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Hospitality to feel the history and culture
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MICE events to remember: a unique experience in Ibaraki |

Ibaraki is not only the cradle of a rich nature and history, but it also harbors a world-renowned
research and development center in which national and other research and educational
institutions are gathered. The prefecture has so far served as the stage of important
international conferences such as the “G7 Science and Technology Ministers’ Meeting in
Tsukuba, Ibaraki” (May 2016) and the “G20 Ministerial Meeting on Trade and Digital Economy in
Tsukuba, Ibaraki” (June 2019).

With the aim of making the Ibaraki MICE events to become even more rich and satisfying, we
offer programs with unique experiences that can only be enjoyed here.

New ideas are bound to spring forth when visitors experience our distinctive traditional
industries and culture, the science and technology that Tsukuba Science City boasts, and
through group activities that can surely help to strengthen organizational bonds.

We hope you can enjoy our excursion programs unique to Ibaraki.

SRR © JKPER 6 5
P (BEFI) EEREFRVL s N

Tokyo Station & Mito Station

JR Joban line(Ueno-Tokyo line) * Limited Express train

AT

[Minimum Travel Time] P 65 min

PIHZEE < KFER
us
Haneda Airport & Mito Station

GNZF)AY [Required time] P Approx 140 min

BEAZAAT | pprmonst o N FEER

By express bus

Narita Airport & Mito Station
[Required time] P Approx 120 min
: o

Narita Airport P N\ — oo

Ibaraki Airport & Mito Station 4 O
[Required time] » Approx 40 min o) ﬁ
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Cultural experience Team building

CIRESR BRI
Traditional industries Science exchange

1 ZORDIEAHERELARER o s

Experience Ibaraki’s traditional industry

SARRLEERENE (kP TH) Suzuki Mohei Shoten (Mito City)
FEAA AL [3528] (EESRTH)  Kimono Dressing Room “KIRAKU” (Yuki City)

2 AARTROBMEL AR Pe7

Experience ancient Japanese martial arts

CONTENTS

KPR UKFTH) Mito Toubukan (Mito City) .
ARt (BRI Aiki Shrine (Kasama City) .

3 PR TOMBATIHRER

........................................... P.8
Visit temples, or experience waterfall meditation
BEom CRFHET) Tsukimachi Waterfall (Daigo Town) .
TREREE &S (AR Inada-Zembo Sainenji (Kasama City) .

4 OROBEIACEEER oo o

Experience Japan’s banquet culture

IR KFTH) Yamaguchirou (Mito City)
BAM () Kagetsurou (Tsuchiura City)

5 EEEBRCHELHEE oo P10

Fully enjoy the countryside via a farming workshop

LIEolE BB T7 7 —<x =XV 4 Vy Y [{THTH)
Lapoppo Namegata Farmers Village
(Namegata City) .

6 WICHDB AP ARE . b

Experience state-of-the-art science and technology

FAN=KL Y AZIF (2 IETH] CYBERDYNE STUDIO (Tsukuba City) -
b5 SR 2E AR ZE T [O {IET] National Research Institute for Earth Science and Disaster

@{%ﬁ%ﬂ = j<(5'»:%R45 . Resilience (NIED)(Tsukuba City)
SERIRT IR wax T 7 RWoOREOFImns .

Experience Ibaraki’s craftsmanship

Akihabara Station & Tsukuba Station

Tsukuba Express line

(Minimum Travel Time] b 45 min FERE (RERT) Katsurabina (Shirosato Town) .
#RMAE (KFHT) Kijian (Daigo Town) .

Y

PHZEE « DLEErI—

Haneda Airport & Tsukuba Center 120 .
[Required time] P Approx 120 min ey o N ﬁ O) %%i{t % % ~
N ,é;\

................................. P.14-15
~- W ~
bjz Eﬂ %‘D: }% S D < (3: _tz /9 - Learn about Ibaraki’s fermentation culture
Narita Ai t © Tsukuba Cent =D
[RZ;Iuiared It:rF;:]r > Appsrzx g5?ﬁ\nen o :‘fi"] 5 5 ﬁ *ﬁﬁ?ﬁﬁ [O < Lifﬁ] Inaba Shuzo (TSUkUba City) .
S 4 o N HEEWE (075 %) Kurosawa Shoyuten (Hitachinaka City) ____ .
wIMZEE « DLIFEVI— o 2D e ) . B
7o ZTURMEREE (k) Tatsugo Miso Brewery (Takahagi City)
Ibaraki Airport < Tsukuba Center
[Required time] B Approx 60 min b 60 o2 Zh )7 —X UNEET) Takano Foods (Omitama City) .
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Cultural experience Traditional industries

Experience Ibaraki’s traditional industry

%ﬁ&)@ﬁj%}g UKFT™)  Suzuki Mohei Shoten (Mito City)
dOE [ A bR TARHRTEAT

HABHOE THIKFILLTELNDIR T %, KEDFIFR [KFF] 55 [KFFRE] EFRLEY, IR (K380 &80 ICKFEDESERIL
LTEEN, MBQESEL, BREDY KRG/ RFEOERICLD. HEMRTHELKINLLEVDOH R,

1865 FICAIZELT [BAKRERERE] T, EHRNAEECNZ. MROBESLICHIG TERRIDDICRHATED. BYP=HA. BREELEF—TIC
LIRS VR HIRFTL TV BIED, FIENGR IO E[RBICHERTEIENTEET,

KFHRIE S DB ‘ mizesh b 904 (108~4A®3) / AfHE » 4~104 /82 p 5—A 3,000

Suifu Chochin manufacture workshop ‘ [Required time] P 90 min. (Oct - Apr period only) / [Capacity] P 4 to 10 persons / [Fee] » 3,000 JPY

ff\%ﬂﬁ%ﬂﬂ%’fﬁﬁ@ (%;‘%‘éj [%jn:ibjéﬁi] Kimono Dressing Room “KIRAKU” (Yuki City)
fD22SE [HEH

RREKA (BHiHHT) ZRIFEL. BRREOBEYLVDN IR, BRtEL R OCEESN, REFEOERER XL THBEH T F A EF XL
BECEFINTOEY, [BE] Tl BAOFABETOBGNHERMOBOERRTIILNTEET, HHEDGHRIEATHS [l =F. &
PAMOBENEE T ERNMHEDD SR CH RS RO BMOEEHELTHILAD,

AR ‘ mEEE b 5—A 204/ A%HE > (EMIIE @m26% /858 5—A (31 2,5008 &1 2,000m

Kimono wearing ‘ [Required time] » 20 min. per person / [Capacity] P 11 sets for men, 26 sets for women
experience [Fee] » Men: 2,500 JPY; Women: 2,000 JPY

SRR LR

Suzuki Mohei Shoten

|
D
v ,‘

—

S

4

IBARAKIEXCURSION CUIDE KEHORE X T THAMMIE TS, *All prices are inclusive of consumption tax.
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AR EEEE UKET)
Suzuki Mohei Shoten (Mito City)

C————— RHMENL IEX] (BHH)
Kimono Dressing Room “KIRAKU” (Yuki City)

Traditional lanterns combining warmth and elegance

Around Mito, a prominent lantern manufacturing region, lanterns are known as “Suifu
Chochin” due to the city’s historical name — “Suifu”. The lanterns were first created
in the Edo Period (around 380 years ago) to promote the local industry, and are
known for their unique production technique and sturdy Nishinouchi paper, which
allows them to withstand tension.

“Suzuki Mohei Shoten” is a traditional lantern shop founded in 1865 and, whilst
maintaining their traditional techniques, offers modern lanterns made for the
contemporary household, with motifs such as birds, crescent moons, and stars. Here,

visitors can easily experience the authentic lantern production process.

Come to Yuki, the home of tsumugi (pongee)

“Yuki-tsumugi” is known as the oldest silk fabrics in Japan, originated in Yuki region
during the Nara Period (8th century), and the technique employed is an Important
Intangible Cultural Properties of Japan, and an UNESCO Intangible Cultural Heritage.
At “KIRAKU”, visitors may expereince the touch of Yuki-tsumugi fabric woven by the
artisans’ hands. “Yuki-tsumugi” is one of our country’s traditional handicraft. How
would you like to wear a Yuki-tsumugi kimono and stroll through Yuki, a city where
warehouses and townhouses full of historical value still remain?

K IKAKI(

IBARAKI EXCURSION GUIDE 5
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Cultural experience Team building

RO E 2 bR

Experience ancient Japanese martial arts

7J()5$Eﬁﬁﬁ [7](??5] Mito Toubukan (Mito City)
BRI  H i

KEREE. BROEHIICTHEAE - LELTE - EAEEELEIEATE-0DERICEDS. TBEENEXTHEBTT, KFEDE
RTHBLEEELD [STRRI - FE—3 | OBHETIHRE, ILAZED, 7<ELVBHREBELBHDEEILIRERLTWEY, REEZDOTERER
I35 TH, MHOARDHZIEEDT, [1Dv - - 4] SNTCORREFETEET,

RiEAR piEei b Q04 / AMHIR b B8/ e b BHARKCES

Martial arts trial practice ‘ [Required time] P 90 min. / [Capacity] P Consultation needed / [Fee] P Depends on number of instructors

é\%*qﬂ%t (AFRIT) Aiki Shrine (Kasama City)
HEFHE—D B KaEDO ML

ASEE, B - HEZ T (1883 ~1969) B’ ARG EIMORFZETRD, AIIALICIRARETY, F3XELPRDDLEENZRICEST, 0F
DFMERBIELEENELTVET, AR, BERTHEIE[ELTRSEIHELTAIEL. [EREOERE] EFRLI., AREICEYBHR
TH—DOMHTY, BAEROBMHOLOREL. DHIBROIHOD [FIOKE] LT, SPOMREMICELDEREZERIE, HRPHLIEHED
NGB TEREE BRI HIENTEET,

BB ‘ FRERER » 30~904 / AKMKIRR b EE#E / K& b ZEiE

Martial arts trial practice ‘ [Required time] P 30 to 90 min. / [Capacity] P Consultation needed / [Fee] P Consultation needed

7O R TG A

Mito Toubukan

6

IBARAKIEXCURSION GUIDE
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Mito Toubukan (Mito City)

L AR (T

Aiki Shrine (Kasama City)

A historic dojo that inherits Japanese martial arts

Mito Toubukan is a dojo for training the traditional arts of kendo, naginatado, and
iaido, and is representative of Japan’s efforts to properly transmit such culture to
future generations.

The dojo inherited the “literary and military as one: unity of study” mentality from
Kodokan, a school from old Mito Domain, thus nurturing people to develop robust
body and mind while valuing civility. Under the instructor’s enthusiastic guidance,
even those who are coming into contact with martial arts for the first time may
further develop “mind, technique, and body”.

To experience the spirit of martial arts at ancient and noble Mito is a must.

The only Aikido shrine in the world

Aikido is a modern martial art created by Mr. Morihei Ueshiba (1883-1969), “the
Founder”, upon mastering the secrets of Japanese traditional martial arts. Its
objective is to train mind and body through techniques born from body control and “breath
power”.

Aiki Shrine, or “Aikido’s Birthplace”, was built by Mr. Ueshiba on the land where Aikido
would come to be perfected. Developed from ancient Japanese martial arts, aikido
has now spread through the world as the “martial art of harmony”, used to train mind
and body. Only in Ibaraki can you experience Aikido in the sacred land visited by
practitioners from all across the world.

IBARAKI EXCURSION GUIDE 7
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Cultural experience

Team building

TrISJE\fo@
AT R

C— A& (KFH)
Tsukimachi Waterfall
(Daigo Town)

C—— WMA#EASF (EBh)
Inada-Zembo Sainenji
(Kasama City)

Visit temples, or experience waterfall meditation

BfEDOf cepm

Tsukimachi Water fall (Daigo Town)

AT TR —Fv—

RED [EAT] F. BziEn. BoLAESEVEOEHNEEDDELT
TONTELELT, [BFDE] E. BS17 AP 812 X—FLOE, Ak
LA FEHRS AR E LTIWARE, FDEDH THROLTHHET5Z
LBTEET, Fo. RE. FEC BEZBIBNBRFHIELN. [T E]
EBFENTVETY, FBORADICIFISADSHLLEZON, FIEDEH
DELSFEF, ZITFTRIELIEERDIENTEIDDLNE A, T,
[BfEDE HHL] CREFHL4ORAEERLALEHLSD, FHTLZIER
RAKDEIK. MLEIDALEEHBBLELDWIZTET,

A waterfall meditation to recharge your body & soul

Since times of old, people have meditated under waterfalls for purification, self-
reflection, and improving mental power.

“Tsukimachi no Taki”, a 17 m tall, 12 m wide waterfall, is suitable even for beginners
who seek stress relief, or just a special experience. It is also known as the “parent
and child waterfall”, for it enshrines Tainai Kannon, Buddhist goddess who prays for
safe delivery, child rearing, and good luck.

The spot is particularly beautiful in fall since there are many maples planted here. In
winter, it might even be possible to see a frozen waterfall.

Also, at the “Momijien” restaurant visitors may take in the view of each season
while enjoying handmade soba, shaved spring water ice, or nagashi somen noodles.

miEsst b 304/ AKHIR b Ziaw
# £»5-A5000m

TR

experience [Capacity] P Consultation needed

Waterfall meditation ‘ [Required time] » 30 min.
(reservation needed) [Fee] P 5,000 JPY

THEME IS e

Inada-Zembo Sainenji (Kasama City)

HHER IO TR ER

MEHEESFE. REEASN20EMBEL [RTEIL] 0EfRz
1224 FICSER ST [TREERE] BicEISN/cFT. 2208 [HEER
FKEoM] LanTnEd, BN ZOMTEREBAGERKEEELDD
REHLZEDHELz, BERICHENTTRRICESHZ (DEPHERZIR
ZTVETH, ZOHRTH [BENSRE] BHHBEFELHZ. BORA
ERMICIEESNTVEY, HET2EHICAEIFADEENIDICS L TER
DFEEERE, ALBLICNEZENTEEY,

Experience a stay at the birthplace of Shin Buddhism

Inada-Zembo Sainenji Temple was erected on the site of Inada-Souan, a cottage
where St. Shinran resided for about 20 years and completed his “Kyogyoshinsho”
manuscript, making this “the birthplace of Shin Buddhism”. While living here with
his wife Eshinni and the rest of his family, St. Shinran spread his faith in the North
Kanto Region, Japan. Surrounded by large trees, the many historic spots within
the temple grounds tell us of the past; the “Ohatsuki”, for example, a centuries-
old ginkgo tree, is a natural treasure of the prefecture. Visitors may stay at this
temple’s lodgings and experience Buddhist culture, such as by aiding in the
morning chores or listening to the monks teachings.

B8 mERE > 15828
g?ﬁ@a AR b () 10~50 4% - (Ba) 10~100 428
HEs | B 2P s—AE28) 7,7008 - Geaxzn 4,9508

(B2)1,320~5,500m

Praying, [Required time] P 2 days / 1 night

accommodations, [Capacity] P Stay: around 10 to 50 guests;

stroll, and training Lunch: around 10 to 100 persons

course [Fee] P 7,700 JPY per night, with two meals
included (4,950 JPY without meals);
Lunch: 1,320 to 5,500 JPY

8

KEHORE X T THAMMIE TS, *All prices are inclusive of consumption tax.
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Cultural experience

Experience Japan’s banquet culture

IIEEEAR)E oxmm

Yamaguchirou (Mito City)

LIS TR DINIZFEOEA LR RE

B/a54E (18724F) ICRIXELT, RPRERKRT2ZHMEZO—2, BEFPHA
5% RMTHEENIZHERME, RSN/ AR DG 3 it mkiEe
CHBRVIZTET, o, BRELLDIC [KF=RET E5] OBRBEEPHER
BORER, R=RECHE KRR OMFELRELGEOHMELE, ER
DELIKFLETROXAEFERTHIEN TELT,

Savor the four seasons and traditional
arts in a long-established Japanese restaurant

Founded in 1872, Yamaguchirou is one of the long-established restaurants representative
of Ibaraki. You can enjoy the exquisite dishes featuring Hitachi beef, monkfish, and a
variety of other ingredients from Ibaraki, all crafted by the artful hands of seasoned chefs.
Along with the meal, you may also experience culture in a way only possible at historical
Mito: “Mito Geinoshi Maikata” dances, geisha entertainment, and “Mito Daikagura” (traditional
acrobatic arts such as the lion dance and skilful umbrella twirling).

Kzt #5 | FERE > 1209/ AB0R > 22~ /82 > St 15 180
KEAHE | mEmE > 1204/ As6E > 22~ /82 » 75,900/

%K1 15,015 F~, BRAMRE 2,750 A~

Mito Geinoshi
Maikata dance

[Required time] P 120 min.
[Capacity] » 2 or more persons
[Fee] P 15,180 JPY per performer (for 2 hours)

Mito Daikagura
acrobatics

[Required time] P 120 min.
[Capacity] » 2 or more persons
[Fee] b 75,900 JPY

*Meal: starting from 15,015 JPY; All you can drink: starting from 2,750 JPY
*Except Sundays and holidays

IHA#ASE (KA
Yamaguchirou (Mito City)

C——— BA% (£#™)
Kagetsurou (Tsuchiura City)

BARE

Kagetsurou (Tsuchiura City)
oMb e

LD TI00FEL EB ST 2 EHHEIZ, 1889 FEDRIZELUE.
RAYOERRAITHY 2y RUMBSARELIZED. FXUDDER
RITRF v —IV X UV EN=TRE, BRNADBEADBLEEIN T
9, EREA MBSt BE—DEMICT. LRARE He—
ZLoo, B LOFREZM CSHORM MBI T A SRR
T ZHERECTES LY,

Boating at kasumigaura

Founded in 1889, this traditional restaurant has received the affection of
Tsuchiura citizens for over a century. The restaurant proudly repesents
Ibaraki with its long history,and has welcomed many famous individuals
both national and international, including American aviator Charles
Lindbergh and members of Graf Zeppelin, the German airship.

With a breath-taking view of Lake Kasumigaura and authentic kaiseki
cuisine crafted with seasonal ingredients, you are sure to be taken to a
world of fantasy on the one and only houseboat in Tsuchiura owned by
Kagetsurou.

ERmti | mEsE» 1204
Az » 10~304
# 2»35-A15,000m

experience [Capacity] » 10 to 30 persons

Houseboat ‘ [Required time] P 120 min.
[Fee] P 15,000 JPY

LTk 205 5%

Yamaguchzrou '

Kagetsurou

KO L T THAMMIE TS, *All prices are inclusive of consumption tax.

IBARAKI EXCURSION GUIDE 9
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Cultural experience Team building

EEB > biEoE BT
. ~° T7—<—RXT4Ly¥
)Jz D T
Lapoppo Namegata
/\ N q Farmers Village
_:[:‘ ~ nj; . v (Namegata City)
=

Fully enjoy the countryside via a farming workshop

(o) (o) ) ~ » N .
LIEolE BOVTT7 7 —<—AVAV Y (fipiH)
Lapoppo Namegata Farmers Village (Namegata City)

BOTHARGEABLBED T —<N—7

BRICLGESToNFERE Y /R— 2> LIRBRBIB %5 —</8—2, {THTHD
BERCHESOFEVGA T B T VELIARLLRERT NS S LER L
TOET, REVHI2—IFA, SOFEVHTH, FIENE BE£MKR. 7
SLEVIDELODIED. BARREBLI [T77—L3—FT1> 7] H5
ETEET, EYOIIERF > TihER. MRS —LEDTI/T1ET4
EBLI-F—LE T A>T ICBDIBATHEEAD,

An agricultural theme park born
from Ibaraki’s plentiful nature

This interactive farm park was established after renovating an old
elementary school building. Various interactive programs are available,
with a focus on sweet potatoes, a specialty crop of Namegata.

Besides enjoying the baked potato museum, sweet potato factory,
culinary classes, farming workshops, and glamping, visitors can also hold “farm
meetings” in natural surroundings.

How would you like to try team building activities such as harvesting
crops, glamping, or playing mystery-solving games?

T7—h FFBESR D EAREL

STTT L N > B
B/ &) TEH
Farm [Time,capacity,fees,etc.]

meeting p Consultation needed

LIZSIZ BOHDSTZ 7 7 = — ATV Y
v Lapoppo Namegata FarmerslVill“age -~ Ry,

10 | IBARAKIEXCURSION GUIDE
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Science exchange

X TC i D

FHEA DU A S

CYBERDYNE STUDIO
(Tsukuba City)

e NN

Resilience (NIED)
(Tsukuba City)

Experience state-of-the-art science and technology

FAN—ZAVARIZ (oc1gih)

CYBERDYNE STUDIO (Tsukuba City)
TG AR—7 HAL R CH- 2 2E o 2 7E

BEHTSs EET R4 SRBORRICAT, HEAFENFr—ELT
SE4 L7 CYBERDYNE(), BI%sL7-HAL®(Hybrid Assistive Limb®) (. &
MBS « FBBY - HhOR - BA TN TEBHRPOEER Y A(R—I T,
EEMBHAL® X, BXBROED, 7V7 - FRIEE CHEREELLTRINTY
$9, YAN—FAV 2RIV A TIE HAL® DE AN B PEMERIEEFRIENTED
E0N. FERIATH KRB TR BHREBL. BEFVAMEFRTELT,

Aricher life made possible by Wearable Cyborg HAL

CYBERDYNE Inc. was born as a Tsukuba University venture aiming to solve the various social problems
faced by a super-aged society. HAL (Hybrid Assistive Limb) was developed here as a wearable Cyborg-
type product that can improve, support, expand, and restore physical functions. Medical HAL is being used
as a medical device, not just in Japan, the States and Europe, but also in Asia and the Middle East.

At CYBERDYNE STUDIO, visitors may learn about the motion principles and fields of application for HAL,
and even try on the lower-limb or lumbar types and experience the movement support firsthand.

HAL® s > 90~1204 (Asic£hZ8) / AR b 1~44
;;g;g; B &»=EEx1257:0 15,0008
BEv12 b 4E8O0kgT - 58145~185cmzE0s

HAL® FiEE b 45~ 6045 (A £OZH) / ALHIE b 1~44

E;;E; B @pzEz22:c 10,0008 8m14i:023,000m
E3
wEAZ b 188 120cm U F 0%
XK~2HEH 10:00~18:00 ¥5ZUEOFFERFICOVWTIFZEMEH,
Lower limb [Required time] » 90 to 120 min. (depends on number of persons)
type HAL [Capacity] P 1 to 4 persons

try-on [Fee] » 15,000 JPY per wearer

experience [Size restrictions] P Weight: 80 kg or less; Height: around 145-185 cm
Lumbar [Required time] P 45 to 60 min. (depends on number of persons)
type HAL [Capacity] P 1 to 4 persons

try-on [Fee] » 10,000 JPY for up to two wearers 3,000 JPY for
experience each additional person

[Size restrictions] P Waist circumference: 120 cm or less

*From 10:00 to 18:00 between Tuesdays and Fridays
*Consultation is required for tours of 5 or more persons.

B SRR FET (o<

National Research Institute for Earth Science and
Disaster Resilience (NIED)(Tsukuba City)

H:E5D, X RPN

Bh KR P EATRTCANIS . [ &2, XX BRFEAM| 71T T1T1EL,
HoWBEEOBRKEFEWRIC, TR - T - 50 - BEDO IR TOERE
ICOWTHR AL R E EHTWBEIMBEFEATT, BRI
BARAMORFTOS SLTE, HRABNRE EROEH, LR
LI BERGH DSBS AEBORENEFRTES EY T
FE. HRATZEROAEROKRIAETHS [ARMERREF]. 15mm
~300mm/h ONEHEDE, £W « HKKELGECHTEERETITLED
TEHMRBEAMD [REEMERIER] ORFH AT,

”Science for Resilience”

As a national research and development agency, NIED is working on comprehensive
research and development for all kinds of natural hazards in all phases of disaster
management—prediction, prevention, response and recovery—with our identity “Science
for Resilience.”

NIED’s tour program starts with an introductory movie of the institute, followed by “Jishin
the Vuton”, a simulator for visually and physically experiencing many different types
of earthquakes. Visitors can also tour the “Large-scale Earthquake Simulator”, the
second largest shaking table in the world (area-wise), and the “Large-scale Rainfall
Simulator”, one of the world's largest rainfall simulator that can reproduce rainfall of
15-300 mm/h and conduct research into water-related hazards.

Ry | mAEE > 804
AgEIR » 2020 E6OALTORS / Kig b FH

XRAAERRERERIRFIAEERERER] O
BEREERSZLETEE A,

Tour | [Required time] P 80 min.
[Capacity] » Groups of 20 to 60 persons
[Fee] P Free of charge

*The "Large-scale Earthquake Simulator"” and the
"Large-scale Rainfall Simulator" may not be seen
during the tour if they are in operation.

PAN—GA R (DKL)

o
GO———— BEKBSRIAMHER (o<ETH)
National Research Institute
for Earth Science and Disaster

4}4»-—5?/{ SARIF

CYBERDYNE§TUQIO

Prof. Sankai University of Tsu

—h
5 ﬂ?a‘i’iﬁﬁ’ﬁﬁjuﬁﬁ

Nattonal Research Institute for Earth
Science and Disaster Resilience (NIED)

KO L T THAMMIE TS, *All prices are inclusive of consumption tax.
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Cultural experience Traditional industries

RIFDIFE-DOFL Iz fiir 5

Experience Ibaraki’s craftsmanship

*:ié%& [iﬂﬁiﬁﬂj Katsurabina (Shirosato Town)
HNE~FoNReT AR LIt~

KWEEH TR ZLCRIRE B RECEIcIEE SN TV S [, =RBO/IVEMZR KA. RO MURHIEE PR DB LD
A BK, IR DR E TR TR ELICLDEELTOET,

ZABEEOEEZBDR CHRRBRTEDED. Ya——LTE, RIGERMOE REEo/AER . KT RIEONIEE. B/ RIETIESNIRRL
& TR DGR T ERE AT AEBLIZRD AT BV ET,

IER% ‘ PR b RAERE  AKGEIR b R4 He b A

Studio tour ‘ [Time,capacity,fees,etc.] » Consultation needed

%%ﬁﬁ}% [j(%lﬂﬂ Kijian (Daigo Town)
RKTBOMEEE 1004 DR F~

KWRBEFRICRONTLEB2MUOREHR T 2R EALEZARTH TEE, AFREERAMNICEREL B LETELVEELZADRFHTY,
AF R ONIERKIE. 2010 F(C [BRMRE] EWDIRBTSUFELS EFELIc, BB (AL OREEE. BN DIERICFHFETTRICERE
BoUE EFEY, EUORGREICEDH TEECHNCEERRIE, ESIC—EDD, IR 29F (1896 F) (CETONI- RILEZIFRLIZEHDZRD,
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Studio tour
(Kamihizawa, Hitachiomiya City)

[Required time] P 20 to 40 min. / [Capacity] P Consultation needed (10 to 20 persons)
[Fee] P Consultation needed (tours are free)

12

IBARAKI EXCURSION GUIDE




G—— #BME (KFH)
Kijian (Daigo Town)
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Katsurabina
(Shirosato Town)

Hina dolls and their inherited traditional crafting

The “Katsurabina” dolls are a local handicraft of Ibaraki, and a designated intangible
cultural heritage of Shirosato Town. Mr. Takao Kosahata, the third generation master
of his shop, pursues deeper artistry while preserving the traditional techniques
inherited from his predecessors. From assembling the body to finalizing posture,
everyting is done by hand.

You will be captivated as you observe such craftsmanship firsthand. The tour can
also take you to the showroom where you can see displays of dolls with abundant
decorations from Ibaraki, such as the Katsurabina's authentic Yuki silk garments,
display stands painted with Daigo lacquer, and folding screens made with Nishinouchi
paper.

Passing the brilliance of Daigo lacquer to the next Century

Ibaraki has the second largest production of lacquer in Japan (behind only Iwate),
most of which comes from Daigo Town. Daigo lacquer is distinguished by its incredible
transparency and elegant luster.

Mr. Tsuji Tohru, enchanted by such lacquer, created in 2010 the “Kijian” brand of lacquer
ware. He extracts the lacquer from trees he has grown himself, and then manually
applies it to his own works. The more the articles get used, the more vivid and lustrous
they become, making them a life-long item. Using an old store building constructed in
1896, the shop’s atmosphere further elevates the works’ allure. Allow yourself to be
fascinated by the artisan’s perfected skills and the charm of his lacquer ware.
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Cultural experience

Traditional industries
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Learn about Ibaraki’s fermentation culture

WA D2 =1 N
MEIETIE (o)
Inaba Shuzo (Tsukuba City)
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Sake food pairing experience at a traditional brewery

It was in 1867 that sake production began at the foot of Mt. Tsukuba, taking advantage of the plentiful
rice and spring water found within the brewery’s grounds. The meticulous manual brewing guarantees
production of high-quality sake with a flavor that cannot be achieved through machines. The brewers'
desire is for people to taste and feel the land's rice, water and people that make up the essence of
Mt. Tsukuba's base.In the tour, visitors may learn about Inaba Shuzo’s history and sake production
methods, and how to better enjoy sake while tasting different brews.

In the sake food pairing dinner, visitors can satisfy their palates by pairing from 6 to 8 varieties of sake
with delicious dishes (either of Japanese or Western cuisine) while interesting explanations are given
by brewery personnels.

E@;—?’i ) ‘ FEwE b 454
AT v V1) AR » 8~204 /84 » 5—A 1,650M
A& maErE > 90~1204
P ‘ AR > 8~162 (1R1RD) /#H2 b 22,0008~
oKBEsErR

[Required time] P 45 min.
[Capacity] P 8 to 20 persons
[Fee] » 1,650 JPY

Brewery tour

(includes tasting of 3
varieties of sake, and
Japanese-style nuts)

Sake food pairing
dinner

[Required time] P 90 to 120 min.
[Capacity] P 8 to 16 persons (limited to 1 group per day)
[Fee] P Starting from 22,000 JPY

*Closed on Wednesdays

/n\{$ {EIEI}_L‘ [U‘ﬁ%iﬁi)‘ﬁﬂ

Kurosawa Shoyuten (Hitachinaka City)
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Naturally fermented soy sauce,
matured for one year in Ibaraki-made wooden barrels

Founded in 1906, Kurosawa Shoyuten has a history of over 110 years. Niemon
Kurosawa, a grain dealer from former Hitachi Province, started the business by
making soy sauce and miso from his abundance of ingredients.

In the warehouse, where old and modern intermingle, soy sauce labels of all
generations are displayed, and there is an exhibition gallery that tells the century-
old history of Kurosawa Shoyuten.

Fermenting mash, the base for soy sauce, is brewed in a barrel for an entire year,
deepening its taste, color and scent. We hope you can enjoy this century-old
flavor and tradition.

EHED mERE > 605
Lok ABHIE b 4~20 % (REBMIC L0 5o = 4B AMSRSD)
|8 2> 5—A1,6508(sLEM)

Soy sauce shop’s | [Required time] P 60 min.

fermenting [Capacity] P 4 to 20 persons (restrictions apply
mash stirring on experience with fermenting mash
experience depending on visiting hours)

[Fee] P 1,650 JPY (includes gifts)

*lam(@l_ ;

V“Inaba Shuzo
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Tatsugo Miso Brewery
(Takahagi City)

OC—— BEEMWE (Ucsi0™)
Kurosawa Shoyuten
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Inaba Shuzo
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Takano Foods
(Omitama City)

= - g M
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Tatsugo Miso Brewery (Takahagi City)
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Miso fermentation in a brewery dated back in 1854

In 1854, Tatsugo Miso Brewery was founded in a large castle town in Mito Domain,
which was under the rule of Nobuyoshi Nakayama, a top-ranking samurai official and
censor. With a garden surrounded by woods as one of the brewery’s charms, the
history behind the fermented miso is unmatched with its rich and refined flavor.

It is said that such miso production is even akin to an art form. You can tour the
storehouse running since its foundation and observe their traditional production
process that remains unchanged for over a century.

sigo<o | mEsE > 904 (15~ 6AEIRS)
] ABHIR p EiEH% (BHR5WHD) 154U ETHEDATRE
# 2> 5-A4,8008
KERMEROZEBICLDBEOEESHD
X 2BME TICFA, BREARH
XTHRFPOMERRMIL 30 HEE (LD
Miso [Required time] » 90 min. (Jan — Jun period only)
production [Capacity] P Consultation needed (there are items that
experience must be prepared in advance); private tours
available for groups of at least 15 persons.
[Fee] » 4,800 JPY
*Fee may change depending on fluctuation of ingredient price.
*kReservations must be done 2 weeks in advance; consultation
needed regarding dates
*Around 30 min. required for factory tour (free of charge)

A A ) T —X UNEER)

Takano Foods (Omitama City)
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Ibaraki’s soul food,“natto
Ibaraki Prefecture has been producing natté (fermented soy beans) for a long time.
Takano Foods produces “Okame Nattd” which holds the number one market share
in Japan.

The factory tour shows you through the production process, from fermentation to
packaging. You can also find a tasting spot and a shop.

In addition, there is also a “Nattd Museum” where you will find information about
history of nattd and how to make natto at home.

iz > 904
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Fermentation | [Required time] P 90 min.
culture [Capacity] P Consultation needed
experience [Fee] P Free of charge
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In addition to the excursion programs mentioned in this guide,

we also offer facilities and experiences that may better suit each organizer’s particular needs.

Please consult with the MICE Promotion Council of Ibaraki for further information.

(BHE ) Inquiries

KL MICE i B i =

(TR I SRR ] B B 3R PY)

T310-8555 ZKIHIE KE™ FZ/RET9I78-6
Tel.029-301-3632 Fax.029-301-3608
URL https://mice.pref.ibaraki.jp/

MICE Promotion Council of Ibaraki

(In International Tourism Division Department of Business Strategy,
Ibaraki Prefectural Government)

978-6, Kasaharacho, Mito, Ibaraki 310-8555 JAPAN
Tel.+81-29-301-3632 Fax.+81-29-301-3608
URL https://mice.pref.ibaraki.jp/mice/mice_english/






