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Something a little special forv yown flight'!
In-flight Oigital sewice and menw infounation
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Access from Here!
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Please use in-flight Wi-Fi to enjoy in-flight shopping and watching drama or animation programs

and also to check the flight map with your own smartphone or any other device.
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In-flight digital service is available from about 5 min after takeoff to about 10 min before

landing.For detailed information, please see the leaflet in your seat pocket.

Videos
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Pokémon Journeys: The Series

Lywyd—1!

© Nintendo-Creatures-GAME FREAK-
TV Tokyo- ShoPro- JR Kikaku © Pokémon of your Pokémon friends. Dreams and

adventures await! Let’s Go!
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DERIIEFDZ . THBLER
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An adventure into the boundless
world of Pokémon starts here with all
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Aiseki Shokudou

Enjoy popular anime and television shows on your flight!
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A unique travel variety show.
Celebrities go to unknown towns
and discover its charms through
chance meetings with locals in
restaurants—gaffes ensue!
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JRAM

JR Kyushu
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North Kyushu Unlimited Ticket for 2 Days

FEAMNTIT DIRFUMN 2 - Eil - TR
HICEDRDBEBLBFERI O

Unlimited rides on JR-Kyushu (North Kyushu region)
express, local, and rapid trains at great rates.
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The tickets for your next destination are available on board.

Do not miss this chance to buy them at your leisure with our discounted rates.

° o

NEW

]
1t

FUKUOKA

JRAM OITA

JR Kyushu
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Yufuin/Beppu Unlimited Ticket for 2, 3 Days

BT BT 7 OJRAUM F2 - Sl 1R
HFBICEDEDBHBREERI RN
Unlimited rides on JR-Kyushu (Yufuin/Beppu region)
express, local, and rapid trains at great rates.
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JRAM NAGASAKI
JR Kyushu
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West Kyushu Unlimited Ticket for 2, 3 Days

BEAMNT T DIRAN 2 - E 8 - IRET
BHICEDEDBEBRABELRT o3,

Unlimited rides on JR-Kyushu (West Kyushu region)
express, local, and rapid trains at great rates.
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The products and contents of the in-flight digital service described in this magazine are subject to change without prior notice. Please ask the cabin attendants for up-to-date information.
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Hokkaido Chuo Bus/Hokuto Kotsu Keisei Electric Railway

FFREBEMENR BB e

New Chitose Airport Bus Ticket (One-way) ' Skyliner Discount Ticket

RRADETELOEHEIC!
RA27T0MEI5]!
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AN (TT S0 K3E) FTHIZ0S! P
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Use the same ticket to reach downtown

Sapporo (Susukino & Odori) within ~80 mins. Save up to ¥270.
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Keisei Skyliner

&Tokyo Subway Tickets
RREDH T HLRDEOKEICES
FryMIE! &A1,060/35]!

Get a better deal on travel into central Tokyo! Skyliner ticket with unlimited rides on the

Tokyo Subway! Save up to ¥1060.
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Tsu Airport Line

BITFR—FSAVREHIFRANIEY M5
(RHPEE>FREFIEE>FBRY)

Ferry & Express Bus Ticket (One-way)

(E.g. Chubu Port Tsunagimachi Port Ise)

BR ZMICS IS VFRBHED!

Fast, low-cost rides to Mie (and Ise Jingu!)
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RL-SvhIL BiEs-12E% NA-ov bl hiEH&
i K—bS1F—ty 5

Bay Shuttle (One-way/Round-trip)
Bay Shuttle (One-way &Port Liner fare incl.)

HE=BRETRE. BFICBEH!
BRI L DRAI40HEE!

Fast, low-cost rides to Kobe-Sannomiya Stn!
Save up to ¥340 from standard fare!

HEEBITRE, BTICBE!
FERA100M. FE&RA200MZI5]!

Fast, low-cost rides to Kobe Airport!
Save up to ¥100 one-way or ¥200 round-trip!
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High-speed Ferry Ticket (Round-trip) to islands Taketomi, Kohama,
Kuroshima, Hatoma, Hateruma, or Iriomote (Ohara/Uehara ports)

NEILBEEKDZEE Lo HIFIC! EE5%EI5]!
EERE! BEEREBES. AR LR iFerHTH!

Save on visiting the Yaeyama Islands! 5% discount on fares.
Hatoma, Hateruma, and Iriomote-Uehara are available
summer-only!

JNIR L1 GH S Yaeyama toanas 1 [
®UNES | @ rTEE

NEWES

HERICEROBRBEREFECEEOAREUNCTVET . FOCT AL TV HARTRRICOV TR BEERBRICEB LTV,
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Kansai Airport Transportation

VLS YINRFTy bRESH

Limousine Bus Ticket (One-way)

Sl ZDFEREH(IC!

SO UBBEEEETIIREABE)!
BHEAKNTIS HEZEAKT85.
REAIIL015! USINE3H!
Conveniently use the same ticket to get to 11
major Kansai cities with ease; ~71 mins to

Umeda, ~78 mins to Kobe-Sannomiya, ~101
mins to Kyoto, ~83 mins to USJ!

The products described in this magazine are subject to change without prior notice. Please ask the cabin attendants for up-to-date information.
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NEW ITEMS
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Peach’s Original Drip Coffee
fili % EE
(AT I2ILY—ERICTTRERLEIW)
TETERGHETFE
Our original drip coffee to

commemorate Peach’s 10th year!
Savor this organic grind carefully

PeGCh selected by our cabin attendants.
10TH ANNIVERSARY
Price unfixed (See our in-flight digital

i service). Available from late July.

Y—=bL¥— TSTAVFT—ZR
Seat Leather Fragment Case

Peach’s unused spare leather

REILHE ST KRERBOEFEIRT A

N—FTvTFHLIIL AGSU—ZD seat covers are upcycled again!

HETT, A new item in our best-selling
series.

4% FHEE A Price unfixed

(BATI R —ERICTTRHERIET W) [See our in-flight digital service).

Available from June.

6RRERETE

PICKUP

ERNLEHBOERF 5FIFL

Niigata's traditional candy, Ukihoshi

BRICADIRDFDLRCARVESDE  Pour hot water on these sweet
STESTRAV.MDUVWGHH AFH  stars

EBOBEF . BMAYPTARU)—L@  andsee them gently float! You can
ryEYHIcbO. £ TR HLEEICHT  Putthese onyourdrinks or even

5! ice creams. Great for gifts!

fli#& : E R ¥ 850 850 yen (for domestic
WFETARFE flights). On sale now.

DEZHEmIE A FIS!

A stream of new items to make your heart dance!

Peach B0 FE 2L ALY XN HEBIRETES!

Limited edition goods to commemorate Peach’s 10th year!

CAZRA—TF—FKILF—

Scarf Keyring

BEERBBLRALRAN—T74% %
TUILICEACRA D F LT B

h7PeachhAS—DiEAEDLE

HEPHBRF—FRILE—TT,

filid : E AR ¥900
6B RGBT E

The same fabric as our cabin
attendants’ scarves, captured in an
acrylic plate! Get this lovely keyring
in fresh Peach-y pink!

900 yen (for domestic flights).
Available from June.

EErRLAE!

FTHDPeachV Y XDHNSHIBICE DD ZFM- BRI —IAVICHET IO DERZ BN

Let us introduce some Peach goods inspired by the body of our aircrafts.

Waterfrontif D7z 7= H L (X—FL-21E-)

Waterfront Folding Umbrella (Purple/Navy)

L § Read‘l
Take oft! "’

Read\/
L Take Off! b o

BRI TUVAY FEIO%. #1008 &R
IEEDBENYIICERBLTEVTD
KUICHRSBRWVWAY NI RIHBEHDIFD
TR EHEDNTRICIAERLTHL<
CRID!

il : EI 4R ¥ 2,700
47 SFER S

HAFICEROBFRBERIIFECEBOATRERMEINCTVE T FOCT AL IV HARTRRICOVTIR . FERBRICEBRLT L,

The products described in this magazine are subject to change without prior notice. Please ask the cabin attendants for up-to-date information.
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Ultra water-repellent, reduces
uv

up to 90%, and lighter than your
smartphone! Barely there in your
bag but for that touch of security.

2,700 yen (for domestic
flights). On sale now.

Peach X BAYFLOW

FERIBGFANGFIRDDEE T PeachBAYFLOWA OIS KRL—a>!
~F—TI&fcd BPeach X B 3BAYFLOW ~

Peach meets Bayflow! Fly to your favorite places with your favorite clothes.
~ Traveling Peach & Feeling Bayflow ~

Peach XBAYFLOW SNAP CRUISE

Peach staff cruise in Bayflow style!

AR P!

PeachOEERKE - /X\1OYHBAYFLOWD 717
LZHICEITRFTYTICER! FER—JICTRREP.
BAYFLOWA 74> v LA TFzyILTLKIETW!

Our cabin attendants and pilots wear Bayflow fashion!
Their snapshots are up now on Bayflow’s official website.

PeachXBAYFLOW @5 R7A1TLERT!

Collaboration items now available on board!

7R BRI TFE!

BEBROISAML—F— S ARBR IS
FALEBEOARBREZEF—ZICLEAISHILT
HAUHREICU>7D, PeachCITDREIT Vv XH!

This original pattern depicting gorgeous nature is specially
designed and drawn by Naomi, an illustrator living in Amami.
Perfect as a summer treat! Some items only at Peach!

= LAY YO ISR&E-FEYF "g‘;‘?
Mini Tote Bag Sunglasses & Pouch Set ; %
BRI ERAVMMEWL BENRIV DY TSR
L7===Zhk—FkoPeachTid SEOIASRAZADY VT
BRIRFTREDIRDZVTT, FAR—FfFEF,PeachZIF T

DRERFTTI I XL4BE
B BARTIREGROEDH

These aircraft-motif sunglasses come with a pouch made
with the limited design. You can choose from four colors.
Don’t miss this Peach-only item! *Only this color is available on board.

Mini tote bag with lovely colors and patterns.
Available only on board.

HERERFEMEARIC OV TR T IR — ERICTIRERIETW
Please check the price of the collaboration items on our in-flight digital service.

ASKRIYXIBCCTHEATEZT!

'peQCh SHOP é EF2UF 15— F DS EREDFTORSBICMET BPeach
SHOP 4. Peach #USF LIy db53A. BEREDS

BEAREREES2Z-IFILEL/ TEP.BICTFD - H RSV FREDERHNEEICH DTV

tXaUFFIv o (ERREETUT) 7, WRBICEOBIEEN I,

EERM:ISAMORICEDETEES
Peach SHOP located between the security gate and the boarding

gates offers Peach’s original goods, souvenirs exclusive to the
Kansai region, and a wide variety of snacks such as rice balls and

Kansai International Airport Terminal 2 Bldg. /
After security (Domestic departures & arrivals area)

Operating in accordance with flight status sandwiches. Please take a look before your departure.

Peach XX A>Z51>>3v7 PEACH SHOP ONLINE Tl&.
FYZAYTLOFICASA L Peach vy X%, [RICES
ELINTY XD EDIEKTAL

‘w-..-lw
la, - J

Peach RA > Z1>>3v T
PEACH SHOP

shop.flypeach.com 7zi3 TPEACH SHOP ONLINE) T&3&!

7/(3,
(RYor) \
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FOOD &BEVAR AGE EDVRAMPERECENICEYZUAERECABLTVET. 5845ty MR B!

We offer a variety of in-flight meals perfect for your journey such as hot drinks, snacks,
and much more. Value deals are also available!

AGFBEHEST , vy HELE KT HDA
AGFREHNI7I5T -lil:l*“/:gﬁ— - Japanese Orange Juice
AGFOAVYILINIT1— ZUV—EXTvyk ¢

AGF Matcha Latte Zero Sugar Biscuits \”\ZERR(S ¥3 5 0
AGF Royal Ml Tea 250 =
¥300 <oh

HEEOEO aA—TU—EXT YDA £F3TERRTVEHLOD
AGFOASERAEARETES! 5! BECYOEEYORDIC.LoAbEL ENeRA YlRYONI S
BATRYE—BULHADNTLEIN? TeRKLES LY IH I LEBRAELVWERTY AT a—Z1.EFik
BrIBREYRERDBIIVET, Mt ED>TVET, ICHBETTHTT,

Popular brand-name hot drinks are available on board. Everyone is talking about Zero, the sugar-free cookie, Japanese orange juice from Wakayama.
Why not take a break? Value deals are also available! now available on board! Crunchy and rich—yum! Tastes like eating oranges! Great for kids.

— BB > I EE

{ j1on195 1598 146

FHER— /=K1 5 BNy FR— KL
&F?‘f7—|‘t“ll‘ : 2 Cup Noodles

Alcohol & Snack Set —
-y #¥400
¥850 :

BrOBER! E—ILLRSAT—R ~— HEAYTI—RILOEE. Eh ek %

Dty ERERFELET! CABLELEMATRENSS— XV FRBITY! P E AC H L I V E
Try our great-value beer and snack set! Cup Noodle's staple flavors, Soy Sauce and Seafood.

There's something special about savoring ramen noodles on-flight!

HAICRBOARBERIEFELR<EBOARRNCEVET . FOITRELE TV HARFERAEICOV TR BEERBRICEE LI,
Please note that details of the products may be changed from the information in this magazine without prior notice. For the currently available products, please ask the flight attendants.

Cold Drink

2—WFFYv2

Set menu

Ly &

THEX—=N—FZ1 ¥500 REBDA ¥350
Asahi Super Dry Beer Japanese Orange Juice
FybRFUYI+EYE HotDrink set
AGF&UCCHFYSXILAyTaA—v&FLyYzi . AGFEEHKEST
(AGFREHEST/RENTIST/OAIVLINIT1—) Hot Drink AGFEEHT IS5
Caramel Popcorn & Pretzels FybkYr 2 AGFOAVILINIT1—
(with AGF Matcha Latte/AGF Cafe Latte/AGF Royal Milk Tea) UcCryhra—k— %&¥300

AGF Matcha Latte
o le= J AGF Cafe Latte
A2=N—FZ1Evhk; Superdryset AGF Royal Milk Tea

FHER—N—KSA&F =tk Az UCE Hot Coffee

Asahi Super Dry Beer & Cheeza
Dry Food
FHER=N—ES1&BENY TR~ KL (EhaEE) New, FZH_F

Asahi Super Dry Beer & Nissin Cup Noodle (Soy Sauce/Seafood)

REBDAKITWIZAMIREY New,

Japanese Orange Juice & Chicken Broth Rice Porridge

OyrF¥nsati—
PAV R - & F=ZUJyb

BLLAATLELNTIVETOT FL(IBATIZV Y —ERATIET I, C 5
Zero Sugar Biscuits Cheese Risotto

PEACH LIVE
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Made in Jape® 3 Made in Japan
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Photography = Takehiro Goto
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Going for a comfortable drive,
admiring the landscape of mountains
and rice paddies in this top
rice-producing.ae

Ne

PEACHLIVEZ T 7H 1+ T
AR YL L—E—ZRBF!
FBOEL BERLGH. EHOLMITOVT,
DA BICET £ LT
AFEDRA =) —HBTERELALIET L,

A special video is now available
on the Peach Live website!
We interviewed locals
about Niigata's rich nature, traditions,
and local specialties.
Please enjoy it alongside this magazine.
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Top left: The panoramic view from Sorano Hiroba on the 20th
floor of Niigata Nippo's Media Ship; the city and the Shinano
River flowing into the Sea of Japan. Lower left: Fukushima
lagoon with a nature reserve hosting more than 220 species of
wild birds and 450 species of plants. Lotus flowers will be in
full bloom in the summer. Right: Strawberry-picking at Sorano
Terrace is quite popular among tourists! Below: You can choose
between meat or fish if you order their specialty lunch.

To the farmlands stretching through the suburbs

Our plane prepared to land after an hour of flying from Kansai
International Airport; through the window lay a patchwork of vast
squares of lush rice paddies. Not surprising for the top rice-pro-
ducing area of Japan. My expectations for “Gastronomic Niigata”
were piqued.

Getting into my car rental, | drove with the windows all the way
down, feeling a wind on my face that's just slightly cooler than in
Osaka. After half an hour of driving, | arrived at the town center.
This urban area of high-rise buildings and commercial facilities
is dotted with historic structures; the Bandai Bridge across the
Shinano River, the Niigata Saito Villa—both nationally-designated
important cultural assets. | drove through the town and into the
mountains, the horizon over the Sea of Japan behind me. Before
long, the views of the town changed into the idyllic landscape that |
had looked down upon from the plane.

Just as | began to feel peckish, a single café standing right in
the middle of a rice field in Nishikan caught my attention. It was
locally-beloved Sorano Terrace. They offer regular specials about
every three weeks made with freshly-harvested vegetables.

Takane Shinohara, the head of processing, told me: “Niigata

: - e are abundant fa =

lands. Thq ansa t .
one of the i e in Niigata prefecture. Inthe
summer, € ts, green soybeans, water-

the rice fields
perfectly pai Ngw
formidablgden
the city ye!
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BRWICE T L. E[&]FEM I leit Niigata city and drove south down the 402 along the Sea

Fruits of the Sea of Japan

of Japan into Nagaoka city. Having thrived as a port town, the

food culture here has flourished since its roots in the Edo era. As
such, | decided to step into Fish Market Street in the Teradomari
district. There were 12 shops along the road with brightly colored
signboards in yellow and red, selling fresh fish and souvenirs. At
first sight, the market itself appeared rather small scale, but | was
soon surrounded by the large displays of fish all piled up—great
snow crabs; locally-caught sea breams; Spanish mackerel. As |
wandered about the street with my eyes drawn to the rich fruits

of the sea, the smell of arajiru—umami-rich fish bone broth—and
broiled fish tempted my appetite, forcing me to stop at every turn.
“The seafood discharged at the local Teradomari port and Izu-
mosaki port tastes great,” said Mr. Harada from Yamaroku Suisan.
“The fish in the currents of the Essa strait between Sado and
Echigo on the mainland have wonderfully firm meat. Enjoy our
arajiru as well!”

His advice for next season? “Come back in the summer for the
best wild oyster you'll ever try. They're the meatiest and juiciest
then.”

I would come back when the season changed, | promised my-
self, loading souvenirs onto the car, already wondering about my
next trip here.

| drove south further in the direction of Kashiwazaki city. Near
lzumosaki port, | saw a pier extended over the sea. It was Yunagi
Bridge, famous for its sunset views. I'd heard the saying that the
setting sun in Izumosaki is the largest in the world. The sky was
bright now. | decided to wait there for a while until the sun started

its decline.

i
NAGAOKa

ammEEmms j
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Clockwise from top left; 1% Thearajiru that the fisher-
men in Teradomari savored in a fishing hut every day
has a rich taste! 2, 3: A lot of people visit this market
early in the morning, expecting to get good deals on
» . freshiseafood. Right: Yunagi Bridge, a 102m wooden
pier stretching over the Sea of Japan.
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Top left: Murangottsuo’s “Uonuma Course”. Mr. Onozuka rec-
ommended that | try their “luxury lunch and then a light din-
ner”. Middle: In Ponshu-kan Sake Museum in Echigo Yuzawa
station, you can try various kinds of sake from every brewery in
the prefecture. Below: Outside the gates of Echigo Yuzawa sta-
tion is packed with souvenir shops. Right: Shiozawa. No such
shops here, but the beautiful landscape is worth the stop.
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Architecture and food culture of a snowy province

Though it was already the end of March, there was still plenty of
snow inland. Echigo Yuzawa, a famous ski resort town, is particu-
larly deep in the mountains. Shiozawa in South Uonuma city—on
the way to Echigo Yuzawa—is also one of the heaviest snowfall
areas in Japan. This place once thrived as a station town with inns
along the Mikuni Road that connected Edo (old Tokyo) and Echigo.
Gangi townhouses lined Bokushi Street in Shiozawa with their long
eaves that allow people to go through even in the snowy season. |
strolled the town for a while, enjoying the atmosphere of old houses
to my heart’s content. It was like time travel; lessons and cultures
were alive here, enlightening people from ancient times on living
with the deep snow in harmony. What kind of food came from this
culture? I went further into the mountains to find out.

The restaurant Murangottsuo was in front of Echigo Yuzawa
station. Toshiyuki Onozuka, the general manager of Isen company
which owned this restaurant, showed me around. Renovated from
an old, wooden, Japanese-style hotel, the building kept its original
columns and beams as well as a sunken fireplace; the elements of
refined elegance.

“Owing to the heavy snowfall, unigue methods of fermenting and
preserving food have been born. Using snow, we brew sake, miso
and soy sauce, and also enjoy salted foods. Various vegetables and
rice have also been cultivated by making the most of the drastic
changes in temperatures between daytime and nighttime—inevita-
ble near mountains with heights ranging up to 2000 meters.”

Every dish in the Yukiguni Gastronomy Uonuma course was a
beautiful display of color. There were all kinds of fish dishes, using
wild redfish and sea breams caught in the Sea of Japan. The main
dish was locally-famous Tsumari Pork roasted at low tempera-
tures, which was cooked carefully and had a meltingly soft texture
and deep flavor. | relished every bite of this aged and refined cuisine
of true snow country.
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The history of a town cultivated by salmon

In northern Niigata, Sasagawa Nagare Coast is 11 kilometers
long and looks out to the beautiful blue ocean boasting one of the
clearest waters in the prefecture. The giant rocks of fantastical
shapes were eroded by the choppy waves of the Sea of Japan. They
paint a magnificent landscape that was designated as a natural
monument in 1927. | feasted my eyes on this picturesque place from
the sway of the Sasagawa Nagare excursion steamer.

In the vicinity was the elegant castle town Murakami, where poet
Matsuo Basho once visited. | headed for Sennenzake Kikkawa, a
restaurant famous for its exquisite salmon cuisine. Our guide was
the big [salmon) drawn on a shop curtain with a brush.

In Murakami, salmon have been abundant in the local Miomote
River every autumn for centuries. In the Heian era, they were pre-
sented to the Royal Court in Kyoto, after which Murakami became
known as a popular town for salmon.

“There was a time of poor salmon catching in the Edo era, but
thanks to the local samurai who improved the river, we can still
eat salmon today. There are more than 100 salmon recipes in
Murakami! The style in Murakami is not only about taste, but also
about appreciating everything; the heart, gills, soft roe, and even the
liver. We're proud of our unique food culture and want it to go on. My
father cherished it and wanted to bequeath it to the next generation.
That's why he changed Kikkawa brewery into a special salmon shop.
Appreciating salmon in its entirety is a show of our gratitude.”

This is what Shinji Kikkawa, the 15th generation master of Kikka-
wa, told me as he led me into the factory out back. | passed through
the door and found a huge number of salmon hanging above us
from the ceiling, each measuring to about 70 or 80 centimeters. He
told me it was shiobiki salmon, salted and dried to be matured. The
carefully cut and trimmed salmon had beautifully shining skins, and
evoked an air of solemnity.
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The true form of artisan-supporting gastronomy

About an hour away from Niigata city by car, there are the famous
cities of craftsmen, Tsubame and Sanjo. This Tsubame-Sanjo area
has developed with its metal industry, forging and making West-
ern-style metal tableware to worldwide acclaim. This prosperity is
owed to the lay of the land which is vulnerable to flooding and has a
snowy climate; in the Edo era, farmers began to produce fine Japa-
nese square nails as an alternative to crops, and their techniques of
forging have contributed to the expansion of metalworking as a local
industry.

Today, even kamameshi, seasoned rice steamed with ingredi-
ents in a metal pot, is counted as one of the symbolic specialties of
Tsubame-Sanjo. Kamameshi Shogetsu is known as the birthplace of
kamameshi culture in Tsubame city. The restaurant was busy with
locals and tourists even though it was a weekday daytime. Although
the most popular dish was gomoku kamameshi with various ingre-
dients, the Fish Market Street in Nagaoka came to mind then and |
finally decided to order the crab kamameshi.

As | removed the lid, the steam rose and the wonderful smell of
the crab broth enchanted my nostrils. “Thank you for waiting. As
we cook kamameshi one by one after each order is made, it inevi-
tably takes some time,” Mr. Endo, the second generation master of
Shogetsu, said to me politely.

“This restaurant opened in 1959 as a pub, but the previous master
once offered kamemeshi, which he ate in Tokyo, and the customers
loved it. So he renewed the shop and opened a special restaurant for
kamameshi. The neighboring restaurants began to follow us, and
kamameshi finally took root in this area as a local specialty.”

The factories stand roof-to-roof in this area, and the owners have
enjoyed kamameshi as a bringer of good fortune during their busi-
ness talks or ceremonies. Japan's globally-renowned craftsmanship
has been supported by this food culture.
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Left: The crab kamameshi. You can add butter to make it taste
like a pilaf. The youngsters love it. Top right: Yasutaka Ohashi,
a coppersmith. He hammers a flat copper sheet by hand to
finish beautiful bowls and cups. Lower right: The large torii

of Yahiko shrine, completed in 1982 for the opening of Joetsu
Shinkansen. At 30.16m, it is the largest ryobu-torii in Japan.
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At the foot of Mt. Naeba in Uonuma lies a snowy town named Tsunan where unfil-
tered, undiluted raw sake is traditionally brewed by hand with freshly-harvested sake
rice. It has a characteristic fruity, refreshing, yet acidic taste. Since it is unpasteur-
ized, the yeast keeps fermenting inside the bottles! An invention of a new generation,
this brewery is supervised by the owner of local bar and hostel Kamosu Mori.

HIFEE
FRRHAEUBERERET FAEK 555 BAFZRZXEDEH
Brewers recommend
Naeba Sake Brewery
555, Shimofunatobo, Tsunan-cho, Nakauonuma-gun, BEBEOT7ZANSHZR]
Niigata-ken Tsunan's
Snow Asparagus
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Tsunan is famous for its vegetables and edible wild plants
growing in its abundant snowmelt. The soft and sweet green
asparagus coming into bud in thawed snow is the most delicious
of all! Just grill or boil it to make the perfect sake side dish.
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Enjoy this refreshing, pure rice sake so light that it's perfect even early on a sunny
day... or a Sunday! Sweet, sour, and juicy—add some cut lemons or spices to height-
en your senses even further. Sasaiwai Brewery enjoys an established 120 years in
the Nishikan area, and is open now for sampling sessions and brewery tours.

EREE
BAFZZAXEDEH FREFRHAHEX NI E 3249
B
rewers recommend Sasaiwai Sake Brewery
rﬁ;_] 3249, Matsunoo, Nishikan-ku, Niigata-shi, Niigata-ken
Sasa Dango
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Niigata's specialty sasa dango (bamboo leaf dumplings) pairs
perfectly with the sweet and sour Sasa Sunday, which has low
alcohol content. The marriage of mugwort, bamboo leaf, and

sweet red bean paste are exquisite with this sake.
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Niigata prefecture boasts the largest number of sake breweries in Japan.
Let us introduce you to the delicious new sake varieties

being produced by up-and-coming brewers,

as well as the best local snacks that will complete the experience!
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Le Lectier & Shine Muscat
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VEGA goes well with fruits and compotes,
especially of the Le Lectier pear, a specialty
of Niigata. Find them bottled, too. For anoth-
er great match, try Shine Muscat grapes or
Niigata's famous Echigohime strawberries.
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Ganho is brewed by the kimoto method, the oldest style of traditional

sake making, in the heavy snowfall area of Uragawara in Joetsu city. Aged
for half a year using real snow, it has a mellow sourness mixed with the
sweetness and umami of rice, lending a deep flavor. “Ganho” is named
after the chief brewer, but there is also humor in the fact that he is a game
buff (GungHo is a famous game company!). Be quick to grab their products
if you see them, especially the popular Yanma—they sell out fast!

HBE—BEE
B E A A1 660 1

Niigata Daiichi Sake Brewery
660, Yokokawa, Uragawara-ku, Joetsu-shi, Niigata-ken
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Brewers recommend
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Henjinmokko's Salami
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Tamatoro salami is a rare, soft salami pro-
duced by Henjinmokko, a maker of authentic
German sausages and salami. The subtle
sourness and matured umami will surely whet
the appetite for sake!
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For the "% series”, Abe Brewery dares to brew sake in new ways that
challenge the norm. Their goal? For everyone to enjoy sake effortless-
ly. VEGA is perfect for beginners as it tastes mild and has low alcohol
content while still packing a punch. The label depicts an idyllic paint-
ing of the rice paddies of Kashiwazaki, where the brewery is located.

Abe Brewery's motto is that if the brewers enjoy the fermentation,
they'll brew the most divine sake.

IR EE
FRR AT RE3560

Abe Sake Brewery
3560, Yasuda, Kashiwazaki-shi, Niigata-ken
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Brewers recommend
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Suruten
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Lightly-dried squid tempura, called suruten, is
part of the local cuisine of Joetsu. Also avail-
able at local supermarkets. It is the perfect
nibble; the batter is crispy and the more you
chew, the tastier it gets!

DATR I LRDESBRPHBED. FADDLLIEHA.
F oy ERKZRDBERKIREN. E7ILI—ILTRHP
T THAE=ZBRWVT 3. BRLTZ1 V51 X—IH
RIF3IN 3139, RERBESZ. BAOTHER 9. BE
RFEDVORETHIFHL VWA ZREIATCEEDER. NVFv—
EEILHSOREATHITHRERIT AL SEBEEZET,
Atender aroma like apples or lemon pop; subtle sweetness; a sourness
that leaves a crisp aftertaste. Easy to drink and low in alcohol, this

sake sweeps away the worry of a hangover. Tenryohai Brewery in Sado
breathes fresh air into the sake-brewing world, as the average age of the
brewers—including the youngest chief brewer in Japan—is no more than

29. With their venture spirit, their trials and errors abound tirelessly to
brew sake that lends a new wash of color to your joyous moments.

XEREE
HRREETMZRL A58

Tenryohai Sake Brewery
458, Kamoutashiro, Sado-shi, Niigata-ken
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If you want to know more about a place, you've got to ask the locals. Funin the forest for the whole family
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In Shibata city, only a few minutes” walk from Tsukioka hot spring resort lies
Kickory Town. Developed from an abandoned forest by volunteers, you can find
lovely buildings made by timber from forest thinning dotted all over! Following

Text = Anna Hashimoto

sustainable woodworking workshops and kids’ projects, we set up a camping site
in 2021 and now hold our Sunny Sunday Organic Market on the fourth Sunday of
every month. We are creating a sustainability-focused community—please come

Takaya and Emiko Suzuki, the producers of
Marilou’s Pancake Mix. Born and bred in Niigata
city. This homemade mix is made simple to bring
out the rich, natural flavors of the ingredients. It is
available at more than a hundred shops in Japan.

Takaya & Emiko
Suzuki
HBAEDBAEREFIA

and enjoy yourself to the full whether you're a child or a grown-up!
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Appreciating the industrial heritage of Sado Island

FBRET A RILTIL—TF TNegiccol X /N—,

Sado Island, two and half hours away from Niigata port by car ferry, is the

second largest island after the main island of Okinawa*, abundant with rich
nature and sightseeing spots. My recommendation is the ruins of the Kitazawa
flotation plant. Originally built as Sado gold mine’s ore processing plant, it is
now abandoned but is still quite popular for its views that closely resemble
the stunning scenes in Studio Ghibli's film “Laputa: Castle in the Sky". If you
encounter the rare Japanese crested ibis with its beautiful pale pink feathers
there, your spirits will be lifted even higher.

*except Japan's four mainislands and the Northern Territories
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Megu, born in Niigata, a member of Negicco, a
local idol girl group from Niigata. She is busy
running two shop brands named Life to Meet
You! and Curry Rice Records— on top of acting
as a tourism ambassador for Niigata!
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Wander the city and enjoy the variety of daily life

The fascination of Niigata for me is the richness of daily life. | never schedule
too many things at once for a leisurely stroll to enjoy the seasons or when
visiting my regular haunts. On holidays in Niigata city, first | cross the Bandai
Bridge and go to the Yasuragitei Embankment along the Shinano River. The
riverside is just the best place to savor a glass of beer! Then | visit Bar Book

BIBIAET AN TEIEBRARY M EREL TV S,

Box in Higashinakadori or Mountain Grocery on the Nuttari Terrace shopping
Tomoko Harada Tomoko Harada, living in Niigata from 2021, the communications street for a chat with the owners. In these shops, | often meet new people or

manager of MOYORe:, a co-working space directly connected
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Yuichiro oyanagi Yuichiro Oyanagi, born in Kamo city, Niigata, the director of

G.F.G.S. He runs the totally made-to-order apparel company

0= X hear about new places to broaden my Niigata world!
REEFIA to Niigata station. She hosts a variety of events, inviting people
ﬁ 1@ active in various places from Niigata and beyond.
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Strolling down the street where independent shops thrive k BTN B0 EOEBRL THT S0,

Kamo city is often called “Little Kyoto in Echigo”. The shopping street that
stretches for one kilometer from Kamo station is packed with old and new in-
dependent shops. Classic soft and deep-fried tofu from Hirayama tofu shop are
delicacies that are more than worth the time spent in the queue! The soy latte
made from their soy milk is available in the café’s souvenir shop, BBC. Check
out our locally-produced, made-to-order striped T-shirts at G.F.G.S. next door,
too! Take a wander nearby and you'll also find a nice shrine and public bath
house by the river.

Three renovated spots that draw a crowd

If you're particularly interested in renovated spots in Niigata, Factory Front
located in Tsubame city may catch your attention first. It is a specialty store
providing the finest goods unique to the Tsubame Sanjo area, a great industrial
town. Asto in Tokamachi city is a co-working, shared art studio renovated from
a dormitory of a long-established local company. Yamanoie Café & Dormitory is

FHA Ay Mgift_1OE[THAF— RR-
SEBEAO Mgift_lab GARAGE) L #7382+ HET
HICHBD U/ RATT &R MU — D2HAT
EBT B,

Toshikazu Goto, a spatial designer belonging to
the design group “gift_". He has his two bases
for designing various spaces and interiors; Gift

Toshikazu Goto

7 —BR . . ) 4
NI —BR S A with local artisans near the shopping street, making it a true also located in Tokamachi, and renovated from a vacant house along a shopping Lab Garage in Tokyo, and Yamanoie Café & BEENMSA
“shopping street production”. He also owns a culture magazine street. We “double-locals” use this place as our base in Niigata. Come and see Dormitory in Tokamachi, Niigata.
and a music label! what happens here, where people from all around gather and meet.
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fmERks

Photo by Takehiro Goto
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Editors
Nobuko Sugawara (euphoria factory)

EQREDIEHL — % IEEZEEB L THINET, Y g M@ Yuuki Yamaguchi (euphoria factory)
THDRDDIEERDBO T EXDRIZEFETY! Producer

Tomoka Kurata (euphoria factory)

Art Director

Rice, vegetables, fruits, edible plants, meat, fish... Niigata with its k .
Erisa Yamashiro

rich natural surroundings is nothing less than a treasure trove of
food. In such a gastronomic region, you'll even find an abundance
of cheap gourmet foods. The most impressive was “Bus Center
Curry”. Bandai Soba, a standing soba shop at Niigata station, offers
this plate of super-yellow curry rice. It tastes sweet but spicy, and
somehow nostalgic and addictive. At lunch time, there are men

Translators
Yukiko Tahara
Ecre Karadag

HAFEADBHELE - FE -1 X OEMEH - IC—2BCET
HABADBRP T —2ERTAREDOLDOTY
HAFHICIBROMIE L. BRI BERRI BBBEZRE. HAHTY
Unauthorized copying of articles, photos, and illustrations is
prohibited. / Allinformation is as of the date of publication.

/ All prices listed include tax, unless otherwise indicated.

and women of all ages around the shop taking a big mouthful. Be
careful when ordering—even the “regular” size is huge!

42

PEACH LIVE

LADISTATI ),

mhrelerhoovERIPOLALEIEA,

MEArBEBCOAEVWLIC #HHAThLEVELIIC,

INHRKICIBELRZEZFLELBVET,

EFEENErNELE . BEoE bDRED B,

0 FEEFTPeachlZFMIOFE,

TORAFERELESELICOBRLET A,

ATLRIELS RCNFAFE,

A<EBIDRBEERL,

W, WD[ChEoTHPeachlFE AP o2TWLEL,

BEULETNTIC. ATEMECHELTLEL,

EofebD 90T BHE~,
EolebBrAhLHBRXDIEN,

Al AGEV]TEDEE,
EbeohwieZx.PeachhG$%5,

10FF . BXAMOLCCICHkE LK C,

g
Peach

T0TH ANNIVERSARY






