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Chichibu,

the Neo-Traditional Areca
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No one would deny that Japan is a country of tradition with beliefs,
principles, and cultural events that have long histories. If you con-
template their origins, however, it is important to note that all the
things now known as “traditions” were once new ideas. We would
like to introduce you some interesting new enterprises creating a
buzz in the Chichibu area, a traditional area with a long history,
which are slowly gaining traction as new traditions, or adding a new
take on pre-existing ones. If you want to witness cultural creation

at work, now is the time to visit the Chichibu area.

There are some “musts” which you have to include in your itinerary
if you visit the Chichibu area for the first time. The Chichibu
shrine located in the center of Chichibu city is famous for its histor-
ical night festival on December 2nd and 3rd, which was included

in the list of UNESCO’s Intangible Cultural Heritage. The Mitsu
mine shrine located on the mountain’s top, about one and a half
hours from Chichibu station by bus, is one of the most famous
shrines in Japan which worship wolves. Nagatoro, on the other
hand, is a picturesque place and the birthplace of geology in Japan.
It is famous for its landscape of ancient layered rocks arranged in

a formation referred to as “tatami mats,” which remind us of mille
feuille. The Chichibu area is a well-known tourist site near Tokyo
among Japanese people. But only a few know its history. The be-
ginning of Chichibu dates back to Paleolithic period (before 14,000
BC) and is said to be one of the oldest provinces in Eastern Japan.
It was governed by a regional administrator sent from Yamato

Court (BC 87), who is believed to have introduced the technique
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of silk weaving to the area. Through the 8th to 12th century, when
aristocrats and the imperial family in Kyoto ruled Japan, horses

for transport were raised in this zone. Later, those horse keepers
became samurai, who ruled Japan from the 12th century. Thus, the

Chichibu area can be said to be also the birthplace of samurai.

When you walk in the Chichibu area, your eyes will catch a moun-
tain whose surface is scraped in some places. It is Mt. Buko which
has protected the people of the Chichibu area both religiously and
substantially. It has been regarded as a sacred mountain and there
is alocal tradition to fold ones hands towards in worship upon
waking in the morning. The night festival of the Chichibu shrine
is also related to this mountain. One of the legendary meanings of
this festival is a rendevous of the goddess Myoken, the goddess of
the North Star, worshipped in the Chichibu shrine, and the god of

Mt. Buko. Since the modernization of

Cl’llCl’llbU. Japan, which started in the 19th cen-

tury, limestone in Mt. Buko has been

thC NCO-Traditional AI'CQ. mined in large volumes, which became

the key industry of Chichibu area. The
railroad was constructed in order to transport this limestone as well
as cement. It can be said that the modernization of Japan and the
infrastructure of Tokyo after the World War II was not be able to
be developed without the sacrifice of Mt. Buko and the locals of the
Chichibu area.

Chichibu is the area that has played an important role for Japan
from the very beginning. Our excursion to find hidden treasures
and neo-traditions in the Chichibu area started with Red Arrow

Limited Express of Seibu Railway.
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‘The Red Arrow Limited Express of Seibu
Railway connects Chichibu and Tokyo
(from Ikebukuro station) only in 80 min-
utes. In the train, which is kept very neat
and clean, the trip to Chichibu is easy and
cozy. In 2016, Seibu Railway started a
new service called “The Seibu Traveling
Restaurant - fifty-two seats of happiness”
on the Red Arrow Limited Express, which
means that the train entirely consists of
dining cars. You can spend the travel
time eating the gorgeous dishes prepared
with local ingredients. Also Chichibu
station is now preparing for the “molt”.
In the Spring of 2017 a brand new station
building with hot spring bathing facilities
will open.
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Chapter 1

A Great Attempt to Make a New Tradition
in the Chichibu Area

“Venture Whisky, Ichiro's Malt”

—ANITF — B,

text by Rei Saionji
photographs by Hide Urabe

Ichiro’s Malt
CHICHIBU

Japanese Single Malt Whisky

J-p»m:;» Single Malt Whisky
TLIE PEATED

(

W Male & Grairy/
Chichibu Bldnged Whisky
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Venture Whisky in Chichibu distillery
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Mr. Ichiro Akuto, the founder of Venture
Whisky and the blender of Ichiro’s Malt
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A Great Attempt

to Make a New Tradition

Good water is the key for sake brewing. Subterranean rivers which

flow from the holy mountain, Buko, ensure good sake is produced
in Chichibu, where there are three sake breweries including Buko
Sake Brewery. Additionally, there are two wineries and one whisky
distillery in Chichibu. According to the website “Whisky for
Everyone”, Japan is the third largest producer of whisky behind
Scotland and USA. In fact, World Whiskies Awards has categories
only for Japanese whiskies. Suntory and Nikka are the leading pro-
ducers and large-scale enterprises, but a distillery in Chichibu called
Venture Whisky won awards in two categories in World Whiskies
Awards in 2016, “Best Japanese Single Cask Single Malt Whisky”
and “Japanese Single Cask Single Malt Whisky 12 years and under”
with Ichiro’s Malt Chichibu Single Cask No. 3867.

Venture Whisky is a very small distillery with only 13 full-time staff
members and produces 90,000 litters of whisky a year, which is the
volume that mid-scale distillers produce in 2-3 weeks and the large
scale ones produce only in 2-3 days. Therefore the distillery is not
open for the public with the exception of groups of highly interest-
ed people with reservation beforchand.

Today, we were very fortunate to have a rare look inside the dis-
tillery guided by Mr. Ichiro Akuto, the founder of Venture Whisky
and the blender of Ichiro’s Malt whiskies and the staffs who are

passionate for whisky making.

RYF ¥ =V RF—; ZOADLLEDD LS, wbWw3 [
VIY—EVRR] ELTIEDON YA A F—EBTCTH D, L
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Venture Whisky is a distillery that began as a “venture business” as
the company name indicates. Mr. Ichiro was the son of an old sake
brewer which extended the business to incorporate the production
of whisky. While the business was purchased by another company,
M. Ichiro loved the whisky so much that he took over 4,000 casks
of the unblended malt whisky from his father’s distillery which he
used to start his workshop in 2004.

At the time, the whisky business was slow in Japan, but he was
confident in its potential, and went to Scotland to learn the whisky
brewing process and prepared his own distillery. The pot still that
determines the quality of whisky in Venture Whisky’s distillery was
made haut couture by Forsyths in Scotland in order to produce

whisky exactly how Mr. Ichiro wanted.
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A copper pot still manufactured by

Forsyths, a Scottish leading company
of making pot stills
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There are three factors that make Ichiro’s malt whisky extraor-
dinary: the wood for the casks; the water; and the climate. The
choice of wood for the casks (where the fermentation of the malt

occurs) affects the taste of whisky. As European oak is essential for

the Macallan, the world-wide famous highland single malt Scotch
whisky, Mr. Ichiro chose Japanese Oak for his casks. Chichibu’s

water contains less calcium and magnesium ions, which is desirable

SAITAMA



for the production of good whisky. Chichibu’s climate is very harsh
for human beings. Its maximum temperature in Summer is 35C°,
the minimum temperature in Winter is -10C°, and the average
difference of temperature between daytime and nighttime is 12C°.
However, this intemperate climate in Chichibu is perfect for
whisky making. An additional and significant factor, of course, is
the sincere passion of Mr. Ichiro and all the staff members have for
whisky making.

Ichiro’s whisky primarily uses malt imported from England, but

the aim of Mr. Ichiro is to make Single Malt Whisky only with the
malt made in Chichibu and the peat made in Saitama prefecture

in the near future. His dream is to taste Ichiro’s malt whisky of 30
years. By that time, the pot still will have a massive splendor and
will exude a certain dignity as the ones
that he saw in Scotland. Furthermore,
A Great Attempt

he hopes in 30 years that the whisky
to Make a New Tradition made in Chichibu will have become

traditional produce.
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Bar-hopping is becoming a local tradition in Chichibu. Normally,

in Japan, a pub-crawl involves a selection of izakaya (trans. Japanese
style drinking houses with a menu of small dishes like yakitori (trans.
grilled chicken skewers) and sashimi (trans. sliced raw fish) for vari-

ous food for snacks). In Chichibu, however, people crawl authentic

bars. The purpose of this crawl is not to sample food or girls but
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Ichiro’s Malt Whiskies. Ichiro’s malt whiskies, even the standard

ones, are very difficult to find in the general market because of its

small production. They are among some of the rarest, most special

whiskies that only a few can obtain. Bar-hoppers seck various

rare bottles of Ichiro’s malt whisky that the owner or bartenders

of each bar in Chichibu have selected for their stock. If you have

ever heard of the fame of Ichiro’s Malt whiskies, or even if you have

never heard of it but if you are a whisky lover, why don’t you stay in
Chichibu to make bar crawl to taste all the Ichiro’s Malt whiskies

that exist in the world?

List of bars
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List of bars in Chichibu where you can taste Ichiro’s malt whiskies

Caffe & bar Eau de Vie
An authentic bar where Jazz is played as a background music.
5524-2 Omiya Chichibu-shi

Tel: 0494-25-5910
Open 14:00 - 0:00 Closed on Mondays

Shu Ha Li
A bar located in a building built in mid 20th century.
11-5 Bamba-machi, Chichibu-shi

Tel: 0494-26-5555
Open 18:00 - 23:00 Closed on Sundays and Mondays

Bar Snob
A bar located in a building built in 1920’s.
15-5 Bamba-machi, Chichibu-shi

Tel: 0494-22-5945
Open 19:00 - (closing time varies.) Closed on Tuesdays

Bar Te-Airigh
The owner is a certified whisky expert.
8-4 Miyakawa-cho, Chichibu-shi

Tel: 0494-24-8833
Open 17:00 - 0:30 Closed on Wednesdays

Beyond Ordinary Itincraries 24
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Chapter 2

A Great Attempt to Make a New Tradition
in the Chichibu area

“Maple Base”

text by Rei Saionji
photographs by Hide Urabe
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Very few people would turn up their noses at the sight of pancakes
drenched in plenty of maple syrup and half melted butter. Most of
you will think of Canada at the mention of maple syrup. In fact,
about 80% of all the maple syrup sold in the word market is made
in Canada, especially in Quebec, where wild sugar maple trees grow.
The land chosen by wild maple trees is characterized by the harsh
climate with a large temperature difference between Summer and

Winter. The average maximum temperature in Summer is 26C° and

SAITAMA
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Maple Base, a log cabin style shop

the average minimum temperature in Winter is below -10C°. The
origin of the consumption of maple syrup, according to one of the
various opinions, can be traced to when the natives in North Amer-
ican Continent found a tree from which plenty of sap was running.
In Japan, meanwhile, there are various kinds of maple trees that
grow wild in the mountains. Primarily, they have been valued by
the Japanese for the aesthetic of their leaves. Maple trees are called
kaede in Japanese as their shape similar to that of a frog’s hand.
('Kac'is from kaeru (trans. frogs) and 'de’ is from ze (trans. hands).)
Moreover, viewing the fall foliage is as popular as cherry blossoms
viewing in Spring among Japanese people. In other words, the

appreciation of leaves has long been a popular tradition in Japan,
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where 28 varieties of maple trees grow naturally. As the leaf of each
variety has its own shape, size, and color, you can see the mountains
colored in various warm colors, from red to yellow. In Japan it is
said that the natives also used to take advantage of maple sap from
the variety called Itaya (trans. mono maple, acer pictum subsp.
mono).

In the Chichibu area, which has a similar variation in temperature
throughout the year to Qtlebec, 21 varieties of maple trees out of 28
grow. The average maximum temperature is 35C° in Summer and
the average minimum temperature in Winter is -10C°, and the aver-
age of the difference between day and night is 12C°. This is because
the maple forests of the Chichibu area span across the northern
limit and the southern limit.

In 1999, a noteworthy project called “Forests in Chichibu for 100
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A Great Attempt

to Make a New Tradition
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years” commenced, which aims to maintain and to develop the
forest and the forest industry. It promotes research and the studies
involving the forest and its protection and the development. It also
promotes environmental education so that the next generations can
take action as its future caretakers. As most of the Chichibu area

is mountainous and is not appropriate for rice farming, the locals
have long taken advantage of the trees as the mountains’ blessing.
These days, however, the forestry industry has declined. It is not an
casy business, as a matter of fact. It takes much time and care before
it makes profit. Once trees are cut down, people must plant trees
and take a good care of them until they grow enough, which is an
investment for the next generation. As the conditions surrounding
the forestry industry are harsh in Japan, it has become challenging
to protect mountains. In this situation, the people in the Chichibu
area started to focus on a “forest-based industry without chain-
saws’, in which they take the usage of maple sap. The forest-based
industry without chainsaws started with the research of maple trees
and their sap with the cooperation of a non-profit organization
and Saitama University. After several years of effort the first stage
was completed and now a certain amount of maple sap is able to

be obtained. Cedar trees and Japanese cypress trees planted after
the World War II to make the material for construction are due to
be cut down, so the non-profit organization is currently doing so
and is replacing them with maple trees for two reasons: firstly, for
making maple syrup; and secondly, for making a sustainable forest
with deciduous broad-leaved trees whose water-holding capacity is
high and whose fallen leaves will turn into the carth.

The Maple Base is a place that doubles as a coffee shop and a
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Ms. Aiko Ihara, TAP&SAP
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Is there any difference between the Canadian maple syrup and the

grocery store where you can obtain maple syrup related foods and Z2E] E
drinks founded in Chichibu Muse Park in 2016. It is named Maple . b
Base because it works as a base for maple syrup in the Chichibu %Y‘( é
area. The menu of the café includes, needless to say, pancakes with ' L
y. P . Beyond Ordinary Itineraries HAO)) e 7ay =2 b § ;F}j‘
maple syrup, as well as many other desserts made with local fruits, B C T . C
o . The Chichibu Area in Saitama Prefecture R B IR % VAN
and a gelato of Ichiro’s Malt Whisky. T3 2
In alab space there is an evaporator of maple syrup imported from ~ Bk
Canada, which cannot be found anywhere else in Japan. In Winter, '% %
if you are lucky, you can see this machine at work. ZIK
Chapter 3 —Ir

Chichibu’ 2 1 lained hat th 1 f )
tehibus ones ftwas explained to us that the maple syrup o A Great Attcempt to Make a New Tradition

Chichibu includes more minerals such as calcium and potassium in the Chichibu arca

than Canadian one. Also, Chichibu’s one includes glucose and

“House of Miyamorto,

fructose other than saccharose, which makes its sweetness more
delicate. Now Chichibu’s maple syrup is made mainly with the sap an Old far thUSC

of Itaya and other varieties. As the sap

text by Rei Saionji
photographs by Hide Urabe

should be evaporated until it reaches a

A Great Attempt

fortieth of its original volume to make
to Make a New Tradition maple syrup, a large amount is needed
for mass production. In the current

situation, however, the number of maple trees to be sapped is very
limited. Thus the sap of various varieties of maple trees is mixed to
make syrup. But for the future, when everything is ready, the maple
syrup of the single variety of maple trees may be produced. Further-
more, with the support of local long-established companies such as
Buko Sake Brewery and confectionary shops other than Maple Base
this project may make maple syrup Chichibu’s new tradition.

A—TNR—2
MAPLE BASE

B R IRBRCED/ NEEEFHT R R 1129-1 BkRI2—X =2

IR EE [PHRBRALBR ) £7cid, BRAQBE TRRSLER) X0\

BALI2— = EEANR TCBYAS ) ICRH, TAF—Y O] CTHL, 43 50

1129-1 Nagatome, Ogano-machi, Chichibu-gun, Saitama pref.

(inside Chichibu Muse Park)

Three-minute walk from the bus stop, “Sports-no-mori” (trans. field for sports) of circular
bus called “Gururin-go” which departs from Seibu-Chichibu station of Seibu railway or
Chichibu station of Chichibu railway.
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Chichibu used to be known as one of the biggest silk producing re-
gions in Eastern Japan and as a region of pilgrimage tourism. There
used to be many inns in the Chichibu area for the merchants and
the pilgrims, some of which still remain. The House of Miyamoto
in Ogano town dates back 250 years, once a rich farmhouse and

now used as an inn, receives only 6 groups a day. The house of

Miyamoto has another secret: the current owner of the house, the
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Mr. Kazuteru Miyamoto, Executive Vice

President of Miyamoto-so group and
ex-sumo wrestler called Tsurugi-dake.

35

12th head of the family Miyamoto, was a sumo wrestler until 2012.

He gave up his carrier in sumo because of an injury and came back

to his hometown to continue the family business.
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As the house of Miyamoto also receives one-day trippers from
11:00 to 21:00, we only ate lunch here. Before lunch we enjoyed
aperitif in Kura (trans. storehouse) Bar in the refurbished store-
house.

In Kura Bar, 52 kinds of liquors flavored with local ingredients,

such as fruits and herbs, are available. All were once taken for

A Great Attempt
to Make a New Tradition
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medical purposes. We chose three liquors: one flavored with flower
buds of fragrant olives; another with Kuromoji, and the third with
silvervine. Fragrant olives are said to be good for skin. Kuromoji,

a kind of camphor laurel which traditionally is used for toothpicks,
is said to be anticavity. Silvervine, which cats like, is believed to
work to enhance energy (particularly for travelers). We thought
the explanation for this was very cute. Silvervine is called matatabi
in Japanese. Matatabi is a single word but if it is parted in two
syllables, it becomes mata-tabi. 'Mata’ means 'again’ and 'tabi' means
'‘travel. So, people who visited Chichibu for their silk business
liked to take this liquor as a wish for safe travels before making the
return trip. This is an example of the linguistic preferences of the
Japanese which can be seen in many cases, even in present days.
Japanese people tend to love puns. Sometimes it seems like just a
word game but it has a quite serious aspect as well. In Japan there is
a belief called Kotodama (trans. the spirit of words), which means
that all the words or sounds have power when uttered. So with just

drinking liquor of matatabi, people are able to think that they will
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be granted safe travel back home or to another place.

Before getting too drunk, we went to the upper story of Kura Bar
to see valuable objects owned by Miyamoto family, among which
were sumo related objects (a must-see if you like sumo). There were
apron-like cloths with luxurious embroideries called kesho-mawashi
in Japanese which sumo wrestlers wear in the introduction ceremo-
ny before the tournament, special envelopes in which prize money
for a match was kept, the topknot of hair which was cut off when
he retired and much more. They all belong to the present owner of
House of Miyamoto, who used to be a sumo wrestler. This is anoth-
er unique charm that House of Miyamoto has.

Lunch in House of Miyamoto is huge but the taste is very delicate.
The menu includes various typical dishes cooked with local ingredi-
ents. All are simple rural dishes. Vegetables and river fish are grilled
in a traditional sunken hearth called 77077 in Japanese. You can also
experience the typical dish that sumo
wrestlers eat every day which is called

A Great Attempt

chanko at the end of the course!
to Makc aNew Tradition Another building at the House of
Miyamoto, separated from the main
one, was constructed by a carpenter who specialized in restoring
shrines and temples, including the Castle of Matsumoto in Japan.
The construction took two years and all the wood used was brought
from Hida, the place which is famous for the quality of timbers,

about 250 km away to the west.
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Ogano town, where the House of Miyamoto is located, is situated
next to Chichibu-shi and is famous for its kabuki productions
performed by the villagers, who do everything from makeup to
acting. It has become a tradition of this town and kabuki is played
in local festivals. Its history dates back more than 200 years, when

a kabuki actor who played in Edo (Tokyo was called Edo until 150
years ago) came back to his hometown and started to teach kabuki
to the villagers. And here, another tradition may have started by an
ex-sumo wrestler who returned to his hometown.

The House of Miyamoto offers the spirit of sumo wrestlers to its
guests. We were told that there are plans to create a dohyo (trans.

the sumo ring) at the site. In January, May, and September, a sumo
tournament is held in Tokyo. Tours of sumo fans come to the House
of Miyamoto after watching the morning training of sumo wrestlers
in Tokyo (only when the sumo wrestlers are in Tokyo). Fortunately,
the current master of the Heya (trans. training quarters) he belonged
is from Hawaii and speaks English. If you have chance to see sumo
in Tokyo and you like it, why don’t you visit the House of Miyamoto

to deepen your interest and knowledge about sumo?

REERH BEAR

House of Miyamoto, an old farmhouse
htep://www.miyamotoke.jp
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510 Nagaru, Ogano-machi, Chichibu-gun, Saitama prefecture

Take Seibu bus bound for Ogano at Seibu-Chichibu Station (Bus Stop No.1)
and get off at Matsuida. About 5 minutes walk.
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The Chichibu Area in Saitama Prefecture
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Chapter 4

A Great Attempt to Make a New Tradition
in the Chichibu arca

“Chichibu Meisen House”

text by Rei Saionji

photographs by Hide Urabe

Iy B 5 by ot ot

AR

F

B

o i¥mg(




Fo I A
{58~ D

AETCRTICHIRDEEC X WVEX b & SN D ER LR Y of
fhias, FHA DR K FEICIZEE Arok T4 TELTAX
DEEZ X2 Tnico SATRICE, BIRORL7 b2 Y (8
LBCHHIE A2 X 5BHICE LTwill) 2 LRA (5588 Off
TYES X 51 b [ILFRRICIE BIFOLKEH A ICRRSHEAER
HEnd iy, BUBRZoXRE pOLEENCEAAR L Yy 777
YFERoSTWL,, BaofticA 3 & EREABKSUEE. Bk,
Ricr 72 v 20 ) *vidub e 3 24815 C % offifE % 380 b,
-y SOMEEHORER L LTt b K5k b,

Many people know of Japan’s beautiful kimono these days but fewer
have heard of Meisen. Meisen is a kind of Japanese silk fabric. The
principle feature of Meisen that distinguishes it from ordinary silk
fabric is its price and its texture. To weave Meisen fabric, second
grade silk thread is used, which makes its price low and its texture less
smooth.This characteristic may initially appear to be negative, but in
actuality it has made silk kimono more accessible. Chichibu is one of

the major producing areas of Meisen and its fabric is called Chichibu
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A Great Attempt

to Make a New Tradition
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Meisen.

The Chichibu area is very mountainous and the flat plains that are
suitable for the rice crop are narrow and limited. The technique

of sericulture and weaving, which is said to have been brought to
Chichibu before the Common Era, has long maintained the lives of
the locals. The silk of Chichibu was well known in the first era of
samurai governance (1185-1333). Samurai carried his own flag made
with Chichibu silk in battlefields. Later in Edo period (1603-1868)
Chichibu silk was mainly used for the official costumes of Tokugawa
Shogunate. After the modernization of the nation in the 19th centu-

ry, the value of Chichibu silk was very high in the world market and
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it was exported to Europe for the production of silk fabric.

While the first-class thread was for the export, the second-class type
was for the locals. As the second-class thread was thick and strong, it
was used for working clothes in farm and moderately priced kimono

for everyday use. The kimono of Chichibu Meisen was mainly
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decorated with a striped pattern before a new weaving technique
was invented in the beginning of the 20th century. This technique
involved printing a design onto vertical threads fixed temporarily
with just a few horizontal threads, which were removed when weav-
ing. This technique allowed them to make a reversible kimono with
different color variations easily. The process was also time efficient
which in turn lowered the cost of production down. There was also
adefect as every rose had its thorn. This technique was not suitable
to realize small, complex patterns. That said, production houses
worked around this limitation and focused on large print designs.
Also, designs by overseas designers and budding Japanese artists were
adopted, and as a result Chichibu Meisen started to be recognized
as avant-garde at that time. In 1920’ and 30’s, Chichibu Meisen
became very popular as a fashionable kimono with an affordable
price among fashion-conscious people including “modern girls” and

students.

Another characteristic of Chichibu Meisen is that it is able to pro-

Beyond Ordinary Itincrarics 44

45

duce a kimono with iridescent color effects. Taking its creativity,
fashionable designs, popularity and color into consideration, it could
be said that Chichibu Meisen was one of the origins of today’s kawaii
(trans. cute) fashion in Harajuku, Tokyo. Recently, as the number of
people who wear kimono has declined and there are not many oppor-
tunities to wear kimono as there used to be, we hardly found any new
kimono made from Chichibu Meisen, but there are many interesting
goods made with the silk sold in shops. However, there are many
fashion-conscious people and designers all over the world who utilize
traditional items like kimono as a form of expression. Fashion design
has a bigger international impact than the days of old. So, we are sure

that once Chichibu Meisen captivates the attention of the public, it
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will become a new tradition of Chichibu.

Chichibu Meisen House is in a unique building built based on the
idea of American architect, who came to Japan in early 1900’ to
create buildings with a fusion of the latest American and traditional
Japanese techniques. In Chichibu Meisen House, many pieces of
kimono of Chichibu Meisen are exhibited as well as the production
process. Even though the explanation is given only in Japanese, you
can see and feel Chichibu Meisen. Moreover, there are courses where

you can practice the printing, weaving, and dying process.

HH SEAAIIEE
Chichibu Meisen Kan (Chichibu Meisen House)

http://www.meisenkan.com

B ERBCHREARHET 28-1 FHRBXBR D O S 4>
28-1 Kumagi-machi, Chichibu-shi, Saitama prefecture
5 minutes walk from Seibu Chichibu station
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The Chichibu area in Saitama prefecture

— Chichibu in your pockets

TIME SCHEDULE

2

-

One Day Irip

to Chichibu b)/ Red Arrow Express

INVITATION to CHICHIBU

A historic town located in the Chichibu-Tama National Park in Western

Saitama, which was prosperous in the production and trade of silk

textiles. The Night Festival with over 300 years of history is held in every

December and illustrates its prosperity.

TIME SCHEDULE TRANSPORTATION
Seibu Line Red Arrow Limited
7:30 | Ikebukuro Station (h£SER) Express No.5 (FERIASHE Lo I
TR—5)
8:59 | Seibu-Chichibu Station (FEEAESER)
10:25 Mitsumine Shrine (ZZe#it])
(the last bus stop)
Walk (15min.)
10:40 | Mitsumine Shrine (ZZffitt)
11:40 | Lunch
12:30 | MitsumineShrine (Z4#ii£t)(Busstop) | Seibu Bus (FHE~%)
13:45 | Seibu-Chichibu Station (FEEFELER)
Walk (5 min.)
14:00 | ChichibuMeisenHouse (FKSZS4fIlIE)
Walk (10 min.)
15:00 Chichibu Shrine, Chichibu Festival
Exhibition Hall (B&52%>h&6E)
Walk (Smin.)
16:30 Buko Shuzo Yanzig.ida‘ Sf)—honten
(Sake Brewery) (ECFE:Z)
17:30 | Dinner
19:00 | Bar Time
Seibu Line Red Arrow Limited
20:25 |Seibu-Chichibu station (FEEBSLER) | Express No.44

(PR vob7e—75)

21:46

Ikebukuro Station (4EER)




One Day Trip to Chichibu by Red Arrow Express

WHAT TO SEE

=Mitsumine Shrine (Z4:fiith)

A historical and solemn shrine which worships wolves on the mountain top. Along
the approaching path to the shrine there are several shops and restaurants of local
cuisine.

298-1 Mitsumine, Chichibu-shi (Ft5CTi=%s 298-1)

TEL: 0494-55-0241

«Chichibu Shrine (Fkpfit)

The main shrine of the area full of beautiful buildings with claborate carving. The
area around Chichibu Shrine is recommended for strolling, and the walk is dotted
with shops, restaurants and tourist spots.

1-3, Banba-machi, Chichibu-shi (A Hi&LHT 1-3)

TEL: 0494-22-0262

+*Chichibu Meisen House (Gallery) (55 58#4{ilifii5)

Hand-woven silk fabric called ‘Chichibu Meisen’ and its kimono are exhibited as
well as the production process. Meisen fabric was invented to make silk kimono
more accessible as it is woven with second grade thread and printed before weaving.
Its vivid color and avant-garde large print designs captured the attention of
fashion-conscious people in the beginning of 20th century.

Mini courses of printing, weaving and dying are available.

28-1 Kumagi-machi, Chichibu-shi (B5ZHiBEARHT 28-1)

TEL: 0494-21-2112

Opening hours 9:00-16:00

Closed only on New Year Holidays

Admission: 200 yen

«Chichibu Festival Exhibition Hall (B E 20 &ff)

Festival floats and stalls related to the Chichibu night festival (B¢ %>) held
on December 2 and 3 every year are shown.

2-8 Banba-machi, Chichibu-shi (FkZTi#&E5HT 2-8)

TEL: 0494-23-1110

Opening hours 9:00-16:00

Closed on the fourth and fifth Tuesdays (Open on National Holidays),
Admission: 410 yen

«Buko Shuzo Yanagida So-honten (BUAiliiE HIFIFAANE)

Sake Brewery founded in 1753, whose building is designated as a national tangible
cultural property. Brewery tour and sake tasting is available with reservation.
21-27 Miyakawamachi, Chichibu-shi (#kiE/I[HT 21-27)

TEL: 0120-760-046

Opening hours: 8:00-17:30

Closed only on New Year’s Day
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RESTAURANTS & CAFE

TIME TABLES

*House of Miyamoto (BRI HAZK)

A ‘must-visit’ for sumo fans. An old farmhouse inn managed by a former sumo
wrestler is also open only for lunch. Fixed menu includes typical dishes cooked with
local ingredients besides special dish for sumo wrestlers. Very rare sumo related
gadgets exhibited are impressive.

20min by taxi from Central Chichibu.

510 Nagaru, Ogano-machi, Chichibu-gun (BRSCER/NEEEFH]EHE 510)

TEL: 0494-75-4060

* Reservation Required

«Chimbata (5 A&7 55¥ii)

Japanese Fusion restaurant. Rice bowl with miso marinated pork is reccommended
for lunch.

5919 Omiya, Chichibu-shi (kA AKE 5919)

TEL: 0494-26-7004

Lunch: 11:00-15:00, Dinner: 17:30-22:00

=Salvage (F1~_—v)

Italian restaurant which offers dishes mainly made with the local ingredients.
8-4 Miyakawa-cho, Chichibu-shi (BkAZi = {HIHT 8-4)

TEL: 0494-22-6227

Lunch: 11:30-14:00, Dinner: 17:00-22:00

«Public Bar Te-Airigh (F= - 7Y—)

Authentic bar which offers various kinds of Ichiro’s malt, Chichibu whiskey, and
more than 500 Western liquors.

8-4 Miyakawa-machi, Chichibu-shi (B {HIHT 8-4)

TEL: 0494-24-8833

Opening hours: 17:00-0:30

¢ Time Table of Red Arrow Limited Express (as of March, 2017)

From Ikebukuro Station From Seibu Chichibu Station
7:30, 8:30, 9:30, 10:30, 11:30, 12:30 18:25,19:25, 20:25, 21:25

-Time Required: 1hr 22min.
-Fare: 1,480 yen (Basic Fare 780 yen + Express Fare with seat reservation 700 yen)

¢ Time Table of Seibu Bus bound for Mitsumine Shrine (as of March, 2017)

From Seibu Chichibu Station
9:10, 9:30 (only on weekends and holidays), 10:05, 12:15, 14:00, 15:00

From Mitsumine Shrine

10:35, 12:30, 13:30 (only on weekends and holidays), 14:30, 15:30, 16:30

-Time Required: 1hr 15min.
-Fare: 930 yen
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Beyond Ordinary Itineraries

The Chichibu Area in Saitama Prefecture
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This project is supported by the Kanto Bureau of Economy, Trade and Industry.







