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@ While itis famous as the top rice-producing centerindapan and noted for its agriculturally important terrain and climate,

L

Niigata is a historic city, which has flourished as the best’p

in Niigata City people live vibrant lives among many high-rise buildings and bustling shopping streets.
Of course, the famed seasonal foodsa'r"e adelicious treat, but
if yougwant to feel the'spirit ofipresent-day Niigata;
t's go out to walk around town where tradition and modern ways meet an .y_(

fr
ind charms of Nugata‘that you ‘ve never known exlsLed
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>ful storehouse

Enjoy rice koji
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VIOFNDTARRR) VO REFHET A RICHRIEE R YIRAA LT
74 R1(4308)  HBEICHEZEET LY RLATHEREI(4108) 2L,
BHRICBELSTERLGHEHANLES QWA 21— (EH Y  EHOIEREE
EHBEEL REBPH/ Ry IR ELRTT 2,

The restaurant serves original ice cream and drinks using rice koji
@ A / [mould grown on rice, beans, etc. as a starter to make sake, miso, soy
sauce, etc.) in a renovated storehouse originally built in the early Taisho
7 period. Miso ice cream (430 yen), which uses sweet miso knead in rice
& \q koji ice cream, Koji green tea (410 yen), which blends powdered green tea
in amazake, and others have irresistible natural sweetness which is
also good for your body. A long-established shop, Minemurajozo, is
adjacent to it, where miso, stock bags, and more are sold.

2 ETHE SR AT i EE RS
Furumachikoujiseisakujo Kurazashikiten

Q HMBHHRREPR2-3-44
2-3-44, Akashi, Chuo-ku, Niigata

& 025-288-6620 (M EiE BE5EAT 025-250-5280)
(Minemurajozo direct sales 025-250-5280

© 11:00~18:00 (kAT FiE H55AT 11:00~18:00. £ H-4210:00~)
(Minemurajozo direct sales depot 11:00 - 18:00,
Saturday, Sunday, National holidays 10:00 - ]

1 X Tuesday ('
0O www.furumachi-kouji.com
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SR A guest house built like a community space where

people can enjoy talking about their trip

FIVFEDEHRREBELATRAMOIR MFELRRLALLABEOEFEL S HIERNS. I
L5FYTHEHMATESN-—AR—2H 21—V [PDTR2LARBLTERICE T 7171 HA

N
Pt ot X TRLWIEWSIEEDOEWT MY AR TICE4ELATY IJOTIC B THE S/ ME
_ ‘ [aVERAoUNd and taste seaggpal f00d LT FREMRI D RKBITE RO TBAE LT, S LRELEDTHTIE?
- — - e ARgovernishtitrip in Niigata!
mﬂ& Cc ( By A guest house built in a renovated 90-year old house. It is unique not only the 4 rooms which
i v ".‘r 1 & . e express the four seasons, but also the bar space, where you can just drop in without staying
bl = = Peg willl3 e | \ g -chas.the TN ' '
%o)lﬂ:ﬁﬂt‘:n e LT T CEIsn BN ERlg bet';v'gen Kansaiand 0 Makc . .r@ \"LE@ overnight. The open, undivided layout of the first floor follows the owner’s desire for it to be
- IEIOTatahisaunch, we traveled to explo tem aplace where “people can drink boisterously and make themselves at home even if they are
yN 7 ‘i :. " !
" s ‘-uﬁ oI - JUrtrip s focusedon the area of Nngata Clty, which [S€asi yaccessnle and meeting for the first time.” How about stopping by to talk about your trip and drink with
EE .]‘LR N DS B AR D 30'minutes fromt! Ort A Unique s'hoppmg stregtvy ich starte l0gathera friends you met in Niigata?
i - agalnyafarmerres! itinthe suburb where the city's'sophisticationmeetsi Y Nari
— > W 5 3 “ ” o0 x a
VIRE Hbih ok %ﬁ BDE"EELTH T, [3ndscapesrandothersMLet s look for the undiscovered Nilgataofthecurrentn

Q HRHHRRKBER2-11-31
2-11-31, Nuttarihigashi, Chuo-ku, Niigatay
L 025-369-4126
® 19:00~22:00L.0.
B RE{R Noscheduled holidays Y

O nuttari-nari.com

|}

’ JBET T AMER NUTTARI TERRACE STREET

0 1 BHLMOARBICEWA—F—DEY R IR BENER, 9 HRTHHREBENI-5-22
3-5-22, Nuttarihigashi, Chuo-ku, Niigata
025-384-4010 (main number)
L 025-384-4010( %)
O nuttari.jp

shops ed by young owners gatherin a retro row house

Iy EEWEELEARI O THEEIC) Za—TIRAA Y OT T4 — I E%E
TOTNFIVplus RARBZAWEHELLDRIBEENLHBEFEYHIIFEARZIZE L, L bOLE

WHICHERE YR TINREEEKDZONEL W EAETRRICHBINZIRY MNE~KIITEHL LI */NFIYplus  Hachimitsu plus
[EHNICBREERDEETTO, \ 025-383-8623

® 11:00~17:00
Most of the market's shops used to be closed, but young shop owners gathered to renew the market as 1 XK Tuesday, Wednesday

a shopping street. Hachimitsu plus, which deals antique sundry goods mainly from Niigata, Aotogama,

=
which creates expressive tableware using glazes made of natural ingredients, and other tasteful BAR  Aotogama

shops line up along the retro street, creating a fun area to browse through. The event held on the first & 090-2246-1687
Sunday of each month, which is called Asaichi (morning market] from spring to fall, and Fuyuichi ® 10:00~17:00
[winter market) during the winter, is also recommended. 1 5. . K Monday, Tuesday, Wednesday

JRINY y sl B R B E AR,
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A food spot where you can “taste and bt

1y” fresh farm products from Niigata

WBRBRNTOF1—2F2  HEOK// STHAENZO5—YaviliFO“ R 2T —v &Lk
AR N7 T TRIFRRE BRDOY1—>—n2R—7(1,000H) R E—H=KDRIEP R
A=Y BHRDZ, Y M) —TRHERBETHBESNAE I YOV v APHERTRAN—2ICER,

A complex whose theme is “food created by local farmers” stands in a panoramic rural
landscape. You can eat set meals of one soup and three side dishes, like Juicy locally-produced
pork hamburger steak (1,000 yen), and indulge in sweets at the café. There's also fruit jam
made of homegrown fruit and fresh vegetables for sale at the pantry.

Z 5% 7T F R Sorano Terrace

Q #HBMHEMK FIL1320-1
1320-1, Shimoyama, Nishikan-ku, Niigata

. 0256-88-4411(#7x 0256-78-7515)
(Café 0256-78-7515)

® 9:00~19:00(#7x 10:00~16:00L.0.)
(Café 10:00 - 16:00 L.0.)

B X Tuesday

O sola-terra.jp

FUSFLOT v AlE N
L AFTAFYY
N TL—~Y—D3FEE, [
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A new cultural center where

g-established stores and new shops coexist

“HAITNOBEMETHELEN. 500mEGE<EIBICKI100EAHEERDHEER, A1
T4A6FDOMEFERBEIBREDZHIC.EXTDNERBRLST ZOHWHLEHHEH
SIFETIE2014FICA—T Y LATEXIXF IREHFLVHROEENBLLERD,
HADBENEBRAT ARV M ELRET 2,

A shopping street lovingly nicknamed “Kamifuru”, where about 100 shops line up on a
500m-long alley. Standing side by side are a long-established store like Kanemakiya,
a Japanese-style confectionery established 146 years ago, and new shops like
Himemizuki, which was opened by the owner Norie Ozasa in 2014 because she’s loved
the old townscape for a long time. They hold joint events from time to time.

FHETEEA Kamifurumachi Shopping Street

Q #HMm AR RRXHBTE1HIT ~4FE
1bancho to 4 bancho, Furumachi-dori, Chuo-ku, Niigata
% 025-225-0354

O www.kamifuru.info

- & %R  Kanemakiya

Q HBHARKHAE3-650
3-650 Furumachi-dori, Chuo-ku, Niigata
L 025-222-0202
® 9:00~18:00
B £E{k Open throughout the year

O kanemakiya.wixsite.com/mizukian

SEAIZF Himemizuki

Q HBMH PR EEE2-528
2-528, Furumachi-dori, Chuo-ku, Niigata
% 025-201-9252
® 11:00~18:00
B X Tuesday

8 himemizuki.com

q
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Experience the best rice,

carefully selected and prepared by the owner

BEOZVMBRIBIETZ2AVEHVEFEN ARTORERFEEKEERD
SONEETTRBILRELF AN FHBFYEEYFVELEBLOIR
KBHLE BRBDEREVERY  FV /Y —EVOHEITHEI(1,2968)
& EREOHISET T—BREIrERATHE, BAcHAD —HELIKE
DRZANTYT—Ya5BELLWL,

This popular rice is carefully cooked on a traditional oven using
Koshihikari brand rice cultivated by a contracted farmer in lwamuro and
good-quality spring water from Gosen. While the premium rice is fragrant
and springy, the main dish is made with a little ingenuity. Grilled
koji-marinated king salmon (1,296 yen) is grilled after soaking salmon in
home-made koji a night, and cooked on a charcoal fire. Enjoy the best
marriage of flavors where umami and sweetness are combined

& Kamado

Q MBHAHRRHKH2-7-18
2-7-18, Dekijima, Chuo-ku, Niigata
L 025-278-3777
® 11:00~13:30L.0. KA A YREBKT)
(Closed when the rice is sold out]
17:00~21:00L.0.
® %538, A The third Sunday and Monday of the month
O ameblo.jp/kamado-web T©1

BELRERLSEDZIEBRIOFEL, [&BRBIODARBEFIHITVEFI(EIZ0M).  AVFYTPIA-TAFR-I-NBALBH AR XIZF],
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Q7 BueEvmEIEL rammREEuE 10 579! BREI>TVTUOBEICEER, /
A — R Uonumabakudanonigiriya /
;ﬁ’%%wﬂ-‘ Ja Aﬁ&° J Now is season! Fully enjoy the rich and springy taste of northern shrimp
Have more than a mouthful O HMRHHRRKIEE-96-47
Giant-size . CoColoffE3F
Cenma e CoCoLo Nishikan 3F. 1-96-47 HONRRVEAEEFICATWEIEAS. ‘AT EHENS B AR TENDH T, (6
Hanazono, Chuo-ku, Niigata HTENRAEEIEEZ. OVEAYOBRICAZ>RYEREFHATHBEIEFI(2,300A) X BE
MBERRTETLY KR BREIVED (0252407090 REEETYvELERBAOORICENS, RAELPNER DY b,
VEBATASIKEYEME.N1a0g O 90072100
B WOSADINEBIEEIC.AHED 2#{*hofen‘hm“tghou“heyear Northern shrimp are also called red pepper shrimp, since the vivid red color looks like red pepper.
EREETARE-TNB.10EE LD = ponshukan-niigats.com Plenty of northern shrimp caught off the coast of Sado cover the vinegared Koshihikari rice in
e i ° Nanbanebidon (2,300 yen). Rich sweetness and a springy texture fill your mouth. It is a set meal with a
RHLHY FAGTHIERCLI(MEE cup-steamed savory egg custard and other small dishes. 2
350 IEH650M) N —FEASK
A shop specializing in rice balls using blend of
Niigata's famous rice and Koshihikari-brand f.B= A% ° o Sy
rice produced in Shiozawa. Both Bakudan size .
. , . Sushi Kappou ljima
(a “bomb”, about 0.18 L), and Shobakudan size (a o0
“small bomb”, about 0.9 l) are wrapped in Q ¥Rt KMEABI2-16-13 2-16-13, Matsuhamahoncho, Kita-ku, Niigata . .
high-grade nori (roasted seaweed). There are & 025-259-5678(F#MHELF L) (Reservation is desirable.) ﬁ<@é7$flabh6 X
10 or more kinds of fillings. Benijakehogushi ® 11:30~13:30.16:30~21:30 TEoREEN TN
# K, FEMK Wednesday and other non-scheduled holidays B BR A58 |

(red salmon) is the most popular (Shobakudan
350 yen, Bakudan 650 yen).

O www.sushi-ijima.com
EvFUELEBEXRE
BEVWYTDOH N
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A cal spe a, Tarekatsudon,

al specialty of Niiga

1 AORMPHREZEHYIAL
KBMOERMO 745 —F,

since the early Showa period

ov 69 -
S = 3

FRYINLTI—RORIVT—R AL AVYHDOT (E

B THYHI(1,050H) KRG OERAEFE>1H O

YILYE FATHOEBRY LICKSHETITHD

ERSHERYE Y HDD AR TY v B Q QS Q™ N
BOT.BLVABTAOYERADNE, C5;§7 i;;§9 49
©

HREDOKMENR—RIT|AMTHEZHICBLL
TR¥Y 7425 —%1(1E2701) . FHIILAD
TN—YXEREFEAEWHICHEYRAL, BHF5E
DLEAUR KBDOHATEE LT, LoeYELELR

This is the originator of a standard “soul food” of BTORITEBLD,
i Tarek. . K
Nfué;ata(,j Zref fatzudonk attsluiion [L,O?U yeTr;]] is att)otwl Rice-flour chiffon cakes (270 yen/piece), baked
o re‘a e g ried pork cutlets and rice. The cutlets HEA—0 KEZAHE L/’C% =50 %ﬁ- p=N g additive-free with rice flour produced in Niigata, are
are dipped in a secret soy-based sauce that is .
e . B \ o n e - 3 gentle on your body. Five or more kinds of chiffon cakes
nevera . PRAEFS A — VLR —HP . BEIREBEINrEZICSAI VYTV, that use seasonal fruit and pesticide-free vegetables in
many as 5 cutlets in one bowl are thinly breaded the dough are always in the showcase. Only rice-bran
. e . . DAY by N 0 — FF S :
and quickly deep-fried, so the taste is very light SHEDOEmEBEIEN>RYFES>LFP oilis used, and the texture is soft and smooth.

and you can easily eat your fill.

MBOFICRBERLADKMEFE L RA—YPEHFET

—ERbiIETEX>TPo2iIUB VLW | ZRERETEZIET, Yy YR
EADDKRER Vegetannbo
Tonkatsutaro B
O FREEREAAEG-073 Find rice at its best in Japan’s rice-producing center! °fffifi§f§;;iumgm
6-973, Furumachi-dori, Chuoku, Niigata A gourmet arran gement Of rlce . 025-270-1303

% 025-222-0097
® 11:30~14:30,17:00~20:00
B $37K. K The third Wednesday and Thursday of the month

® 11:30~18:00
B K. 7K. K Tuesday, Wednesday, Thursday
O www.vegetannbo.com

BlEYE
IX=YLE
SARNF1-HO

In Niigata, which is famous as the top rice-producing region in Japan,
a wide selection of unique dishes that use rice and local flavors are available.

37308 IOV

RAI—RERAT
BN O AT, A bowl of abundant northern shrimp and rice, rice dumplings,
a sweet made of rice powder, which is a familiar treat for Niigata's people, and other dishes
will surely make you feel “Rice is always delicious!” once you taste them.
Q
°©
o
<

. o~ . 12 BRAOEMEERDSDHETHES RO,
09 EREDEAUVLZEBAL e
H<AWSHF, E of Niigata made by traditional metho
with
delicatessen kinpira

with ingredients produced in the prefecture

Dumplings

PRI FAXOHEN ELNSORETHLIEEAFI(1EI62M)  AFkaYE
ANVEIHRBEBETHRVTHEEY RATRICIEFOELT LY N HEE

THENEERETERL

EmE WRTHRN G LRI RD s =YY . AR BCHAREECBATEL. BYBENOHD— B,
Sk SBEROMTAALZAVSHT S 1 =
EREBEE D,

Sasadango (162 yen/piece) made the traditional way by a rice-cake shop established in

(ME141A) MBHERTOERELTHEEL
LEEDLR . STEBEP2ELTATOEW
BMEIRE, EACLOHE EEE . BXKD

HraBRTEHAFIRLPAMT S, T
HAEBAXIE CoCoLoAEIE

Tanakayahonten Cocolo Honkanten

the 16th year of Meiji [1883). Koshihikari and Koganemochi brand rice are ground in a
stone mill, and blended with mugwort leaves produced in the prefecture. Then, the
dumplings are steamed while wrapped in Veitch's bamboo leaves from the base of Mt.
Asahidake to create the flavorful and springy taste.

EFEFOBHEFE
YryFvELEED

Kinpiradango (141 yen/ piece) is burdock root

BEOIVISZMEEM!

and carrots flavored with soy sauce, sake,

and sugar that is wrapped in a rice cake. It is Q HEHHRRIEE-1-1 )82
said to have been born as a snack for field 1-1-1, Hanazono, Chuo-ku, Niigata Sasagawamochiya
workers. It is still a popular local snack. The . 025-243-7253 By
sweet and salty taste of kinpira matches well ® 9:00~20:30 Q FRHAHARKERATES-739 4-739, Nishihorimae-dori, Chuo-ku, Niigata
. . 025-222-9822
with the gentle rice sweetness of the i #E{K Open throughout the year % 98
o d ©® 8:00~18:00
dumplings. www.dangoya.com B REK Noscheduled holidays

O sasagawamochiya.sakura.ne.jp

09 10
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Including landmarks in Niigata City!
Map and list of spots appearing in this issue

FRMmEIUTADTIER a

MBmEELY

ss to the urban area of Niigata

FREBISTFRBATV AR FRIBEOETY LY VYNRT

25 (HBMEOLYRE).

BFREEDOBRAZTHIZIFFHRRAKROLYRSE).
E0BA EE13SREBHAL . HRRNITH259,
LZZ0EBYR HE BERBALLLIYERIAHESINZIVUTEHZDT,

RBEREZEDHICFIVILT,

Peach® 754 MRAT Y a—)biE hitp://www.flypeach.comZFzv !
* EAAE-FHROT7SAMNI3BTRA(K)MMTFE

ONE-DAY TRIPPER

BETFSAEEH
NUTTARI TERRACE STREET

BT R RKBERI-5-22
3-5-22, Nuttarihigashi, Chuo-ku, Niigata

o BT #E SR PR R B IR
Furumachikoujiseisakujo Kurazashikiten

BB RREPHR2-3-44
2-3-44, Akashi, Chuo-ku, Niigata ('

A
Nari

HBHAHRKBER2-11-31

2-11-31, Nuttarihigashi, Chuo-ku, Niigata Y

ELHTIA
Sorano Terrace

HBHAEREX FIL1320-1

1320-1, Shimoyama, Nishikan-ku, Niigata T©1

=3
==

Kamado

BT RRXERS2-7-18
2-7-18, Dekijima, Chuo-ku, Niigata

EHETEE S
Kamifurumachi Shopping Street

R AR X BB E B ~ 4 F BT

1 bancho to 4 bancho,
Furumachi-dori, Chuo-ku, Niigata

From Niigata Airport

oc—

From Niigata Airport to the urban area of Niigata,
it takes about 25 minutes when using a direct service of Niigata Kotsu's limousine bus
from the south entrance of Niigata Station,
and about 33 minutes when using a bus on a regular route from the Bandai entrance (north entrance)
of Niigata Station. It is about 25 minutes to Niigata Station by car via National Highway 113.

When you visit by car in winter, check traffic and road conditions often,
since some roads may be closed due to snow and icy road conditions.

For flight schedule of Peach (APJ), check ! hitp://www.flypeach.com

% The flight service between Kansai International Airport and Niigata Airport will start on Thursday, March 1.
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For details, check out PEACH LIVE WEB'!

BBABREBICEYR
Uonumabakudanonigiriya

FIRHARRKIEE-96-47 CoCoLoFE3F

CoColo Nishikan 3F, 1-96-47,
Hanazono, Chuo-ku, Niigata

EADDKER

Tonkatsutaro

BT RRKEETEE-973
6-973, Furumachi-dori, Chuo-ku, Niigata

HPEAME CoCoLoAxfEE

Tanakayahonten Cocolo Honkanten

HRMHREEET-1-1

1-1-1, Hanazono, Chuo-ku, Niigata

fig-81= WL &
Sushi Kappou ljima

HRMILKMRAE2-16-13
2-16-13, Matsuhamahoncho, Kita-ku, Niigata

RUH YR
Vegetannbo

HRWREILAFS-2-15
8-2-15, Yamakido, Higashi-ku, Niigata

)2
Sasagawamochiya

BB RRKAEAES-739
4-739, Nishihorimae-dori, Chuo-ku, Niigata

www.peachlive.net
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The retro building facing
Niigata Portis a landmark.

s

A history museum built wit_@a,viﬁﬁ&?é"c’[as‘sic
Niigata waterfrqngt‘s’c'e'né’. The former Niigata
Cus(omhuuég,qhe former Daiyon Bank
Sumlyosﬁ'\cho Branch, and a restaurant are on
the same premises. '

-

ﬁ/"

[Blt]
LTHEEEREERT2
EERRVWERE.
HROMETFELTAZICHLENRZB
Wittt RENCIEBEADOETAET00E
KEBIENTWBRKENELVHILAE
BHY . BILRZLDOBTOATERDS
HOEAMELTEHON S,

[Hakusan Jinja Shrine]

A substantial vermilion torii gate watching
over the Kamifurumachi Shopping Street.

Hakusan Jinja is a shrine dedicated to a local
guardian deity and is much loved by Niigata's
people. There is Hakusan Park on the east, which
has a beautiful ocean view and was selected as
one of the best 100 urban parks in Japan. Itis also
known for its beautiful cherry blossoms that
attract crowds of people in the spring.

[BRE]
HRDERINCEDLS
FRE—DSVRT—7,
FRTRNERTLZ2ERINCEIZER
B ERZT—FRHOVILIVIERE
YOREWHAELW . BESA Ny TE
NOKEORS TLOEHLARIC,

[Mandai Bridge]
Over the grand Shinano River, there is
the most noted landmark of Niigata.

Mandai Bridge crosses the Shinano River,
which flows through Niigata City. Its stone
texture and the silhouette of its arches are very
beautiful. [llumination in the night creates a
fantastic scene with the bridge’s reflection on
the water’s surface.

e y 4
B “g;&lfgr{!ﬂ,f /

ELHG0-Sne/

[REXyE]

vegBa@REEL. 4
AUYRYYIVEVI—RRTID— Ik
ERORBE AR B E125m, 300
ICHPREANSIF FBHEAEZLD,
BABPEESEITICOEERELES,

[Toki Messe]
An outstanding high-rise building
by the Shinano River.

Alarge complex facility which includes a
convention center, a hotel, and other amenities.
From the observatory on the 30th floor, which
is 125 m in the air, you have a 360-degree view
encompassing the city of Niigata, the Japan
Sea, and Sadogashima Island.

L MAP
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BELSHEICERBIENK

B4 & A EfEndE,
BABRATEE—OEBRBEEERDH
B [E7Bandail R EDEAMEH D
ENEERMOTIY—RERLRED
HY EEBRX~DRREEROTWVWDS,

[Niigata Port]

One of the best 5 ports in the Japan Sea,
and one of the first five ports

which were opened after the end of
national seclusion in the Edo period.

Niigata Port is the only international port on
the Japan Sea side of Japan. It is a base for
sightseeing in Sado with tourist spots like Pier
Bandai, the ferry station of the Sado Steam
Ship, and more.
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FROERLI.BWLIIKHEAL WMTALFr—2EHHLTWS
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FTORHPLEVWAHENAEM. KEIAHFHB TN IEBRIBICETYIE?
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PERSONAL
INFO

NORIE OZASA
INEBE SA

HREFN FRESEVSIRoNSOHBO—HIH
BT EHEICT HBREAADSELIMLAERE/ O
BEMYERIIObF+ S —TEXIXF|E2ED,

Sheis a true local Niigata person, who was born and
brought up in Niigata. She runs Himemizuki, a gallery
of tableware made by creators selected from Niigata
and other places.

Local Niigata people tell us

about their favorite spots & foods

We researched the best of Niigata by asking active local people who are familiar with
the fun, flavor, and culture of Niigata. Where is the tourist spot you really want to
show your friends, and which is the best rice ball in Niigata, which is famous as

the main rice producing center of Japan? We're sharing the information of

Niigata you can only find here and not in any guidebook.

KAZUNARI SAKO
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He founded a creative group, hickory03travelers, in 2001,
which develops and designs products having the color of
Niigata and is based in shops in Kamifurumachi Shopping
Street and other places. Their designs originating in the
local area received a Good Design Award.
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F—F— EOEDHRREWELBET SABELHIO
HFSAMNE2BEELT. SBICAENSEEEE S,

The owner of an inn, nuttari NARI, in Nuttari, Niigata. Itis
acasualinninarenovated 90-year-old house, which is
the second satellite shop of Nuttari Terrace Street.
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Q.1

BREZEARALEV
PR BRI ?

What is your favorite The former Saito Family’s Villa is a vacation home of a
ptace in N\igata where wealthy merchant, which was one of the top 3 financial

K groups from the Meiji era to the early Showa era
you'd want to show There is a beautiful garden view from any room, and
your friends around? that has a gentle, healing effect on the viewer. | really

like the view from the large room on the second floor.

B TH LW EHETEE S @ BH P EENR S
E.BLYyMRBENLEERFIRTY 7, HEHEY
KRETZ2FHIOHD W D2EDNEEBED D
DR —VERNEY HEBKY EZELHET,

The old and new Kamifurumachi Shopping Street is an
area where long-established stores, unique shops and
fashionable stores gather. You can enjoy eating sweets
and looking around the various sundry goods shops
while viewing the many atmospheric alleys that cross
the Furumachidori street.

TE7 BandaillZHRHFDEBMEBEIKFZY.
BBQAR—ZRATHEHEZT . ZDH VL FH&5H!

T2 I 6HEWTITII 2D BAMIE<ERND
BRINT. E-VEFILIAEHODIDERETT .

Foods and sake from all over Niigata are gathered in
Piar Bandai, and you can eat them at the BBQ space
Itis exceptionally delicious! And you can walk from
NARI. Watching the sunset by the Shinano River,
which runs nearby, is also a wonderful time.

HEDHBEMEISBTHEEERIOMERY YY)
I EROHIEEBARVWESICHSTRAY
TW! SUTBRPEIKMED TS EZHRE
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Q.2
HirfE>T
T$RDOEKIEEAIE?

What is “the taste of
Niigata” for you?

Koji drink of Furumachikoujiseisakujo, a specialty
store of amazake (a sweet drink made from fermented
rice) is so sweet that | cannot believe that

itwas created naturally and is so easy to drink. Simple

koji, brown rice koji, and seasonal amazake blended

with peach, yuzu citrus, and other flavors are served.

BEHEEOEICE S THENE SITHNTE DA
FYT Y LPEZIERDY 7 MEICI— N/ —2DES
ERBERBRY T FBAILE>TREBETY
PAREIEBESVWANF TCIDHREFEICHRY E LT,

Italian of Mikazuki was shocking to me, someone
whowas born in Fukuoka. Itis a strange dish of soft
noodles which resembles yakisoba (fried noodles)
and meat sauce. Itis a common food for Niigata
people, but it took about 8 years for me to gradually
became fond of it.

BTV EFE oI KEBELZDSIDITILP R
B ELLNABAVKLVHAETE AOD>TWTH
Wl 2EL»RAL» AT 2<560ARLVLT
B, COBNFT . BVELE/FEBELWVWTY,

Burishabu (swishing thin slices of yellowtail meat in boiling
broth and dipping itinto a sauce] of Osadotamura uses thick
cuts of yellowtail caught in midwinter, which has plenty of fat
and is very sweet! | recommend that you eat a piece after
swishing it only twice so only the surface is cooked. It makes
me look forward to winter, though it is very cold.

HBOERRISANOMYBELRBEEDOERE.
BADYBLLIDIDFETHATKNZICT O
PEHIL.EMLFEYT LEAKAPEEN %
FEOTVERBAMICEELL. BVWLWVWTT L,

Q.3

HMTNO.TEERS
BICEYESAIR?
Which do you think is

the No.1 rice ball shop
in Niigata?

Musubiyamomo's rice balls are gently made using rice
made with reduced amounts of agricultural chemicals by
farmers from Niigata. The ingredients are also hand-made,
so0 no chemical seasonings or artificial colorings are used
They are gentle on your body and delicious.

ROBOCT U —FBFELOT. REHEYSLTV
BIATERZZEFRVDTETA FRIEP>1EY
KADIEW, EETOIO T UPEIERERTT A
BAULWTLWhIES Yy F—>TZET. BVLWTTL,

| like my home-made rice balls the best, so | rarely

eat rice balls at omusubi shops, but | think rice is
delicious in Niigata. Musubiyamomo in

Kamifurumachi is closed irregularly, soitis lucky if it
is open. Their rice balls are good.

BRATOHRBEIVEAVEAWV . RLEHLE
BRADTERZRY IOTBHIRABIKEY 1.8
KEYDH>TARNHBATT . EoBY=HA,
IHIAREVHE>T. BRTAHTTFEW,

Asagohan Onigiri [breakfast rice balls) of NARI,
which we make with love using certified »
Koshihikari brand rice. | think the person’s

character appears in the shape of their onigiri. M
A neat triangle, a very round shape, etc.

Please stay at our place and try them.

13



PEACH MEETS GOOD CITY | SADOGASHIMA

PEACH MEETS GO0D CITY

72z =lcfE>TBEIcTTIFD
EndHSNBEREEANINRTT.

ABXRBARRKOETHNONZIEES. MWI300FFRINoHMHMBEHT
EFENEBR . AMOEBEATELVRBEIRLARIBMTROND LI,
FE NAEZBCHENTRBOLELFICEEYRENIBRAT.

BEFNLEANIIOBAICMNONDIVWEIRFYPTFHMEYOHRRL AR,
MEOERIZTEED . ENRERDBARTITAETANMEESICWIEW,

r ¥
NATURE

ZEB . ELTCOEDYDIAVISRAMBYRTERDEN =,

The contrast between the sky, the ocean, and sunflowers creates a composition of natural beauty

EE—BAR(REASSH) IA>TR
DERICHZTAEZDVEDYMI BZEBENY VLKLV ED

T.OMEKREKITZBRAEEE>TEKDANH NS,

seeccsssccsssns

EHEBE. ZVEICED Ishina-no-himawaribatake is on the roadside of Sadoisshusen (Prefectural

Highway 45) between Senkaku Bay and Futatsukame Beach. Seeing the beauty of

IR FEARDELS. OEh YN EEIC A28 HEE the sunflowe‘rfield against the sky and the ot?ean will take your breath awa‘y.iThe
best season is August, when sunflowers are in full bloom. A lot of people visit to

enjoy the scenery along with the comfortable sea breeze.

Enjoy an easy excursion
to nature-rich
Sadogashima Island by ferry

Sadogashima Island is

the biggestisland in the Japan Sea.

3 million years of continued movement of

the earth’s crust created this island and

its beautiful landscape. Agriculture and fishing
are flourishing because of the unique soil

and the surrounding ocean. Strawberry picking
and making dried fish are popular attractions
for tourists, because they can really get a feel
for life on the island. Sadogashima Island is
full of ways you can experience the richness
of its natural environment, including through

its unique traditional handicrafts.

(Sado Tourism Association)
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ACTIVITY = Eﬁ?ﬁ Lwasjo)yo 7_-4 E7_"f = Three activities to enjoy in Sado
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An unforgettable experience that lets you directly feel the traditional handicrafts of Sado through pottery

EEOEIUNSERINIBILBESCEALBRELZEALLBELEROIEFEET]. ZITRE
KHEERBRATE. O/02F>THERFPETAY T RENMFN 2. BORITHBANYR—FLTLN
ZOTHDETCERDMEIFRELYVYHNHUTCEBEDES . BRIFALDOEBELEBENFICAS,

Gyokudokamamoto creates Mumyoiyaki pottery using Mumyoi Soil with high content of iron oxide produced at a gold
mine in Sado. You can easily experience the art of pottery, and make a teacup, a beer mug, and other objects using a

potter's wheel. Even beginners can easily enjoy the event with help from expert craftsmen. The longeryou use it,
the more Mumyoiyaki increases its sheen, and you will feel more attached to your original piece of Mumyoiyaki.

EEZEIT Gyokudokamamoto

Q HRREEREBEI22-1
122-1, Kubota, Sado, Niigata
® 381H~3A31H(16:00~17:30)
March 1 - March 31 (16:00 - 17:00)
37
Open throughout the period above

O www.gyokudou.com

EESOBEIERESMKT,

Use Sadokisen for visiting Sadogashima Island

EEBNDORIGHFRE~TEEROSEM Py T+
AWIRTA=T ) —INER. Iy bT AN IEDY A

01 =] 4* jﬁ ‘J wﬁ Strawberry picking experience

RADVEETHADRVWHALTORRAFINBNRE.

u want!

You can eat as many fresh, fully-ripened strawberrie

RAVEETHEYNR.SHICRBEEFBOTCELVWVEKER OREBIBEAEINABAREOAF IR
Y B TRBRAFINBIENBETCE . ILILERBRYFICLL T ETEMBPICMETE S
DERIV M BEICHBEINAATIITEIN—YDRYLTILyYaY1—-2ARENKDRS,
Echigohime, a species of strawberry which is very juicy and has a robust flavor, high sugar content, and gentle sourness.

You can fully enjoy the taste of fully-ripened delicious strawberry directly from the rows of strawberry planted on
benches at a height you can easily pick. You can also taste fresh fruit juice and other treats at the farm’s café.

»

"

03- *%w U w& Dried fish making experience

KEFENEEIPVOHFELRENEZBZTOFTTFIIC,

You can make dried fish from freshly caught seafood.

FHEE SaitoFarm

Q HMBRIEENHBEA667-1
667-1, Niiboaoki, Sado, Niigata

® 381B~3A31H(10:00~10:45)
March 1 - March 31 (10:00 - 10:45)

®1 5.%& Monday, Friday

KBFSNEEDAYOBNEHPEREEDOKRWSF I TR, FUERBRIERDIERNTE 91P7
TJEWSEFYUKTZ2RRTOAKENALLOT . HAOKBIFIKL>TEERIKL  BOSFEHAL
ETBILIFy—LTKN FATFYRBAKERTIOTRHREBUDNFEEIERS,
Sado-no-ajiichiba, which is a market that sells freshly caught seafood, offers a dried fish making
experience. Fish caught that same day, such as sea bream and horse mackerel, are used for making dried

fish. There is a lecture on how to cut and trim fish, and the dried fish will be finished on the day after. You

can choose whether you want to pick up or have delivered the finished dried fish.

EEDHERWSE Sado-no-ajiichiba

Q MBRIEEDMLRNK 448
448, Kamoutashiro, Sado, Niigata

O 3A18~38318
(10:00~11:00,14:00~15:00)
March 1 - March 31(10:00 - 11:00, 14:00 - 15:00)

EESOGRBRIEZIEELDD
ITyoaqr7sVI12EFv Yy,

Check out the Enjoy Plan
to enjoy everything Sadogashima Island has to offer.

mEE
oI 655 H—T 1l —F2BERI30 D 574 L= MFR A % SECBNLEIDDURRIBEEZ2A MLAARTITAETAHNRLDBIERE
'~.._..¥.Fr;£%;% LoHd, EAICEIEE~IAE S HE~FABEE BABEROIITVIaA TSV IKBLALONB T IO EL RECLEY
- FriaE F87% @ o R AMBOEBENEE T TO, BIEEDAFvUR—VITR BHEER Vv b 744 -BHENR- LYY
. HREE o , A=Y — BAER SLENEAL THELBRIAATES,
[ S Hydrofoils, high-speed vessels that run between Niigata Port and
- . P
: AN Ryotsu Port, and car ferries are convenient for visiting You can enjoy not only the three attractions introduced here, but also other
.' S Sadogashima Island. It takes only 65 minutes by hydrofoil, oryou interesting local activities by booking the Enjoy Plan at Sado Tourism Association.
1 ‘. can enjoy a relaxing two-and-a-half-hour sea trip by car ferry. Additionally, you can get various incentives on accommodations, hydrofoils,
" E3Eh-] There are services between Naoetsu Portand Ogi Port, and sightseeing buses, rental cars, taxis, tourist spots, souvenir shops, and more with
[] Teradomari Portand Akadomari Port, too. It is also the Sadonohi Campaign launched in early spring.
: recommended to take a cruise on all three routes for sightseeing.
1
L]
] B S MR (#E)  Sado Steam Ship Co., Ltd.
1
' ot e . —BHEEA ERRLBE EPE
® BT (Navi Dial service connecting to the nearest office) General Incorporated Association Sado
O www.sadokisen.co.jp/language/en/ Tourism Association E
- \ 0259-27-5000 Tyvaq x¥oB
A LS O www.visitsado.com TS5BS FruR—=ViEIHEH!
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FEHTELTEDTEITEVE T, 201851 A Happy New Year! We expect 2018 to be another year that
Peachic&>T. S5 HLWRDBHAEBEITTES we bring you new travel attractions. We are going to launch
FICRYZFITT.IAICIEER. 8AICIZUN LILiEE service to Niigata in March and Kushiro, a city in the eastern
DENFEICLCCE LTHIH TRIAE L £ 3, PeachDEk# region of Hokkaido, in August, becoming the first LCC to
ICEERVALDIFETNAERICAY FHLLHEW service those cities. We hope the start of our services will
SREAETH. LEBTYPEON LILERTY 7 create an unprecedented excitement in the Joshinetsu area
INETIKRWEY EPYERIHTEZZEEHRELT

and the eastern Hokkaido area by increasing the exchange of

o R BYET, people and creating new meetings and discoveries. EERCrABE(MN)OETFAN
;e;;;*;;é:gﬁﬁxﬁ BYhRERORRERETHAGLELS S E
“PEACH LIVE" has reached its 10th issue with this volume, BRI BOXARCTIMORRE M220FDE
;HJI:N;;T INOUE TPEACH LIVEJ%:O)%__&‘IOEE@%H%EK%’:& too. Thank you for your support. The momentous PEACH ti?;m:;;’tfff;:ET;’;:;:?Z
- HTEELI VOB TRANLLE EI6HYNES LIVE vol. 10 features Niigata, where we are going to launch a >yn€;blt@;‘(t\z>, ’
TEWETLERTETPEACH LIVE] vol. 1015, 3/%F new service in March. Niigata has flourished as a port town

" N = . X Fukushima Lagoon and
TICEM S 2 BOFETYSIFHRLIYBITELT since the Edo period. Travelers and merchants brought an ibis parent Snd child figurine

RATFRIFBIRAPEANCL > TEHOULAFEA cultures from various regions, and created the diversity of ! !
At Fukushima Lagoon in Niigata City, where a

FNBICREDFDELINETY TICSHMEEELLL each area in the long, coastal prefecture. Niigata is known tranquil natural scene remains, about 220 kinds of
TWET KD A—CHARNEHETTA . UEEELT forits snowy winters, but its seasonal gourmet foods migratory birds live seasonally, including a bird
N > N throughout the year are also one of its major allures. How designated as a national natural treasure. An ibis,
TOBHOADTILANEDAZDERERBEHDID 9 ) y i _ y Nipponia nippon, famous for living in Sadogashima
Tt RO NI EE LI i A A A DR about going out for a trip to fully enjoy the seasonal foods Island, is also designated as the prefectural bird,
while feeling the exciting culture of an open port town? and loved a symbol of Niigata Prefecture.

EEE Y DIRICHANT THTEWADTLEID,

2018F01A%KT , FEITA:FHLE— RERT:Peach Aviation#RXEtt I—RL—bIZTa=/—>vavi T549-8585 ARNREHBEARIRMEERIEN XFABROBHLE TA- RS vol11 BRE 2018F3H208%F !
ASANDEMEH- IE—2RLET AEBHAFLZOFRATETCTERCLSIV, (K IS4V RA42 T150-0002 RREEAEAREEAT-7-1 S-6EIL9F #HL:HM TEL:03-5469-4003 The nextissue, vol.11 KAGOSHIMA, will be out on Mar. 20th, 2018 !
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