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)\ Yonehachi
RETIEARAGTE

Ataka no Sekisho Zushi
NRAEIATEDY[EK] DEERRE,
i & 8. BEOMEEDE 1 HES
Fo BIEBOREDEHDEN KD,
A rod shaped pressed sushi made wi
th vinegared Koshihikari “Hotarumai”
rice produced in Komatsu city and
four types of seafood. It can be only

made with the technique of restaurant
with a history of 80 years.

HBOERZEOKREGE
Michi-no-eki Komatsu Kibagata
NSARBEBICEY
Rokusan Kenko Onigiri
AINEHEDOFEEA EHA=RB
BN ER, Blo/-KbahrtE U7
BHARDBICEUHNEFIELVELFET,
The special onigiri was developed by
Rokusaburo Michiba, a chef from
Ishikawa prefecture. The ball of
“Hotarumai” rice with roasted rice

bran on the surface has a crispy taste
and has been liked by many.

WD EAZIELLZHEOZEFOLAZKD I,

Taste “Komatsumon’ that represents local blessings.

FEAIL2 W SR EBRBELEEC 20082 R ARICHE I NICRKED. 2 OEMZHE» L THES MR
BMPIC %28 AT SV FIELTHEL TV, T FICER T — v FEEMmZ TR
We certify products made with local ingredients, such as clear water from the holy mountain, Mt. Haku, and agricultural

products grown in the Eco Kingdom, Komatsu-city, as “Komatsumon” brand items. Here are some of the greatest
products that have been labeled “Gold”.

HEX Akiya
MEEREA

Kaga Narazuke
REFULICLREERREMER
BEOERTAEMAAERERA, &G
AEBRDDETN THREEICE D,

Kaga Narazuke is made with sun
dried Katauri (gourd) from Ataka that
is marinated in lees of high-quality
sake of Kaga. It is a crispy and salty
pickle that goes with both steamed
rice and sake.

75 & & Nakaishi Shokuhin
IRHIEASERT
Komatsu Udon Konjaku with Rinzu
fMpOFIEEFRLNIY, DB DBE
L-MR#LIE. P OMEEELE
L72EWDI 228 EDRR,

The thinner noodles of Konjaku have
a strong yet smooth texture as well

as a taste of home and was allegedly
enjoyed by Basho Matsuo as well.

L% Lk Laigrette
KEINT L

Omugi Baum(kuchen)
NFqY T OEERPEE,
Lo&hEL-OY /) &/NREXR
EDEF LS BN D AT ESR.

It is a popular product developed by a
patissier, Hirobnobu Tsujiguchi, that

has a moist texture and the aroma of
barley.

= el . i
JA/NFAT JA Komatsu
AKIEODCESR
Marutsubu Komatsu Mugi-cha
IAEAZE T BICHEN LS,
BERBEDHIEL BB D
B MAMN-BEE/2HT11>,

It is barley tea made of barleys
produced and sand-roasted in
Komatsu. The tea is clear gold
colored and soft-flavored.

Additive-free/ no artificial coloring/
non-caffeine

GEDE ZEOAREE]
Michi-no-eki Komatsu Kibagata

BEDHLWZZMILEL T RENDERE
ELICHTEBEICIVHBA TS, R EF
HMUZIANATI LS TIRD[ZEDBAIT. B
HOBRSZEPHIILTCZI,

e == = JA Komatsu is taking an active role in the 6th
industrialization of agricultural products as a new
form of farming business. Being familiar with all the
ingredients, JA Komatsu has introduced its original
brand “Komatsumon” that will brighten up our
everyday table.Farmer's market: 8:00-19:00

——

.
BB Higashi sake brewing
MABRE 28
Junmai Shizen-shu Hotarumai
BARERLFIEH TILRFED
ATINFESNBEARERERHIER,
FToZNUIBRDWTERAR T U,
Junmai Shizen-shu Hotarumai is
made from “Hotarumai”, a kind of rice
that is grown only in mountainous
areas with reduced pesticide and

chemical fertilizer. It tastes clear and
is easy on the throat.

I_E#E5F%E Yamagami Fukujyu-dou

HTvx—H 74 U&s
Kabukki Saku-Saku Monaka
IRDAA=T X v T 8—HTy
F—ahizEorFE LW RSP, B
TEICHU N,

Crispy monaka wafers in the shape of

the mascot character of Komatsu. It
will make a great souvenir.

ZZDERZED
IINAZREZ—IFILEILRTBE
Sora no Eki Komatsu (Shop)
Komatsu Airport 1F / 8:00-19:30

#50L L5 Marusyou
BREBPADFEINI v L
Noka Marin-chan’ s Homemade Tomato Jam
"R DFENETIV—T 1 =3
NOERMND v Lo £BTEMTR
ZEALAD-BROKN BT,

Additive-free jam filled with the flavor
of tomatoes and a fruity aroma. It
tastes wild and natural with whole
tomatoes.

JA/NFAT JA Komatsu
Y AIRPTRHL—
Mild Tomato Curry
Ke—gHERL T IMAENTID
KA LG T LT F-hL— Tt
DEGEYF 1 EFEE S/ KBEDE,
Curry made with tomatoes produced
in Komatsu and with no water added.

Enjoy the concentrated taste of the
sun-kissed ingredients.

ZEDINBVY YT [RoBAR]
JR/NVABRET CEDEMBIEISSN
JR Komatsu station square / 9:00-18:00

ML > 27— Car Rental

AU AL BH— MR B RIE
FUYG AL AH—IMARETEE  Phone:0761-23-3900 - MEH—EHX 4t
B LK H—L IV AR ERITTE Phone:0761-23-3838
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-RIEL A — A

W% 72— Taxi
Phone:0761-21-0543 - Al @/ 24t

Phone:0761-24-4041 INAEERT
Phone:0761-24-0100 -MI&E&V > —#%A R

ZYRILAH—INREEEERR  Phone:0761-24-0919  FERRE MR

YR AH—ABRBIE AT Phone:0761-23-7555 -4 —#X St
Phone:0761-24-4833  -/MA&7 Y —HA o4t [ Phone:0120-87-0887

Phone:0761-22-0886
Phone:0761-21-5300
Phone 0761-44-1800

BRL > S — A E R

WL %% 4 %)l Bicycle Rental

CEOBRMERINT T

KA MRS
Phone:0761-21-8208 -AJIIMEEZY>—

Phone:0761-22-2811
Phone:0761-21-8111
*REZBDHSZY Y-SR4 Phone:0761-22-7155
Phone:0761-24-4123 -ME27 —# A o4t [ Phone:0120-011-166

Phone:0761-22-1166
Phone:0761-65-1321

Phone:0761-23-2233

BHEWVEDER

(—#) CEOBAYERYNT Y
Komatsu Tourism Bussan Network
T923-0921 BB/ MAT L EEE710%
(CEDEMBIZIS5A)

Phone:0761-21-8208 / Fax:0761-21-8218

http://www.komatsuguide.jp/

[A1rosmLrss |

INABRRS L TATHARDE[ LA Z]

For a guide service,

please contact Komatsu Volunteer

Tourism Guide Service Association, "Welcome".

Phone:0761-21-8208 / Fax:0761-21-8218
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Walking through the town of Ataka that is reminiscent of the history

HAD RS G 2 557 R Y 7~

To the Takigahara area where you can see the original landscapes of Japan

IMZEMEDHO B ZLHIR

Experience the rich natural environment of Kasukami no Sato

B VNT)ADI B LY 7 TDFE L

Findings in the mountainous Seryo area

bl i D R Z RS T — ARy 2K 5

Make a round of visits to power spots while staying in the oldest spa resort in Hokuriku

INMAZ 54O DIRERETILa—R

Four Experience Model Courses to Know Komatsu

KOMATSU
BURARI

Komatsu Guide Book
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Komatsu - the city with a rich natural environment and great history

AN D VR R A D 2 MECPEF AL $ 2 /MR o JEPE (13 BASHE, SO IE I 2 2 Ee, 8070 AR
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Komatsu-city is located in the Kaga plain that spreads in the southwest area of Ishikawa prefecture. With the Japan
Sea to the northwest and Mt. Hakusan, a holy mountain, to the east, the city is surrounded by a rich natural

N DES
City of Kabuki

[ZEDOM NEHIEL A /N FEDO—[EhHEIR DS
ELTHIS AL THRALF e B4 N T s lkE DY JDZR
AL T, 2504 1b 7Y LS i) o D
JEE LRI MAD N2 2 X5 TR ESFOIR LIS,

The Ataka Barrier Ruins are known as the setting of a
Kabuki classic called “Kanjincho” . For a long time of

environment that has formed the history and culture in the area. Due to the industrial development policy introduced ’J‘*ﬁ'};;ﬁ:fFQQ_

by Lord Toshitune Maeda, the city grew as craftsmen moved to the castle town and continues to embrace the spirit of
“inheritance of manufacturing” While there are many companies with advanced technology in Komatsu, there are also
thriving traditional industries in the area. With the Ataka Barrier Ruins being the setting of “Kanjincho” and with the
tradition of “Hikiyama Kodomo Kabuki”, the city also has a deep relationship with the history of Kabuki.

Komatsu Mascot Charactor

KABUKKI 250 years, Hikiyama Children's Kabuki has been played
at the annual dedication ceremony of the Otabi festival.
The history and tradition of Kabuki have been
preserved and passed down from generation to
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ZEBLVERULSEE F285105
Access to Komatsu City
Airplane : About 1 hour from Haneda Airport
Railway : About 2hours 50 minis from Tokyo
About 2hours 10 minis from Osaka
. About 2hours 10 minis from Nagoya
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Culture surrounding Komatsuishi

FI2TJ5 4T AR COM TN ITG B, 2 508
A\ A REDIR T AT BE DB G ILABE
BB ATRE R IOLIC AMRD A A D RILDF %
SUL, 863 1 Taron oAb, A IE CRRES NI,

About 20 million years ago, vigorous volcanic activities
along the Sea of Japan contributed to the formation of
jades, agates and other ores, as well as high-quality tuff
and pottery stones used for kutani pottery. The stone culture
developed by people of Komatsu-city who discovered the
treasures of the earth has been designated as a world
heritage.

ChEFRENTHZEWL

iy N /A7

Specialty Dishes in Komatsu

ELUHRCEE W BN ORH TDH 2 /M AL S22,
HWILTREZ SN2 8W IV A DB 2 EE~REL TV %,
Surrounded by a beautiful natural environment, the city of

Komatsu is blessed with a rich gourmet culture. The city has been
introducing the greatness of the traditional local food around Japan.

IBHIEA
Komatsu Udon

ARRRICEMEEHAZERELT
HNEPRBRICESN POREEE

HRALLEINBNMAIEAL. KITORE TN

FTHRDAS,

Komatsu Udon was allegedly sent to
generals (shogun) and feudal lords and has
also been enjoyed by a famous poet, Basho
Matsuo. Komatsu Udon is offered at about
70 restaurants in Komatsu city.

RETEIED

Komatsu - Eco Kingdom

FIRBR I, P I D AT AN ISR LT,
IR 23 AL BERIO [ Bt IR | ORBER %13 %0 A1)
ENDIAETDERBER AT, 24 - RS B RE N L
P BB RS A MU T T B CA RTES,

In 2011, Komatsu-city became the first city in the
Hokuriku region to be designated as an “Eco Kindom”
for having a good balance between natural environment,
agriculture and consumption. The city has been
focusing on the development of local brands that
provide safe agricultural products and processed
products to consumers, while maintaining the
environment where creatures and humans can coexist.

generation by people of Komatsu.

BREZIE
Shio Yakisoba

RERIRE [BEbrAI DEEN EH
D FEOWHZIE[Fr—*2 %5
EIS [MRIER & Z 1E | A 60E AT I HE
£l RDVIINT—RIZESTWS,

Komatsu Shio Yakisoba originated in a
Chinese restaurant called “Sei-chan” . It
was invented 60 years ago based on
Chinese fried noodles “Chaw Mein” and
has been a soul food of Komatsu citizens
ever since.

4 [ 1 {3k Ak B £
72 AT 4 2Nvin/ph ik
National Children's

Kabuki Festival in Komatsu

BESARE. BAZHOFHELDE
IS BEICRKERRCAFREEY
MUKV RBERELBEEICBEND,
During Otabi Festival period, two groups of
them are invited to National Children's
Kabuki Festival every year. Great
performance by children is won applause
and got a laugh from the audience.

TDHLODEDL

City of Vehicles
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facilities and companies in Komatsu, including
“Komatsu no Mori”, the only place in Japan
that displays world's largest dump trucks,
“Ishikawa Aviation Plaza”, the only aviation
museum in Japan and “Motorcar Museum of
Japan”, which is a holy place of automobiles.

FEF
Wagashi

AT & A D SN 38 TR - /)N iA Fl
BANRERHUERISOREWTS
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MCHEDP SR LR FETIRILL

The castle town of Komatsu was developed
by Toshitsune Maeda, the third load of
Kaga. The industries encouraged by
Toshitsune are still active today, including
the production of Wagashi. Komatsu' s
Wagashi sweets range from famous
traditional confections to modem varieties.

BIREDD
HY L]~ {2 £

Otabi Festival /

Hikiyama Children's Kabuki

TADNDDEN LT FRFAISTFIIRCR
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I Ty TSR ELRILETF
BOREIGDR,

8 touwns in Komatsu-city inherit each
Hikiyama from the Edo era. During the period
of the festival, we can see all Hikiyama,
which lined up only one night, Illuminated,
extravagantly decorated festival floats and
children's spirited performances on the float
stages are must-see highlights.

FlerE O EDKD

Science and Enlightenment

BB Y712, 230Dk 4 =

ALV ATIONLE L, RS 1t
SEOH WL B FEDEDDD— KL

There are a wide range of vehicle-related KT
o

The east side of Komatsu Station is home to
Komatsu no Mori and Science Hills Komatsu,
serving as the city's scientific and human
development hub and offering activities that
nurture children as citizens of the future.
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Ataka-sumiyoshi shrine
Bl EL BEEEHBZE1,2008 REDKIS2
(782) F£ T, E1R4 (1647) FICRIEHISBES N,

Its origin dates back to 782 A.D., more than 1200 years
ago. In 1647, it was permanently moved to the present
location.

Phone:0761-22-8896

( ] ] = 0 e JE ik D HL
‘ (%5 2—F FR]
z o 0 d 0 0 Ataka View Terrace
ed e d S econo 0 WREANBE—LTE oy ELVAT—

2arDLARMNG X, NmAZ2—E[BfSEA L

g It is a rest house standing in a location where you can
t | 1 5 B get the whole view of the Japan Sea and enjoy a
I an T beautiful sunset. Our popular menu is “Sekisho Udon”.

Phone:0761-21-6734

CBl2 o4
Ryotei Matsuya

ARBERD LN S, EUE)FH
BB DEEHRAE T2, BiEA
6,000~ %&1%%8,000/~

You can have the freshest
seafood looking at the Japan Sea.

Kaiseki lunch: from 6,000 yen,
Kaiseki dinner: from 8,000 yen

Phone:0761-24-3800

e

|
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FLEED L DBRE DLRIE, IEE
H=DERH AR B L E =Bk
(RH) . 22 1%H 15,000~

Kaiseki featuring the signature
winter food of Hokuriku, Kanou-gani
crab, is also a popular choice.
Prime crab meal (current price),
Crab Kaiseki (from 15,000 yen)

ES O 2R TLZTE Y 7 2L
Walking through the town of Ataka that is reminiscent of the history

B DI AT U i b - B R D2 T & - 7o BH o 105 2> & WG R 220 TALRTAG O 25 v 4 L
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Located at the Kakehashi river estuary, Ataka-machi used to be a major hub for sea and land transport. The
area prospered from the Edo period to Meiji period as a port of call for Kitamaebune ships cargo ships that
sailed the Japan Sea during the Edo period. If you explore the area, you can see the villas originally owned
by shipping agents with ultra-fine lattices called “Mushiko-goshi” that are reminiscent of old glory days.
With the fantastical sunset in the Japan Sea, the area is perfect for you to enjoy magnificent views.

(@3RULD
Nagaoki

BIXBE+REDEH, A
BhEBEET. BABOEES
1FIvIERE TV LTS,
23,000/~ %5,000/ ~
Nagaoki is a restaurant with a
long history of more than 110
vyears. You can have seafood from
the Japan Sea in a wild manner.

Lunch: from 3,000 yen
Dinner: from 5,000 yen

Phone:0761-22-3838

[ % % D B&j ] Ataka Barrier Ruin

BEKTNE[DER]OEA,

It is famous as the moment in "Kanjincho'(Kabuki).

Sea of Japan

BAE Ataka Bus Stop

Ataka View Terrace BEF1—FTS5A Ryotei Matsuya
Kanjincho Monogatari-kan gy s 1
M?Jr;(er:lcmo onoss " @E‘EE@D‘RDT LNaEaA’:lg H= FOR
E3

Atakg Sumiyoshi Shrineﬁ%{igwﬁ:Q’ :

~ = — . . Bus Sto
Kanjincho Monogatari-kan Museum %Wﬂ?u*ﬁ”?xv'm _0)5{%7_‘“ ° Ataka Barrieguin 2352 Rg
SARFED TES [ ICRFRIB | Ataka Sumiyoshi Shine gams(a== st EL‘Numi
. =] S, A ~ ) =
T TEER | DRI EIMEE LT B T a— (11/7~3/31. 2T 1) 24 o T BJiL3

CELD. EBR-RBERRYV - RERR/ 03
DO = bigh) REDBER2BABED BN T 5,
The museum consists of three zones, including a theater
zone that plays selected scenes from a Kabuki play

Ataka Barrier Rui

Nagaoki' s signature dish is Bus Stop

“Kani-koura-age”, which is fried
crab-shells filled with snow crab I|IAZEE
meat and topped with the special I

s 3w X . ) . sauce of the house (offered from JR Komatsu Station
called “Kanjincho’, a zone dedicated to Yoshitsune ‘Benkei (

\|
and a zone for Ataku information. The museum as a 11/7 10 3/31. Reservation required). LR
. 07 [E== - 783 .
whole introduces the Ataka Barrier from various angles. BRI TREBR] T F BRI FIA Q bus stop

Accessible via "Ataka Route" or "Airport Route" (local buses)

AR Streets
s‘z%/ﬁfﬁ of Ataka
Ataka Fishing

Harbor

Il

Kakehashi River

Phone:0761-21-6734

3 7= D5 -+ B3 Seeing <+ BN Eating 0-~~E5 Shopping Qﬁsﬁ Experience -+ 3B B Hot Spring 4
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Satoyama Natural School Komatsu Takigahara /
Satoyama Shokudo

BRELESTWERR B/ N ER B R RERE BRREPTEBFA
U b RDEEXRBRAN—R G E RTRPEEDHZEL GEEL
T3, BILAZMAE. BRI ABLEDBIEE PR
RELE, BIUIOBREERU R4 LIEAET TV,

Using the abandoned buildings of the Takigahara branch of Nata
elementary school and Takigahara nursery school, the natural school
and Satoyama Shokudo (diner) are operated as a place to study and
observe nature with “Dragonfly Paradise” and an exhibition space.

Phone:0761-65-2436. 080-1962-9399

-Takigahara

To learn and play in a rich Satoyama
and beside a rich Satokawa

/

R2E. DB DEMEFE 7B
IHBENFF -T2 BrROHBE
AI=ED R E B0

Satoyama Shokudo, a diner that
offers dishes made with local
seasonal ingredients, opens twice a
month. All food served in the diner is
prepared by mothers in Takigahara.

(37 i Y]
Takigahara Quarry

XAE11 (1814) ELNIELUE BEHHRBH THh IR EERIKED ALY
5o MIELXFB ¢ 2RV HEIBETIEN HY), fiE TEAEDOEENE CHE
HlZh72300m LR SECICEV 35 IENE R 52 &0 TE R E TIIBAA
HIC AP CHRHIL ZZRIBID TSN T3,

Takigahara Quarry opened in 1814 and is still used as a place where green tuffs
are dug up. The two, new and old stone quarries are still working. At the new
quarry, an impressive mine excavated with large electric saws stretches for

more than 300m. The old quarry features a manually excavated mine created
during the Meiji Era.

HADORB RICHEZX 507 iU 7~

To the Takigahara area where you can see the original landscapes of Japan
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Takigahara-machi is one of few stone producing places in Hokuriku. There are several quarries scattered
around in the town and five stone arch bridges built after the Meiji period. There is also the “Mt. Kurakake

Dragonfly Park” where you can see about 20 kinds of dragonflies and relax taking in the view of calm and
nostalgic woodlands.

RELHBTETV5.

. . It has both the current quarry.
[BILBRFRIEDESR]
NDEREHEDHBILUT B2A,
EEOFOETFET. W
WG EDBREFEDPLIARLE
TA—IRT=THIToTB,
Mr. Yutaka Yamashita, the
Principal of Satoyama Shizen
Gakko Komatsu-takigahara,
organizes various field work
activities, taking advantage of
mountains, rivers, fields, and

BrE P FREEE
other abundant natural setups. 20 £ B2 2mm) 4 |2 EE Ats Stone Arch Bridges

Takigahara
Quarry

& . KZ0.7mmO R E T
1mMmDOFLERT 2, ZOEE

[ — %1 £ 1)

Stone Arch Bridges INITHATTIESN o
N _ N _ A 1-mm hole is made in a
BrEBXICET7-FRAFISOEIN, £EKIC cylindrical stone bead of 2 mm Satoyama Nature Sch
HEELFE, B BAPERIN TV, in diameter by using a stone
. L . needle of 0.7 mm thickness.
There are five arch bridges remaining in Takigahara, The beads from about 2300 et ansen

which is considered valuable even in Japan. Local
Takigahara stones are used for the bridges.

Natadera Temple

years ago shows the amazing &H3 S
techniques of Yayoi craftsmen | OFEF

who lived in Komatsu area.

5 v —J DA -+ B % Seeing <« BN 3 Eating 0-~~E5 Shopping Qﬁsﬁ Experience -+ 3B 5 Hot Spring 6
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Kagakakimochi

ARG BRERY . EL
POORETFEBELESF
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FabkbWISDFIT,

Kaga Kakimoci (It is Kirimochi
in the photo)

The Kakimochi is carefully
handmade with lots of time and
effort by farmers that have been
on their land from the Edo
period. The simple taste of the
country will make you feel at

MAEAMEOHOE LPLZHARLE
ANEHEoEER AL A XILZR D

Experience the rich natural environment of Kasukami no Sato and the food culture developed
through the coexistence of nature and humans

[H 83605 % 255 ek s ¢TI
E Y5 MAINED B RIS KA %
ATBHPRKE KL PFECHELINE L 5
THBROHMPHL TV 2, Wh b &
A DR WH 2 5E L T & 1IN ED
L AL O AL TR D Y L e
TCTIES S AMVHBT O W EE A K CFE D Mk
BTV 5,
ZARMEMEDOED AITIZH 5[ D
O EE ]ORN TEEIE & D2 D
BIE DO ARTER» 6 DBH T
Wb I NABEMD[ED IS b bS
[TATHE b b DIEH A R I
FLTHH, ENd @ LOEAZHRD O,
[HROEAZHY HROBEE MY

“Kasukami no Sato” is located approximately
25 minutes by drive to east on Route 360.
The water stored in the soil of Mt. Hitomoshi
and Mt. Omine nourishes the trees on the
mountains and, after flowing into the
Kasugami river, it moistens the fields of rice
and other crops located in the basin. The
village of Kasukami that has been blessed
with many traditions and historic sites since
ancient times is where Hotokegozen's grave
and the remnants of her villa are located. In
the area, the story of Hotokegozen is still
passed down on from generation to generation.
“Kinoko no Sato’ an outlet store owned by a
glutinous rice producer/processor located at
the entrance of “Nomura Nousan” in Kasuka
mi no Sato, is always crowded with local

ODors i 2]

Nomura-nousan Kinoko-no-sato

BRRDENTEHHEXK
Rice of farmers' choice
ErEERDEHBEN. BI1F
EFHENIAD SRV BRD LD
AR,

Blessed with the abundance of the
nature, the rice is characterized by

the rich flavor of lovingly and
caringly grown and harvested rice.

Phone:0761-47-4140

home.

F O H%F
Handmade Toge Miso

MADIB THIEINEKE
& REOK. BEFESTEAT
BRI, H &5 %> THR A5 Bk
BESICHEDHEHE>ADE,

Miso paste made with soy beans
grown in a mountainous area in
Komatsu, good-quality Kouji
(malted rice) and salt. It has a
sweet and simple flavor just like
country food cooked by a grandma.

HIEZ DN IELERE V0D
KEICEELRERES,

Once the rice-planting season starts,
you will see elegant white egrets
showing up in the paddy fields.

RFEFTDHBIANTFEDE
— B A FNBHED=HIC,
EhoTRERERB.

Kazue Moto, who is the mother
figure of the store. She
continues to grill fish for
customers of the store.

Awazu, Lake Kiba 310D * AKiZif t
INEEESER

tf Nakano-toge Kaga Industry Route
Product Sales

Mt. Hakusan

. o ) N people and people from neighboring areas in m{?Smre mo ek
@ @/ E=Y)! WO EPLRENPLTER L EHGT the city. In addition to popular products, Naidhro-ose g % n L {B%“sqgwp
Statue of Hotoke-gozen CE LS UH BREAR M. B such as Kinokokakimochi and Gontakakimo Om [ vh /7 W% e MR 58 P ) “é & 3 Eﬁfﬁ m
TRME AL IR SRR B L RS A (RBEHE ). BROBMPE 2| chi, the store offers a wide range of rice Nakano-toge Product Sales Store 0 .% ngﬂggg'r“g.‘sf’?';‘gé (EPH gﬁ

DB, RENCIE AAHEIADE
CMEMDD BB ERETUVD,

There is a woman named “Hotoke
gozen” in The Tale of the Heike,

A EPEBRZ RTIZ LT HAZO 1Y
DEFEBRF T2, KIERN2»L5] S,
FHREE LIRS BT LV HRO D%

products that all taste old-fashioned and
simple. “Being aware of both the blessings
and threats of nature, we have been doing
what farmers did from the beginning of

WD AN ERBIUDENEIRT T 5(E 0. BFIFRTU K RDPNZERD
BREPERGENVELDD, P/IRTFIWENB[IFHZ] b ANTD B,

At the store, you cannot only buy a mountain vegetables gathered by local
people, but you can also enjoy salted chars grilled with a hearth and/or set

Q
(AR ALET @ = 12
25— B

Komatsu city Burried % _@
Property Culture Center == Bl
State of
Hara JA Bus Stop Hotoke-gozen

and people in Hara- machi has been o S . N . “ .. . DE
Worszip;)ingl (e ‘Ong\ﬁme. Fro s 9 ’é’u\/b 73 %*‘ LT %@1:;), Txd time" says Yoshifumi Nomura (Top phOtO' meals. Popular items include “Toge Miso” handmade in Nakano-toge. e NN "
: s . . ) . R
BHDI, Right), the 20th generation Kakuemon. He Phone:0761-47-5263 Kenaianaes
&R/ [Z O8] FI A Q bus stop

makes soil with the law of nature, harmony
and circulation in mind.

Accessible via "Mugiguchi Route" (local buses)

7= D5 @-"Eé Seeing m-"ﬁ’\“é Eating 0-~~E§ Shopping Qﬁsﬁ Experience -+ 3B B Hot Spring
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Scenery and environment .-

fostered by a river

1 & Wiz
WME Y 7 TDFR A

Findings in the mountainous Seryo area

I3 %

RE T HAMECIE CBIO RS CIABAN LI BIIOEL ViR E AL D
HOLIEMER 2. R DB ARVERCBAFOERZHELIMR LB SN2,
KA HRFAZ TN/ GR IO —2 128 A b M 2 SRRk 2D Y & 6 |k
W IBEFORDBE & & N2 [FRIEIREBLE E b |2 BHR B SR O RO e .

The upper stream of the Kakehashi river that pours into the Japan Sea in Ataku is called
the “Osugidani River” where you can enjoy scenic views and lives of woodland. The area
has been blessed with abundant spring water resources since the beginning of time and
has hot springs with a history of hundreds of years. In the midstream of the Osugidani
river, there is Aramata-kyo (Aramata ravine), which is one of the 8 Famous Views of
Kanou, while, in the upper stream, there is the Akasenaden Kannon Bodhisattva, which is
regarded as the inner sanctuary of the Natadera temple, among forest trees aged

hundreds of years.

Kanazawa
—&R

Kaga Iﬁnéustry Route

Kibagata, Kaga

BEHRI R [REZHR]FIA

Accessible via "Osugi Route" (local buses)

=04

Ogoya

TESETDOHO

Seseragi no Sato

RRVER

Seryo onsen Bus Stop

Aramata-kyo(Aramata ravine)

i

S-TT4by-
IV

La Petite Porte

QO bus stop

(F7-7F4b»-HKILH]
La Petite Porte

OQ[EE5EXDI)

Seseragi no Sato

2017E4BIC) Za—T A =T, BILOEHLHBKRIC
FAPNTELOERY TE5, MERXKDBERELP LEH
ZENL T BRBORR - AR—YREEICLBREEED
1Z0, BHRPAFEBREBEL T ADTRERVGE EEEEL
ULV EBPBIE BB E o T\ D,

Reopened after renovation in April 2017. The facility offers
various activities in the therapeutic natural environment of
Seiryo area's village forests. Visitors can boost health through
educational eating, bathing in the hot spring, and exercises.
This is also a place for a quality time, where people enjoy
hobbies and activities through interaction and mutual
learning.

Phone:0761-46-1919

IWBNATFE—F R DT 1o KB/ DL ELEP
HROBEBLENDBIE B, APREELTHEY
KEEB)ANINTR)T B FF 27V T—RH
o BIBCBR.ALTUT L2y TR, 201755
ATEICE AT —T >

A care quietly located in a mountainous area. It is a
place where you can spend your time feeling the sound
of the Osugidani river and the greens of the forest. The
dishes and sweets feature vegetables, soy beans and
other natural food without using animal or fish meat
and egg. Footbaths, hot springs, and interior shops are
also attached to the facility. An accommodation facility
is slated to open in late May 2017.

Phone:0761-46-1565
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KOMATSU BURARI l

AN D ML B KRR A S i !

Don't miss Komatsu's local sake and traditional culture of fermented food!

HIZBOE L BN AR DTS
RAF O BREE 6 U o bR [F8 I £ £ [
SN IMRT S 72 & A DB D %
ERMPELN T %, HILDIE b 2 7RGk
K E IS S AP K TRES H AR
ZD—o R HARE TN 2 BE 7
AT - IHEEEN DL S 13 H
PRZEZOCBTE[ZALCD U NILFE
ROPEDIEHAL L TELES NI D,
EHOLOMBEPEAKELLTH S,

Apparently, the contrast between summer
with high temperature and humidity and
snowy winter creates an ideal environment
for fermentation. The Hokuriku region has
been called the “Fermented Food Kingdom”
and, in Komatsu-city, various traditional
fermented food products are produced. While
the products, of course, include Japanese
sake made from clean underground water
from Mt. Hakusan and rice grown in the
Kaga Plain, it is the wide range of fermented
food made with fresh seafood from the Japan
Sea that stands out. One of the products, for
example, is “Konka-Iwashi (Konka Sardine)”
that was developed as an emergency food in
the Edo period, it is, therefore, a
product of wisdom.

BHERAVWTE
BEEELbhLD
BEGIE [ZA
PUVbHLU]EREIE
h3ELPSOR
ROk, #2 28R
PHEBEDEHIC
[03=Y=0N

Salted and pickled sardine called
“Konka-iwashi” is a traditional folk food
that is made using nuka (rice bran) and
kouji (malted rice). It goes with freshly
steamed rice as well as sake.

/J\ T{L\\ O) % % Tea Manufacturing in Komatsu

ML R D% G R RBED 12, Bk & O BB HIR T
D510 & HIZIRAMKL. BRO DS AWk~

SNEROHAFOBREIRR LB B IS BMERZDE IR

BEREEH D 72012 S E OB TERS NIt i 7ekE
DIZ 9 CHRIC, RDARDZED 3B D 5751213758 WAl

HOFKTBUET b YOG K B U B R TH 5,

Since old times, heavy snow and cold weather prevented people of
Komatsu from harvesting coarse tea in autumn. After the Meiji Era,
merchants started to export quality tea to Western countries, making
it even more difficult for ordinary people of Komatsu to enjoy tea for
everyday use. To cater to the demand for affordable tea, bocha, or
roasted twig tea, was developed in Kaga region through its unique
teamaking method. Made of tea plant twigs, the tea carries a unique
aroma that makes it an indispensable item of the local cuisine.

¥
¥
G-

&/ B/

Kaga no Tsuki/
Kaetsu

HOROENBLWEE,

BODPTRADBHZDED, /
—NIVEAXBRS TE
Hahis,

Dry sake with a.simple yet
sweet smell and a smooth
yet heavy texture. It was
served at a Nobel banquet.

LB BRRTT  LLTTT

k3

W - /
HEE/ FHREES
Miyuki no Homare/
Tezuka Sake Brewery
#7100 #E B 721" BER
E¥HFNHEDBERIRD,
(%588 ] [fH=5 | D2§aif%
BRI %.

While having a long history
of 100 years, the brewery is
also involved in liquor trade
and only brews a limited
amount of sake.

ROLLERL R O

L L]
For e

- —
S—

FO/BEHEES
Harugokoro”

Nishide Sake Brewery
HIH K19 FX)IC1E
ESHIARRDER[EFD ],
BERARDHZHE BEbDLY
LSS e

It is a traditional brand of
sake that was revived after
19 years by a young master
brewer.

" Sumigen

MEROBEEZEV[RERBERMAIL FLE  BAAR2(1869) FRIED “HHRETS” D EZ IHiK
RED L TRDEEWEFTE, IR SBR[ R0
)| [B0E]3E21E250 BIEBIRTEL T3,
“Chobo-ya Chaho” that founded the basis of Kaga-cha is
one of the key players in the Japanese tea culture. The
tea blends named by Toshitune, including “Kin no Kaori”
and “Tanino Oto” , have been preserved and are still
sold at their store.

Phone:0761-22-1079

roasted.

=

R/ FBEE

Sinsen/

Higashi Sake Brewery
B ITIZ1860FAIE D[R
&l KI10FFI»SH T
MBS b/ BEYIC
B#A TS,

The brewer is Higashi Sake
Brewing Company, Ltd., that
has been attempting to
produce sake made from
local ingredients for about
10 years.

OlFHTA]

ZHfEE#H CBRPHEERE BT
T2EH AIEGIFRBOEKFEM.
JLATMRIC K REBISE Nt imEDE
EMEE1-DNIEEN, 1FE [ SSDFHR
BT EEE, 250TE R D Mt Ao
It is a long-established store of delicacies and
caramelized food located on the Mikkaichi
Shopping Street. The history of the store
began when the family sold seafood that was
brought from Hokkaido on the Kitamaebune.
The store offers 250 products,including the
famous “Fuguno-ko Nukazuke(pickled ovary
from blowfish)”, dried seafood and pickles.

Phone:0761-22-4214

SINBHEIEILEDEE [BER] EHEFICH
FIED BN, BREBUBBRICIFLVED R
Since its foundation in 1869, Kodoen, Kaga's
signature bocha brand, remains loyal to the region's
teamaking tradition. As its tea factory is right behind
the shop, fragrant aroma fills the air when tea is

Phone:0761-22-5213
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[ B DR
HH HoH)
Forest of Wisdom / Koke-no-Sato

BABHOEDNEFEL T BR-BHADEE
PEBVEHEES T3, LDEMRICETNS
CYERPMt ARRGEELVEINEEE,
HARDERREZTEN S EETEIEN TES,
BORRLERNRBERISRIINTVS,

Koke-no-Sato (the Moss Village) is highly
appreciated by visitors from elsewhere in Japan
and from overseas as one of the most famous
moss-viewing places in Japan. Listening to
explanations by a guide, you can enjoy the
landscapes of a forest village, including mossy
gardens, Shinto shrines and old folk houses
surrounded by the beautiful woods of Japanese
cedar. Koke-no-Sato is selected as one of the 100
Beautiful Village Landscapes of Japan.

Phone :090-7083-6969

s v

R WA W

CNED
Daiouji temple

ZHEOER-LREESAL DL
N3, FRBRERUHI1300
FOELERDHF, ALY
BidEL THY EALSIK DD
NEIDPFRNTN S,

This temple received the temple
master Kitahara Karen. The temple
has 1300 years of history, which is as
old as Awazu onsen. There is the
road of "Inori no kokai" from
Hakusan jinja.

Phone:0761-65-1217

(6 2% <7 ]

Natadera temple

NERHEE. ZEELETRPEDIREEENL
Mo KB TICHB [ REPAEDIFEK] I3 HICD

dbbEmbiomm 2z TIcSN7—2A Ry b2 K35

Make a round of visits to power spots while staying in the oldest spa resort in Hokuriku

8 ER BOE Y pE e |
H u’ke-no—salo Da'ﬁuii-jE " ‘Ryoteikaiseki DEEEHR) D
3 o S PN —— TE\DIEEE pot '} ujinoya g
B%513004F, ALBES O O HR M TDH 2 [H DOl 1 K42  H R D ~ e o ;Eggsho

5 s . N 5 FBHDICPFBENT—TvTTHEVDI TS, = 7
N : T I T T DIDF R
DU E > T3 DH SE b 2 N EAUIE B b Ji A 4 B B P B g DIEREN

Awazu onsen
kita Bus Stop

TPENE > THHL D 26 B LIHMIMAFI L DD

Seven structures including the sanctuary, the oratory
and the three-story pagoda are designated as
important cultural properties. The Spring of Fudo
Myo-o (the God of Fire) located below the sanctuary is
said to give divine power to anyone who sprinkles its
water on his/her clothing accessories. Some
worshipers make a circuit of the dim space inside the Kibagata
sanctuary to re-experience the process from their birth —ARE5iR
to their encounter with the teachings of Buddhism.

Phone:0761-65-2111

Yu-no-kami

Awazu Onsen, the oldest hot-spring resort in Hokuriku with a history of Bus Stop

1,300 years, is unique in that each inn there has a source spring dug out
by the inn itself. Since spring quality varies from inn to inn, you can
enjoy hot springs to the fullest by lodging at different inns during your
stay in Awazu Onsen. Natadera Temple, a Buddhist temple with a long
history, is also located in the neighborhood.

' Kaga Industry Route '

BBIR\ZSERARIFIA Q bus stop

Accessible via "Awazu A Route" (local buses)

[ e ] footbath

[ERDORSI 22T MIMESNE S, H
FRERNERESRLY  RERDIIERN
BEULA=J LIy T IThh 18I,

% j’) 'O\‘ ‘25'1 }i 0) ﬁ Inns in Awazu Onsen

AEBE R DA HH O NI, EDFESARMIDIFR EF>THY, 2N LU BB E S HE LD,

Designed with the concept of "a footbath for In Awazu Onsen, the oldest hot-spring resort in Hokuriku, visitors can enjoy spring quality that varies from inn to inn because every inn has a source spring dug out by the inn itself.

meditation". The footbath has an air of openness

s e
EROE BREELDBE [HFRHEEDEE]

Milky Way and among shooting stars.
The inn noted as the Guinness-

certified "oldest inn in the world"
(V1)

Hoshi
Phone:0761-65-1111

An inn where even lone travelers
can enjoy a hot spring comfortably

(D725 ik dEsi )
Katayama Ryokkaen
Phone:0761-65-1100

An inn with flowers in the
garden for all four seasons

(i {651 ]
Tsujinoya Hananosho
Phone:0761-65-1311

[#7t D D/NEE] A path for prayer

BRETFOAEFERESAICUSVICKEGESE, EiR
WICIEBBH DN RTEL. §RTESIFT M TEE =
+=4 AL EBUBEF D, TS THIBODTREDED

(F%])

source spring

BBAOKEICHBRR, | BT HRXEEY) OOTE - ERDSDIRRIREED 5H.
FEEHTo el 0 B 2 A [h<h BT Iz, HERH

A walking path leading into the mountains from Daioji Temple
sitting in the hot-spring town. With 33 Buddhist statues
dotted along, the path is said to give every walker the same

In the air of a luxurious traditional
Japanese restaurant this evening

"Enjoyment" of a traditional
Japanese hot spring inn is here.

A palace-style inn with a

Let your hands warm in o
circuit-style mossy garden

a source spring beside

" " = g =N Tl =
El:)fnfrlnjltﬁaflw;a:zr:zryrg @ divine help as on a pilgrimage to Saigoku Sanjusansho (the 33 [ E% 36 D '@) {ﬂ% I%j ] [ﬁf('?"lﬁa D C‘:'?‘)] [ =3 % / \ ]
) temples in the Kinki region) when the walker offers prayers Rotennoyu Kinkaku Ryoteikaiseki Notoya Kitahachi

before all of the statues. It takes about 30 minutes on foot.

Phone:0761-65-3300

11 v —J DA -+ B3 Seeing - AN% Eating 0-~~E§ Shopping Qﬁsﬁ Experience -+ 2 5 Hot Spring 12
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BESX I 5 & R IR B o — 2 TN & AR K

See and feel Komatsu city through an experience tour tracing the history and culture!
KEEZEI26 LI HIEMS & OO DR AT O T o 2 /8 SEERRRITEIE TIT L UTHE U AEB OV 7ok

,J\*QGDE@I{E%&%:I_Z Course

Cultural rambling course for Komatsu stone

PROWL EOMAZAL S @il Fho T B0 2 AKMAD LR IER & 12 £ 5 T A T kD 5 R — % 240 & HAEERZEDO My AoXfbk, 2z . KiEou<wry2&U 5%,
Mg AL & 5 L/AMRDBIERCIET) 2T 513 7% Feel something romantic in the primitive age by visiting “Culture of Komatsu stone” which is certified as Japanese Heritage.

- Komatsu with established Hakusan Worship derived from Mother Nature and Manufacturing spirit - Having been developed as a
castle town at the time governed by domain duties, popular cultures such as Kabuki and Tea ceremony flourished back then still
remain strongly. We introduce four experience tour courses visiting such traditional city Komatsu to see, touch and taste while
tracing Komatsu culture and history. You will surely discover profound attractiveness of Komatsu by touring around the city.

AR GNICBEET 27 €H Y —0D
MITHEMETEDIL YD H [ Dv—r7,
BEDOHMZRD T AW 225 7 Fr bl L
B 22 41, — &R WA= 25 ] RE o {5508 L 25 LA BE
D B ATERAE H> O R B 5 R A - iR Bk £

TRNZ DY A AL HD LIRS Tldo

Processing technique for jasper accessory in
Yayoi era is the origin of our "Manufacturing
Town". Among more than 25 sites of stone pits
established seeking for quality stone materials,
some of them are available for visiting tour. It is
only in Komatsu that you are able to take a tour
totally from Toseki (china stone) mining to prep

aring of clay for traditional craft "Kutani-yaki",

ifélh%Elllc‘_’.*?ﬂ;*i%%:l—Z Course

Sacred Mt. Hakusan and lakeside Kibagata tour course

HRZHILOMEZEL Y+ —F Y7 CTC.HEPHRDOLERBR 2% 5,

Walking for enjoying majestic landscape of Mt. Hakusan and learning wild birds and natural eco-systems as well

PO TMEZW E TN IR T HE— TR E
NTIHRD 2 3 OBRPIRTARYE AL

CRBE L OB LP KRB AERL T A H L& v and studio visit to actual experience.
Y. [HILOMIFO 2 —FKL VP T H b Kodayama tumuli
<D EORS $ kBB 208 T B s R Al 2 UB Y bt dtous
%> 7:f j:ﬂ.’. T ﬁ i iz /J\ﬁ\\@ ﬁO) %73 4 %% One of the largest tumuli in Kaga district-Climbing up to a broad rising

S ground of the tumuli, you are able to have a fantastic grandstand view
TR EL 5T 5, of Mt. Hakusan.
Once known as one of Kaga three lakes, Phone:0761-47-4533

Kibagata still remains in a state of nature
which was not reclaimed exceptionally. With
various wild birds and waterplants living the

EFIII-2R
Model Course

JNZ N & E B Hanibe Gankutsuin

s%lrrou.ndmg area, Kibagata 15 ?1 p.erfect. S H L o i . S B g S P o TREDERE R
: viewpoint for Mt. Hakusan too. “Michi-no-eki gm%ayama tufullt e IREAISA L B U AL OB R LB,
e Komatsu Kibagata” nearby is a base to dissemi ﬁﬂﬁﬁuaiw“[‘ﬁgﬂ‘iﬂEimygﬂi‘ e WD TEB,

KiGEHSRZS . fK § i ~;EJ’ Hi& jE THBLWAEMEARBEDRFETES, Tremendous number of Buddha statues including
FiEELIE nate attractiveness of Komatsu foods cultivated . In addition to inside an stone chamber displayed in the resource Fudo Myoo and Buddha Amida are placed in a rock
HERTTL its land of rich harvest. Kodayama tumuli center, you are able to observe an ashlar masonry horizontal cave where stone was quarried originally. Hell tour

stone chamber outside the tumuli. is also available.

Phone:0761-47-3188

v
BEY S

Former Ugawa Quarries

v

KEEAEGS
REES
BHE S

Mr. Katsuo Fujita

o g

Jua BB £ 35  Kutaniyaki Seidojou

£ - ¥ g = o 1 . g 7|\ ~ — = »
. J i MATIRRXLM &2 5 BB FROHPD A O TR BRI B
o AIFEAE (FREH) JA—F 2T (Ki5iE A E) Komatsu city Burried ECBATORITT, B D A ARG L5 CEBETCDELDD
EFIIA-R Kibagata Park (Central picnic site) Walking Property Culture Center ; DIBEE2Tx5,
Model Course BEORELANT 5L MHULAR, AREECH 1E6.4kmDE B . 1,300 DAL AL EFHDTER Itis available to observe the tracitional process from
BRBMBDBELE->THIHX—REDREELTHE R, (CFBN, TA—F T RN=R Iy F LT DAYS, C’USh,'”g °f china stones until china .C'ay for
" . X - Kutani-yaki is created using Hanasaka china stone
A park improved to match up with surrounding landscape. In addition to Surrounded by row of as many as 1,300 cherry blossom trees PEH ﬁ I 'ﬂ_’, manufactured in the city.
its name recognition as a venue to organize canoe competition, it and seasonal flowers and trees, the path around the garden with E B .
provides opportunities for nature observation and education through a distance of 6.4km is the best place for walking and bird Food culture cultivated by stone culture Phone:0761-22-5977
experiences. watching. 4

VS BN Phone:0761-43-3106 7

(R E )
Kibagata Park

v

#8117
AR FEaa

Mr. Toru Kawara

'7 F— ="\’ > 7 & Higashi sake brewing > :
(KZBEA ¥ #6.4km) 1860 RIE D ER, BE TR - >
Walking ERERAWEABIREOE R, ' 7 P — 3
< = ) ( - " FEORHA, B R RN, | F AT R T AE B A —
. . LS Sake manufacturer established in1860—The A L a 3 ¢ Uadly 4
A 4 HOERZED>AKIHE stone warehouse made of Nikka stone i EERl R ERIE ) Komatsu city Burried Property Culture Center
Michi-no-eki Komatsu Kibagata g:;;flg SS,TU,};TZZ(;Z?“RE s taa'}ai‘t'?gfg i . Former Ugawa Quarries WIS 2 L R OBLERTR. B ORIEZ
_ . BRI TRERYSOFBBFRCMIALEN LV, BELTEMNMPAZLEOHTRMEI) AN/FEEY KB I(Ckkb season of new sake of the year, Sakagura AR, SEBMPIE TRIBSh TW 2R, /A DFEEFR) AN [GE )| E[H AR ] DHFERLTES,
ED BRCE D K58 ZEAZLDETIRDY, [NYMAL— R [ERRENERADNT TIVEWEZ | BB, (NTTIVWEBEEDBRSE IZRE ) g:{?ﬁg";fggggﬁ;gﬁdg;’emuse) visit and WOBREBICHEDN -, BRI FHThSHIRGERES, Ruins and various excavated artifacts are on display. It is
Michi-no-eki Komatsu Kibagata With fresh vegetables and processed goods from local farmers displayed, their direct sales shop is crowded with a lot of customers every day Phone:0761-22-2301 —_— Stone pit operated from Edo to early Showa era. Stones quarried available to experience “Magatama (jewel) creation” and “String
and dishes using local food materials such as tomatoes and barley are available for you to enjoy airily. "Tomato curry" and "Farmer Mari-chan's y from the pit are said to have been used for stonewall of Komatsu braiding” directly using ancient technioue.
Vegetable Taiyaki" a fish-shaped pancake stuffed with vegetables are popular! Sales of vegetable and fruit Taiyaki is sold irregularly. castle. Tour with a guide is available by prior reservation. Phone:0761-47-5713

Phone:0761-25-1188

13 A—ZOFMBPAR. SHALIAHIET 2 B[V ED TR, CEDBAMERINT—TET, Enauiries on details of the above courses & booking : Komatsu Tourism Bussan Network (Phone.0761-21-8208) |4
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Course to feel history of Kabuki and Kitamae-bune (cargo ships)

B TR EIR oA LI OREZIRTENZBKT S,

Ramble around Port Town where the original stage of Kabuki "Kanjincho" and proliferation of Kitamae-bune still remain.

BILUXREAL-S

Komatsu Hikiyama (floats) Community Center Miyossa
BREDWDBRICERT 3. MRELRILDBENSHS
REBRICRB3ZEN TES,

Dynamic and gorgeous Hikiyama to be used for Otabi Festival is
available for watching closely.

Phone:0761-23-3413

EFII-2R
Model Course

RUXREHAE-E

Miyossa

v

REOH I &
Streets of Ataka

v
REFHFMAL

Ataka Sumiyosi Shrine

v

R2EEF1—F5 2
(H>tEyRERALH)

Ataka View Terrace

REBM EFEED
[EF%], 14500, g
Ataka's signature tamago (.
maki (rolled omelet) by
Tamagomakiya. 500 yen
per piece.

BRI REHAL S

Komatsu Hikiyama (floats) Community Center Miyossa
MEREAPIREE, B L EICHN AR 21—
HHido

Menus for experiencing Kabuki style makeup, costumes and
Japanese instruments are also available.

RE D # ik &
Streets of Ataka
IR EADSERARIAIC, U T, LRI HR DB E
F o SHESEMBEDRY . ZORE RN EEAD.
A prosperous era was established from late Edo to mid Meiji era

by Kitamae-bune. Houses of Kaisen donya (Wholesaler in port)
indicate they were business tycoons.

-~

REEXTH4
Ataka Sumiyoshi Shrine
REDREIERAICH Ofitt, RERICEWTIHHMT
B, AR LATFE. PR OEMEL TEIEED D,
A shrine with ruins of Ataka-no-seki (Ataka barrier station) held in
its premises—TIt is an old shrine located at Ataka Minato gaining
people's faith as a sacred god for praying ship safety and
overcoming of difficulty.

Phone:0761-22-8896

2504F 2 D 72 o TR ZERE [ B 1L A6k 45
DIZAT DN BT B AR DK
[HRBALD 3 b |o WA T A FETEY AR ] D
PER £ 72 o 1R, #BUY I LT R O %
B E LTRAICHT DS, 5Ty
SEADFRY BRI LK BRidd 5,
With a traditional art of "Children-centered Hikiya
ma (floats) Kabuki' succeeded for 250 years, Koma
tsu is a "Town of Kabuki" with vividly remaining
history and tradition. Ataka known as the original
stage of "Kanjincho" among Kabuki juhachiban
(the best 18 plays of Kabuki selected by Danjyuro
Ichikawa) is a place proliferated as a way port for
Kitamae-bune during a period governed by domain
duties. There are a lot of historical places to be
seen the historical townscape remaining still now.

EREZTRCERRE

Tea Ceremony with succeeded tradition

MEEBHELESTICKE
Senso Yashiki and Gen Ann
FEETRANRTEEFTRERI FHEL
L ANERETEHFEIEYDERY, —MA
P TRIR CHRFFBRDPIEE,
MORE DO RZE (BHAEH) ICEBED
HEEHELA,
The wooden building with tiled roof made in sukiya-
zukuri (tea-ceremony house style) was donated by
Master Hounsai Sengenshitsu, the former grand tea
master of the house of Urasenke. Experiencing of
tea ceremony is also available at the time of
opening to the public and citizen’ s tea ceremony.
Tea is not offered for ordinary visit (required for
application but for free).

Phone:0761-24-1656

REE2—FT IR (Y EIYbRIAUH)
Ataka View Terrace (Sunset view)

RE B2 BROMEDANICHBIL AT R, BRED
BEREREL BFICARBICIBD RO FIEELL,
A rest house located in front of bronze statues of Benkei,
Togashi and Yoshitsune—Among others, the scene of sunset in
the Sea of Japan is extremely beautiful in addition to the
landscape of the whole coast line of Ataka.
Phone:0761-21-6734
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FMIW1300F RLEMEHRERTSI—R P50

Tour course to feel Mt. Hakusan Worship for 1,300 years from its establishment

HAMEHADREWMILEMZHKRO) AT —2Xy 2K 5,

Visit old temples and power spots while enjoying Japanese beauty and local food materials.

HWITTFANLE
ELWEB%E
BIETEEL,

HAEDE
BipERss

=5 ;
M- 193 R
Mr. Tomiyasu Yamagiwa BEEZEOE

Hiyou Koke-no-Sato

SEARTEARZDERTHY), 48TBHLOENFHETS. H
REBDE, B LROBBI MK REB LT,
It is one of the foremost production areas of precious wood and
region where as many as 48 types of mosses grow in clusters. A
carpet of vivid green creates a subtle and profound world.
Phone:090-7083-6969

EFIA-R
Model Course

HREEOE

Hiyou Koke-no-Sato

v
HBhIBR

Awazu Onsen

v
;A F

Natadera temple

bHhIORR #i5
Awazu hot spring
#E2(718) F. FEBEAMHY AILHER
DHEFTRRLEZEVIEREDR
Ro WBRBODZBELTHLENS,

W 2o HILEW» A & AROMEZ S0
T 3 7ME D Lo HRITIRARSE NS REL &
ARERPBNOERICRE LI L2IHEY,
HARDIEL 56 2 2 ADFELTHREIOH
ANSHZTTIYIMIEING, DO L
B0 Y DAL 1.3004E 5 O RVGER 25 <o
With ingrained Mt. Hakusan Worship from old
times, God of nature has been worshiped here in
this land of Kaga. An old temple "Natadera" was
founded by Taicho placing Honzon (principal
image) at a rock cave within the premises. The
principle of "natural wisdom" that people exist
precisely because nature is there has been kept
and succeeded until today. Awazu hot spring is an
excellent one also associated with Taicho. A long
history of 1,300 years has been woven here.

EWMhroEEhiR.
#B  (C IR {3 < H 1B

Foods generated from faith and
cuisine rooted locally

HUERENE £F

Ikumo (Celebrate the Wisdom of Nature)
BILEREFEE MR LICHBILTRDTE, F
FXK, RIE, BT ALBRDERDEAE(E
SIHBEN D BERT .

A hotel located on the line connecting Hakusan and
Natadera at the top of the mountain. Dishes using
natural harvest in Hokuriku district ranging from
vegetables, rice, miso to salt may heal your heart
and body as well.

Phone:0761-23-0577

The oldest hot spring in Hokuriku district which is
believed to have been discovered by the Great Priest
Taicho in the second year of Yoro (in 718) assisted
by prediction of Hakusan Gongen. The general

BLBEREZR CE2&/7F
Satoyama Nature School Komatsu Takigahara

BIOBREEALETOY S LEEN, A2

A-ZDFHBPAR. BRUAACET 3 BHWED R JEOBNAMERIINT—TET,

public hot spring is popular as a place of rest.
Phone:0761-65-1120

B %

Foot bath

RONEAA=ILT2AKENIZEWDI BT EADBEN
HhBER100%DBMICO <) BEMBIELITFESND,

A foot spa created by inspiring Milky Way—Stretch your legs into
the bathtub filled with 100% source of spring called as beauty
spring in a relaxed way, you will be surely healed.

B BETRBEMHENEZNSE MLD
BROEEL 8B,

A program using resources of Satoyama is
executed. You can enjoy local dishes in the
restaurant twice a month served based on a
principle of local production for local consumption.

Phone:0761-65-2436. 080-1962-9399

;A F

Natadera temple
ABAD[OHPRRAK]PRVERERT
TR ahz[FAEEWE] G [ERE|DLE
KRBT EIRIM

"lwaya Tainai Kuguri" in the main temple building
and "Area with rocks of unusual shapes" which was
formed over the long years are spots symbolizing the
mind of "nature wisdom'".

i Phone:0761-65-2111

Enquiries on details of the above courses & booking : Komatsu Tourism Bussan Network (Phone.0761-21-8208)
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