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L
and other companiésinYamagata s
v rought their honest and careful handiworks to the world’s attention.
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0 ERERITBOEBALED BARLAAARIRFEZMTRELIC,

Feel the skilled woodworking techniques of craftsmen who have inherited the tradition.

BANMERICEDZTSAV Y REBRETIREA—N—REATIOYa— L —LEIH NREDNS T
FARY = T—7 XYM VDNANYIF LT BTFREQA—V—F 7 REBLADERERT-
RS FRF N CHEORIBNRETE BALLOSH LR EROFEMERETREON S,

This is the showroom and factory of Tendo Mokko, a world-class furniture maker in Japan, which specializes in
making high-quality plywood furniture. Butterfly Stool designed by Sori Yanagi, High Back Chair by Bruno
Mathsson, Easy Chair by Kenzo Tange, and other renowned designs are exhibited and sold. By making a reservation,
you can tour the manufacturing floor to closely observe Tendo Mokko's refined techniques of forming plywood.

KEARTL &4 3—JL— L Tendo Mokko showroom, Head Office

Q WKEXEHEIIT-3-10 1-3-10, Midaregawa, Tendo, Yamagata

§ 0120-01-3121

® 9:30~17:00(ITHRFIX16:00% K Z ) (Factory touris accepted till 16:00.)
B BR(EFHNTFHNOIHBRZEFAOH)

Open throughout the year (Factory tour is provided only on weekdays.) o
Y7
O www.tendo-mokko.co.jp o o
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02 WHETLABKRDALBRWK - B F2FDIERE

Experience “only in Yamagata” styles of clothing, food, and shelter.

BIE1932FDEMBBE =y MX—H—TH ZEHEMMEDS FI100FEDAEEY / R—
Yav, AT FIOZy NEEBICERADT SV RaEH707 L OERMA
ERWRSATRIANS a3y T SYF ATT. FAF—TERNOENRBEEEETE
BLANS YD HY LB OBRRTRETZ ‘K- B-E" P REEIh TV,

Sato Seni, an established spinning and knitwear manufacturer founded in 1932,
renovated a 100-year-old stone storehouse. Clothing, food, and shelter are crafted from
the traditions of the Yamagata area. A showroom gathers domestic and overseas brands,
including Sato Seni’s original knitwear, a lifestyle shop exhibits products made by artists
from Yamagata, and a restaurant provides the rich flavors of the prefecture for lunch, café,
and dinner time.

7 GEA

Q WHBEMIHTA 1-19-1 1-19-1, Motomachi, Sagae, Yamagata
& 0237-86-7730(LA+F>:0237-86-3930) (Restaurant: 0237-86-3930)
® 11:00~19:00(LAFF¥: 5 F11:30~14:00L.0.,47x11:30~16:30L.0.,
74+ —18:00~21:00L.0.)
(Restaurant: Lunch 11:30 - 14:00 L.O., Café 11:30 - 16:30 L.O.,
Dinner 18:00 - 21:00 L.O.)
X (F1FT—BEFHNT.A-&- L -BOHEE)
Tuesday (Reservation is required for dinner, and provided only on

Monday, Friday, Saturday, and Sunday) ﬁ
O www.geayamagata.jp [ome)

) 1900

03 BEobRBZ. UHOBBEEHICKDD,

Taste the truly excellent sashimi with high-quality sake
from Yamagata.

‘TR EEOE OREEZII TV IBER. AT ¥ EAXE
DOEANZHFELRANOREDOBEY ELEHN YT, [ADKE
HLOTHRLWIEWIEEDEWASES2cm, RE8ecmIFED KX
BYILAY M OENRERDNBALILOEERRERT S,

A tavern accredited as “a restaurant of locally produced food” by Yamagata
City. Its specialty is an assortment of sashimi using fresh seafood from the
Pacific Ocean and the Japan Sea. They are sliced into approximately
2cm-thick and 8cm-long cuts so that customers can fully enjoy the taste of
the ocean’s bounty. There are also a wide range of foods sourced from the
mountains and nurtured by the rich nature of Yamagata.

= & L Akiyoshi
Q WHHEEB1-4-13

1-4-13, Kasumicho, Yamagata
% 023-633-3133

® 17:00~23:00L.0.
# H Sunday T©1
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e
1TERBENARETIHRTOVA VS —ICERETR. 7Y SV I LO#FEERRF. 2.
END IBERY—1(1,296M) [XY—AHAI(3,780M). L —T 1 {87 1(2,268M).
1.In the underground wine cellar, which keeps a constant temperature throughout the year,

prestigious brands are matured in the casks. 2. From the left, Zao Star (1,296 yen), Berry A old
tree (3,780 yen), and Rouge matured in casks (2,268 yen).

A e 1100

04 BEFE-IUFT.I00FEHELIEDYDIAIVEY,

100 years of careful manufacturing of wine in a kingdom of fruit, Yamagata.

TRODHENGTA YV OBRE RMEOZTERTITIV4F) — BRBRERETE LA
REEDTRIICEBIRAAR - 97T | RNBROTHRT RV EFELIBERY— 172 L,
RV AV T THR-RET 2. 7IVHIEONZIRNRETESZDE, BAKRL,

The cultivation of grapes, fermenting of wine, and bottling are all conducted in-house. You can
taste and buy wines including Domaine Takeda, which is made using grapes grown by natural
farming methods from its own farm, and Zao Star, which is made using fully ripened grapes from
contracted farms, at the annexed shop. It is interesting to observe the processes of making wine.

/4 A F ') — TAKEDA WINERY

Q WK EIHPEY &2-6-1 2-6-1, Yotsuya, Kaminoyama, Yamagata
§ 023-672-0040
® 10:00~12:00,13:00~17:00(R¥IEE F#) (Reservation is required for an observation tour.)

B B (12B1B~3831HIEFEH®D ) Open throughout the year (Open only on weekdays from December 1 to March 31) .
O www.takeda-wine.co.jp d'o
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05 BANDENFABFICB I FYVIFILIVZ,

A love of nature is imbued in the creation of original goods.

IWHOBREZLRBSIEBRENECT I TEME BTOEA R
BEDNSAVRARATENEA) TN ITYIBART. Yav TROIETHE
LNBNY TR =T 2AN T4 —ILRTEBICFE> TR/ LA DR T %
BtV ADLEERAUNFEDY  ZPIMRTUATEEN K RZED
ENYTFANEBICEMTEDT VMR T7ARY M ERABICHRRE.

A specialty store of outdoor goods run by Mr. and Mrs. Kikuchi, who deeply love
the natural surroundings of Yamagata. Original goods inspired by the rich
natural features of the local land are popular. Bags and tarps made at the back of
the shop are manufactured only after their designs have been tested in the field
and satisfied all requirements. Their good sense and practical features make us
want to use them not only outdoors but indoors too. Outdoor events are held
regularly, where guests can drop by and participate freely.

7ONRKT7 3w T F 44 /N— OUTDOORSHOP DECEMBER

Q WitRE2-2-2
2-2-2,lida, Yamagata

% 023-623-9671

® 13:00~18:00

1 K, K Wednesday and Thursday ﬁ
O december.shop-pro.jp [om o)

Cne ez 1630

06 WHOHLWIVIAT1 Ty EiRHE.

New creative goods from Yamagata are gathered in one place.

RAOFEDHRBENEY /R—2a Y LTHEF TV MROEBICEERFREE>
ERELRET B Mnitakil, IROIRAXZMENFH T2 HEET =51 BICI
F+ 7 —TKUGURUIN I T L DR DMMSHLWI VIS T4 T2 RIET 2,

A 40-year old multi-purpose building was renovated and opened last year. In the long and
narrow space, there are nitaki, which provides dishes using traditional vegetables, 13ji
(jusanji), a sundry goods store run by mountain ascetic Daizaburo Sakamoto, and a
gallery KUGURU. Each presents new creativity from the heart of Yamagata.

& ADYY EJL TONGARIBLDG.

Q WkHm+tHE2-7-23
2-7-23, Nanukamachi, Yamagata
$ 023-679-5433
O nitaki 11:30~21:30L.0., + =8 11:30~18:00. KUGURU 11:00~20:00 (B {& @I & Y Z &)
nitaki 11:30-21:30 L.O., 13ji 11:30- 18:00, KUGURU 11:00-20:00 (varies depending on the event)
#1 B (+=8 3B, REK) Monday(13ji, nitaki and KUGURU), No scheduled holidays (13i)
O www.tongari-bldg.com

q

TAFTICMATHETPREEET LY RLATOWARTAY DT I (EE734M,. $B950
Mo 2. I/REAKL Wy r—JIlya— T Ly REAREIIv LYy 1(540M0), 3.
FAR AR T EBICTY =Y RTHEFEISANZOKUD A Y 71(3,780M),

1. Inagofurikake (Regular 734 yen, Rough 950 yen) is a rice seasoning made of locusts, pickled

ume, and salt. 2. Uyamuya (540 yen), shortbread in a package designed by Mr. Sakamoto.
3.SANZOKU's Cup (3,780 yen), whose shape and decoration are finished freehand.

08
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EEBFAE

Kanazawayagyunikuten

YDA 4%
ToEHBIKCHBET,

Lightly cook the perfectly

07

Q WkHtHE3-4-16
3-4-16, Nanukamachi, Yamagata
L 023-631-2106(F A LEZ L) (Reservation is desirable.)
® 11:30~13:00L.0., 17:00~20:30L.0.(A#2~20:00L.0.)
(20:00 L.O. on Sundays and national holidays)
B K Tuesday
O www.kanazawaya.info

marbled Yamagata beef
in boiling water.

WHEFEFOR—R%EERFAALEIL» R
L3 1(1AR14,800H. BEHEIZ2 AR, &
HOBABENPETCRIHY . ZELVWH I
A>kEREER. FENEDREICHIC
Hoed<HtE . EodYeELAERYENTY
DOHBITENIHIFTELLD N,

BRPBEE.
YADIEAEDWNT
BRBEASRY !

Shabu-shabu of thinly sliced sirloin of Yamagata
beef (4,800 yen per order suitable for one
person, the amount in the photo is 2 orders)
This restaurant is run by a long-established
butcher’s shop, ensuring that the beautifully
marbled meat is always exquisite. Just quickly
cook the meat in boiling water until it just
barely loses its red color, and eat it with fresh
ponzu sauce or robust sesame sauce.

FEATURE

IWFEORETEINS
EMmEDNDISKL—Y a3y,

0

A combination of mochi rice cakes and natto,
fermented soybeans, is a classic home-cooked
food much loved in Yamagata.

T TENSBINIRENELEEZORET
BHLLAEWIE 2ELTOBICEEMTEMZ
el > & S8 1 (54480M). WK DK% 7B
ShAfE BROHZRROME FFHEM, ¥
TIRIREAS PR ) 7—S 15 ETHT.

Natto mochi (5 pieces, 480 yen) is made of freshly
pounded mochi and domestically produced natto. It is
served to provide a prime example of traditional home
cooking loved since long ago in Yamagata. Smooth
mochi made from locally-grown Yamagata rice
matches well with the large soy beans used in the
natto. Although it is a simple dish, it is an excellent
marriage of the two tastes.

W50 o 2EHE

Yamagatamochidokoro Mochinohoshinoya

B0
HHabED
AEBBLT,

BLE

Q Wik k&R 1-3-8
1-3-8, Hatagomachi, Yamagata

X\ 023-622-2563

® 9:00~17:30L.0.(BHEFAEDBEHY)
(It may be closed when it is sold out.)

B B Sunday

O mochi-hoshinoya.jimdo.com

HEZERPE SRA

Nikusobatorichuka Zabun

WDV IIINT—FR%E
AL—FREICTLVY,

09

FOROKZERAAR
KRYDEFH
KOF7o Y MO

Q W HiRE3-9-2
3-9-2, Hinokicho, Yamagata
. 023-600-4187
® 11:30~15:00,18:00~22:00(8 - # ~21:00)
(Sundays and national holidays: - 21:00)
® H38, K
The third Monday of the month and every Tuesday

A Yamagata soul food is
reimagined with curry and
buckwheat noodles.

WHERKRTZYILI—RELTHOND
FEUACIEAEANTARDIAB.R. H
L—2EICT7LYY LD TWEEDL —
ZiEI(900) ILEDEFARNEE NS
2AETCOREXA=21—T. ADOAESZIE
IKRRAY =R 2A—=THELHEE,

Imoni, a stew of taro, meat, and other
ingredients, is a “soul food” of Yamagata and
representative of the local cuisine. Itis a custom
to add udon noodles to the soup after eating the
other ingredients. Here, it is arranged with curry
and buckwheat noodles, and called imoni curry
soba (900 yen). Itis a limited-time menu item
served while taro is produced in Yamagata (until
February). The thick, country-style buckwheat
noodles match well with the spicy soup.

FEATURE | YAMAGATA

BRREDIAIKPLZETHKRD RIMIB LI RIE,

A simple local snack of simmered balls of konnyaku on skewers.

10

"FECATOEMTURRRICBELENRTVBIEZAIKSCI(1XT08MH) HTF200mASES R
RKEBOTHESIBADDHE AP RFRENREHTRELFTBLALTY—TT2. 5
BILAROLNZDTUHOHSEOERICET LY MASLED T TET DAL

Itis popularly known as “tamakon” by people in Yamagata. Tamakonnyaku (108 yen per skewer). The springy
konnyaku is made with natural spring water sourced from 200m under the ground. It is boiled in a tasty soy
sauce and served on skewers. It's a casual street food, so it's OK to eat while walking through the streets of
Yamagata. It is eaten with mustard in Yamagata.

LY Z= 55 1<
iy & Z 4N [ 28 iE B
20 & MR,

WK, BEAICHONATVWAVNS FIFRATHIMBELNLCIA!
FIFEEVWHERMEN EEHRAZ0EMIC
ZHDORMEIALAIC FoBERET7E
EREHO I —Y OZ/EMDSTIE,
ZICBREW . ZLHEBRLNG W LIS

The taste that warms
your heart and body in the cold winter of Yamagata.

and a luxurious parfait that makes use of the abundant seasonal fruit * /

TIOVERRED

EHAOOHRT
E5F% )

that can be eaten only in one of the leading fruit-production areas in Japan.
Let’s enjoy the seasonal tastes of Yamagata that you can eat only in winter.

BHIAKYL &R
Tannokonnyaku Bansho

Q WHR EIm#TF1233-2 1233-2, Narage, Kaminoyama, Yamagata
{ 023-674-2351

® 8:30~17:00

B K (RBDHFEIEEZE) Tuesday (Open on a national holiday)

O www.tannokonnyaku.co.jp

BEo7 Ly UHNE

BhizTo7V—Y%
ERIChyEV T

Luxuriously topped with
freshly harvested fruit!

1

FUFOEBIL—YSYRDBENTEN T E
BaBL TNEIh2IEIEREMENVEY Y
LETEHDNRT7)(648MH)BBRTHELVE
MAA—Y, 1MATAES - 75VA¥TRI 1B L
BIKBAFITRPFIAEVSLTL—YBNERFE.

A café run by Takahashi Fruit Land in Kaminoyama.
Kisetsuno parfait (seasonal parfait) (648 yen) topped
with various types of fruit produced throughout the
year is a local specialty that you should definitely try.
La France pears and grapes will appear in late
November, and strawberries and kiwis are ready in
early January.

INITHT T
HATAKE Cafe

2HADKICER %,

Q WK LRt FIEE1368-3
1368-3, Shiozakimae, Amidachi-aza,
Kaminoyama, Yamagata

 023-673-4706
® 9:00~17:00
1 /K Thursday

O takahashi-fl.jp

MAIKA—7v L1k
T2V OHFES
TOFzv %]

There are still some local foods from Yamagata
that are surprisingly unknown to the outside world!
Enjoy a dish that demonstrates the region’s famed love of noodles

1 2 HADBWASI—FRFEBADHBEHICH VR,

A sweet potato confection with a robust but sweet taste is put between fluffy pancakes.

AFRARBIRARLAZHNEFEOERNESRE P> FILEART . HOPIREELHEED
FTHRHIKASBONIAETCRERTOITW—E@ETEESI(194M) RF A ALELIBMI & B
DRA—bRFIEEV ) —LERYIATRELRHSIC, 77vELcEEENAINT Y F,

A noted dorayaki pancake of a long-established Japanese-style confectionery established at the end of the
Edo period. Itis very popular among people brought up in Yamagata. An especially popular product
among all the creative dorayaki pancakes is the sweet potato dora (194 yen), a limited-time product only
sold until March. Sliced Narutokintoki-brand sweet potatoes are kneaded in with fresh cream to create the
robust flavor and gentle sweetness. It is a perfect match with the soft pancakes.

Eigyokudo

Q WMk #EBT2-1-4 2-1-4, Hatagomachi, Yamagata
 023-622-2134

® 9:00~19:00(A-# ~18:00)
1 A Monday

(Sundays and national holidays - 18:00)

10
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WKHE LY P& BN Heg, (4
MAP&IBBAM Y PYR b

This edition introduces Yamagata City and the areas around it!
Map and list of spots appearing in this brochure

GATA

[EZRWWIZAEF]
1015BEDEERDSEE:
BEoLRICEN R,
860FICEMKZOBMMICL Y HHA
WABULARAROF. SEPEED
BAENALEREBRYEREEY . A
AENSRBRTRILEORAREZE.

IJ.I ﬁ?’\®7’7 t A Access to Yamagata

[Hojusan Rissyakuji Temple]
Magnificent scenery spreads before you

lisZEHLY From Sendai Airport

MEZEBISUHTAANG. LUZNAZ - SHETBOET/NZATHE0S, From Sendai Airport to Yamagata City, it is about 80 minutes by Yamako Bus
BEOBAMARBER USRI ER RILEEBHEE, LVEBEEZ&EHL.
B EICETELTHEOS,
BEOHBAJRWARZZHLMLHETHE0S,

LZZ0EBPYR HE BERBALLLIYERIARSINZIVTEHZDT,
RBEREZEDICFTVILT,

- . . . after ascending 1,015 stone steps.
and Miyagi Transportation’s direct service.

Itis also about 80 minutes by car to exit at the Yamagatazao Interchange via Sendai Tobu Road, A temple of the Tendai sect of Buddhism opened

by the Great Teacher Jikaku at the behest of
Emperor Seiwa in 860. After walking up the stone
steps that pass by a shrine and a monument with

Sendai Nanbu Road, Tohoku Expressway, and Yamagata Expressway.

By train, it is about 60 minutes via JR Sendai Station and the Senzan Line.
When you visit by car in winter, check traffic and road conditions often, an engraved phrase by Basho, a famous haiku poet,
you can take in the breathtaking view of a serene

mountain village from Godaido Hall.

since some roads may be closed due to snow and icy road conditions.

Peach® 754 MR Y a—)biE hitp://www.flypeach.comZFzv ! For flight schedule of Peach (APJ), check! http://www.flypeach.com

[EwW]
MAHDXEEZRTSY
HEIMSOSIVRT—7,
1535 FICEBINTIIS2EICHR. BA
KRB PRBR. BHBETHFZIATY
0. EHASBREE LTHRD 2D
HDPERLOTE . BEDILLZEBED D
D RDENERLT,

A MOKICHI
HINENKANMAE
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EEEFAIE

Kanazawayagyunikuten

XKEARI Attoa—Ib—A4

Tendo Mokko showroom, Head Office

[Kaminoyama Castle]
Alandmark since ancient times

W HEHE3-4-16 that overlooks Kaminoyama.

3-4-16, Nanukamachi, Yamagata |r©1 Q\O\}

W RREHRELINT-3-10
1-3-10, Midaregawa, Tendo, Yamagata

o"'o It was built in 1535, and rebuilt in 1982. A shrine, a
tea house, and a footbath are built inside the

castle, which are features unique to Kaminoyama,

an area that has flourished as a hot spring resort

since ancient times. Heal the fatigue of travel while

*7 e o EHE nee ’
viewing the mountains of Zao.
GEA Yamagatamochidokoro Mochinohoshinoya IJ_I ﬁg I l) 7
WL BT CRT1-19-1 Wi kT 1-3-8 [ERrE]
1-19-1, Motomachi, Sagae, Yamagata g 1-3-8, Hatagomachi, Yamagata 'f©1 WKDESREKRL S
RO NOTDEE
ute /1

/2 WEESIRBEOREEXHFEVL
HELL RTEBHESSA W HSh2AE. BERHOBREL
Akiyoshi Nikusobatorichuka Zabun - THEHMOoh, ADICIEME . BYeE, =

W &ERE1-4-13

1-4-13, Kasumicho, Yamagata

Y5894+ —
TAKEDA WINERY

kR ELmEY #2-6-1

2-6-1, Yotsuya, Kaminoyama, Yamagata

(@]

oo

i

||

W HREr3-9-2
3-9-2, Hinokicho, Yamagata

BEHEIAIKSL &R
Tannokonnyaku Bansho

WWRR LT 1233-2

1233-2, Narage, Kaminoyama, Yamagata

(@)

(@)

MEBREDOXILEZEREL TROME
WODHBER>TWDS,

[Kajo Park]
Aformer castle and residence of a feudal lord

where you can feel the history of Yamagata.

This is a park built on the grounds of Yamagata
Castle, which was built by the 11th lord of the
Yamagata domain, Yoshiaki Mogami. It is also
known as a scenic spot for cherry blossoms in
spring, and it is a place of recreation and relaxation
for citizens that features the Yamagata City Local
Museum, the Yamagata Prefectural Museum,
and the Yamagata Museum of Art.

. ~ — o, e VAS

FOMRT vavT Faevin— YTn7z

OUTDOOR SHOP DECEMBER HATAKE Cafe [xxE]

WL AR 2-2-2 Wt R L 5 L 8 P S 5 45 K BT 3658-3 LWFEoHEERTFYUKITS
1368-3, Shiozakimae, Amidachi-aza, Elﬁu&fl {? i W,

(@)

2-2-2, lida, Yamagata

EADYEIL
TONGARI BLDG.

Wi mtHBr2-7-23
2-7-23, Nanukamachi, Yamagata

=

=

PEACH LIVE WEBT#FH#MlzaF v/ !

© © 0 6 6

For details, check out PEACH LIVE WEB!

Kaminoyama, Yamagata

Eigyokudo

W iRkEE2-1-4
2-1-4, Hatagomachi, Yamagata

www.peachlive.net

1"

RESEKBTCOLNAIBREFES - B4H
EREKRKELMODELESESILEADR
EEHEAKKXOBRRE. BOEEXL
MICEIEEShTBY BALHRETRE.

[Bunshokan]
A solemn yet majestic edifice which
watches over the town of Yamagata.

Aformer prefectural government building and
prefectural assembly hall built in 1916. It features
British Gothic revival architecture which evokes
the classic beauty of the Taisho era. Itis an
important national cultural property and free to
tour, both inside and outside.
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PEOPLE

O =70 icE <L
B NICAYRRY b &YDIDT—R

Asking local Yamagata people
about their favorite spots & foods

WFOELE. BWLI. AL Fr—IlBBLTVLS
WaxDF—N—VUPUEEBIC. 7VT— b CWLWFEBIEEZET )V,
FORALEWAZRZADRARY N BHZ2BRBEORDOSEKICAYIE?
HARTv I TERDILN ARV T—TRILEBERESRET!

We researched the best of Yamagata by asking active local people

who are familiar with the fun, flavor, and culture of Yamagata.

What'’s a favorite local spot you'd like to show off and what’s your favorite sake?

In this way, we can share deep knowledge of Yamagata that is not in any guidebook!

PERSONAL
INFO

FUKIKO KIKUCHI
Bt XEF A

T991F4EFN. OB £FhEFHE LB EVWI  EHD
WA RIEG BAIHICHZELI Y3y TTGEA]
DYavTRAIyIELTHELTLS,

Bornin 1991. A trueborn Yamagatan, who was born and
raised here. She is working as a shop assistant at a select
shop called GEA in Sagae.

DAIZABURO SAKAMOTO
RE K=ZB A

RLERRCEHIT2UROFLILPRYEEEILED
T EMERELTIUBETY F—L ITHEFNERER
£22016<HKBIREICB M EHICTILREEI(YMLVE
T)hHB.

A mountain ascetic based in Tohoku. His life passes along
with the mountains and festivals of the four seasons. As an
artist, he participated in the Yamagata Biennale,
Setouchi International Art Festival 2016, and other
prestigious events. His book “Yamabushi-to-boku (A
mountain ascetic and me)” is published by LittleMore.

HIROMI MAKINO
WE FB A

TEREMMIEE. RREZN.2009F KL A~BE.
BOHAICEE, IA. B4DESBICEDEIRE OIS
BEBEMTZ2  ARFEYVICAII LRI /RITER.
BIISA 7&#BBRA,

The shop owner of MUJINAMORI ROASTERIE Born in
Tokyo, and moved to Yamagata in 2009. He wakes up
before the sun rises, and does yoga, then roasts coffee
beans that he has blended according to the atmosphere of
the day. He enjoys the countryside lifestyle by chopping
wood and motorcycling in summer, and enjoying
snowboarding and hot springs in the winter.

Q.1

BREZEARALEV
FABYILF R ARIE?
What is your favorite
place in Yamagata where

you'd want to show your
friends around?

Q.2

HixfcE>TURD
VoI —FKRIE?
What is a “soul food” of
Yamagata for you?

Q.3

WH TNo. 1 &
BOEFBER?

Which sake do you think
is the best in Yamagata?

REMICHDTHRITILERFE. BOFRB. RO
EMEEEDLNEZNRND—ZARY N BRICEST
DELFOEYDEDYSLEHE. ABB/RERE.
2TORBERBATNET HELRETT,

Reiryuzan Jakusyoji Temple in Tendo City is a popular
spiritual spot which is sometimes compared to Ise Shrine.
It helps create good spiritual bonds with your personal
items, jobs, relationships, and other things which are
necessary for each person. It also provides a splendid view.

WFDANRZFICIEA T—AVIRE EITHL
FEELKRRET . BVWLWESELEFhIEFY
ABRWTTN TEEBEIOZIEPIZERL 38
EIREMTOBENFHTT,

Yamagata people eat noodles very often,
including buckwheat noodles, udon noodles,
ramen, etc. There are too many good restaurants
to recommend just one, but my favorite is the
buckwheat noodles at local restaurants like
Kyotouan and Sobadokoro Fumoto.

MEEEEMDBVNDOTHMADE R ATE H,
FREFEDZHFORPRY I, FHRED
HRADTREAFALLED! HETEAWT
TR RMRI=ZHBERIOTHEINFETY,

Since I do not drink, my friend’s recommendation is
Sanbyakunen-no-okiteyaburi (a rule breaker of 300 years)
of Kotobukitoraya Brewery. It is a limited seasonal product,
so getitif you find it! And itis not alcohol, but | like the
amazake (a sweet drink made from fermented rice or sake
lees) from Sankichikojiya.

IERLIEESHSTHATELSTOEM | &S
N BEBHLRLE.TE<OMEITHERILEZES
NEMBEBEE’BEBOHZYRERLELEWD
B SABZOBNER>TWELA,

Mt. Yudono has long been considered a sacred
place that should not be asked after or spoken
about, and taking photos is also prohibited.
Basho Matsuo, a famous poet, is said to have
shed tears when he visited Mt. Yudono.

It still keeps its allure.

W CTEBOTALEDRDSEDRMELTER
LRTWBHILEEFBEDOREWNE XK EEIE
FOEIOETFINICER>LARDREBDOR”
FEROBERELTERNSONTWET,

Rice. Mt. Gassan is considered a symbol belonging to one’s
hometown by people living in Yamagata. It also has a deep
relationship with rice. Kameno-o, a particular species of
rice, is known as a legendary rice for brewing sake (You
may have heard of it from the manga "Natsuo's Sake").

WIS EFWEL S ETEN. TIERD S
NEEAN BAREETO(ONZBHAMKI R
KTHECHMTDOALEBICHLENRTWBET,
BRORERRETIKMATVWET,

There are too many good kinds of sake in Yamagata to
decide on No.1, but Asahitaka of Takagi Brewery is

inexpensive but has a good taste, and is loved by local
people. | often drink it at a tavern.

BHREMFAAEAVOWLICHZTILTIRITZAILE
J—RITR LUBFEEBDEYBKICHRNhLY
EVILyaTEET . BATEERSLTE
BEEI>DEAKTT .

| can refresh at Yamabiko Village Kurort
Course in the mountains in front of
MUJINAMORI ROASTERIE, viewing wild
grasses and flowers and touching spring
water. Itis also popular to wish for
happiness by ringing a bell on the hill.

NI—=DHMLWEZICERZTLITEWP D
TAFEEAYHEy b AYYAVOHREAREA
FWRBELA—TOFITEZ. AL—AKDOY —
AAVICIEELTELOVDOVWTLEVET,

When | feel like I need power, | eat the Nikusoba and
katsudon set (buckwheat noodles with meat and a bowl of
rice topped with a fried pork cutlet) at Toiya in Kahoku-cho.
I can't help getting absorbed in munching handmade
buckwheat noodles in cold chicken soup with crunchy

chicken meat, and a cutlet with curry-flavored sauce.

MAPTERETCHESTILERVWEREED
SHEboLIPABBLIE BTRICESThTL
SHRAIADKTT . FETRAN—T LDV HY
IKHEEZHELL.SBRYBBARZDLETS,

I was taught by my elders that Uyo-otokoyama is also good
for bringing as a gift to show gratitude. It is a familiar taste

loved by local people. At a local meeting, we fill a pot with
sake, and have a nice, casual drink together.
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ONE DAY TRIPPER ONE MORE

ONE DAY TRIPPER ONE MORE

NEBRDEFEED EHH Lk
W=D IREBED IS EA,

JUHYO (frost-covered trees)

IRYTHLDEFHREATE I NIKP T, 8t EH
DTFEVIRIVEBIMK BRI REMHT
£FNB2ThRR/—FEVRI="EERIEN S,
ZRICLHRONABRVEROERR.BEO—T Va4
DO EILTEBRICBYITEZOREHRICBREEFT,

Ice and snow brought by seasonal winds from
Siberia cover coniferous trees, maries firs. The
natural works of art formed in special weather
conditions in winter are called "snow monsters".
You'll catch your breath when you get off at Jizo
Sancho Station of Zao Ropeway.
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Zao Mountains Instructors Association

Q WHHHERR708-1
(BERRBABRRAM)
708-1, Zao Onsen, Yamagata
(Information Center of
Zao Onsen Tourism Association)

t 023-694-9328

B ik (2B E TOF M. RERTAR2E)
Open throughout the year (Reservation is required
atleast 2 days in advance. The minimum number of
participants is 2 people)

® 4,000A (RMAPR Ly IRISBEAGE)
4,000 yen (Participants are responsible for

transportation fees and trekking pole rental fees.)

BEEMYRSTIWBET YR =D FH I &IC

A master of play in mountains, who knows Zao like the

NEREAEEZ23EGRELAL ZFLEYD

IWoBREKEHRZTKh2 My F VIV T—,
BKPRRTZ1IANSIBETR R/ — Ly
FUUTERBL BKEERELANOP Y E
HAKmDIWEE S ERDVLDNMALEER
WTHITTDEDEHELL,

back of his hand tell us real pleasure of seasonal

AN BREEEROSE, “HEBEL EFIERD
TEOEBENEELAZhAITLE . ENEHR
HTHROLDWREWRBEIENRB, SLEEZBEVAR
Ao BADBRMFFAROKLY WEYDED
HeYTz0e@ELWL,

mountains in this trekking tour. When juhyo grow in
January to March, we slowly walk through mountain
paths of about 4 km appreciating juhyo in a tour named
"snow trekking". You can walk wearing traditional
snowshoes.

Atelier Notoya Kokeshi Eijiro

Q WHHEERR3I6
36, Zao Onsen, Yamagata
L 023-694-9205
® 9:00~18:00
(BHICE>TESHHY)
(changed according to season)
B R E
No scheduled holidays

A store of Ikuo Okazaki, a master of making kokeshi dolls
who has received the Prime Minister's Prize as many as 3
times. The wooden dolls on which patterns of simplified
cherry blossoms called "sakurakuzushi" are painted give
rustic and charming impression. You can watch the
master painting them and talk to him while choosing a

souvenir.
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LIGHT UP

BEOHTRLINHMBHNATROBKELR,

Go to Zao to view the splendid frost-covered trees
created by miracles of mother nature

Frost-covered trees formed by the mysteries and miracles of nature.

They beautiful frost-covered trees which make us feel like

wondering into a fantastic world grow into large shapes in around February every year.
A number of fans visit Zao to have a look at them.

You shouldn't miss not only in sunlight when they glow in silver,

but also when they are lit up in the dark. Activities that you can feel nature with,

a store of traditional handicrafts, a hotel adjacent to ski slopes, and more

which are must visit spots to enjoy Zao are featured in this brochure.

BEOo—7vz4
. Zao Ropeway

W HREERR229-3 TEL:023-694-9518

zaoropeway.co.jp

The mysterious juhyo lit up in dark at night are also must

EEOPCERENLBBHICL>TENIATLENS
ROMKEES. #RLAEIBREHWVES>T,HFAH
BROLHBEEHL KNS . BEACAKICHE
IWERMSTERONZ D FHEOELEIFA+
IN—Y—BILREThIEBETH

2X—BORRF LY TIIFOCZABRRNFEM

229-3,Zao Onsen, Yamagata TEL: 023-694-9518

The frost-covered trees which emerge in dark by
colorful lights are also a sight to see. Along with the
silent atmosphere, they produce an extraordinary
time. You can view them closely by riding a new
snowmobile Night cruiser, as well as from Jizo
Sancho Station as in the daytime.

Atelier Notoya Kokeshi Eijiro

Q WEHBRERBRAF—BHhRTFLYT
Central Gelande,
Zao Onsen Ski Area,
Yamagata

L 023-694-9330

® £12F 13,0008~ "TA2E1E
12 rooms, 13,000 yen~/room,
2 people/ room

O sangoro.co.jp

MEERZE NS FILEHEERF—FIC
BETT2VLAYYNRTLUEBEES INE
M. EMFHIBDECT. HERRNRY—
IFIVAENICEIE,

JRILEBRM S IEELZ1REICTENRE
FTRURNRIL, 2B6650—TVzAH
SIEW ERERBRRNRI—IFTILETEA
T, F WEEKREELDSIRILE
An airport limousine is convenient for going RE#ESETNRGET.

directly to the Yamagata Zao Ski Area from Sendai From JR Yamagata Station, take Yamako Bus

International Airport. A reservation is required. It which provides a service per about an hour. It

arrives at the Zao Onsen Bus Terminal. also takes to Zao Onsen Bus Terminal, which is

close to the ropeway station.A direct bus
between Sendai International Airport and JR
Yamagata-Zao-go L K .

Yamagata station is also in service.
[I=NAV S>3 -1

A hotel with an eye-catching triangle roof at the central TEL:0223-23-4731 (%)

ski slope of the ski area. A woodstove which warms

DRFI ERELEZOE—ICAX B ®RERED
TKNZ2HAN—THEEIL . APEREFE I
ROSVF - TAT—DEDIAZATILALS
VEHER.TAVES—EHDIDOT . RICHEE
TSAENEFRNSLDBF 3,

your cold body is placed in a spacious lobby. A cafe
restaurant which serves finest lunch and dinner using
meat and fish is within the premise. It also has a wine
cellar. You can relax drinking glasses of wine with your
company at night.

www.senbus.co.jp
ETHE:12AHRA~4R LA

Sendai Bus Corporation
TEL: 0223-23-4731 (main number)
Service period: Mid-December to early April

Yamako Bus Information Center

TEL:023-632-7272

www.yamakobus.co.jp

BERBRNRY—IFI

16



Discovery of Shonai | YAMAGATA Discovery of Shonai | YAMAGATA
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Q WHRBEATSRF
WEEKRZESEHS xsfoor

. 0235-33-3036

® 9:00~17:00
(Eh»#M~17:30)

ol 373

O kamo-kurage.jp
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START!
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EROBESPAOIL—Y ABATE 3 WER, FHBENNAER ERTU7OBERKY hEL><YEKBRD ERFS AL
ECR AR NN ‘DA ST SN S 5, 22T ISR B .
o= [0 % ;:W ABTBENRHHILUBEOEN DS (L EARICMA. 128 KHBHLLS . CCTTRALEBA - BEREEBAERO
R FE o e ool B E— = 238 (1) KHTHOEERINF—7 ¥ A - TR KR SHEN BAHEAZAKY ESRTERLTCNS,
y‘:' i y j: © ZARERTSEN. 2018 FFT1AICTRERY | 2717/ VaRT T

ZL3AKRTNUFEARBBEZOY & REBFOANRY MEYELSA,
WEZEEDISIZERE-BRETNADEF,

ERTHFERLELEERNERFEORE BERHICMA . ZAN’ELVWR EEWS3DDIFM,

FERESMER 35S &AM

Q W B e84 H = hiE80-1 EXZ SN
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The town of Yamagata is blessed with rich natural surroundings with
mountains in all directions. Seasonal fruit develops its rich taste
under the temperature changes created by the area’s basin
geography, and the famous frost-covered trees in Zao, which may be
called a huge natural artwork, are created by the earth in winter. In
addition to these natural wonders, did you know that world-class
creativity is hidden in Yamagata? Tendo Mokko, which is said to have
created a new furniture style, Sato Seni, which creates knitwear for a
worldwide fashion brand, and others show that potentiality of

Yamagata is not limited to nature and food.

Peach began operations at Sendai Airport on September 24, 2017. It
made it easier for many people to visit Tohoku, and with the direct
bus service from Sendai Airport, Yamagata has become a much
closer place than you may expect. First, please explore the best of
the region through the lens of “PEACH LIVE” with our current feature

“Made in Yamagata.”
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BEEBEOBKEILBERFOIYSF

WHERERTILRB. BEIOMKIFI2ETE
NS3AEETHRBEMETBMNUFRFIOE
FoTRB2TWBIYFR RILOEFRESA
EHENIEBHICHIETAMT. EHEE
AEVWELTALIKELEATWLS,

Frost-covered trees in the Zao Mountain range
and a Yamagata hariko rabbit

The frost-covered trees in Zao represent the winter
scenery of Yamagata. The best season to see themis
from the end of December to March. Rabbits are a
beloved motif of Yamagata hariko, traditional paper
maché toys. Real rabbits are believed to be divine
messengers that bring happiness at the Kumano
Grand Shrine in Nanyo City.
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