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This daiginjo-type sake named as
Saijo Shuzo Gakko (Saijo sake
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To bring out the flavor of the rice
ingredients, activated carbon
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white-walled sake breweries was born with red chimneys standing side by side.
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Saijo Sakagura-dori Street flourished as a
post-station town during the Edo era. Since
then, it has grown into a major brewing area
called “the Sake Capital Saijo” benefitting from
a climate suitable for sake brewing and
excellent groundwater. Even now, seven
breweries stand side by side continuing to brew
sake according to traditional techniques. The

distinctively attractive streetscape includes red
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Course
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Tourist Information Center (r, R saijo station)
7 082-430-7701

Offers city-wide information and access information, etc. ey

[ 9:00-18:00

=4 The namako-wall-like designs are
inspired by the surrounding mountains
and the clear and clean water essential
for brewing sake. Staff who speak
English are always available.
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and culture in your own way?
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Walk 5 minutes

Saijo Station

to SANYOTSURU

HAKUBOTAN
Empo-gura Brewery building

The first sake brewery in Saijo, the City of
Sake. Enjoy the beautiful landscape where
distinct sake brewery buildings
constructed during different eras (Edo, / f
Meiji and Showa eras) stand side by side in /
harmony. You will also find a copperplate
describing the history of HAKUBOTAN.

Enjoy Japanese sake and
sake ware in this brewery.

@ SANYOTSURU

S Ny >

Founded in 1912, the brewery was initially named
“*KUROMATSU SANYOTSURU’, which literally
means “black pine trees of Sanyo-do road and a
crane” SANYOTSURU directly manages a
restaurant called “SOURIN” in Hiroshima city,
where SANYOTSURU's sake is served.

6-9 Saijo Okamachi, Higashihiroshima City  TEL: 082-423-2055

@ HAKUBOTAN

SANYOTSURU shop

Sells sake ware, including red ochoko
(sake cups) for Carp fans, where original
gacha capsule toys are also popular.

Main exhibits

Relationship between
Japanese sake and calligraphy
B SANYOTSURU sake labels

H Shuntei Adachi’ s calligraphic works
W Shigeru Okada’s calligraphic works
Enjoy the exhibit of the word “Sake
Matsuri” written by the calligraphic artist
Shuntei Adachi as well as other elegant
calligraphic works.

This brewery boasts the longest
brewing history in the Prefecture.

’ SA% 4
Founded in 1675, this is one of the oldest sake
breweries in Hiroshima Prefecture. It was granted
the inscription of “HAKUBOTAN” from the crest of
the Takatsukasa Family, one of the five regent
houses in Kyoto. Soseki Natsume, Shiko Munakata,
etc., were admirers of this refreshing, sweet sake.

15-5 Saijo Honmachi, Higashihiroshima City - TEL: 082-422-2142

Shiko Munakata’s
woodblock prints

In connection with the brewery, see
Shiko Munakata’s woodblock prints
of “peonies” that adorn the walls.
There are also some sake bottles
labeled with Shiko’s works.

Main exhibits

Miniature Gallery on Sakagura-dori

M Shiko Munakata’s works (replicas)

HHAKUBOTAN sake labels

Shiko Munakata’s works related to the
sake brewing industry and HAKUBOTAN
are exhibited and presented.

Must-see

About 4 minutes-walk

Must-see

[ | Saijo Station
u. i "
| —— ——— — South EX'} ,SL_Jgu_L_|q_uqr_shopE

Traditional techniques having been handed

SANYOTSURU gt Trinutes = Empl:-/g\ulélér]gv(v)e;l;%ﬂding - About T minutes -+ HAKUBOTAN «About T minutes - SA1JOTSURU . About 2 minutes -+ KIREI ... About T minutes --w--%out"'minmes o Shlfsenll:zlaln(grlldzkijsmlzan

5 Qo
Matsuo Shrine

(located within the
premises of Mitate Shrine)

Saijo Honmachi

Historical Square
The history and culture of
Sakagura-dori Street are
introduced and events,
and the like, are held in
this multipurpose square.

What does sake mean to you?

-

"

’/11 ] = -
[/ KAMOTSURU
. | Visitors room

\ [ and KAMOTSURU shop

Take your time to read the
sake-inspired short essays under
the kanji character “/&” (meaning
sake) written by renowned writers.
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cocoron
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Kawaraban
signboad

,' Cafe
| Trecasa

Kugurimon

Saijo Sakagura-dori

Tourist Information Center

and Free Rest Space
Distributes brochures, offers information about

A unique building that
straddles an alley. In 2011,

Wagaya

About 4 mi
from JR S

tes-walk

down by master brewers in Hiroshima Station

Tasting sake and
Purchasing available

SAIJOTSURU's sake is brewed with the water pumped up from the
well drilled during the Tempo years of the Edo era and locally produced
rice by using a traditional technics handed down through generations
of master brewers in Hiroshima. Gold Quality label has been
repeatedly awarded by Monde Selection. You can buy Ginjo-type sake
flavored gelato at the shop adorned with beautiful black latticework.

9-17 Saijo Honmachi, Higashihiroshima City - TEL: 082-423-2345

@ KAMOTSURU

Tasting sake and
Purchasing available

Stained glass

In the building, constructed during
the mid-Meiji era, see the stained
glass with an image of a crane on an
office door.

Main exhibits

Traditional sake brewing skills
B Panels that introduce

sake brewing
B SAIJOTSURU sake labels
SAIJOTSURU Sake Brewery introduces
traditional brewing techniques that
have been privately maintained since
the Tempo period.

utes-walk

Pioneer in ginjo sake brewing fAbOUt Stati
T ation

—

Tasting sake and
Purchasing available

x s e G T = 2 4
One of the major sake breweries in Hiroshima. In 1958
KAMOTSURU started brewing ginjo-type sake, which
was one of the first attempts made in the country.
KAMOTSURU'’s ginjo-type sake is one of the best in
Japan. The western style building constructed in 1927 is
in good harmony with the white walls of the breweries.

9-7 Saijo Honmachi, Higashihiroshima City - TEL: 0120-422-212

Tasting sake and
Purchasing available

Visitors room
and KAMOTSURU shop |

Reproduction of a rice malt roomin a
brewery building no.1 designated as a
nationally registered tangible cultural [~
property.

Experience the appeal of sake!

B Multilingual panels and video
B “Gold KAMOTSURU” -featured corner
B Free tasting

(limited sake, seasonal sake, etc.)
B Premium sake tasting A
B Fascinating instagrammable spots
B New goods and original sweets

this gate was refurbished
and multipurpose space
I is available for exhibitions
" and other events.

Sakagura-dori Street, and is stocked with souvenirs.

& 082-421-2511 10:00-16:00

Mondays *Open if Monday is a national
holiday, and closed on the following day.

(i ] 11 Bt

Nonta’s comic

o Sakagura-dori
cardboard cutout

Kawaraban signboad

@ Kl RE] A dry sake against a lot of sweet sake in Hiroshima

Manekiya shop

The shop sells a variety of original
goods, including the Jokamachi
udon noodles and sake lees soap.

eKutsu-ishi

Tasting sake and
Purchasing available

Main exhibits

Gallery of sake and turtles
B Stuffed turtles

B KIREI sake labels

H Tools related to sake brewing |

Around in 1897, the brewery was named KIREI. Chinese character
meaning “tortoise’, which symbolizes long life and prosperity, was
incorporated into the name of the brewery. While most breweries in
Hiroshima produce relatively sweet sake, KIREI's sake is characterized by
its dry flavor. The family crest that adomns the brewery indicates that the
founder of the brewery might have once served the prestigious Mouri family.

8-18 Saijo Honmachi, Higashihiroshima City - TEL: 082-422-2171

@ F U KU B lJ IN Turning out many master brewers nationwide

Ebisu-gura brewery

This brewery exhibits the first sake barrel used
for the famous fund raising activities undertaken
by the Hiroshima Toyo Carp baseball team, the
Chinese Zodiac symbol-labeled bottles and
other items relating to sake.

Main exhibits
House of sake knowledge
M Square pieces of fancy paper bearing the kanji
characters “BJ;H (kokushu, meaning Japanese national sake)”
written by successive prime ministers
B “Original fundraising barrel”
for Hiroshima Toyo Carp baseball team
B FUKUBIJIN sake labels

Look at the calligraphy of “EJ7&"and enjoy chatting
with your friend about Japanese sake.

You will find various tortoise goods
collected by KIREI, whose name
contains a Chinese character that
means “tortoise”.

About 6 minutes-walk
from JR Saijo Stat

Tasting sake and
Purchasing available

Founded in 1917 with investments form sake brewers from across the country.
FUKUBMJIN was formerly called the Saijo Brewing School, where they educated
sake brewing techniques and graduated a qualified sake brewing masters who
went o work for sake brewers based in various parts of the country. FUKUBIJIN
is the biggest seller of Chinese Zodiac symbol-labeled bottles in Japan, which
are only sold at the end of each year as a seasonal tradiion.

6-21 Saijo Honmachi, Higashihiroshima City - TEL: 082-423-3148

Sakagura-dori
Kawaraban
signboad

Offers knowledge about
Japanese sake.

Shusenkan
and Aisenkan
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‘ Water wells

The underflow water of Mt. Ryuo is used to brew
sake in Saijo. Respective sake breweries open
their water wells to the public.

= !
Western-style buildings

From the Taisho era to the Showa era, several sake
breweries built western-style buildings which were
then considered modern and emulated public offices.
Those buildings have been used as their offices.
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Saijo'Sakagura=dori
Tourist Information Center

Nonta stamp!

Higashihiroshima City’s
tourism mascot.
Loves festivals and parties!
Although a bit mischievous
when drunk, he is a nice
guy who is carefree
and cheerful.

Film “Koi-no-Shizuku”
shooting place
Sakagura-dori street was chosen as a
location for the film "Koi-no-shizuku"
which was set in Higashihiroshima City for

shooting a scene of sake brewing.

Persistent junmai-shu brewing

A major pure rice sake brewery in Hiroshima,
founded in 1912. KAMOIZUMI was one of the first
brewers in Japan to start brewing pure rice sake
made exclusively from rice and koji malt.
KAMOIZUMI's sake has arich flavor and the bright
golden color that is characteristic of pure rice sake.

2-4 Saijo Kamiichi-cho, Higashihiroshima City - TEL: 082-423-2118

Tasting sake and
Purchasing available

Shusenkan and Aisenkan

The former Hiroshima Prefectural Saijo
Seishu Jozo Shijo (sake brewing branch) was
renovated for Sake Cafe. A “sake tasting set”
proves quite popular. You will find many kinds
of souvenirs.

Main exhibits

Library on sake

B Books related to sake

B KAMOIZUMI sake labels
B Indigo dyed handiworks

M Panels that introduce
indigo dyeing

@ Temples and Shrines

Since ancient times, Saijo has been the political and cultural center of the Akinokuni district. Some temples and
shrines deeply influenced the district’s history. Since they are located close to Sakagura-dori Street, you will
certainly enjoy visiting there along with the tour of the sake breweries.

Matsuo Shrine (located within the premises of Mitate Shrine)

About 2 minutes-walk

from JR Saijo Station

The guardian deity of sake in Saijo, the City of Sake. The deity was imparted from Matsuo Taisha Shrine in Kyoto,
one of three major deities of sake in Japan, and Matsuo Shrine was built within the premises of Mitate Shrine
sometime in the late 1920s. Every November when sake brewing begins, the Saijo Sake Brewers Association holdsa |
ceremony to pray for successful sake brewing. Sake barrels are stacked in the worship hall of Mitate Shrine.

Remains of Ochaya Honjin Inn

About 2 minutes-walk

from JR Saijo Station

The remains of the Ochaya Honjin inn where daimyo (feudal lords) and important government
officials stayed during the Edo era. In those days, it was the largest of the nine Honjin inns in
Hiroshima-han (domain). Although it was demolished during the Meiji era, the Honjin gate has now
been restored, where coarsed masonry and modern masonry combine and coexist in stonewalls.

Aki Kokubunji Temple

About 10 minutes-walk

from JR Saijo Station

Designated as a national historic site, this temple is one of the Kokubunji temples built in 60-plus
provinces around Japan in the Nara era. The temple is also famous for the cultural properties
including the seated wooden statue of the Buddha of Healing, the Deva Gate and Gomado hall.




