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From Garden to Dish, Tea is More Than Just a Drink!

When we think about tea, the image of a beverage probably pops into our heads.
Tea is the most consumed beverage after water, with more than three billion people regularly drinking it.
Yet the culinary image of tea is not very distinctive, particularly in more than 60 countries grow Tea.
Since the beginning of the 21st century, the global tea industry has developed rapidly, tea plantations have
expanded worldwide. Despite this, international tea tourism is still in its infancy, especially as a form of gastronomic
tourism that can add value to tea products and support tea-growing communities.

This guidebook provides tourist information to support Umegashima, a highland tea-growing community
in Shizuoka City. It links the places offering tea cuisines with tea-related enterprises and tourism attractions such as
hot springs and waterfalls. The guidebook is part of the Gastronomical Tea Tourism Project supported by the 2020
Toyota International Gant Program, which encourages tourism destinations to create tea cuisine to add value to tea.

Special thanks go to the Toyota Foundation, the project members, and support enterprises.

Associate Professor Dr. Amnaj Khaokhrueamuang
University of Shizuoka
The project representative
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Umegashima is a hot spring community in the middle-mountainous area of Shizuoka city called Oku-Shizu.

Itis located between the prefecture borders of Shizuoka and Yamanashi.

The headwaters of the Abe River, which flows through Shizuoka City, is surrounded by mountains at an altitude of about
1000 meters, you can enjoy the natural scenery of wasabi fields and tea fields.

There are four hot springs in Umegashima: Umegashima Onsen, Umegashima Shinden Onsen, Umegashima Konya Onsen,

and Umegashima Kinsan Onsen.

According to the legend, Umegashima Hot Spring was discovered in ancient times by a hermit who penetrated into the
mountains and discovered. It has been already known to people around 1700 years ago.

There is also a story that 400 years ago. A sick lord's child was led by three snakes to Umegashima Hot Spring and
recovered his health after his stay.
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JRTOKYO Station JR SHIZUOKA Station UMEGASHIMA
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By HIKARI bullet train By taxi
about 60 min about 70 min
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JR NAGOYA Station JR SHIZUOKA Station UMEGASHIMA
HBRKRUHYTH60S 2 —TH705
By HIKARI bullet train By taxi
about 60 min about 80 min
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If you come by bus from JR Shizuoka Station, please use the Shizutetsu Justline Abe Route (bus number 116)
bound for Umegashima Onsen. The bus departs from platform 9. It takes about 1 hour and 40 minutes to Umegashima.
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Sightseeing around tea gardens

FRIKDE Akamizu Waterfall
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In 1707, a massive earthquake and flood caused the mountainside of Mt.

Oya to collapse over a distance of 4 km, producing 100 million cubic meters of
earth and sand, creating the Oya Collapse.One of the three major collapses in
Japan. The mudslides that flowed out at this time filled the entire downstream
area, creating small flatlands such as Shinden, Akamizu, Onoki, and Ozare.

The muddy brown stream, which had carved the surface of the mountains and
o crushed the rocks, fell down the downstream waterfall with an unmistakable
~ echo of the earth, creating a spectacular sight that lasted for days and days.
The villagers called it the Akamizu waterfall (Red Water) after this.

Z{EZDKE Abe no Otaki Waterfall
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Abe no Otaki is located in the upper reaches of the Abe River, near Umegashima Onsen
(hot spring), and is one of the top 100 waterfalls in Japan. The waterfall has a drop of
80 meters.When the water volume is high, you can see the dynamic scenery.
There are 3 bridges on this area. The Otaki No. 1 Bridge spans the Abe River.
The second bridge, the Otaki No. 2 Bridge, is a full-scale suspension bridge with a capacity
of one person. The third suspension bridge, the Otaki No.3 Bridge, was newly built in 2016.

ABEDBYHIE Nyujima Suspension Bridge
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It is a suspension bridge built over the Abe River from Prefectural Road 29,
heading to Umegashima Onsen toward the tea plantation on the opposite
bank. The tea plantations on the opposite bank have been around for a long
time.You can see a gorgeous landscape.

The length of the bridge is 129.4m, and the capacity is one person.
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It's named as Machu Picchu of Umegashima.The mountainous
area with an altitude of 720m, about 80 minutes north of the
Abe River from Shizuoka Station.As soon as you enter the village,
you will be surrounded by the scent of green tea fields and forests.
You can see a fantastic view of the green tea plantations on the
road. Thanks to the refreshing spring water, it is a production
center for delicious tea and wasabi.

Oy #E KonyaUme Park
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This is a plum garden in Konya hot spring area where about 500 Japanese
apricot trees bloom around the middle of March. Villagers will hold the Ume
festival during this period. After the plum blossoms, the cherry blossoms are in
full bloom attracting many visitors.

#ATEFIt84¢L  Shinden Inari Shrine
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This village shrine in the Shinden area has a great view of tea gardens from
the mountain . On the night of the "Hatsuuma Festival," many spectators
from inside and outside the village gather.

Along with locals' entertainment, the Kagura, Shinto music and dance passed
down from ancient times, is solemnly celebrated.
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A recreational area where you can experience fishing Yamame trout in
three ponds.

The pond draws the natural water of Umegashima, so it is so clear that you can
see clear water.
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Hot Springs
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Umegashima Hot Spring has three hot springs: Umegashima Hot Spring, Shinden Hot Spring, and Konya Hot Spring.
Umegashima Hot Spring and Konya Hot Spring are strongly alkaline sulfuric springs and offer a hot spring with a

beautiful health skin effect. Shinden Onsen contains sodium bicarbonate. This effective not only for skin care but
also for neuralgia and muscular pain.It is recommended for people who are sports athletic and suffering from injury.

=BDE
Sandan Waterfall
** ° 1 RATHSE
3% *
Koigataki
[ )

Umefgashima Hot Springs
> 4 @ ZENKE *
Abe Waterfall

H
@ ié*

& HHm

Shinden Hot Springs @

’ Totonosato

TRIKDES®
Akamizu Waterfall

i

& aAVvia
Konya Hot Springs

X
™ MRas

%

KL
Oshiro

10

P11

B ERREIE FBEHZRNDRE) DO LERBICAEL. s SRR
Mg BFHEERI IV VERID3IDDERDSELERMTHREL
READRICH) LT BEZ/\MEREIED TSN KB, IREPA S L),
LGl TG EDLLICEEN B SEIZUVARY LIcER EFHRIC,
RISHECTABEDE>HRICREVET,
HRZKRBENO—DIAKBENIDIEN REOKEIPIRKDEIGE
7O0DELHY EBHGEAZRETELT,

Ll By ERROERIIEH BERROZEAMDREZBSIHE EIHS
HABELTRATERLDTY . REF B BERREIVVIERISBHMTER.
PFHERESURRIZFT N TLA—RBKRRE BEDTBEORENEL D,
EB5LGHONEAEY DT EAICLIRDIHZLEEDNTVET,

Umegashima Hot Spring is located in the upper reaches of the Abe River, which flows through Shizuoka City.
Surrounded by mountains, the air and fresh green are cool from spring to summer and the surroundings are bright red
with autumn leaves.

In addition to "Otani Collapse", one of Japan's three significant collapses, there are seven waterfalls such as "Abe Otaki" and
"Akamizu Falls". Where you can experience the rich nature. In addition, Umegashima Hot Spring has a long history, and it
has prospered as a hot spring resort for a long time since the Sengoku (civil war) period (1467-1615).

Two types of mineral water make the hot spring distinctive. Umegashima hot spring and Konya hot spring are simple
sulfur springs; Shinden hot spring and Kinsan hot spring are sodium-hydrogen carbonate springs.

(N
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The Koganenoyu is a municipal one-day hot spring facility with a large communal
onsen and an open-air stone onsen. The bar soap in the bathhouse is additive,
fragrance-free, gentle on the skin, and contains tea ingredients in body soap
plus shampoo. The adjoining restaurant "Kogane no Sato" features dishes
made with local products.Such as a Wasabi bowl using raw wasabi from
Umegashima, pork cutlet of brand pork "TEA Ton" raised by drinking tea,
and handmade miso konjac. There is a restroom for 200 people, including
Umegashima Club, BBQ area, campsite, hammock cafe, golden terrace,
shiitake mushroom hunting, blueberry hunting, dining room, and other facilities

you can enjoy all day long. =
_|El-'.l-l- [ 24

P13

s B3 ¥iBR UmegashimaKonya Hot Springs

BETAZ AN ZENDLRICHY EROERA BN NS TERBIC
BEHTWRT VA BRERDRERIE. VL LB TAKDBRRTY,
BRI 7ZRO—F (FLZO—5E) IPHRARELL TBrBF v 715,
BHEOBRBPRELGENGY MERYPLBUBRREE  LWOSNTEHIE
FTRDRBEHNELDET,
MEAECTCEREN IV VRROBARICE. BMEDRRBLRERENHY .
DATY o< ELTRRENBTEET,

This hot spring is a solid alkaline simple sulfur spring water, which is famous
for its luxury feel.

It is located upstream of the Abe River, that flows through Shizuoka city in
a quiet place away from the hustle and bustle of the city.

There are tennis courts,Sakura Park,Umegashima Campground, several hot
spring inns and restaurants around Umegashima Konya Hot Springs.

Enjoy the seasonal atmosphere when you visit.

Such as the shiitake mushroom hunting and suspension bridge experience.
You will have a great relaxing time.
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Tasting Umegashima tea and tea cuisines

KEAHE Onogisou

B IR A T S X 7 B4269-10

BEEES1054-269-2224  (FAX) 05031561263

ERXOHY (FUEHEE) OFDFLOERKIESEAFTEEBATE TITFHTEL,
REFARTERLXD/ N R13:00% — E14:10t82 / 810:005 — JRERFIER11:10LEE,

AV VERMKICHHEHDSHHRRKETT .
FEOBEETLADYERED2DODBEXAZE2DODERER. GFH4PDERAEZTNETNE THATELT,
BIBFEIZ6~TANTANSIZFEDKEE T 2 TOREIZERNBERDPHI0.30D5R 7 ILAVIERRTY .

e BREBRIBRDEZE > BREZIELH ILHBDEE P MITEOTENCCOLRYF/ JZE o FEMCEDHEEHE
EIREETEE T,

4269-10 Umegashima, Aoi-ku, Shizuoka-shi, Shizuoka

Phone number: 054-269-2224  (FAX) 05031561263

Free transfer service (fixed transfer schedule)

* A reservation is required at least one week before the stay.
Onokisou Free Shuttle Bus Schedule

-Depart JR Shizuoka Station13:00 — Arrival at Onokisou14:10
- -Depart Onokisou 10:00 — Arrival at JR Shizuoka Station around 11:10

Onogisou is an old hot spring inn,in the Konya hot spring area. You can use four private onsens (two open-air onsens
and two rock onsens), which warm up to your body's core. Each onsen is large enough to accommodate 6 to 7 people,
and all onsens are one of the most alkaline hot springs, with a pH of 10.3 in Japan. In addition, you can enjoy seasonal
country dishes using tea leaves, locally produced wild plants and mushrooms, and bone liquor of Yamame mountain
maiden fish.
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5258-7 Umegashima, Aoi-ku, Shizuoka
TEL : 054-269-2032

Omoideno-Yado Yunoshimakan is a Japanese-style inn,located in the
Umegashima Onsen district. Which is famous as a hidden hot spring for Takeda
Shingen.

It features 4 baths named "Furinkazan no Yu" after such a traditional hot spring.
In addition, there are 6 different types of rooms, and you can enjoy special meals
using abundant local ingredients such as “TEA Ton” in a private room.

ZAPEEERE Meisyukan
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4219-5 Umegashima, Aoi-ku, Shizuoka
TEL : 054-269-2260

Meisyukan as the name suggests, we have a wide variety of delicious Japanese sake.

This is an inn where you can enjoy delicious food and local sake from Shizuoka. In addition, the hot spring has a private
indoor onsen and an open-air,The hotpsrings circulates 24 hours a day, so you can take a onsen whenever you like.
Surrounded by nature, there is no doubt that your body and mind will be healed. You can spend a leisurely time here.

i
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HFRENHELNDE Restaurant Kogane no sato
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5342-2 Umegashima, Aoi-ku, Shizuoka

TEL : 054-269-2211

Business hours from 10:00 to 17:00 (last order 16:30)

Regular holidays: Monday, The year-end and New Year holidays

Kogane no Sato is a restaurant located in Umegashima Shinden Onsen Kogane no Yu.

The popular menu tea pork tonkatsu set meal tea pork,is produced at Kitagawa Ranch in Shimizu Ward, Shizuoka Prefecture,
and is the only brand pig in Shizuoka Prefecture. Compared to ordinary pigs, it has a lighter fat, and it is a gem that is eaten
with wasabi with pink rock salt from Umegashima.

In addition, there is a wide variety of menus that use ingredients from Umegashima,

such as wasabi bowl and mushroom Ankake Soba.
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5258-13 Umegashima, Aoi-ku, Shizuoka

TEL : 054-269-2318

Business hours from 10:00 to 16:00

Regular holidays: None (Please check by phone)

The restaurant offers tasty homemade buckwheat noodles, Shizuoka Oden at ¥120
a piece, fragrant freshwater fish called yamame,ayu and konyaku dishes. Foods are
served with green tea made from the restaurant’s tea garden.

The restaurant also provides the onsen service with a 100% natural hot spring water.
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Making tea and farm products

s B<55% UmegashimaClub
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4737-12 Umegashima, Aoi-ku, Shizuoka-shi

TEL: 080-3711-3112 FAX: 054-281-2447

Tea making workshop: April to the end of November

Business hours AM10: 00 ~ PM3: 00 (Please make a reservation by phone)

Umegashima Club is working on making chai blending spices derived from traditional natural remedies.Using Umegashima
black tea, which does not use any pesticides or chemical fertilizers. Umegashima Club is located in a high area with an
altitude of about 570m to 900m and has similar climatic conditions to the Darjeeling region of India, where the
high-class tea leaves "Darjeeling black tea" are cultivated. The black tea made here has a unique taste and smell.

In the chai-making experience, you can make your chai by blending Umegashima black tea and four kinds of spices as
you like. You can also experience roasting the Hojicha green tea, a typical tea drink for the Japanese.
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TEL : 054-269-2420
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COEETIF ERZHENTVDIRLEELTVET,

5504 Umegashima, Aoi-ku, Shizuoka-shi

TEL: 054-269-2420

Harvesting wasabi and making wasabi pickles (minimum one person / maximum ten people)
Business hours: 8:00 ~ 17: 00 all year round (Please make a reservation by phone)

Parking available / 3 cars / free

Sugiyama Nouen's wasabi, which is not only spicy but also flavorful, has a very high reputation, has won many awards
at local competitions, and is shipped to famous sushi restaurants in Tokyo. Wasabi-zuke, which uses stems instead of
grated wasabi, is also very popular. "Wasabizuke," which uses the sake lees of Fujieda's Kikusui Daiginjo and has a good
combination of sweetness and spiciness, is also recommended as a souvenir. This farm also produces Sencha, the daily
drink of Japanese green tea.
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s B XZ77—L Umegashima Tenku Farm

Bp ) R T 2 XM 4 B4200-1

TEL : 090-7434-0230

H¥HE 48~118%H

BHEESERY  10:00~15:00

ERE REK(BBEFICCTHETETW)
He TATHT  ¥1,500 (EFH)

FEARME.BRKREI I ZHIBELTV DB, 8 RET 7 —LTIERAPEIC
TIED 2T =R LWHEESFY &N—ANF 21— DR L & NI TOMEZ RN THRWNT

BROZAET .
AZ 31— |TIIHBECET P MEDIREAH TR BREE DT/ NRZF ¥/ N—E"d,
REAFHLELHIET,

e BEMEBO I METATORETE LoD ELTHRDIEN R M TIRZE
PR IERMFENTOET,

4200-1 Umegashima, Aoi-ku, Shizuoka-shi, Shizuoka
TEL: 090-7434-0230

Business period: April- November

Opening hours: 10: 00-15: 00

Price: ¥ 1,500 per person (reservation required by phone)

At Umegashima Tenku Farm, which grows long shiitake mushrooms,tea,
highland tomatoes, you can enjoy picking delicious shiitake mushrooms and
making a barbecue with freshly picked shiitake mushrooms over charcoal.

The menu also includes shiitake pizza, rice cooked with shiitake mushrooms,
pasta "Chanovese" using tea, and matcha dumplings. In addition, tomatoes
cultivated in summer and autumn are named "Tenku Tomatoes" because of the
sweet taste even when harvested at full ripeness.

MUSHLEGSEE  Mush Shimura Nouen

FHESMTRRME, 854323 BEN5 B

TEL : 054-269-2055

HEHR 48~118%H

BAERSR  10:00~17:00

ERE TEKR(BBEICTTHEITEWY)
e 1593 A ¥1,000. /A ¥500 (BEFH)

BEHISINEE CHEERESN . RETER Y W ADHBMEEZ. /v 7021 W»
ICNETEEL T, EZ—IWN\TAKBGO T HMERF IR CELHELHAFETET,
[EERCIIHEDMIT E2 LW R LWl - EKEIF T REDH) HLRIBEIRFTLTEBVET,

FiRTERE
VAR BE) FUART BE) BMRVAZT EBE) -EGIT6A~NA) -BHT OB TE~BE)

1029-4 Nyujima, Aoi-ku, Shizuoka-shi, Shizuoka

TEL: 054-269-2055

Business period: April - November

Opening hours: 8:00-18: 00

Shiitake mushroom picking price /15 minutes: Adults: 1,000 yen, Children: 500 yen (reservation required by phone)

Packed with thick, delicious, fragrant, and chewy shiitake mushrooms that are thoroughly controlled from inoculation to
harvesting.You can harvest a lot. Since it is cultivated in a greenhouse, you can enjoy shiitake mushroom picking even in
the rain.In addition to shiitake mushrooms, this farm also sells dried shiitake mushrooms, powdered shiitake mushrooms,
wood ear mushrooms and nameko mushrooms (autumn only).

Main products
+ Raw shiitake mushrooms (year-round), Dried shiitake mushrooms (year-round), Powdered shiitake mushrooms
(year-round), Kikurage (June-November), Nameko (late September-November)
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BE-BrEDLU>TVEVLLVEEE MTIEESNGEVEASEE NI | ERCTH [BNERETS R (Green
Connections) Ji&. BEPEBRNBREERDOREHE -JREZ L7 ) —Y—UXAIC LB EELICERVBATONET,

BE-REXE30FEULFEOTICEBVENR"EZET 5 TILREI COBREBR OB BOBAPEMEZ AR T S TR
TOUSLESHTEITRELTVET,

T+ IRE LR /B R/ FERMEY) + 28 RN\ F 2 TR R/ BRI

VTR TRNEETERIR—LNR=I/ IOV ERIETT77) - 7)) = TV 7—ABR BRI R —LR—I & TE T,
HEBR A — LAY T HBELEFEIETWVREEET, BERELAIK BELEDYE ‘ag.ecotours@gmail.com

In order to pass on the exceptionally delicious tea and breathtaking tea field landscape of Umegashima to the
next generation, Association for Protecting Kakurecha Teas (Green Connections) is developing and marketing tea and
edible fermented tea, as well as revitalizing the community through green tourism.

We offer the seasonal programs to experience tea at pesticides and herbicides free "Akiyama Tea Garden", nature,
agriculture and forestry in Umegashima.

For example, Tea picking + Green tea / Japanese black tea / Bancha tea / Wild plant tea making + Hiking along the headwaters
of the Abe River / Strolling in the village / Cooking tea dishes.

For more information about the tours, visit the website/blog of
" Association for Protecting Kakurecha Teas (Green Connections)" [m] -4 [=] OR=40]
or the website of "Agri-Green Eco Tours Co. Ltd. - u

An English interpreter, custom made tours are available. E 1 ux
Enquiry: ag.ecotours@gmail.com wakoucha-kakurecha agrigreen-ecotours
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MrE ARV K

Umegashima ecvent

Mo BICIEEETT L2 T R LWANY MK EABYET,
BADHR T M ETLOFRDAGVRIEDARERZ EZBIFELATIIREL,
Umegashima has many pleasurable events in each of the four seasons with nature.
Please enjoy the food and experiences you cannot find elsewhere.

38 108

By BHE FFo0 : By SRR IEFEDOY
Umegashimashinden Hatsuuma Matsuri Umegashima Onsenkyou KouyouMatsuri
- By EEE BFEOY j
: Ume Matsuri :
48 118
L avtroR &8Y L EHEOE IEFOY
Konyanosato Harumatsuri Koganenosato Kouyou Matsuri
L EBsBRR FiEEDY ; VYRR [IEFOY
; Umegashima Shinryokumatsuri ; Konyaonsen Kouyou Matsuri
8B 1B
By EREY KR {058 (B B4t FTHIERI 4L, HEht4t)
Umegashima Bonodori Hatsumoude
-SHMRTEAARERGTH-AE-Fi)
Fire works

INERhL V45—

Harvest calendar

15 2H 3H 4H 5H 6H 7H 8H 9H 108 11A 128
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Tea tour walking routes

IW— 1 AB- X" 3—X Routel Nyujima-Oojiro Walking Course

IV—F2 aV¥BREYI—X Route 2 Konya Hot Spring Walking Course
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Umegashima Tenku Farm
(Tea Shiitake Mushroom,Pizza,Tomato,Tea cuisine )
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e ROKUROGI
ABDRYIE

Nyu;lma Suspension Bridge
\ (To Tea Gardens )
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Ich|kawa Grocery Store
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(200m) (1.6km) (2.7km) (2.7km)
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KUSAGI
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KEFAE (FRIE)
@ Onogiso
(Tea Cuisine)

2y e e S
““e TAEERE ﬂ
X Konya Meisyukan
A — .

Kon a Ume Park
(March~April)

Cafe Kokorade 0

:l/‘\"U)ET_

DB XS
. Yunoyado Shimura

X XK.
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(350m) (1.1km) (Tkm) (250m)
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IV— I3 #EERKY 3— X Route3 Shinden Hot Spring Walking Course
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MUSHLESE2E
MUSH Shimura Farm
Shitake Mushroom Picking) *

w

Wild Kitchen

BrB<55 FHIEMER) I

, RZEESHER
Umegashima Club e ‘ éStone Kiln pizza making)

\(Japanese Black tea Making)

HEDE (TealfEhbD)

Koganenosato Restaurant
\ (Tea pork Cutlet)

@ HERE s

Koganechaya
(Tea & souvenir shop)

By BHEER EE0%
Shinden Hot Springs Koganenoyu
\ (Public bath)

( NYEY 7 H7 1@

Hammock cafe
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& FHEE

Shinden Hot Springs
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Hot Spring Waterfall & Cave J

‘ 3ERODE
| SandanWaterfall

wE BRYER-HBrBRE - BTA
Yumotoya Hot Spring Green tea & Oden

=
& & By Bl
Umefgashima Hot Springs
BIRYEREOR
0 EE AR Umenoya Hot Spring
Seiko

(6 Fominn My BRR
lzumiya Umegashima Hot Spring

WEhhIiREE
Ichi

B
Yumotoya
o Y

Wy BiRRKTIVIGEE

Hotel Baikunro
BHLLTORE i%w%ﬁ‘é.@
Yunoshimakan-Omoidenoyado

J

My BIRR HDE .

Umegashima Hot Springs Yunohana J

ZEDAEAD
Abe Otaki Iriguchi

A N ok
/_.H_:‘.iéb‘@%")ﬁ ........... y
.Deai no Tsuribashi Abe Waterfall

" (Suspension Bridge) et :

[ °
...x.....) ..X...) ..X...) ..K...) % N
40min 40min 10min 3min

(1.5km)  (1.5km)  (850m) (250m) @

29




30

P30

HBrERR RE Hik
X BRI T 2 XM 55258-2
PEWVEDHE:054-269-2317
= 2ERERT18:00~22:00
faEke (17828) :8150/~10150F
ERR:EL
X*— )b mail@rikyuu.com
17 A b http://rikyuu.com/
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HREWVNEDHE :054-269-2331
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ERB:EL
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Y744 b http://www.baikunro.co.jp
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fE=H<E 1 — A2000F~
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*—]Jb:info@umenoya-ryokan.com
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ERBEL
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17 b http://yunoshimakan.com/
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By ERR ROBLELD
{EPR BT B4 B5258-9
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= #5R9:8:00~22:00
=AEE(1°A28): 10650 ~13800M
EAREEL
*—]J:yunoyado@dream.ocn.ne.jp
7 A b https://www.yunoyado-ichikawa.com/

RERE
(2P SR R A 55258-10 [=] E
HBRINAHE:054-269-2030 o
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ERE EL

74 b http://izumiya.sumpu.net/

" omfortable!

BrEiRR EERE v
(EPF - BT R AT - 5258-12 Of, =100
HEWVEDHHE054-269-2048

EEART:8:00~22:00 O]
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ERE L
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WrERR EDE
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ERR:ZEREI~38 L4F]
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U 74 b http://umegashima.site/
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HBEAHE054-269-2263
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1741 b http://kusagiri.com/
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=35 24h
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AVVRER HOBEES
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HELEDHE054-269-2212
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(P BT X M B4219-5
HEWLEDHE:054-269-2260
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BaEE (15828) 115750~
ERR: REXR
74 b https://konya-meisyukan.com/

Rikyuu (Japanese inn)
Address: Shizuoka-shi, Aoi ward, umegashima 5258-2
Call: 054-269-2317
Open: AM 8:00 ~ PM 10:00
Price(1 night 2 meal): ¥8,150 ~ ¥10,150
Regular holidays: None
Mail: mail@rikyuu.com
Website: http://rikyuu.com

Baikunro( Hotel, hot spring)
Address: Shizuoka-shi, Aoi ward, umegashima 5258-4
Call: 054-269-2331
Open: AM 8:00 ~ PM 10:00
Price(1 night 2 meal): ¥10,650 ~ ¥12,750
Regular holidays: None
Mail: res@baikunro.co.jp
Website: http://www.baikunro.co.jp/

Umenoya(Private rental room, hot spring)
Address: Shizuoka-shi, Aoi ward, umegashima 5258-6
Call: 054-269-2050 or 090-1621-0439
Open: AM 8:00 ~ PM 10:00
Price: Private room: ¥2,000~/person/ day
Open weekends only
Mail: info@umenoya-ryokan.com
Website: http://umenoya-ryokan.com

Yunoshimakan+Omoidenoyado(Japanese inn)
Address: Shizuoka-shi, Aoi ward, umegashima 5258-7
Call: 054-269-2032
Open: 24/day ( Reception : ~ PM 10:00)

Price(1 night 2 meal): ¥12,000 ~ ¥19,000
Regular holidays: None

Mail: omoide@yunoshimakan.com
Website: http://yunoshimakan.com

Ichikawa(Japanese inn, hot spring)
Address: Shizuoka-shi, Aoi ward, umegashima 5258-9
Call: 054-269-2157
Open: AM 8:00 ~ PM 10:00
Price(1 night 2 meal): ¥10,650 ~ ¥13,800
Regular holidays: None
Mail: yunoyado@ocn.ne.jp
Website : https://www.yunoyado-ichikawa.com/

Izumiya(Japanese inn)
Address: Shizuoka-shi, Aoi ward, umegashima 5258-10
Call: 054-269-2030
Open: AM 8:00 ~ PM 9:00
Price(1 night 2 meal): ¥10,650 ~ ¥12,750
Regular holidays: None
Website: https://izumiyaryokan.blogspot.com
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Seikou(Japanese inn)
Address: Shizuoka-shi, Aoi ward, umegashima 5258-12
Call: 054-269-2048
Open: AM 8:00 ~ PM 10:00
Price(1 night 2 meal): ¥9,450 ~ ¥12,000
Regular holidays: None
Website http://seikou-umegashima.jp/

Yunohana(hot spring)
Address: Shizuoka-shi, Aoi ward, umegashima 5276-2
Call: 090-7951-8310
Open: AM 7:00 ~ PM 8:00
Price(1 night 2 meal): ¥8,580 ~
Regular holidays: (January ~ March)
Mail: umegashimaonsen-yunohana.co.jp
Website: https://umegashima.site

Kusagiri+P+Yamanoyado (Japanese inn)
Address: Shizuoka-shi, Aoi ward, umegashima 4797-1
Call: 054-269-2263
Open: AM 8:00 ~ PM 20:00
Price(1 night 2 meal): ¥9,600
Regular holidays: Irregular
Website: http://kusagiri.com/

Onogisou(Japanese inn)
Address: Shizuoka-shi, Aoi ward, umegashima 4769-10
Call: 054-269-2224
Open:
Price(1 night 2 meal):¥23,100~
Regular holidays: Irregular
Website: https://o-nogi.jp/

Shimura(Japanses inn)
Address: Shizuoka-shi, Aoi ward, umegashima 3197-2
Call: 054-269-2212
Open: AM 10:00 ( Phone reception: 7:00~22;00)
Price(1 night 2 meal): ¥7,800~
Regular holidays: None
Website: http://yunoyado-shimura.net/

Meishyukan(Japanese inn, hot spring)
Address: Shizuoka-shi, Aoi ward, umegashima 4219-5
Call: 054-269-2260
Open: AM 10:00 ~ PM 4:00
Price(1 night 2 meal): ¥15,750
Regular holidays: Irregular
Website : https://konya-meisyukan.com/
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Unique products

HERS TeaProducts

R
Z=m400~1,000MDORETHIFTENSEKICENT
MEDHERTT,
Tea Bairi

This is a genuine tea with an excellent aroma and
flavor, grown in a tea garden at an altitude of 400
to 1,000 meters.

s BHI#FR-1F5C%
ARDRERTH DA FDE—I1) >0
£ BROTEDENBLIMEr BOWRH
TR B ELICREGRIREVICEL TN BT E
ICEBLTES N AIREFS LR T,

Umegashima Black Tea
The mountainous area of Umegashima has

wBrEBEFvyva4oOv7

B, BEDRIFOEVIRES.
HIVEEIRVFEY D VI v— vO—T
BREDIANARADI Vv A%EHMHL. &
EELELIFALEDERETTFR
IR F v ADELHET . =TIV P
TART)—=LIZHEWVE T,

Superb!

BRBsEOEE

1B BOBBLSOMETY,
BEHDBETH>UENZDHET THTT,
I\ =D\ BDAZA M EHINTNT
BIIHTY,

Shizuoka Umegashima Tea
This is a traditional sencha from Umegashima.
We recommend pouring slowly with hot water.
A cute illustration of Umegashima is drawn on
the package.
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l3E8 S, Wasabi Products

DETRET

THERREADMESTcOET AT ThZENAKHOREVE T,
ERBEOHETWESIE LA THEDRIZASTWEDT e
DHOEVEITORT—BFEVTT . RURBFEADDOEEIFIE LLEH
DEUHARELYISNTVWSD T BNISADBYET,
HIbEVEDODOEVEFIF BrEOOETEITOFTIFHHTEN
PITUVTTHMILBEDDOEUEITE. HOTEAPHED TR THE
BZTWET,
Pickled wasabi
Wasabi pickles made by horseradish farmers have different flavors
depending on the farmer.
Kazuyo Shimura's wasabi-zuke is the hottest among Umegashima's
wasabi-zuke because it contains a lot of chopped horseradish roots.
Noriko Akiyama's Wasabi-zuke has relatively large pieces of wasabi,
so it is very satisfying to eat.
Kimie Ichikawa's Wasabi-zuke is sweeter and easier to eat than other
Umegashima's Wasabi-zuke.

Masahiro Sugiyama's wasabi-zuke is sweet,mild and is seasoned with
only salt.

HERS Shiitake Mushroom Products

HEIFY (MUSHLES)

a significant difference in temperature at
night, and its climatic conditions are similar
to those of the Darjeeling region of India,
afamous black tea-producing area. =
It is suitable for making high-quality black
tea in terms of taste and aroma.

The variety cultivated in Umegashima is
"Yabukita," which is the most popular and
has a unique taste and aroma of
Japanese black tea.

Umegashima Chai Syrup
_ Astringent black tea leaves from

Shizuoka Umegashima, cardamom, and
cinnamon Extract the essence of spices
such as ginger and cloves Highly
concentrated.
You can easily make authentic chai just
by combining it with milk or sprinkling
on yogurt or ice cream.

|

BrBORNE

RnFHERL2—

Kakurecha Tea Letter

ERORREEGCEHEINTEHBALBEOT. BR-REHA30EMU EEOTICHEL TS
[RETEUEVDEYDBNEL,
ODHICWDETEESEYDREEHMLAWEITET,

BN ERELHERZT ZI/EY LI A RELBDHICEHEENTERTT .
THENDOTEEIC ATGANOE)IICTH AL EE L,

Kakurecha of Umegashima

The "Kakurecha Tea" brand was created to support the tea farmers
and the community of Umegashima. Drinking "Kakurecha Tea" helps
to sustain tea farmers who produce tea without using pesticides and
herbicides with their hard work.

The distinctive feature of "Kakurecha Tea" is its lingering aroma which
stays in your mouth for hours.

The hojicha tea powder is made from 100% rare native species.

You can enjoy both its aroma and richness.

HEEHLSINEE THEERIN . B - W ADH HHEZINET
LT EZIVN\TRHEED T R CEBELHABITET,
HMEDMIC E LW - Bk LU el - B sd T REDHI) &3IE. IRt
LTHYET,

CHEA 154 KA ¥1,000 AL ¥500 (BFH)

Shiitake Mushroom Picking (MUSH Shimura)
You can harvest shiitake mushrooms that are thoroughly controlled from
inoculation to harvesting and have umami, aroma, and chewy texture.
Since it is cultivated in a greenhouse, you can enjoy it even in the rain.
In addition to shiitake mushrooms, the farm cultivates and sells dried shiitake
mushrooms, powdered mushrooms, wood ear mushrooms, and nameko
mushrooms (autumn only).
- Fee /15 minutes (reservation required)

Adults: 1,000 yen  Children: 500 yen

HERFY BrEXET7—L)

TH7004— MLDILDE ETHE LTV RREAMELZNELTZ DB TRAT
BOTBNBTENTEE T A2 1 IIMECY R MEDIRNEAH TR,
BREFESTN R F v /N—E" R HKRXAFEEEHIET,

KL TAIHDT ¥1,500(EFH)

Shiitake Mushroom Picking (Umegashima Tenku Farm)

Log shiitake mushrooms cultivated on the top of a mountain at an altitude of
700 meters can be harvested and grilled on the spot for eating.

The menu also includes shiitake pizza, rice cooked with shiitake mushrooms,
pasta "Chanovese" using tea, and matcha dumplings.

« Price: 1 basket per person ¥ 1,500 (reservation required)
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ZOMDFBLEE Other souvenirs

wBrEHFET VR

HERDOV) —LZRARTTINDESGRERF CRERIT B BRREID
2D BN E T B ERREDREEEE CHBATE BLELLTETHARTY,
Umegashima Matcha Sando
It is a waffle-like baked confectionery sandwiched with matcha cream
and the baked skin is engraved with "Umegashima Onsen Village."
You can purchase it atinns and souvenir shops in the village. It is a popular souvenir.

BrBRRTVIFIVESITA
A& s BRRDIRRIK I N—LIh, 7l A4 ) =Tl KB b F b UL KB DY,
M=V 7 OvREE I TES. CDBEUET CORRBMATADFIEVRRTY,
By ERROBEHRDH CRFTENTEVET,
Umegashima Onsen's original soap
The ingredients are the source water of the Umegashima hot spring, palm oil,
coconut oil, olive oil, sodium hydroxide, and rice bran oil.
Itis a handmade soap made by a soap craftsman made by the "cold process manufacturing method.
It is sold only at each accommodation of Umegashima.

FEYZhlteL

BREEF—YEDT . CAITR CFEEARD SRS TRDIGT I TIES e FAEY
ThITR I ZDEEBRIGE LTEKRLLWERITE T,
Handmade konjac
Handmade, made only from konjac potatoes and lye of ash collected from
miscellaneous trees, without chemicals. Konjac can be enjoyed as sashimi as it is.

B#FE(REEE]

FOBTHIGEHS. EFY KREBICIKIDEEEHERLCOND ARDEETT,
BAEE+5. BBE1.3
Sake [Abe Kaido]

Sake degree +5, acidity 1.3. Although it is dry sake, it is a famous sake that you can
feel the richness and umami of both aroma and taste.

ERSEDE Th
HESPHET QDM E>BAZUTDOIERB TAINBNSNE T,

e BREDHKMELOETHRE BT SEDESDHIVET,

EHERE 7:00~18:00

Kondo Shoten Oden

You can eat Shizuoka Oden, which is a black soup stock.

There are also homemade yuzu miso, mustard miso, pickled plums,

and butterbur sprout.

Opening hours 7: 00-18: 00 Sales hours 11: 00-14: 00

Project members
s AYIIWT LT VT Lt — GRRIIAPEEERE 5
- BN FIE (AMHEEABRRRELRA BER)

- B EN BEABAEA—F—>17)
< ZANE (—RHEEA HEIRESRRR)
- EH &S (REASAR
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GASTO-chan: the Umegashima Gastronomical Tea Tourism Project's mascot character

W e

EUBEBA

BEITNE R RFOEE DI YRy b
F+ 3579 —NGASTOE B A,
ELILOERITKEAX—I LIzTIV—
OREETVLET,
FHBRER[EA X~ U<EDBPAL,
REOBIGNNROEYELAI,
GASTOE A DKE KR,
WOTEECTE—HTY,
Gasto-chan derives her name from
the word "Gastronomical Tea Tourism,
"which represents a small tea leaf on
her head, wearing blue clothes inspired
by the melted snow of Mt. Fuji.

She has two best friends, Tori-chan and
Kumo-chan.

Tori-chan is a cheerful little bird on
the tea plantation.

Kumo-chan is a cloud generating fresh air,
rain, and moisture to live the tea growth.

GASTO 5 v A

Designed by SURAT TOMORNSAK http://www.try2benice.com/

Support members
LT TOIHRISFAY

Amnaj Khaokhrueamuang (Tourism professor, School of Management and Information, University of Shizuoka) Shizutetsu just.line
+ BLLTOE ZDEEE

Kazuyoshi Nakakoji (Editor, Chamber of Tea Association of Shizuoka Prefecture) Omoidenoyado Yunoshimakan

INR(EHE (5 ERME/MrEFREARESR RR) < mItE
Sumio Koizumi (Umegashima village’s president) Yumotoyg -
- il BT (B BRREES 2F) HBrB5A

Koji Akiyama (President, Umegashima Hot Spring Tourism Association) Umegashima Club

s S N . sHEE
- #1l B3k (ILRE/R DT OEES) MUSHLGSRE
Masahiro Sugiyama (Wasabi and tea producer, Sugiyama Noen) cEBhAZEFZS

Green Connections
Miwa Shimura (Owner/Chef, Onogisou) < FLZRE

Akiyama Tea Farm X
DB PRV Y3y (EER

Yamanoyado P Kusagiri

Satoshi Nlhonyagnagi (Local Network Services)

Koji Shimura (Onogisou) o EFRTEIE
- ERER (E8rBXET 7 L) Kondo
Yoshiki Shimura (Umegashima Tenku Farm) « ThYEE
Meisyukan
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