A Special Journey to

Tone Numata

Breweries and Winery
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Pilgrimage to mountain villages blessed
with delicious water
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Breweries and Winﬂ
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The Tone Numata area around the
headwaters of the Tone River in
northern Gunma Prefecture, Japan,
is located about an hour from Tokyo.
It is dotted with breweries that use
its fresh water blessed with rich
natural elements.

Take a luxury tour through six of

its highly distinctive sake and beer
breweries and one winery to meet
the brewers, taste the delicious
products, and stroll through the land
where they are created.

Embark on a special journey where
you can experience this area’s
unique food culture and history like
you have never seen before.
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Richly unique breweries and winery

of the Tone Numata area
AR E S ENAEE

Six breweries and one winery dotted around
Minakami, Kawaba, Numata, and Showa
(Tone District) located in the north of Gunma.
Experience the appeal of each brewery and
the winery offering a unique taste of the area.
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Tsuchida Shuzo

Sake brewery that combines traditional methods
from the Edo era (1603-1867) with the latest
technologies. Teaching future generations the
diverse possibilities of Japanese sake.
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Main brand: Shin Tsuchida

Nagai Honke

Sake brewery that emphasizes the rice, natural
elements like water and air, and a winter
handcrafted process.
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Main brand: Tonenishiki Junmai-shu

BAREIS7RE=I
Tsukiyono Craft Beer

Produced in the town of Minakami, Gunma! Craft
beer recognized by famous international review
panels.
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Main brand: Yuhi no Tsukiyono Pilsner

https://bit.ly/3qafDpS

Nagai Shuzo

Mt. Hotaka sits in Kawaba, Gunma. This sake
brewery uses the clear meltwater to craft
beautiful sake embodying the stunning natural
environment of Kawaba.
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Main brand: Mizubasho Pure

https://bit.ly/39qbAzZ

KAIRIEIS
Otone Shuzo

Sake brewery at the foot of Oze surrounded by
the Oku-tone mountains that strives to create
sake the owner / chief brewer himself wants to
drink.
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Main brand: Sadaijin Junmai-shu
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Okutone Winery

Modeled after Napa Valley, California! Boutique
winery in Oku-tone, Gunma.
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Main brand: I'm Chardonnay

Kawaba Beer GEDR JIIZHE 75 Y)
Kawaba Beer awaba Den-en Plaza Roadside Sta.) AR
Brewed with crystal clear water from the iconic

Mt. Hotaka! Craft beer from Kawaba, Gunma.
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Main brand: Yukihotaka Pilsner EE
https://bit.ly/33nTF96




Model Course
2 Days & 1 Night

Close to Tokyo!

Tour of Breweries

In Tone Numata
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1. Kawaba Den-en Plaza Roadside Sta. is a treasure trove of leisure activities that receives 2 million visitors a year.
2-3. The farmer's market in the plaza is full of local beer and vegetables that are perfect souvenirs. 4. Craft Beer
Restaurant Hotaka has its own on-site brewery. 5. Try draft beers like Weizen, Amber Ale, and Yukihotaka Pilsner as
well as IPA bottled beer. 6. See the old days of rural life in the Nango no Magariya residence of a long-established
family. 7. Try deep-rooted local customs like soba (buckwheat) noodle making (reservation required).

Scan the QR!

Kawaba Den-en Plaza
Roadside Sta.

https://bit.ly/2Jcu8Jk

Kawaba Beer

Kawaba Den-en Plaza Roadside Sta.
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https://bit.ly/33nTF96
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Nango no Magariya

https://bit.ly/33pzp6U

=

Kinshu Sanso

https://bit.ly/39pJ94V




A 2-day, 1-night model course  Go to Kawaba Den-en Plaza Roadside Sta. about a half T FEBR) FEL30DEEE
hour drive from Jomo-kogen Sta. Shop at the farmer’s NEZ i ) |SHEEES o RN
market in the plaza and try different local brews at Craft ~ TRRW%1 B> & EtEERE
Beer Restaurant Hotaka (1, 2, 3, 4, 5). From there, drive RE) ;e (1-2-5-4-5)

about 20 min. to Nango no Magariya to experience R TREX920 D85 TRABAOERRR ) -
BEER A AW EHR XYL (6-7) o FkE

around the breweries in the
Tone Numata area, located
about one hour from Tokyo.

FUIR B M & BB 5k 72 4960 93 $E traditional Japanese culture (6, 7). Spend the night at ~ e
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Afterwards, visit Seiryuzan Kichijo-ji Temple (10, 11).
Finish with a tour of Kawaba’s two largest breweries,
Nagai Shuzo (12, 13) and Tsuchida Shuzo (14, 15).
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8. Nagai Honke sake is specially handcrafted with a focus on water, air, and air temperature. 9. Tonenishiki is the top
brand from Nagai Honke. Honjozo-shu on the left, and junmai ginjo-shu on the right. 10+11. Enjoy seasonal flowers at
Seiryuzan Kichijo-ji Temple, called the ‘flower temple.’ The colored leaves in fall are a sight to see. 12-13. Sake brands
brewed at Nagai Shuzo. From the left, Mizubasho Pure, Mizubasho series (year-round sake, vintage, dessert sake), and
Mizubasho Artist series. 14. Tsuchida Koji Ninety-nine, an unprecedented innovative sake made with the maximum ratio
of malted rice, 99%. 15. Explaining the special brewing style with the kimoto method that uses fungi and food rice with a
low polishing ratio.

Nagai Honke Seiryuzan Kichijo-ji Temple Nagai Shuzo Tsuchida Shuzo
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https://bit.ly/2VhUhsm https://bit.ly/36jxpiM https://bit.ly/39gbAzZ https://bit.ly/307B0eq




1. Sign for Tone Numata brewery and winery tourism posted in front of seven locations in the Tone Numata area. 2. The
building was perfected for sake brewing by blocking out UV rays and using skylights for temperature control. 3. The tour
finishes with sake tasting while learning the features of each one.

Sake ﬁ(#ﬂig?
Nagai Honke

See the brewing process by the owner /
chief brewer and taste pure sake and
junmai-shu from the prestigious elegant
Tonenishiki brand. You can only savor the
taste of fresh brews here at the brewery.
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https://bit.ly/2VhUhsm

1. Owner / chief brewer Nagai speaks about the key points in front of huge vats of steamed rice. 2. Freshly extracted
sake is pasteurized (filtered and heat-sterilized) before storage. 3. Also try the fruit wine made with fruit from Kawaba

Sake j(*u*ﬁiﬁiﬁ
Otone Shuzo

Each lecture by the owner / chief brewer
sheds light on the secret world of sake
brewing, its methods, and history, drawing
many visitors again and again. Reservation
by phone or email is required.
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“Glass Blowing” experience

to try before tasting
Tsukiyono Craft Beer!
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Brewery Tours

You can actually tour the sake and beer breweries and the winery sprinkled
throughout the Tone Numata area (reservation required).
Meeting the chief and other brewers will be an experience to remember.
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Wine ﬁ*ﬂtﬂ?(*')—
Okutone Winery

In the Winemaker Tour led by a vintner, see
the vineyard and winery and partake in a
tasting of the different types of wine like
Cabernet Sauvignon and Pinot Noir.
HEEENH B ENERZIR > I U2 REEH
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1. Grape picking starts in early October with Chardonnay grapes. 2. Winery tour at the vineyard that looks stunning
against the blue sky. 3. Tasting. You can buy the ones you like right there.

Beer B&EHIZ78E=)L
Tsukiyono Craft Beer

At Restaurant Dobry Den on the Tsukiyono
Craft Beer (brewery) premises, enjoy

fresh brew with dishes containing local
ingredients. (Reservation not required)
EARGEEREE (BEFT) PHRm M8
DOBRY'DEN] » A ASAIE E A S B RER
FHEFMERLTHIEE o (BEBY)

compare. 3. Some glasses were designed to match the beer concept.

Glass-making Blown glass workshop at the on-site
factory / Glassworks Factory! Make your own
tumbler!

REBU—LE3) =T symmpm o
Tsukiyono Vidro Park — si¢eEammsscmg !

https://bit.ly/36121d0

1. Shape the melted glass as you like.
2. In about 20 minutes, your tumbler is ready!



Sightseeing

Tone Numata offers both magnificent nature, from Mt. Tanigawa and Suwa Gorge to the Fukiware Falls, as well as
countless activities to enjoy in the rich outdoors. You can also enjoy activities like trekking and hiking.
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BINE / Mt. Tanigawa

One of Japan’s top 100 mountains where
you can experience magnificent nature.
From the terminal aerial tramway station,
Tenjintoge, walk another 2.5 hours to the
summit. It is best to come equipped for
mountain climbing.
RERZIBHEERRXNERGALZ— %
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1. Enjoy the starry sky
during the Tenku Night
Cruising event from
early summer to fall.

2. The Ichinokura-sawa

Rock Cliff Trekking
Course in lush early
summer is excellent.

https://bit.ly/3mp1P8I

EW?JJ'III?%/Suwa Gorge

This gorge was formed by the clear Tone River
water. It is a famous outdoor leisure spot with
many activities.
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https://bit.ly/31j0Xzo

ﬂ'X%‘J@;‘%/Fukiware Fall

Waterfall that is also called the “Niagara of the
East.” One of Japan’s top scenic spots offering

a view of the huge 30-meter-wide falls and
stunning gorge.
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https://bit.ly/3fPfC50

Kasyouzan
AZEL gﬁb%/ Mirgku—ji, temple
A historic temple partway up sacred Mt. Kasho.
Also known for housing Japan’s largest mask of a
tengu (red-nosed goblin), a real sight to see!
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https://bit.ly/2KUdkax



Accommodation

Hot spring lodge where you can delight your senses with local ingredients, local sake and a view overlooking
gorgeous mountain scenery and the river terrace formed by movement in the Earth’s crust 10,000 years ago and
the gorgeous mountain scenery. The lavish space will melt away your travel fatigue.
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This well-known resort is enclosed in
the serenity of the gorge set against
the famous Mt. Tanigawa. Traditional
Japanese design and modern

construction are combined to create a https://bit.ly/36nJSTL
1. Part of the appeal is the lineup of sake designed to pair well with your meal. 2. The lavish space that unique and soothing luxurious space.
embodies a Japanese resort vibe offers ultimate relaxation. 3. Every room has its own open-air bath to . N NS
enjoy the Tanigawa hot springs. BR%IE - B)E  (TURBRERZHTH
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saiEILgE / Kinshu Sanso G ERE / Yutorian

Free-flowing hot spring resort where you can view the woven tapestry of Hot spring resort that sits in a rural landscape spread over the southern foot
a beautiful garden and the magnificent Mt. Hotaka. It has only 10 guest of Mt. Hotaka, counted as one of Japan’s top 100 mountains. One highlight
rooms. This secluded retreat for adults lets you enjoy total privacy and is the beautiful straw-thatched roof houses that were carefully moved and
quiet tranquility. reconstructed over many years.
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https://bit.ly/39pJ94V https://bit.ly/37glf8d
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Premium Brewery Tour

1. The stunning view from Miroku-ji Temple partway up Mt. Kasho. 2. Miroku-ji Temple also houses Japan’s largest tengu
mask that is 6.5 m high with a 2.8 m long nose. 3. Tsunenori Abe, owner and chief brewer of Otone Shuzo, speaks deftly
from his wealth of knowledge about sake. 4. Tasting time with the popular Sadaijin Junmai-shu as well as daiginjo-shu
and pure sake. 5. Traditional Numata craft using mulberries and a pottery wheel. 6-7. Sake cups that offer the unique
warm appeal of wood.

Day Trip — 01

Experience Japanese culture
through sake breweries and sake cups [Guided tour by chartered car |

BB EENES RBEER A A SRR T

Visit Otone Shuzo, one of the Tone Numata breweries, ® Tour company: Sake Tours (saketours.com)

for a tour and a tasting. Also visit an ancient temple ® Price: 37,500 yen/person (Includes a chartered car from Jomo-kogen,
brewery experiences, a guide, and lunch. Does not include travel costs to
Jomo-kogen or the Minakami Onsen Village or costs for souvenirs.

known for its tengu guardian spirit and stunning

scenery and a workshop where wooden sake cups Book here! ® Number of people: At least 4

are crafted, for a day of learning about sake and ® Inquiries and reservations: info@saketours.com (reservations at least 7
experiencing Japanese culture, crafts, and history. days in advance)

Full-day accompaner\ent by a guide to ensure you have

aphenomenal experience. 3 11:20 AM Arrive at Joetsu Shinkansen Jomo-kogen Sta.
EHHARBRNEE 2 —8 TARRES ) ZRSBEEN e—— 12:10AM - 1:10PM  Kashozan Miroku-ji Temple

ERHVESE o B U BBURATEENESmERN S ~ & 1:30PM-2:15PM  Lunch (soba noodles)

EAREBERRNIY > E1RXRANBREARE  BEEANES 2:30PM - 4:00 PM  Otone Shuzo brewery tour and tasting

XA ~ BHETENRIT - —BREHEBEMRERE > »TIREEE 4:30 PM-5:00PM  Numata Kokeshi Craft

BUBRITELES o 5:20 PM Finish at Joetsu Shinkansen Jomo-kogen Sta.




1. Underground water from Mt. Hotaka, one of Japan’s top 100 mountains, that is used to create Tsuchida Shuzo sake. 2. Crafted
with Edo era methods that use zero additives to draw out umami from the rice. 3. Tsuchida Shuzo sake brands feature a variety of
aromas and sweetness levels even using the same kimoto method. 4. Shop on the Tsuchida Shuzo premises that sells sake as well as
fermented foods and other products. 5. Headwater tour where you can try the water that is used in fermentation at Nagai Shuzo.

6. Taste Nagai Shuzo’s Mizubasho Artist Series Floral Sparkling.

Day Trip — 02

Go by chartered car! Tour of the two largest sake breweries
in the Tone River headwater area

BEAHTE | FIRITRFERAEE Z ik

The Tone River is the largest that runs through the @ Tour company: Japan Wonder Travel (https://japanwondertravel.com/)

Kanto region. The headwaters are in an area that is ® Price: 22,000 yen/person (Includes a chartered van from Takasaki Sta.,
brewery experiences, and a guide. Does not include lunch, travel costs to
Takasaki Sta., or costs for souvenirs.)

Let a chartered car take you to two sake breweries that Book here! ® Number of people: 4-9

have been brewing in this home of water and greenery @ Inquiries and reservations: staff@japanwondertravel.com (reservations at

for over 100 years. Learn the history and culture of the least 3 days in advance)
cellar and how to make sak.e and en.Joy sake tasting. This
brewery tour offers a special experience and lets you

delve deep into the world of sake. i . .
https://bit.ly/33s0F7Z 10:00 AM - 11:30 AM

famous for its beautiful environment and clear water.

Brewery tour and tasting at Tsuchida Shuzo

SRR RAATR—RIR) | - EIRREUEENB RN Noon - 1:30 PM Lunch (Tsuchida Shuzo or Kawaba Den-en Plaza
FHCREMESRME o 1HER TEKELZE) - BEKHR Roadside Sta.)
AEARSENEEREMN2EEZE o BEEENEENXE 2:00 PM - 3:30 PM Headwater tour and tasting at Nagai Shuzo
SBEEERE » RRSEERE - BT EE SRR D 4:30 PM Finish at Joetsu/Hokuriku Shinkansen Takasaki Sta.
BAENBRHBRABEE 2K *Schedule is subject to change in the event of rain

9:00 AM Meet up at Joetsu/Hokuriku Shinkansen Takasaki Sta.
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Getting there from Tokyo
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By Train | #%E&=

About 1 hour from Tokyo Sta.

%460 058

Jomo-kogen Sta.

Tokyo Sta.
RFE Joetsu Shinkansen _L#EHfER4R LEBRE
About 90 min. from Haneda Airport INEE30 D88
Hamamatsucho Tokyo
. TEAAET RE
Haneda Airport N Jomo-kogen Sta.
TIEHS Tokyo Monorail IR Yamanote Line ~— Joetsu Shinkansen LERR
JRWF4R LR
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About 1 hour 40 min. from Narita Airport
Keisei Ueno / Ueno
FRELEH, L

N\

Jomo-kogen Sta.
LEBRIL

Narita Airport
Joetsu Shinkansen
LERRRR

od:: Keisei Skyliner

S Skyliner

Brewery touring is a breeze in a taxi

from Jomo-kogen Sta.!
L ESFRISERATREKHBEEIEEERN !

Kan-etsu Transportation | Bz

|

Tone Numata Area Map
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