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Ataka-no-SekiAtaka-no-Seki

【JR Express Shirasagi】 26 min / ¥2,030
【JR Hokuriku Main Line】 57 min / ¥760

Kanazawa Sta. Kaga Onsen Sta.

Kanazawa Sta. Shirayama-Hime Shrine
Take a Hokuriku Tetsudo train from Nomachi 
Stn. in Kanazawa and get down at the 
terminus station of Tsurugi. Transfer to a bus 
and get down at "Kaga Ichi-no-miya" stop. A 
10 minutes walk from the stop will take you 
to the shrine.

Hakusan Super
Rindo (Forest Road)
Hakusan Super
Rindo (Forest Road)

Dainichi Zakari sakagura Museum of Sake

Kanazawa Sta.

Approx. 49.8 km

J

D Ataka-no-Seki 安宅の関

¥540 ¥3,240

Dainichi Zakari sakagura
Museum of Sake 

Grapes Gathering Plan: ¥1,300,
and other plans.

Every Tuesday from December to February
09:00 - 17:00

G J Hakusan Super Rindo
(Forest Road)

Awazu Onsen (Hot Springs) Area / See P 19

Closed
Hours

Admission
Park
Onsen

Katayamazu Onsen (Hot Springs)  Area / See P 20

Yamashiro Onsen (Hot Springs) Area / See P 21

Yamanaka Onsen (Hot Springs) Area / See P 23

JR Hokuriku Line Expressway Other Toll waysHokuriku Railrood Ishikawa Line



























”Kabura-zushi” is made by cutting 
turnip into thick slices, and then 
yellowtail fillets are sandwiched 
between the slices and 
fermented with koji. A typical 
winter delicacy of Ishikawa.
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