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If you say you are going to Niigata, nine out of ten Japanese would
say, “Oh! You are going to ski!” In fact, there are 48 ski resorts in
the Niigata prefecture, which is third highest number of ski resorts
in one prefecture following Nagano and Hokkaido (from the data
0f 2017, “SNOWNET”). Niigata is also well known as the place
where the highest numbers of swans come to spend the winter in
Japan. From the beginning of October swans are seen and the num-
ber of swans reaches over 5,000 at the end of November. They stay
until April and then fly back toward Siberia.

This time we head for Niigata via the Joetsu-Shinkansen to look for
interesting attractions beyond ordinary itineraries associated with

Winter or snow.

Niigata, the Other Side
of Snow Mountain Region

Beyond Ordinary Itincrarics 8
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From ancient times there exist a general idea of Tsukumo-gami
(trans. ninety-nine gods), which means a god dwells in objects that
have been used for a long time. This god manifests in terrible way if
the object it dwells in is treated roughly, but it also shows gratitude
and grants favours to the objects owner if treated with respect and
care. This concept is one of the features of traditional philosophy in
Japan. When there were no machines, all objects were hand crafted
with a lot of thought and effort put into their creation. Objects

such as tools were made by craftsmen with the utmost care to ensure

Beyond Ordinary Itincrarics 10

The Place for Artisans

Who Breathe Life into Their Craft

that it could be used for a long time, through generations. Thus,
people loved and took good care of things just like how they loved
and took good care of people. The philosophy of Tsukumo-gami
may have developed as a way to teach people how to behave towards
cach other and objects. The objects created with tender care of

an artisan were regarded as precious as if it were a baby born from
loving parents. Now, much weight is laid on efficiency and mass
production, which means that, regrettably, craftsmanship is put
aside. That said, there is still a great respect for artisans in Japan, and
Japanese people still cherish their possessions and take good care of
things. The concept “Mottainai” (trans. a term conveying a sense
of regret concerning waste), which became world famous when a
Kenyan environmentalist introduced it at a session of the United
Nations.

We would like to introduce the area called Tsubame-Sanjo, where
traditional craftsmanship is still alive. Since 2013, a four-day event
called “Tsubame-Sanjo Factory Festival” is held during Autumn

in the Tsubame-Sanjo area in the Niigata prefecture. Factories

are open to the public during this event so visitors can visit to see
artisans at work and experience some processes involved in the
production of local goods. In 2017 it will be held from the 5th to
8th October. We visited, in advance to this festival, some of the
factories that are open to the public all year round.

We got on Joetsu-Shinkansen at Tokyo Station and got off at
Tsubame-Sanjo station. Tsubame-Sanjo is just a name of the
station, and does not correlate with the name of any nearby place.
Sanjo is the name of the municipality where the station is located,
while Tsubame is the name of neighboring municipality. In the car-
ly 17th century farmers of the area suffered as the river often over-
flowed. To solve this problem, the local governor invited skilled

craftsmen who specialized in nails to teach the farmers their craft.
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Since then farmers made nails as a side-business and as a result they
were able to have a financial back-up plan when the overflowed
river damaged their cropland. Once the forging technique was de-
veloped, blacksmiths who created sickles, saws, and kitchen knives
appeared. Thus this area became famous as “the town of forging”.
Even though the area is divided into two municipalities, they gather
to corporate with each other to protect the local industry. So, the
name of the station is symbolic for this corporation.

In the station premises, we found a neatly displayed shop named
“Tsubame-Sanjo Wing” where many kinds of regional products and
souvenirs are sold. Faces of craftsmen from Tsubame-Sanjo woven

into hanging tapestries appeared to be almost inviting us on a trip

Beyond Ordinary Itincrarics 12

to discover the craftsmanship in the area. The tourist information
is also available at the information desk.

In this trip, we were able to see craftsmen at work putting their
heart and soul into objects. The sprit, philosophy, and passion of
all the people who were involved in the factories from the time of
their establishment till now are reflected in finished products. The
products are animated with the soul of the craftsman and they seem
to be waiting for someone who use them and love them. Through
this, we understood the real meaning of “value”, and the importance
of tender care towards objects. In the area of Tsubame-Sanjo

there are seventeen factories which are open for the public all year
round. “Tsubame-Sanjo Factory Festival” is a good occasion to visit
factories, however even if you can’t make it at this time we highly
recommend you to visit factories in this area to have a once in a

lifetime opportunity to witness traditional Japanese craftsmanship.

NIIGATA
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Gyokusen—do,

Hand-Hammered Coppcr Ware
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Tsubame-shi is known for its metal works internationally. Among
many factories of metal working Gyokusen-do is the leading
hand-hammered copperware making factory. Its 200 years of

history started when the founder learned the technique of making

NIIGATA
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The Place for Artisans

Wl’lO Breathe LlfC into Tl’lCiI‘ Craft is now a registered Tangible Cultural

hand-hammered copperware in the beginning of the 19th century.

He made daily copperwares like kettles.

After Japan opened its gate to the world at the end of 19th century,
it began to promote its high quality products to increase exports.
Gyokusen-do was always included in this endeavour and even
exhibited their products in Vienna World’s Fair in 1873, World’s
Columbian Exposition in 1893, Japan-British Exhibition in 1910
and so on. In every exhibition Gyokusen-do was highly regarded
for the beauty of its products and sophisticated techniques.

The factory is in a building built in
the beginning of 20th century, which

Property. One step inside the gate will
make you feel as if you were transported through time. Hand-ham-
mered copperwares are called Tsuiki-doki in Japanese. We were for-
tunate enough to witness the production process for teapot making.
A skilled craftsman hammered a copper plate many times to make
a three-dimensional shape. Normally a spout is made separately
and is attached later with melted tin. But we saw a very special
technique where the craftsman produced a whole teapot, even a
spout. Surprisingly, he created a teapot without looking at a design

drawing. He just hammered and hammered following the design

NIIGATA



plan that he had in his brain. The technique of hand-hammering is
just like a magic. You may imagine that the copper gets thinner and
wider when it is hammered. However, in reality the copper plate
just diminishes in size when hammered.

The room where craftsmen work has a high ceiling for acoustic
reasons so as to prevent the clanking sound from reverberating.

The windows are large enough to let natural light in. We noted that
each craftsman has his own rhythm and the way of hammering. As
one craftsman makes one product all by himself, it is distinguisha-
ble to the trained eye who created the product. While watching a
craftsman hammer a copper plate, we felt as if we had witnessed the
moment when an aura or spark of life enters into an object.

The iron hammer is custom-made by a blacksmith in Sanjo-shi.
One clank after another, a craftsman put his heart and soul into a
product. Marks made by an iron hammer become the pattern of
the products. In other words, the skin of the products is made by a
hammer. The soul and the spirit of the two craftsmen- the one who
made the hammer and the one who uses the hammer to make the

object- dwell in the final products.

Gyokusen-do
http://www.gyokusendo.com/

2-2-21 Chuo-dori, Tsubame-shi, Niigata-ken
TEL: 0256-62-2015

Open: 8:30-17:30

Closed on Sundays and bank holidays

Access: 5 minutes by car from Tsubame-Sanjo station of Joetsu-Shinkansen, or 3

minutes on foot from Tsubame station of Yahiko-line.
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Cutlery
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Yamazaki Kinzoku Kogyo (Yamazaki Metalworking Factory) has
been a leading factory of cutlery in Japan. Its history dates back to
1918, the year when World War I ended, when the founder set up
a small factory of handmade spoons after he learned the technique
of making hand-hammered copper ware. Their products have been
highly valued also in the overseas market. They supplied cutlery
for the gala dinner which celebrated the 90th anniversary of Nobel
Prize. Their factory is open for public only during the four days of
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“Tsubame-Sanjo Factory Festival’, but as an exception to this rule

we were allowed to see the factory and the showroom.

The history of cutlery in Japan started after the country opened

its door to the world and its domestic lifestyle slowly gravitated
towards Westernization. Before that, chopsticks were the only tools
used at the dinner table. Thus the first clients of Yamazaki were
Westerners who were living in foreign settlements such as Kobe and
Yokohama. In the 1960s when the custom of using knives and forks
were still not common among ordinary Japanese people, Yamazaki
visited 65 countries in the world to develop sales channels. As

he spread the philosophy of precise product making all over the
world, his cutlery became highly valued in Europe and the US, the
homelands of cutlery. Now almost every houschold in Japan has

knives and forks. In Tsubame-shi,

. 9 1
The Place for Artisans where about 90% of Japanese cutlery is

made, Yamazaki Kinzoku Kogyo plays

Who Breathe Life into Their Craft a leading role.

The beauty of the design, the texture felt in your hands, and the
texture felt on your lips and tongue...these are the key elements

that differentiate good cutlery from ordinary ones according to Mr.
Yamazaki. In fact, cutlery has three roles: Cutlery set on the table
should be beautiful and inviting as the main character; When dishes
are displayed on the table, cutlery should enhance their appearance
to ensure the place setting looks civilized and gorgeous; And when
are actually in use, they must not dominate their users sense of taste.
Even a very beautiful fork cannot be qualified as a fork of high quality
if a user’s lips identify the metallic feel or taste. Low-priced cutlery
is made through about ten processes, while in this factory there are
about 35 or more than 50 depending on the designs. Although cut-
lery is not a traditional Japanese tool, the cutlery of Yamazaki is truly

a “Made in Japan” product, crafted with extra care and great expertise.

Yamazaki Kinzoku Kogyo

http://www.yamazakitableware.co.jp/
2570 Oomagari, Tsubame-shi, Niigata prefecture
Factory is only open to the public during the Factory Festival
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Tadafusa,

Knives
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In famous Kappabashi, Tokyo, which is known as “a kitchenware
town” where there are hundreds of shops selling various kinds

of kitchenware, many tourists who buy Japanese knives are seen.
Culinary experts regard the superior quality of Japanese knives in-
ternationally. Tadafusa started its history as a knife-maker in 1948,
soon after the World War II ended. At the beginning, they made
mainly sickles, short swords and kitchen knives but their product
range soon broadened and they began to make various kinds of
knives corresponding to the purpose of use as knives for fishermen,
kitchen knives for household, kitchen knives for professional cooks,
kitchen knives for soba makers . Soba are Japanese noodles made

with buck wheat and they are like Italian zagliatelle made by cutting

the dough with a knife. Soba making requires a heavy, straight
and long knife. Tadafusa has produced and sold all kinds of knives

NIIGATA



imaginable suited to the purposes of their users.

In a showroom with a modern design that reminds us an atelier
where artists work, various kinds of knives are displayed like art
works. Some of them have “strange” shapes. It is an amusing game
to imagine the purpose for which they were made. All the charac-
teristics are meaningful, which are solutions developed by the skil-
ful craftsmen of Tadafusa for the problems and challenges of their
clients. Cutting is an action to divide or to make something smaller

or thinner. It may also be used for breaking. Lookingat every piece

of a knife, however, you can be astonished to realize that the actions
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of human body and the intentions are

Thc PlaCC for Artlsans different dcpending on what one is

Who Breathe Life into Their Craft

trying to cut. To be precise, the degree
of pressure and motion involved in
cutting change depending on the size,
the shape, the hardness, and thickness. Also, the skill-level of user,
professional or novice, would be another key factor. These knives
are artworks created by craftsmen who put themselves in users’
shoes, which is the spirit of Japanese craftsmanship!

As cating habits in Japan are now Westernized, bread knives are

not so rare in many houscholds. Normally their edges are all wavy
and serrated, but the bread knife of Tadafusa is different. Just for

a few centimeters the tip is serrated and other part is flat just like
normal knives. This bread knife was made for Japan’s bread culture.
Even though hard-crusted bread is popular in Japan now, the bread
mainly preferred is shoku-pan (trans. bread for meal), a soft and
white square shaped loaf. In supermarkets shoku-pan is usually sold
already sliced. Those who appreciate high quality bread prefer to
buy a loaf in bakeries and cut them by themselves. As shoku-pan’s
crust is soft and the inner part is even softer, if sliced with a blunt
knife the bread will be pressed or with a serrated one its surface will
become rough. This is where Tadafusa’s bread knife comes in. Its
serrated tip holds the soft crust and its sharp edge goes through the
bread so smoothly. You should try using it at Tadafusa’s showroom.
You will know how pleasing the sharpness of a well made knife is!
This knife is also recommended for cutting soft things with skin
such as tomatoes.

“Strike while the iron is hot” This is a famous idiomatic phrase
which is also used in Japan. Here in Tadafusa’s factory, you can see
craftsmen striking red-hot iron. They operate a hammering ma-
chine by foot and carefully watch the state of the iron. Itis as if the
spirit of craftsmen who know that sharpness will bring happiness to

users is pumped into the knife with every pound of a hammer.

Tadafusa, atelier of kitchen knives

heep://www.tadafusa.com/

27-16 Higashi-honjoji, Sanjo-shi, Niigata prefecture

Tel: 0256-32-2184

Open: from 8:00 to 17:00 / Factory tour: from 10:00 to 11:30, from 13:30 to 16:00
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Chopsticks are also good souvenirs of Japan among foreigners.

Now Japanese cuisine is popular in overseas many people are getting
accustomed to eating with chopsticks. Japanese people are known
to be clever with their fingers, which is probably because they use
chopsticks. Chopsticks, however, run the gamut from disposable
ones to ones of high quality. Here in Marunao, you will know the
best of chopsticks and witness the process for their production.

The founder of Marunao was a craftsman who started his career cre-
ating wood-carvings for Buddhist wooden cabinets. At the time of
the foundation of the company in 1939, they offered wood-carvings
to temples and shrines. Lately, they make mainly chopsticks using
ebony and rosewood. These wood types are hard and traditionally
used for furniture, including Buddhist wood cabinets. Marunao
also makes and sells wooden spoons, wooden espresso cups and sta-
tionery with the unused sections of wood remaining from chopstick
production. In their modern style shop, which is cool and simple
like a luxurious boutique, fine and delicate chopsticks of the highest
quality are displayed.

In the factory you can see how craftsmen work through a glass win-
dow. Chopsticks are made, one by one, by scraping a piece of wood.
The thinness and the shape of the chopsticks are key to a successful
design. The tip and the base are made into an octagon, while the
center part is made into a hexadecagon. This is the ultimate shape of
chopsticks, which has been developed through a desire to optimise
their functionality. The chopsticks with flat shape and eight sides
make it easy to pick up even small and unstable picces of food. The
chopsticks of Marunao are also light. When you hold them they fit
comfortably in your hand. If you eat traditional Japanese dishes like
sashimi using these chopsticks, you will know the real meaning of
Japanese cuisine, which places importance on the delicacy of picking

up small portions of food.

Marunao

http://www.marunao.com

1662-1 Yada, Sanjo-shi, Niigata prefecture
TEL: 0256-45-7001

Opening hours of shop: from 10:00 to 19:00
Factory tour: form 9:00 to 17:30
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Chapter 2

“Niigata—shi”

The Town of.Richly Fermented Culture

text by Rei Saionji
photographs by Hide Urabe
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Like other historical cities in Japan, the circumstances surrounding
Niigata-shi have drastically changed. Currently, Niigata-shi is focus-
ing on their gastronomic culture as it is the leading sake producing
area in Japan. To make sake from rice, as well as to make wine from
grape juice and to make bread rise, the process of fermentation is

essential. Japanese cuisine would not be so delicious if our ancestors

had not learned the process of fermentation. Soy sauce, miso (trans.
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The Power of Fermentation

Events and Products

soybean paste), natto (trans. fermented soybeans) are also made with
that process. In technical terms, fermentation involves converting
materials by making good use of their various microorganisms. To
make delicious food or drink by fermentation, it is important to
consider and take advantage of the functions and merits of cach
microorganism. It is said that we are only aware of only five to ten
percent of all the microorganisms that exist in the world. Thus the
power of microorganisms and their power through fermentation
have enormous potential. The same goes for Niigata-shi. There are
residents who produce, cultivate, run shops and restaurants, work or
who love the products and their hometown. They all have certain
functions and merits. If they work in harmony influencing each
other just like microorganisms work for fermentation, the town
becomes more and more attractive. In this regard, the metaphor of
fermentation encapsulates the power of Niigata-shi. After spending
the daytime at marvelous factories in the Tsubame-Sanjo area, we
moved northward to Niigata-shi, the coastal zone along the Sea of
Japan, to seck gastronomic de-

lights. To go to Niigata-shi from

Can AlSO COHHCCt PCOPIC, the Tsubame-Sanjo area it takes

about half an hour by car. Ifyou
take Joetsu-Shinkansen, it takes
only 12 minutes. Niigata-shi is known as a city of gastronomy with
fish caught in the Sea of Japan, rice, vegetables, fruits and sake. From
the 17th century to the end of the 19th century, when the method
of transportation was mainly by ship, Niigata-shi was prosperous

as a port city thanks to the Kitamae-bune (trans. northern-bound
ships) that visited. Kitamae-bune are merchant ships founded by

a great merchant in the Hokuriku area. They carried various kinds
of products that the merchants bought and sold at several ports.
Simply put, it was like a mobile market. It went from the north part
of Japan such as Hokkaido and Tohoku, along the coast of the Sea
of Japan passing the Seto Inland Sea and the coast of the Pacific to
Osaka. People have always tended to gather where there is good
business. The port city of Niigata was not the exception and was
very prosperous. In particular, in Frumachi town there were many
restaurants where Geiko who were trained in traditional dancing,

music and singing entertained customers, just like Gion in Kyoto.
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The event called “Furumachi Hanamachi Burari-zake” (trans. Bar-
hopping in Furumachi, an old Geisha district) has been held annu-
ally over the past eight years. For this event, a map with four tickets
attached is sold. One ticket is for one drink and one dish. In 2016,
80 restaurants and bars were on the list of participants. Restaurants

in Japan are well known for the plastic food models placed outside
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which make it clear what kind of food is offered. Elegant and high
quality restaurants, however, do not have this. Here, too, most of
the doors of restaurants are closed and sometimes look so elegant
and unfriendly. This ticket allows them to show their warm and wel-
coming side by providing you with the opportunity to make a trial
visit.

Niigata is a leading producer of rice and sake. The sake lists are huge
from nationally famous ones to the ones rarely seen outside Niigata.

Try the local sake first. It goes well with dishes cooked with the local
ingredients and local recipes.

A special sightseeing bus tour called the “Restaurant Bus” started in 2016
here in Niigata. The unique aspect of this tour is the double-decker bus
itself. These days, double-decker bus is not so rare. However, a double-
decker bus whose lower deck is converted into a fully equipped kitchen
is rather unique. The top deck is converted into a restaurant which
offers French and Italian dishes cooked with local ingredients fresh

out of the kitchen underncath. Good restaurants are expected to have
extravagant interiors, decorated with things such as gorgeous chandeliers
or paintings. On the bus, the beautiful scenery of countryside in Niigata
embellishes the dining experience. The tour includes the visits to the
places where ingredients used by the restaurant are produced, such as
sake breweries and farmhouses. Some activities are also included. In
2017 the Restaurant Bus offers several courses from April to June.

For the detailed information about each tour, the schedule and the

reservation, take a look at http://willerexpress.com/en/restaurantbus

NIIGATA
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The Nuttari area is located about 20 minutes on foot from Niigata
Station and was once a busy district as a port city receiving regular

rice shipments. In 1960s the streets, developed on reclaimed moats,

were lined with over a hundred shops owned by neighboring farmers
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and fishermen. It was like a local market. In 2000s the circumstanc-

es here have also changed. While the number of supermarkets has
increased, the number of small businesses in this area has decreased
resulting in empty, shuttered streets. However some changes have
been seen since 2010, as new cultures appear along the old desolated
high street. Young artists have renovated the inner part of the old
shops and started their own businesses. In 2015, this high street was
converted into the street called “Nuttari Terrace”, where there are
cafés, knick-knack shops, flower shops, jewelry shops, studios and at-
eliers of artists, as well as vegetable and butcher shops. It has become
a district which is a lot of fun to explore. The Nuttari area has also
been known for supporting the food culture of Niigata by producing
food and drinks made through fermentation. The climate, cold with
the sea breeze in Winter and hot in Summer, is suitable for fermen-
tation. Sake breweries, miso factories, and soy sauce factories once
lined up along the Kurinoki River, which has since been remodeled
into a national road, and the products and ingredients were trans-
ported by waterway. Once there were 40 to 50 factories and food
shops reliant on the fermentation process. Now only six remain,
including a sake brewery and a miso factory, which we visited, about

ten minutes walk from Nutari Terrace.
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Mr. Yosuke Tanaka, president of
Imayotsukasa-shuzo

Imayotsukasa Shuzo,
a sake brcwcry
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FHERFIE T R X$A0 1-1  TEL:025-245-3231

The very astonishing old building of Imayotsukasa Shuzo (trans.
Imayotsukasa Brewery) made our hearts beat. Before this brewery
specialized in sake brewing in the end of the 19th century, the family
was one of the leading merchants in the area that managed the sake
dealer, inns and restaurants since 1767, when the town of Niigata
was prosperous due to Kitamae-bune. The wooden old building is said
to be built in the Meiji Era (1868-1912). One step inside the building,
passing through noren (trans. a vertical fabric hanging in front of the
entrance), you may feel as if you had travelled into the past. You will
see an old signboard and old tools. You will detect the scent of wood
and sake brewing. This perfectly preserved old building is also used as

a set for film. However, Mr. Tanaka said that the building is actually
not completed. Following the Japanese traditional philosophy, “the
completion is the beginning of the collapse,” the family is leaving the
incomplete areas as they are. Among many traditional shops, that try
to protect traditions of old, Imayotsukasa Shuzo is always taking on the
challenge of new projects. For example, they made sake collaborating
with the agricultural corporation of JR East (railroad company) and
other breweries using only the rice harvested in Niigata prefecture
called “Niigata Shuppoppo” (cf: Shuppoppo is an onomatopoeia word
for the sound that a locomotive train makes). They also make sake

named Omusubi (trans. rice ball) collaborating with local farmers and
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Various bottles of sake of Imayotsuka-
sa Shuzo including the “carp sake”

(left)

restaurants. (cf: A rice ball is usually called in two ways in Japanese:
‘onigiri” or ‘omusubi, which are completely interchangeable. ‘Onigiri}
grammatically speaking, consists of two elements: ‘o’ which is an
exalted prefix which shows respect and ‘nigiri’ which means ‘grasping’.
On the other hand, ‘omusubi’ consists of the same ‘0" and ‘musubi’
which means ‘connecting” Now you know why Imayotsukasa Shuzo
chose the name ‘Omusubi’ for their sake!) And this is just the tip of
the iceberg! Imayotsukasa Shuzo not only produces sake through the
fermentation process, but it also plays the role of a microorganism for
the “fermentation” of the area, to make it a better place. When sake
was more valuable, some breweries wanted to maximize their profit,
and so they diluted sake with water. As even sake dealers diluted their
products, it got to the point where sake became so watery that goldfish
could stay alive in it! As a result, bogus sake was called “gold fish sake”
Imayotsukasa Shuzo made a series of sake in a bottle that looks like a
beautiful nishiki-goi (trans. brocaded carp) to convey the message that
they have never made gold fish sake but more valuable “carp sake”
This bottle won Good Design Award in Japan and also won prizes in
France, USA, Germany, Italy, UK, Belgium and Hong Kong. You must
see Imayotsukasa Shuzo's showroom which showcases all of their sake
products. You can also taste their sake. The brewery is open to the
public for the brewery tour. An English tour, provided by an American

staff member is available, but reservation beforehand is required.

http://www.imayotsukasa.com/index_eng.htm

1-1 Kagamigaoka, Chuo-ku, Niigata-shi, Niigata prefecture
TEL: 025-245-3231
Open from 9:00 to 17:00
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Mr. Takeshi Shimura, president of

Minemura Jozo
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http://www.minemurashouten.com

FRRFHR T PRI 2-3-44  TEL:025-247-9321

A traditional basic Japanese style meal consists of rice, miso soup and
pickles, which is like the Western staples foods: potatoes (or bread), meat
and salad. Miso soup is made simply by dissolving miso in boiling water,
with dashi broth added, mainly made with ombu (trans. dried kelp) or

katsuo-bushi (trans. bonito fish flakes). 7of# (trans. bean curd) cut in

small cubes, and various kinds of vegetables, clams or seaweed are popular
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ingredients. With all these flavors in mind, what then is miso? In short, it BT 3 2y FCREBR G- bl
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is fermented soybean paste. Miso was something indispensable for home "The interior of the historical building
cooking, and it used to be eaten every day in one way for another at home. wasrenovatedinoa shop:
Miso can be used as sauce and as a base for pickling and marinating, for
example. As the production process is simple, it was once made at home.
Soak soybeans in water, and then boil and mash them. Add water and

salt, and stir the paste continuously. Crumble koji (trans. steamed rice

that has 4oji mold cultivated on) and mix well until the texture becomes
smooth. Put the paste into a container and wait for 6 to 12 months, while
it ferments. If you have seen miso sold in a shop, you may have noticed that
there are various types of miso in different colors, from whitish ones to
blackish ones, whose taste is also different. Whitish ones tend to be mild
and sweet, on the other hand, blackish ones tend to be salty and strong.
This difference comes from various factors: the type of koji mold, the
amount of salt added and the length of fermentation. Miso differs by who
makes it and the area in which it is developed.

Minemura Jozo, the miso maker, was founded in 1905. As the climate of
this area is cold in Winter with an onshore breeze and hot and humid in
Summer, the conditions are advantageous for fermentation. As a result,
there used to be more than 40 factories in which alcoholic beverages

and food were made through the fermentation process in the Nuttari

area during its golden era. Sadly, the number of these factories decreased
according to the change of times and people’s lifestyle. Minemura Jozo,
together with Imayotsukasa Shuzo, is trying to rehabilitate this area as
“Town of Fermentation”.

Mr, Shimura, the president, gave us a tour to show us the processes of miso
making. This factory is also open to the public. Visitors can also try miso
making and can bring the miso that they make back home as souvenir. Any
visitors can go on this tour of miso making process, save for those who have
eaten zatto or who work at natto factories. Natto is a food made through
the fermentation process with microorganisms called Natto-kin (trans.
grass bacillus), which are very strong bacterium. If the miso as a paste
comes in contact with this microorganism, even just a small amount, it will
be converted to natto!

“What we do is to educe umami (trans. savory taste) through fermentation
process,” says Mr. Shimura. Minemura Jozo produces not only miso and

miso regarded food such as pickles and foods marinated in miso, but
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also various products made with koji that have been inoculated with
fermentation process. They are available in their shop, which isina
historical building built at the end of the 19th century.

Minemura Shoten

htep://www.imayotsukasa.com/index_eng.htm
2-3-44, Akashi, Chuo-ku, Niigata-shi, Niigata prefecture TEL: 025-247-9321
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Tadafusa, a knives factory

Ramen (Koshu Hanten)
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The Tsubame-Sanjo area, Niigata city
in Nigata prefecture

— Niigata in your pockets

TIME SCHEDULE

2

-

One Day Irip

to 1subamesanjo by Joetsu Shinkansen

INVITATION to TSUBAME-SANJO

Tsubame-Sanjo is a historic and world-famous place for its metal

products in the Niigata prefecture. Several factories are always open for

visitors, in which you can see how excellent products are made by artisans.

The manufacturing process, the spirit of artisans towards their creations,

as well as the beauty of the finished products will captivate you.

TIME SCHEDULE TRANSPORTATION
) . . Joetsu Shinkansen Max Toki 305
07:48 | Tokyo Station (FHLER) (AR Max LX)

09:45

Tsubame-Sanjo Station GEE=455R)

JR Yahiko Line (JR #5EE##)

10:05 | Yahiko Station (55EZER)
Walk (10 min.)
10:15 | Yahiko Shrine (3EE##i#t)
Walk (10 min.)
11:00 Mt. Yahiko (%TFFZ‘[JJ)
Ropeway Station
Ropeway
11:30 | Mountaintop of Mt. Yahiko
Ropeway

12:30

Mt. Yahiko Ropeway Station

10.1km Taxi (18min. 3,400 yen)

13:00

Lunch at Ramen restaurant,

Koshu Hanten (BHiMARE)

2.2km Taxi (6min. 700 yen)

14:00

Gyokusen-do (FJII%E)

12km Taxi (23 min. 4,000 yen)

15:30

Tadafusa (BT TEXX7Y)

6.1km Taxi (15 min. 2,000 yen)

16:30

Marunao (~77%)

10.1km Taxi (20 min. 3,500 yen)

18:24

Tsubame-Sanjo Station

Joetsu Shinkansen Max Toki 342
(LB Max & %)

20:12

Tokyo Station (HZER)




One Day Trip to Tsubamesanjo by Joetsu Shinkansen

WHAT TO SEE

=Yahiko Shrine (EEfiItL)

A historical shrine which is said to be founded in 717 but was burnt down in 1912.
Current building was built in 1916. The deity worshiped in the shrine is believed
to have divine power for prosperity and success in business.

2887-2 Yahiko, Yahiko-mura, Nishi-kanbara-gun (PH7#EERREEFTTRES 2887-2)
TEL: 0256-94-2001

*Mt. Yahiko ($5EZIL)

A very beautiful holy mountain (634m). The view from the mountaintop is
beyond description, especially at sunset. (Ropeway: 1,400 yen for a round trip)
There is a restaurant at mountaintop.

*Gyokusen-do, a hand-hammered copper ware factory (FEJII%)

A Hand-hammered copper ware factory with 200 years of history. A very
interesting factory tour in which you can sce all the process including the hand
hammering by artisans is a “must”. You can also purchase beautiful products at a
showroom.

2-2-21 Chuo-dori, Tsubame-shi (i 5l 2-2-21)

TEL: 0256-62-2015

Factory tour: 8:30-17:30

Closed on Sundays and National Holidays

=Tadafusa, a knives factory (T LHEXX7H)

Various kinds of knives are displayed like art works in a modern designed
showroom. A factory tour is also available. (Reservation required.)

27-16 Higashi-honjoji, Sanjo-shi (Z4cHBAMF 27-16)

TEL: 0256-32-2184

Factory tour : 10:00-11:30,13:30-16:00

Closed on Sundays and National Holidays

=Marunao, a chopsticks factory (=nFF)

Fine and svelte chopsticks of highest quality are displayed in the cool and simple
boutique-like shop. In the factory you can see how craftsmen work through a glass
window.

1662-1 Yada, Sanjo-shi (Z4&Tf %&H 1662-1)

TEL: 0256-45-7001

Factory tour : 09:00-17:30

Closed on Sundays (Only factory tour is closed and shop is open all year round.)
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«Koshu Hanten (HifHfRE)

The most popular ramen restaurant among the locals. It offers ramen of seabura type,
which is the specialty of this area. Pork back fat is cooked for a long time until it melts,
and is then sprinkled on top of the ramen, where small picces stay afloat, to enhance the
flavor of the soup. It seems heavy but it tastes amazingly lighter than it looks. This type
of ramen was invented to keep the soup hot during the delivery to factories.

49-4 Tsubame, Tsubame-shi (e 49-4)

(10 min. walk from Nishi-

Tsubame Station)

TEL: 0256-64-3770

Lunch 11:00-15:00

Dinner 17:00-20:20

=Totoya (faf)

A casual Japanese restaurant which is popular among the locals. Dishes with locally
caught fish and fried big oysters are recommended.

850-8 Kamisugoro, Sanjo-shi (Z4i_L7HH 850-8)

TEL: 0256-33-6673

Lunch 11:30-14:30

Dinner 17:30-22:30

¢ Time Table of Joetsu Shinkansen (as of March, 2017)

From Tokyo From Ueno

07:00, 07:48 07:06, 07:54

08:24, 08:52 08:30, 08:58

09:12, 09:28, 09:52 (only weekends ~ 09:34, 09:58 (only weekends and
and holidays) holidays)

10:16, 10:40, 10:56 10:22, 10:46

From Tsubame-Sanjo

17:01, 17:27 (only weekends and holidays), 17:35, 17:56
18:24

19:08, 19:19 and 19:29(only weekends and holidays), 19:48
20:32,19:55 (only weekends and holidays)

21:47, 21:47 (only weekends and holidays)

-Time Required: 2 hours

-Fare: (Tokyo-Niigata) 9,280 yen (Basic fare: 5,080 yen + Express fare: 3,680 yen +
Seat reservation: 520 yen)

*From Ueno, 210 yen cheaper

NIIGATA



The Tsubame-Sanjo area, Niigata city

| | .
in Nigata prefecture D r 1
— Niigata in your pockets O a , p

to Niigata by Joetsu Shinkansen

INVITATION to NIIGATA

Niigata-shi, from 17th century to the end of 19th century, used to be a
prosperous port city thanks to Kitamae-bune (northern-bound ships),
which carried various products that merchants bought and sold at the
ports on the way from Hokkaido to Osaka. Now, it is known as a city of
gastronomy with locally caught fish, rice, fermented food and sake. In
Furumachi town there were many restaurants where Geiko who were
trained in traditional dancing, music and singing entertained customers,

just like Gion in Kyoto.

TIME SCHEDULE [DAY 1] TIME SCHEDULE TRANSPORTATION
07:48 | Tokyo Station (FZHE) oetsu Shinkansen Max Toki 305

09:59 | Niigata Station CHi&ED)

3.3km Taxi (15min. 1,000 yen)

10:30 | Hotel* -Leave luggage

9.3km Taxi (20min. 3,000 yen)

Furusato Mura (¥ 52 & &)
11:00 |-River Shinano Water Shuttle
; Riding (BEJI[7+—2—v+vbr)
Pier Bandai {48 " PR e Water Shuttle
Minato Pier (A7 UH)
-Lunch

-City History Museum
CHris T IR S EE)
-Former Bank Building
(IAZEPUgRA TS HT 5 )
-Old Customs Office
(IBFERRIT )

12:00

1.6km Walk (20 min.) Taxi (6
min. 600 yen)

ake Brewer . A . e — s Furumachi area (F7HTFBR)
16:00 | -Town strolling
-Dinner in Furumachi area

22:00 | -Hotel
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‘Two Day Trip to Tsubamesanjo by Joetsu Shinkansen

WHAT TO SEE

WHAT TO DO

=Minatopia Niigata City History Museum (7% & U8 ik i i S )
Minatopia shows the coastal city's relationship with water and features four
buildings: the three-story City History Museum, which was constructed to look
like the second Niigata City Hall, built in 1911; the former Customs House; a
reconstructed warchouse and a former bank building. The exhibition rooms in the
museum are beautifully curated with a use of dioramas. Displays include irrigation
canals, the growing of rice, area maps, early settlements, rivers, historical and
current photos and today's trade with other cities. (An audio guide in English and
an English brochure are available.) Outside, the well-maintained grounds include
canals, which create the atmosphere of the time when many of Niigata's streets
were canals.

2-10 Yanagishima-cho, Niigata-shi CGEi& i X HIEMT 2-10)

TEL: 025-225-6111

Open 9:30-18:00, Closed on Mondays

Fee: 300 yen (City History Museum)

«Furumachiarea (ifH[5ER)
One of the historical city centers of Niigata where many traditional restaurants and

shops are located. Strolling on narrow streets is enjoyable.

=River Shinano Water Shuttle Riding (BN +—2—> %)

Cruising to see the town from the river.

Fee: 1,100 yen from Furusato-mura (5% & £#¥) to Minatopia (%7 & 0¢%). (Time
Table from Furusatomura: 11:00, 13:00, 15:00)

Afternoon Cruise and Sunset Cruise (25min.) from late March to late November
are also recommendable. 1,000yen (Boarding place: Toki Messe) (KR Av+%)
TEL: 025-227-5200
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sPorto Cave d’Occi (I¥5EH—7 FvF)

A French restaurant in the former bank building in the facility of Minatopia. It is
managed by a local winery called Cave d’Occi established more than 20 years ago
to make French style wine with locally grown Japanese grapes,

2-10 Yanagishima-cho, Chuo-ku, CHr&iHRXHIEET 2-10)

Niigata-shi

TEL: 025-227-7070

Lunch: 11:30-16:00

Tea Time: 11:30-16:00

Dinner: 17:00-21:00

=Minato Shokudo CHHEfffaffRE L)

A historical Japanese restaurant (founded in 1877) inside the Pier Bandai market.
Rice bowl with raw fish is recommended.

2-4 Bandaijima, Chuo-ku, Niigata-shi GHi&miF X T HRE 2-4)

TEL: 025-248-8655

Lunch: 11:00-15:00

Dinner: 17:00-21:00

«Kappo Kanetatsu (7 $5%)

A traditional Japanese restaurant where you can see traditional dance performance
of Geiko while eating.

*Reservation required.

9-1535 Nishiborimae-dori, Chuo-ku, Nigata-shi

Cors i R X PR RTE 9 T 1535)

TEL: 025-222-4808

Lunch: 11:30-14:00

Dinner: 17:00-22:00

«Kiguchi (F<®)

Izakaya (casual Japanese restaurant) which offers local dishes from sashimi of
locally caught fish to curry flavored fried chicken.

10-1720 Furumachi-dori Chuo-ku, Niigata-shi

CHrs iR XT38 10 T 1720)

TEL: 025-224-9075

Opening hours: 18:00-3:30

=Minato-sushi (#3°L dHIANE)

The oldest and the best sushi restaurant in Niigata founded in 1933.
9-1454 Furumachi-dori Kyubancho, Chuo-ku, Niigata-shi
CHrisTirP X T8 9 FHHT 1454)

TEL: 025-222-3710

Lunch: 11:30-14:00

Dinner: 17:00-22:30

NIIGATA



‘Two Day Trip to Tsubamesanjo by Joetsu Shinkansen

TIME SCHEDULE [DAY 2] TIME SCHEDULE TRANSPORTATION WHAT TO SEE +Old Villa of Saito Family (IHFEREZAIEE)
A house of a wealthy merchant constructed in the early 20th century. You will see
09:00 | Leave Hotel (Check Out)

how prospered the port city of Niigata used to be.

1.5kmWalk (15 min.) 576 Nishiohata-cho, Chuo-ku CHiE s X Pa kAT S76)
Taxi (6 min. 600 yen TEL: 025-210-8350
Villa of Saito Family Opening hours: 9:30-17:00 (summer 18:00)
10:00 | (IEZERES BIEL) Closed on Mondays, Fee: 300 yen

Hakusan Shrine (FILI##4E)

*Hakusan Jinja (shrine) (EILI#tE)

3.1km Taxi (10 min. 1,000 yen) The most important shrine in Niigata, dedicated to the multi-tasking god of

12:30 Pier Bandai (0*%75f%) Lunch and marriage, purification, and uniquely, teeth. (Chopstics sold in the shrine have been
shopping in fish market said to cure toothaches!)
1.2kmWalk (12 min.) 1-1 Ichibanboridori-cho, Chuo-ku, Niigata-shi (Fi& s X —& i@y 1-1)
Taxi (5 min. 400 yen) TEL: 025-228-2963

Nuttari area (AZEHIX) -Strolling

14:00 | Nuttari Terrace Street g’ier Bfan:aib,(tjﬁﬁ)k .l h ¢ S here local foods such
(B> 5 2 TEIER) ne of the biggest markets along the coast of Japan Sea where local foods suc

as scafood, sake, fermented food are available. There is also a Japanese seafood

600m Walk (7 min.) restaurant which is recommended for lunch.
Imayotsukasa Sake Brewery 2 Bandai-jima, Chuo-ku, Niigata-shi GHiEmifRX G E 2)
(A IRFEIEE) TEL: 025-249-2560
15:00 | or Opening hours: 9:00-22:00
Minemura Jozo Miso Factory
(E2y53 ) =Nuttari Terrace Street (JATET 7 ARG
3.8km Taxi (13 min. 1300 yen) A renewed old high street where a hundred shops owned by neighboring farmers
and fishermen used to be in 1960s. Now there are cafés, knick-knack shops, flower
17:00 | Hotel to rake luggage shops, jewelry shops, studios and ateliers of artists, as well as vegetable and butcher
3.3km shops. A district that is fun to explore.
Taxi (15min. 1,000 yen) Each shop has its own opening days and hours, but many of them are closed on
17:44 | Niigata Station CHIEER) Tuesdays and Wednesdays. Morning market/Winter Market is held on the Ist
. . Sunday of every month.
J(‘Eg%ﬁggﬁinfgx Toki 348 Nutcari-higashi, Chuo-ku, Niigata-shi (HHSHiR )
19:52 | Tokyo Station (HXEER) sImayo Tsukasa Sake Brewery (4{Ur]itiis)

An old sake brewery founded in 1767 in an old wooden building built in Meiji Era
(1868-1912). An English tour provided by an American staff member is available.
(reservation required)

1-1 Kagamigaoka, Chuo-ku CEr&miARX §E30 1-1)

TEL: 025-244-3010

Opening hours: 9:00-17:00

*Minemura Jozo Miso Factory (IEHHE)

Founded in 1905. A factory tour to see all the processes including miso making by
yourselves is available.

2-3-44 Akashi, Chuo-ku CHHEHHRXIHA 2-3-44)

TEL: 025-250-5280

Opening hours: 11:00-18:00

NIIGATA
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RESTAURANTS

ACCOMMODATIONS

“Benkei (F7E¥)

A Kaiten Sushi (conveyor belt sushi) restaurant inside the Pier Bandai market

where you can cat sushi of locally caught fish at reasonable price.
2-4 Bandai-jima, Chuo-ku, Niigata-shi (Fi&HiHRXITRE 2-4)
TEL: 025-255-6000

Opening hours: 10:30-21:00

«Jizakana Kobo (HifaT.53)

Literarly meaning local caught fish labo. A casual Japanese style scafood restaurant.

2-1 Bandai-jima, Chuo-ku, Niigata-shi (Fi&iHHRXITRE 2-1)
TEL: 025-244-6181
Opening hours: 9:30-15:30

(Furumachi Area)

sltalia-ken (F7 v 4 XY T Hf)

1574 Nishibori-dori 7bancho, Chuo-ku CHr& HiH X PEIRE7HET 1574)
TEL: 025-224-5111

(Riverside Area)

*Hotel Okura Niigata (&7 VA —2 Z i)

6-53 Kawabata-cho, Chuo-ku CH#E HiHH X [¥iHT 6-53)
TEL: 025-224-6111

*ANA Crowne Plaza Niitaga (ANA 259 7 FHFRTVHTHE)
5-11-20 Bandai, Niigata-shi (Fr&m X 5-11-20)
TEL: 025-245-3333

*Hotel Nikko Niigata (k7 /VHf #ii&)
5-1 Bandai-jima, Chuo-ku, Niigata-shi CHigiiHs XI55 5-1)
TEL: 025-240-1888

(Station Area)

*Hotel Mets Niigata (K7 VAV HiiE)

1-96-47 Hanazono, Chuo-ku CHrEHiHHRXIER 1-96-47)
TEL: 025-246-2100

Beyond Ordinary Itincrarics
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¢ Time Table of Joetsu Shinkansen (as of March, 2017)

From Tokyo From Ueno

07:00, 07:48 07:06, 07:54

08:24, 08:52 08:30, 08:58

09:12, 09:28, 09:52 (only weekends ~ 09:34, 09:58 (only weekends and
and holidays) holidays)

10:16, 10:40, 10:56 10:22, 10:46

From Niigata

17:23,17:44

18:12, 18:56, 18:56 (only on weekends
19:07 (only on Sundays and holidays), 19:35
20:20

21:34

-Time Required: about 2 hours

-Fare: (Tokyo-Niigata) 10,570 yen (Basic fare: 5,620 yen + Express fare: 4,430 yen
+ Seat reservation: 520 yen)

*From Ueno, 210 yen cheaper

NIIGATA
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