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Offering the finest articles to accompany a modern lifestyle

HFERABTOTIA VA TART NSV I INFENFDF LS U—ZNT “EYFE
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A gallery store run by the design office “Trunk” in Morioka City. With the theme
“bridging between creators and users”, it deploys a range of articles including
original lifestyle goods, artists’ pottery, and antique furniture. You can find modern
products that suit modern-day lifestyles.

FHAYZHR *v3d 22494 design labo necco sendai

iAmEERX—HE1-15-38 N ELIF
TEL:022-796-5203
EHERM:12:00~18:30
ERB: K. KK neccodesignlabo.jp

Kobayashi Building 3F, 1-15-38, Ichiban-cho, Aoba-ku, Sendai
TEL: 022-796-5203

Open: 12:00 - 18:30

Closed: Tuesday, Wednesday, Thursday
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Along-established store of
Zunda-mochi” [rice cake with green soybeans)

which only uses sweet green soybeans with a strong aroma.

REETYDRLTERICTITALMEZ BHARI0FEDRIERISEYRKITDE
HEDPLDEMEVWITDARITRETZ2OHFAEDERT . [DALSIIF
REDHERETEILRNYKRWTELHARARIC.FEYEHADBVWEDKE 5|
EUTHEH FKAFIWEEIEOH ERNOBRRIAR—IATRITALBIDIEF
M ABHBETEMDNEY MCASEZRH(69TA)RENKLD B,

This long-established store has made Zunda-mochi with bean jam made from
ground green soybeans since it opened in 1877. It is the tradition of this store to
use the long-standing name “Zunda” for its products. They use green soybeans
after removing the thin skin of each bean to create a smooth texture. In order to
make the most of the strong aroma and sweetness of the beans, they are
seasoned with only sugar and salt. In the cafe space of the store, you can enjoy
the three-color rice cake set (691 yen), which includes walnut and sesame rice
cakes along with the Zunda.

N EE8E Murakamiya Mochiten

llamEEXILEE2-38
TEL:022-222-6687 E %M f:9:00~18:00.~18:15(& %)
TR

2-38, Kitame-machi, Aoba-ku, Sendai
TEL: 022-222-6687 Open: 9:30 - 18:00, - 18:15 (Friday, Saturday)
No scheduled holidays

BEF—T70/NM(%32,400M),

Small plates of
cherry blossom motif (32,400 yen each)

Visit a studio of copper products which
brings time-honored tradition to the present day

AT (BADIPPRL)ODHPEKRDIRE. $XTH —
F—5ZFTHLEETIHBRKE. BHLSTIEY Y —,
ESHILR ATV ETIEIEL APRSSTRMNOEE S
MWAR BIEFTOFYSFILEE>TChBE . BETH
EFETATLE. ENEREYNH O TRELLIFEV
SEEIHNENEA HEERTOREVWILE D,

A studio of Zen Tanaka, On-akaganeshi (a traditional name of
copper craftsmen) All the copper products are
manufactured after receiving orders. The products’ range
include tableware, accessories, objects and other items. Mr.
Tanaka listens to the guest’s request, and makes a unique
product to their specifications. Each of the items finished by
hammering has a warm and dignified look. The copper
comes to fit as the product is used, and develops a feel and
texture unique to the owner.

%+t > TAZEN

WEHEEX—E1-12-40 9 €V 1F
TEL:022-225-6858(EF#)) EHHM:9:00~18:30
FEK

Tazen 1F, 1-12-40, Ichiban-cho, Aoba-ku, Sendai
TEL:022-225-6858 [reservation required)

Open: 9:00 - 18:30 7
Go

No scheduled holidays
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oted tavern at the corner of a deep side street o nda

XAEETORBEHICHZT1I950FAEDOBER. [EKLI(BFATELW W] LD
WAL BEIEANE T HTOHEEE I 2 EHICHRBRA4BEHY IHICDE
BBELF—REY M LTBEEDBHAINDIEET, LoKYEBEDWEW,

Atavern established in 1950 on a backstreet of Bunka Yokocho. They serve up to 4
glasses of alcohol for a customer because they want customers to enjoy the various
tastes of food and drink. There are 3 types of sake, including a local high-quality sake
“Urakasumi”, and a small dish is served with a cup of sake as a set. Savor delicious
food and drink in a tasteful storehouse building without haste.

JRE  Genji

amEERK—&B2-4-8 TEL:022-222-8485
BEEEM:17:00~23:00 EAB:H. R

2-4-8, Ichiban-cho, Aoba-ku, Sendai
TEL:022-222-8485

Open: 17:00 - 23:00 T©1
Closed: Sunday, National holidays

05 REICREWERS VI —RE LY HIEIC,
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to the standards rooted in the Tohoku Region

[TRELCRDIERZAFEFCNYANTRLWIEHEFETBLA TV RIEDEEEISEANL
IXHE J7O0vH YD Yy ROMIKEREERSNATVWE  IEZERPT—TAANEZAZHTHE

YEFEAVIFLEHA BSOBYRLEDOHLWRAI VI —RERET S,

Opened in July last year with the aim of incorporating the handiworks of the 6 prefectures in the Tohoku

Region with customers’ daily life. Handiworks, sundry goods, and groceries from makers in the Tohoku
Region are showcased neatly on wooden shelves. Along with the store’s original products developed
with craftsmen and artists, it delivers a new standard of Tohoku, as expressed by the store name.

Hil24 ¥ —RKv—7%4 vk Tohoku Standard Market

liEHEERXFRI-7-5 B/ 2 5F
TEL:022-797-8852 ##B5f:10:00~21:00 #H{k tohoku-standard.jp

5F, PARCO 2, 3-7-5, Chuo, Aoba-ku, Sendai TEL:022-797-8852
Open: 10:00 - 21:00 Open throughout the year
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ENL . SEDFXERY TILRBLABRO=ZERT
(1,620M)  KROHZEHBMERL. AZ2AD LI A
BRI EF2BE+ETROATM(2,592M),
[From the left) Miharu-hariko (paper doll) which
represents this year’s zodiac sign, from Fukushima
(1,620yen), about 18-cm plate of Genji Igarashi,
finished with a glass-Llike texture by applying glossy
glaze on celadon porcelain (2,592 yen).
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Touch the handiwork of craftsmen which adds color to daily life

SREADCEXDZVREEIZHRT BB TAHAEL . RERLEORER
EEOIABEHOUEXE KKERATE2RBLHEMICMA . R2BROFRE
NRENTFHFAY LA VS FITATLE—BIISAVFy T FICN T
TES L2 . BhAFLEICHIONS,

The Sendai branch of Kogensha, a company established in Morioka to publish
“The Restaurant of Many Orders” by Kenji Miyazawa. It collects articles of
folkcraft from all over the country. In addition to long-lasting lacquerware
and articles of cast metal, original items designed by a master of stencil
dyeing, Keisuke Serizawa, and others are all in the store’s lineup. You can feel
the excellent craftsmanship in these goods and you'll love them the instant
you touch them.

JIR4E AIEATE  Kogensya, Sendai branch

lEHmEEX—&FE1-4-10

TEL:022-223-6674 E%BMH:10:00~18:30,.~18:00(1~3A)
ENB:BR158 (X -B-ROBABER)

kogensya.sakura.ne.jp

1-4-10, Ichiban-cho, Aoba-ku, Sendai

TEL:022-223-6674
Open: 10:00 - 18:30, - 18:00(From January to March]

Closed: 15th of each month 7
Go

(Open if the day is Sunday, Saturday, or National holiday)
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“Steamed rice with oysters” (1,620 yen) is a limited time
only menu until the end of March, which attracts tons of
gastronomes. Miyagi’s local oysters laid in tight formation
on rice cooked with oyster broth are just irresistible. Enjoy
the perfect match with the homemade richly-flavored
miso, made from oyster paste and Sendai miso.

by HHE
Watari Arahama

WEmEEXA1-10-15 FEEILIF
TEL:022-335-2585 E %M :11:30~14:00,
17:00~21:00,17:30~22:00(& -+ - #RATH)
EHRE:B(RACHEFEEE BAKS)

1-10-15 1F Saito-bldg., Hon-cho Aoba-ku, Sendai
TEL:022-335-2585

Open: 11:30 - 14:00, 17:00 - 21:00,

17:30 - 22:00 (Fridays, Saturdays,

days before national holidays)

Closed: Sundays (Open on a holiday,

succeeded by a Monday closing])

N0 000

TA4F—TiE
BentifT
H—=7,

ERE: B
EEEBREN—RE LAY, B
TETRFRACYEFvECC OB TR 832 Nakakecho

. n shopping arcade,
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FEE3oDBWAICHYy bSh . ZThEZEIICE TEL: 022-266-5123
BREBBAELDD MR SEA B 5—  Open: 15:00-23:00

N . Closed: Sundays
AUDOUANBRDZDEHA,

When you eat “Seri-shabu” (1,620 yen), quickly
boil organic fresh seriin the soup with the
essence of dried bonito and kelp. Seris are cut
in three parts, root, stem, and leaf; each part
has a different enjoyable texture. At the end,
you can choose rice, udon, or ramen and put it
in the soup.
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and more of the seaso nal foods of the region.

09 XEOMIPEBEEPLY Y L. EHREEKROTY 7—Y 2,

Hot and flavorful combination in an original dish based on authentic Sichuan cuisine

1970 F RIS METORENEBETENARWRELTESNTVWADONIL =Y EWS TRRERS T
F1(1,296) A TN TEFTLARNERAMEZ O EMIE. MINLRE2BHEOIRENHEDRD F,
FIERLTH ORI ET RICHEDDPHOTHEEBICKT,

“Mapo Yakisoba noodle” (1,296 yen) originated in the kitchen staff meal at a Chinese restaurant in
Sendai from the 1970’s. The chef, a former hotel cook, effectively uses Sichuan peppers and two

kinds of Chinese chili bean sauce. The noodle is steamed, and then fried, which makes the texture
resilient and make it go nicely with Mapo tofu.

C#a 5 # 225 Kofukukissyo Xi-long
amEERFPRT-2-3 Y—2 TV ELTF TEL:022-212-4606
EERFM:11:30~15:00,17:30~23:00,17:00~ (- B-HRaA) Tk

1-2-3 Mark One bldg., Chuo Aoba-ku, Sendai TEL:022-212-4606
Open: 11:30 - 15:00, 17:30 - 23:00, 17:00 - (Saturdays, Sundays, days before holidays)
No scheduled holidays

09
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Ox tongue is known nationwide as a local specialty of
O Sendai. Among all those creative unique dishes, this

GO VBRECTARBRE EFETIALBANETE,
HITRSTIEDIILAICEFERZMMEBER THENDIFEHLAEY ZFo/EY L2 AP,
' ENRBTEDERARIYDHBINERICE L
TLOIERDLALWELRKEZEL LN

- Superb dishes from local specialties.
Discover gou rmet Miyagil

Besides the standard popular local foods
such as grilled ox tongue and zunda mo chi [mochi with sweet edamame paste],
there are many oth er local specialties.
Try Seri-shabu, which means shabu-shabu wit h locally grown fresh seri (Japanese parsley),
steamed rice with oysters, which includ es plenty of large oysters from the sea,

WMEDTLHMITILAELTREICHNONDES Y,
TATTHRZTLYINEBES  AIE30FED
ASETETIZZAL®XI(TAB2,160M) A%
WM. LERY VYV TEEKRSAIRTEHIET.ED
MPRBRIC, FROFHNALET . IARNSA —

popular restaurant with a 30-year history offers
exquisite “Tan-shabu” (2,160 yen per person). Thin sliced
high quality ox tongue has an amazingly soft texture. You
need to make a reservation, and the minimum number
of servings per table is for three people.

RD 47 A #2B1  Ajinogyutan Fukusuke

WEamEERAR-8-24 YRV T7EALLBIF
TEL:022-265-5721
HEMR:11:30~14:00,17:00~23:00

TEK

1-8-24 B1F Sun Square Shoji bldg.,
Chuo Aoba-ku, Sendai
TEL:022-265-5721

Open: 11:30 - 14:00, 17:00 - 23:00
No scheduled holidays

12 WEETZZVADKD IVhSY YIUI IBTE
*a—pMZaAsSKL—3aYy, GONTRAN CHERRIE Sendai
WEHmEERPRI-7-4 EHHEFELIIF
TEL:022-714-6323
HERMN:7:30~21:30,
~22:00(&-%).~21:00(8-%)
FEK
gontran-cherrier.jp

French tradition

ISVAOERM T -5y . IVISY
VIVIKAEELL MAEORE x 7417 Myagishojibldg.
. Chuo Aoba-ku, Sendai
Za-HMTFAREYTSV](350M).20 TEL: 022-714-6323
Ty VEMOPICTALBEZE DAL, ¥ Open: 7:30 - 21:30,
Oy 7EWRAREAHSam HaToey 2200 (Frideysand Saturdays),

- 21:00 (Sundays and national holidays)
M HSKEERPAARKEKRD WD, No scheduled holidays

“Zunda Mont Blanc” (350 yen) by the renowned
French baker Gontran Cherrieris is only
available at the Sendai branch store.
Croissant stuffed with zunda (sweet edamame
paste] is accented with shredded Japanese
ginger preserved in syrup. Mildly sweet and
flavorful, a must-eat.

°c

10 BEAFSEIEIRVTINBDRETRE,

Richl avored, but not fishy fishermen’s food in Kesennuma

BTORNEERDVEVLRSERHOREN FTEB LW EVADEI(756M)
F RWBTERIYADODRERFICLAEE D, T IXRRET, H20F 51—
BEIICEES LTI RERKDVWANSE /A TV hEN Y aVHERT
Wik,

Visit a famous restaurant in Kokubun-cho to enjoy local seafood. “Mouka no hoshi” (756
yen) is a unique sashimi of shark’s heart from the sea of Kesennuma. It was popular

among local fishermen at first, and spread to the public about 20 years ago. Its flavor is
rich but not fishy, very good with sesame oil and salt or soy sauce with ginger.

HEH Jiraiya

amEEXESB2-1-15 EEEIBIF TEL:022-261-2164
HERM:17:00~23:30,~22:30(A-%) EHA:BCERRAOBEEEE BAKH)
www.jiraiya.com

2-1-15 B1F Inomata bldg., Kokubun-cho Aoba-ku, Sendai
TEL:022-261-2164

Open: 17:00 - 23:30, - 22:30 (Sundays and national holidays)

Closed: Sundays (Open on a holiday, succeeded by a Monday closing)

=<

HWREROEFY D
BR%ETZD

BRERVEE
BT,

AR D
EVISIVIY-ZD
il & i !

10



MIYAGI

MAP

& DA S —25

MAP&EHEARY PUR

T SADHE

BEALEEC. [HOMIEHSNBUE,

HOTHYRDOHEDBEA. MERL2DORITZREDHTHE I,
STHHOXEARDE BROALTEMELARLS
RETUTRROBHELT. ZDREZFYDODELZHITWVWDS,

This page introduces the sights of Sendai at a glance!
MAP & best spots

With boulevards lined with its iconic trees, Sendai is called the "City of Trees”.
The historical castle town located at the city center has verdant nature throughout the four seasons.

Being proud of its glorious history, the city keeps growing as the biggest city in the Tohoku area
while integrating its good old culture into modern lives.
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1-8-32 Nakakecho shopping arcade,
Chuo Aoba-ku, Sendai Lr©1

EahEEX—FE1-15-38 NMELIF

Kobayashi Building 3F, 1-15-38,

Ichiban-cho, Aoba-ku, Sendai d
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[sendai mediatheque]

This Sendai landmark was designed

by a prominent architect.

Gallery, library, cafe and other facilities are housed
in this cultural-arts complex. You can feel the

delightfully open atmosphere once you enter this
eye-catching glass building designed by Toyo Ito.
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Murakamiya Mochiten
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WEahmEERAE1-10-15 FEHELELIF
1-10-15 1F Saito-bldg.,

Hon-cho Aoba-ku, Sendai Lf©1

et EEXILEET2-38

2-38, Kitame-machi,
Aoba-ku, Sendai
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Kofukukissyo Xi-long
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EmEERHPRI-2-3 -V TV EILIF
1-2-3 Mark One bldg.,

Chuo Aoba-ku, Sendai T©1

WETEER—FI1-12-40 § €V 1F
Tazen 1F, 1-12-40,

Ichiban-cho, Aoba-ku, Sendai ﬁ
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EamEEXES82-1-15 EEEIBIF
2-1-15 B1F Inomata bldg.,

Kokubun-cho Aoba-ku, Sendai lf©1

llamEEX—HE2-4-8
2-4-8, Ichiban-cho,

Aoba-ku, Sendai T©1
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Ajinogyutan Fukusuke
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Tohoku Standard Market

AT HEERAR-8-24
YYRYVTTEREIBIF

1-8-24 B1F Sun Square Shoji bldg.,

Chuo Aoba-ku, Sendai T©1

amEEXHRI-7-5 liH/La2 5F
5F, PARCO 2, 3-7-5,
Chuo, Aoba-ku, Sendai
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Kogensya, Sendai branch

JVb3Yy >xzUI UEE
GONTRAN CHERRIE Sendai
WAaHEEE—EN1-4-10

1-4-10, Ichiban-cho,
Aoba-ku, Sendai

WETEEXFR-7-4 SREECEIIF
1-7-4 1F Miyagishoji bldg.,

Chuo Aoba-ku, Sendai Lr©1
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[Sendai Castle Ruins]

The prosperous Sendai feudal domain owned
620,000 koku of land (equivalent to a crop yie
to be consumed by 620,000 people per year).

Sendai Castle was built by one of the best known

d

samurai, Masamune Date in 1610. From the site where

the donjon used to be, the statue of Masamune Date on

awar-horse still overlooks Sendai city.
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[Jozenji-dori Avenue]

Tunnel of trees that shows a different view of

the “City of Trees” every season.

This is the iconic beautiful boulevard in Sendai, the
“City of Trees” where so many Japanese Zelkova
trees look down the street. You can enjoy different
views every season. In December, the trees are lit
up during the illumination period.
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[Bunka Yokocho]

Be a bar-hopper at a retro restaurant district.

Also called as "Bunyoko” by local people, this
restaurant area evokes nostalgic feelings of the
Showa era (1926-1989). You have a wide variety of
choices including some atmospheric legendary
examples of the Japanese-style tavern, izakaya ,
as well as unique restaurants for cuisine such as
sushi and yakiniku [grilled beef]
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[Sendai Station]

The biggest hub station in Tohoku area,
which will be the starting point of your trip.

A gateway of railways where you can take the
Tohoku Shinkansen line and many other local
lines in Miyagi. The surrounding area is one of the
biggest shopping districts in Tohoku where there
are many buildings such as the fashion complex.
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PERSONAL
INFO

MO BRESO>ONFICKIBICBRELE

TSUKASA YAEHATA
NEWR £ SA

WEERRETZT/RLILT SV RITATAMIZEID 7 H
1T REDTSVRERADKLEDELERBTR
lentwine |DERTZRELTHEEH,

Adesigner of “TATAMIZE", an apparel brand based in
Sendai. Working also as a member of the executive
committee of a joint exhibition “entwine”, which
mainly collects brands from the Tohoku Region.

Asking local Miyagi people

about their favorite spots & foods

The best people to ask about local attractions are, after all, the local people.

From a designer working in Sendai to the owner of a knitting shop
who moved to Kesennuma after the great earthquake,

we researched the favorite spots of key people who lead Miyagi culture

and the local specialties loved in the

MARTINA UMEMURA
BR TIT14T SA

REFAARBLOR XEMEEL LTERERE ZRHEAMA
EoLBTEBRSWBTLBEERE=Y NOAH
THRILT4FSUBFST Y TR &R,

Moved to Kesennuma, Miyagi Prefecture after she sent
wool and knitting needles to shelters as emergency
relief goods at the time of the Great East Japan
Earthquake. Established a wool and knitting company,
“Umemura Martina Kesennuma FS atelier corporation”.

area by questionnaire!

YOICHIRO OIKAWA
B BE—ER SA

WETEFN. FHROZZNSHAILESTEROWE
ABREBEMUIAXAREIOEREHO. LA SBENL
FHEORELEDTWS,

Atrue Sendai native living in the city since he was a
child. He is the chief of the handicrafts store
“Kogensha Sendai branch”, and collects excellent
handworked items from all over the country.

PEACH TOPICS

| Volkswagen X Peach

Q.1

rERYBREIC
SKIABEHFZFTEDFD
ARy MEEZTTDL?
Where is your favorite

spot to stop by after
work and so forth?

Q.2

BRI
EHOVIILT—FRIE
AT n?

What is a “soul food” of
Miyagi that you're
proud of?

Q.3

REZRALEV
FARY =18 R PRI
EITTM?

What is your favorite
place in Miyagi where

you'd want to show your
friends around?

EERAHICHDTDATYBEHZ=2) 1, 14
EEIDRBEE2A.BMOR>IOBINSE
ZRBINZ2PELSHEX. BTEKRDAEE
AR AL EAS>THMNMIBILTVWET,

‘Nombiri-sakaba Nicole”, a tavern in Ohmachi,
Aoba-ku. You can't taste the food and drink you get
here anywhere else. Not only do they use ingredients
from the local area but carefully select them based on
how they are produced. | just stop by from time to
time, and leisurely spend my time.

TMUIBFEI2AIE. BLOEREEDORAKDN, % %3]
CVEBADYHULWRNASEFTT LA ED
ZATHEDBICEATWEZEEHY BLHD
HYUET HTOALBINTWEIBEFTT,

“Sendai Makoron” are faintly-sweet,
simple cookies with a gentle peanut
flavor which makes you feel like taking
another bite. | used to live next to the
Makoron factory, so | feel familiar with it.
They are sweets loved by local people.

IBFESEAR PRYBRIBFRRBIICIE,
HFECHZ1TOREADS>S. 9BEANEF>TL
PORZEITT  EL.CHLPFRBARE . EH
OEMIEXCHNAONZIDEBATY.
Speaking of Naruko, you can’t miss the hot springs. In
the "Naruko hot springs village”, there are 9 out of 11
types of hot spring known in Japan. Another attraction

is that you can touch traditional handicrafts of Miyagi
such as Kokeshi wooden dolls and lacquerware.

SWEBEISTCORMABAT—2aVIL BF
AREENHFEERDRZOBELETIWBEE
BEH BMERHS RIT1TICEEDMTD
FRDISIOEEBMIIENTEET,

A temporary shopping street “Kesennuma
rehabilitation shopping street Minamimachi
Murasaki Market”, where a variety of stores stand
side by side at a convenient location close to the

Kesennuma Port. You can listen to “current” voices

of local people living positively.

EHOBBRPFYBOE SWBET7AEL
PAYADNELETT N DA FAREI=TD
YT EER o SLDNoELBRTEL!
ERBTEL2 EHDHIEITIASOhEEA,

The pride of Miyagi is of course seafood. Kesennuma is
famous for shark fin and bonito, but | recommend sea
urchin. "We caught too many sea urchins this
morning. Please eat them!” They gave me fresh sea
urchins, and | can’t forget the taste.

b DBEIKFSTALBBRAT> 3 v 711, T D
FHL2DBVDBELTRIF TR 2ED=Y MF
ERFRICEEEEELTRWBICETEL WL
EVWSBWAL ATV LELE.
| opened "KFS shop in front of Kesennuma

Station” with the hope that it would
become a place of recreation and

relaxation for local people and also a place
that would attract people who like knitting
to Kesennuma from all over the country.

YUE—IL—BEHOTVBEHET IIE. FHOEDL
SBEOTWAAEE#H \BEPRBLREICLE T,
STRATIREDB LY BBEE. RS
AOFTZRIFTEMO. RAL NOABYTY,

“Iroha Yokocho" of Sun Mall Ichiban-cho, is a
shopping street I've visited frequently since |
was a child. Adding to the vegetable stores
and fish stores, there are fashionable places
like cafes now. It is a naturally retro street

where | feel relaxed just strolling around.

EREMRKBOLENBC RELBELE YR
NEKEABYET  REDBERICAYIEFER
TERDOBENEDTHDOBI.EPHEFLE
B BOEELWDFEELLICAVET,

Ahigh proportion of sake made in Miyagi is junmai
sake [sake made with only rice and yeast), and there
are many sake cellars which brew fine sake. My
recent favorite is "Haginotsuru” made by a sake cellar
in Kan-nari, Kurihara City. It has a flowery flavor,
which goes well with food from the land and sea.

TuEE A1 FEETE R TFICEERNHR
N HANSKEXEIT-—ETEIIRBORL
23 AEICIEEMAEL XM R KD HEY
ErEthHY BRNOEMECTHETEZIT,

The site of “Sendai Castle” is a standard tourist spot, butitis a
pleasing place with a view of the Hirose River running before
your eyes and a sweeping view of the city all the way to the
Pacific Ocean. In addition, there are facilities like a museum,
anart museum, and a botanical garden of Tohoku University

around it, so you can enjoy everything from nature to art.

PEACH TOPICS | Volkswagen X Peach
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PEACH MEETS GO0D CITY
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TEMPLE

EICEFDIAERENSDHERBRRBITES,

stunning view from the Godaido Hall that is almost floating in the sky

Known as “Yama dera” (mountain temple, this temple sits on
Mount Houjusan. This is a place blessed with the beauty of four
seasons, where the famous Matsuo Basho's haiku “What

)
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ido. Aftel Kk, g
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ring and

Visit intriguing Yamagata
to find old and new attractions

Get on a bus from Sendai and head to

the neighboring Yamagata prefecture.

"Hojusan Risshakuji Temple” and “Ginzan Onsen”
surrounded by the majesty of nature are

even more beautiful in the winter snow.

Also consider stopping by

the famous Tendomokko showroom at its head office
in Tendo city and other newly-opened,

must-visit shops and restaurants!!!

EHIW IAHF

Hojusan Risshakuji

W HILF4456-1
TEL:023-695-2816 (& R AT)
BIFIEERA:8:00~17:00 (L I ZEMWEDE)
IR

www.yamaderakankou.com

4456-1 Yamadera, Yamagata-shi

TEL: 023-695-2816 (Information Center)
Open: 8:00~17:00, Open throughout the year
(Contact the information center for

open hours in the winter season.]

SRILE R | r On,en

R L # 48 5 !ﬂ

933(%& SSPTTT)

Obapazawa,
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SHOWROOM / FACTORY

SHOP / CAFE

BAIAERCEH SV RY—7,

\ new landmark that's the p

ZHBBE oYM — D — EBRBHEIEN TS GEA GEA

Yav T AHDOREFINATSVRD=ZY M E W IR AT TR 1-19-1

FEOEN LBERZYTAVIILEBFUTFILER TEL:0237-86-7730
BT - - [ A

M. 70EMOBREBRLARMICK BREYD " 0 0

JIRFIANT HEMHEEBIFE2HI T EHR. ERE K

HERM:11:00~19:00(#7x 11:30~17:00

. L www.gea.yamagata.jp
This shop is run by an established spinning and

knitwear manufacturer, Sato Seni. You can find 1-19-1 Motomachi, Sagae, Yamagata
brand-name knitting products and original high TEL:0237-86-7730

quality knitting products made using the thread Open: 11:00 - 19:00 (Cafe 11:30 - 17:00,

Restaurant 18:00 - 22:00)

they produce. The shop’s building is a
Closed: Tuesday

reconstruction of a brewery built 70 years ago,
which includes a general store for daily products
and a cafe with the concept of local production for
local consumption.

GRICEITBINAEREFYNRTERNS,

Furniture production rooted in traditional methods

MREBORKENITISAZAY—LERLD . BLADTy RFHA
VEMICEYHLAREAIOYa——L. A7V RKOT0¥Y
ISy e FHITNEITHERENTEE. 7517y KTHE
YEF2BAORBLERMARSN S,

The showroom of Tendomokko has produced a number of Good
Design Award-winning furniture designs, such as the Butterfly
Stool designed by Sori Yanagi. You can see an array of their products
at showroom, and a factory tour is also available by reservation.
Watch the craftspeople’s skilled work of plywood processing

REAI A#tva—I—~4

Tendomokko showroom, Head Office

IR REHEINT-3-10 TEL:0120-01-3121
EEBFB:9:30~17:00(THRH¥IL16:00H K2 )
FER(EEHFHOIHERFZEIFEOH)
www.tendo-mokko.co.jp

1-3-10 Midarekawa, Tendo, Yamagata
TEL:0120-01-3121

Open: 9:30 - 17:00 (Final reception of factory tour 16:00)
No scheduled holidays

[Factory tour available on weekdays only)

SHOP / DINING / GALLERY

1]

DHFLWAILFvY—ETh B FERIEE M,

ot where Yamagata's new culture is born

FAOFQENEY/RULTHFE2ARA TV EREBR S AN YEIL TongariBuilding
REDUHOBRMEFE LSV FHAKRDRIZH T T W HmtHEr2-7-23 TEL:023-679-5433
Tnitakil WK - RAKX=BMEDS av FT+=m. 2L B ¥BSM:nitaki 11:30~22:00(L.0. 21:30)

+=8 12:00~19:00 KUGURU 11:00~20:00
ERB: B (+EREB EFENR)

TRIZEF¥vS5Y—TKUGURUIVERB.B-FH1Y

T—hae—2ICLTHLLWALF v —DEFNBIHAIC, www.tongari-bldg.com

Opened in February of last year in a renovated

2-7-23 Nanokamachi,

40-year-old building. Along with the cafe "nitaki” that Yamagata-shi

serves lunch using traditional Yamagata vegetables

by Daizaburo Sakamoto, a Yamabushi (monk who lives
in the mountains) artist, and the gallery "KUGURU".

there are also unique tenants such as "Jusan-ji", a shop

TEL: 023-679-5433

Open: nitaki 11:30 - 22:00 (L.0. 21:30),
Jusan-ji 12:00 - 19:00, KUGURU 11:00 - 20:00
Closed: Monday

[Jusan-ji; Monday and irregular closing days)

Food, design, and art mix together here to generate new

culture and fresh ideas.

HORBNIEAVTIVTIRREARAINEL, yf/ #

The familiar feeling of Tendomokko’s works : /é/

Peachh"RETZ2HBERKREEOH29 —IFILEILICEMN
ERVFR REAINGFEEL ASTLRT YLD RD
BRRERIUTCIEITH SBLREAIOTOSII M
fthohs,

You can find Tendomokko’s benches at terminal 2 in Kansai
International Airport where Peach flights arrive and depart.

Build up your excitement for your trip by seeing their vivid colors,
and also touch and experience the products of Tendomokko.

-
" v o L
i tl... Nu*u'

WEBRMAISORENRICEAIE, WIEBATWLUEEA,

From Sendai Station, take just an hour ride on an express bus to Ya

PTG 2 INCATE AP 208 3 PENC S RT3 JAESA
AEH., BLTI0RICOETEABET B> 2. ILpdmicik1  YamakoBus
BERIE E THE, KEO30ME WS Y —XF TAAMAEELL, TEL:023-632-7272
MUARAIOY I HHEYEDENA22E I h SRET 5. vvveyamakobus.cop

Yamako Bus and Miyagi-Kotsu cooperatively run buses from EERBE
Sendai to Yamagata city. A bus leaves every 10 minutes and itonly ~ Miyagi-Kotsu

takes about an hour to Yamagata city. The fare is reasonable, 930 TEL:022-261-5333

yen one-way. You can take a bus from Aoba-dori EDEN-mae 22 at www.miyakou.co.jp

Sendai Station bus terminal.
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