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Shingen Museum

Located in the place that was home to
three generations of the Takeda clan, this
museum contains exhibits on the clan’s
history, excavated artifacts, and more.
Free (Special Exhibition: ¥300; free
for high-school students and younger)
T 9:00 AM-5:00 PM (Last entry: 4:30
PM) @@ Tuesdays (Wednesday if Tues-
day is a national holiday)
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- Shingen no Yu Yumura Onsen

According to legend, this historic hot
spring was discovered in 808 by the fa-
mous Buddhist monk Kobo-Daishi, and

M even visited by the warlord Shingen Take-

da and his troops to heal their battle

¥ wounds. Itisalso famousasahotspring fa-

vored by noted cultural figures such as the
woodblockartist Hokusai and the novelist
Osamu Dazai. The waters are said to beau-
tify the skin and relieve fatigue.
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Shingen Takeda, born some 500 years ago in 2021, was a warlord based
in Kai Province, today’s Yamanashi Prefecture. The city has temples,
shrines, and historical sites connected to him that are well worth a visit.
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Takeda-jinja Shrine

This shrine is dedicated to the warlord Shingen Takeda, the spiritu-
al protector of Yamanashi (formerly known as Kai Province). It was
builtin 1919 on the site of Tsutsujigasaki Palace, which was once the
residence of Shingen, his father Nobutora, and his son Katsuyori.

BdFree entry to grounds (Treasure House: ¥300) @ Treasure House: 9:30
AM-4:00 PM (@@ Open all days of the week (Treasure Museum closed on

Wednesdays)
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Kai Zenkoji Temple This temple was built in 1558 by Shingen Takeda, who feared that its namesake in Nagano
would be burned down in battle.Walk through a pitch-black underground corridor and “hear” a dragon weeping.
E3Admission: ¥500 (D 9:00 AM-4:30 PM @@ Open all days of the week

EUEBBNBERC. o o e 5

Kofuislocated roughlyin the center of Yamanashi
Prefecture. It is famous as the stronghold of Shin-
gen Takeda, a renowned sixteenth-century war-
lord. Northern Kofu offers the magnificent scen-
ery of Mitake Shosenkyo Gorge, designated as a
Japan Heritage site in 2020. Of course, don’t miss
the local cuisine and wine!
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This natural wonder is about a thirty-minute drive
from downtown Kofu. Carved out over eons, the cliffs
and unique rock formations will make you feel like
you've been transported to another world. Take awalk
on the path along the gorge and lose yourself in the
beauty of nature.
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Shosenkyo Ropeway

From Sengataki Station at the bottom of the mountain, it
takes about five minutes to reach Panorama-Dai Station.
Ukifuji Plaza in front of the station is thought to be filled
with mystical energy, and offers breathtaking views.
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Kakuenpo

Formed from weathered and eroded granite, this is Shosen- g
kyo Gorge’s highest peak. The white rock face and trees cre-
ate a beautiful contrast.
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At an elevation of 1,058 meters, the summit provides a 360-degree pan-
oramic view of not just Mount Fuji, but also the Kofu Basin, Southern
Alps, and Arakawa Dam. Some parts of the climb must be traversed by
holding onto chains, and the treacherous terrain includes rocks and sheer
cliffs, so climb with caution.
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? § Shosenkyo Gorge’s largest wa- A REEICREES NI, E 3

e terfall, Sengataki Waterfall drops

? 30 meters downasmooth granite Designated as a “Japan Heritage” in 2020!

rockface. It is named for Senga, a
woman from Chinese mythology
§ who ascended to the moon.

“Japan Heritage” refers to stories of Japanese culture and traditions
told through uniquelocal histories and landmarks, as designated by the
Agency for Cultural Affairs. In 2020, the story of Shosenkyo Gorge and
its surrounding cultural properties was designated as the Japan Heri-
tage “Mitake Shosenkyo and the Origins of Koshu's Artisans.”
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Domaine Q Thiswinery successfully grows its own Pinot Noir grapes,
avariety considered extremely difficult to grow in Japan. Every year on July
31 it releases “NouNouVeau,” (a play of words on Beaujolais Nouveau), its
first wine of the season.

E3Winery Tours: Free (Time: About 15 min.; reservation required)

(1 11:00 AM-5:00 PM @ Tuesdays
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Pinot Noir

720mé ¥5500
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SADOYA

This historic winery was established in 1917. The
sprawling premises also contain a chapel, restaurant,
wine boutique, and tasting room. Take a tour to learn
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The Kofu Basin is known for grape produc-
tion, and winemaking in Yamanashi was
launched in Kofu around 1870. The city is
home to historic wineries, with tours avail-
able. Enjoy the distinctive character of
each winery.
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Chateau
Brillant Mur

750m¢ ¥3300
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Fettuccine with
Ragout Sauce  ¥1,430
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Four Hearts Cafe
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With well-established local wineries like Sadoya (P. §), Kofu’s cuisine is best savored with wine. Enjoy local specialties at
noted restaurants with an ample selection of fine wines from Yamanashi Prefecture and all over the world!
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Marugoto Yamanashi
LocoMoco Lunch Set
¥1,540

Yamanashi Restaurant meli-melo

This restaurant prides itself on its Italian cuisine actively showcasinglocal in-

l! *} sy gredients like Kofu-grown vegetables and local brands such as Koshu Wine

il | q T ~ &7 Beef, Koshu Probiotic Crystal Pork, Shingen Chicken, and Rihoku Rice. It
- 4 - also offers a wide selection of Yamanashi wine.

(1 11:30 AM-3:00 PM (LO 2:00 PM); 6:00-9:00 PM (LO 8:00 PM) (dinner until 8:30

Y& TIVEREERL

RTURT I AP O TS

BELHEEBZT>TWETAFY
—TRBESLOLWLDOFREICH S, F
M RZAAY R -R—=Y—
Y—=ZXFTILTEBVWLWI1 U EEET 5,

ABITZZDD,

ﬁqﬁhﬂl

@PAFTEITH 1338-203 JRPAFRNSE
TI0D QIHZEZ/HRAVIICEBIENR
(2093)300 B9~ 1665(T 153 B = (F~158%
30D/RB Y 2IZ & B RAIGIRE~ 1185309,

1365~ 156%309)) @FEARFH(ERKRIER

&Y) @05

CHATEAU SAKAORIWINERY

B FZ4
Koshu Dry
720mé ¥1650

This winery located on a picturesque hillside maintains strict standards for
sanitation. It specializes in producing tasty, reasonably priced wines from
Koshu and Muscat Bailey A grapes.

E3Self-guided tours: Free; Staff-guided tours (20 min.): ¥300 @ 9:00
AM-4:00 PM (Self-guided tours: Until 3:30 PM; Staff-guided tours:
9:00-11:30 AM and 1:00-3:30 PM) @ Year-end and New Year’s holidays
(some special New Year's hours)

all about winemaking in Kofu.

B3 Tours: ¥1,000 Starting at 11:00 AM on weekdays, 11:00
AM, 1:00 PM, 2:00 PM, 3:00 PM, 4:00 PM on weekends/holi-
days (reservation required; about 40 min.; up to a dozen or
so people) *Times, etc. subject to change. Tuesdays
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Shingen Wine

At this tiny winery, a single staff member manages ever;

from harvesting to winemaking. Enjoy a leisurely tasti

sion while learning all about wine.

B Winery Tours: Free (Time: About 10 min.) [ 8:00
AM-6:00 PM (@) Open all days of the week
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The birthplace of
Japanese wine!

The Japanese wine industry
wasborninKofuin the 1870s.
Yamanashi Prefecture is now
home to about eighty win-
eries, producing numerous
wines that have drawn inter-
national acclaim.
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Ebikazura 2016
Kai Blanc

720m? ¥1650

For over 15 years, this café has featured the owner’s carefully select-
ed lineup of wines exclusively from Yamanashi and exquisite dishes
made with seasonal organic vegetables grown by local farmers. This
is a restaurant where you can experience Yamanashi’s culinary rich-
ness as offered by an owner who presides over wine tourism.

(7 6:00-11:00 PM last order @ Sundays and Mondays
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BISTROMAISON DE ROUGE
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BISTRO MAISON DE ROUGE

The owner, a sommelier, specializes in pairings of local vegetables and
wine. The menu features food made from carefully selected ingredi-
ents as well as more than 20 kinds of Yamanashi wine by the glass.

(@1 11:30 AM-1:30 PM,5:30 PM-11:00 PM @ Irregular closings and © 4

lunchtime on weekends/holidays

PM on Sundays and holidays (LO 7:30 PM)) @ Mondays (Tuesday if Monday is a

national holiday); the first and third Tuesday of each month
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Appetizer for one
¥979
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This pub offers eight different craft beers includ- — fv % aEY (h¥E Homemade beef

ing one made using natural yeast from Yamanashi ATMENU © n ¥4 l/(JE) or ifn)(—[:) fveel: stew I
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Fried hoto noodles  ¥50
Karaage & Hell

noon) @@ Tuesdays

Young chicken (w.leck) FRERRDIFEELS. RFICRBEZLICZZDY DELENKRDASBERE

with sauce (top) or salt

(boion) 5 pe” s 1=K SA, EELDIEE SV ERBPEN O BESRRLTET, BB CHE _
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.................................. - A In the city center, close to Kofu Station, there are many izakaya (Japanese pubs) where you can enjoy '8 ©055-235-7663 P20A2 i S
OFBEFBEPEEUTAANLDERBYTA - ﬁ.‘ [l Aam 1 ' their own specialty drinks and appetizers in a warm atmosphere. N \ o @BEEDS
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& E B b\ b : ERASE o This place is known for its Koshu red wine stews and
: : = o o e  _ ol . o ; o
VT Y A N . L = = — é‘ deep-fried whole chicken with crispy skin. Try it with -
.8 \ ORARTIADMN2-16-7 BIRPAMDSHESS @BV TOBSHEFABIPERA, DLDW o a local Yamanashi sake. Koshu horsemeat sashimi @RS+ D SERS P HER
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SEMDNSHEANTHREZESTRIBOEDEDEETH s Maruhachi Yakitori-ten Heiwa-dori-ten 4:00-11:00 PM @None
PHANRKRITIHUTEFOR—FEDHDEIRME, /\17R z ASMENU Z The %rilleld chicfken thighsbarzl excelilent. You can fclhoos; ll)e;lween mature}:nd young chick-
_ RETI o ens. Locals prefer mature birds, as they are more flavorful the more you chew. -
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Try a platter of assorted sashimi made with the best fish of the Ha—z—| 9 ~ N ﬁﬁx : VESTO I  BREBFE (A7 1-)300|Ij 1100m
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R AN DEES DTHES/ VYT VT, @FFHADAI-20-21 BIRBHMAON S5 @575~218 | lomemade pac cai Honjitsu-no
@BAFHADA2-16-11 BIRBFFERD SESAD B17~23 LO @B FEM (E&instagram TEHER) @FL (Chinese pickles) ¥300 HLI0e
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‘Warayaki Kumakatsuo

Fresh bonito lightly seared over burning straw is the specialty
here. The straw impartsa fragrant scent that stimulates the appe-
tite, and the fish is seared in a thrilling way just before serving.
(I 5:00-11:00 PM (food LO 10:00 PM, drinks LO 10:30 PM) (Fridays
and Saturdays till 11:30 PM; food LO 10:30 PM, drinks LO 11:00 PM)
@MSundays
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This restaurant features alarge variety of small dish- ~ + o
es made with koji (malted rice) from a local brewer. : @EHEVT

Since the dishesare small, you can compareavariety ~ : : 1 (=] 5
while enjoying a leisurely drink of sake. : J ﬁ ;
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7{ h @‘Kﬁi%uﬁ‘f BNBARG M Japan starting at ¥540 per cup, along with dishes like
7 0‘% Eﬁn@&l\ﬁ%é”\uu’\ ..... sashimiand skewered fish grilled vertically over an open
% %E - gtﬁgm‘/iseared b"“it;‘l 0 ie:lrstohf.)oT;l:lj?ily special set of four side dishes (obanzai) ;
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regional dishes long adored by lo- StOF  -650H
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hoto noodle stew and chicken gib- T . u Z (2B FH AT
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What is HOTO ? | ,:. FE. - X ¥ . Yn? S %, P - : ASMENU - T e R : Horsemeatsashin‘ggio
This local dish consists of ] e i . : = = : % S
wide noodles, pumpkin, 7 4 N | oL e - RAI254 (1950) AKMOS & EMLTERS N, | : R B
and other vegetables sim- 3 ¥ ; 5 - " : | EHNS féﬁ%ﬂ*&/ﬁ“‘%i HOOHEREWS DL, o ! -/ 1 —- l :
mered in a miso-flavored . * & P \ 23 ],‘_b N . . j:'_‘ /K -r — V) 5
anpred ip apnipofiziorsd i Y N a S REAEOERHE What is KOFU TORIMOTSUNI ? 1 =G 1os & :
- * | g f s Padi . e . ; - This dish was invented around 1950 as a way to use up chicken ‘8 .
E:Ege:;?ﬁ(};:?‘ebvxjgg g B ¥ . ¥ ) - Kofu Torimotsuni Y700 e giblets. The giblets are simmered in a salty-sweet sauce. ©055-252-6002 p20B2
battles. ' ~ p I 1550 [ e - WECEEESEICROAL, BABPHTR TR
, LN 3= e b Ve . - “h - : b3, BBDBEDEFEVEDY L TTERPEED
OEAEALY : | il W % . I s iy IR & " : I8, FUFVBROZRIBIFBANTEAR. :
N . YoxMEND 7 " i o N _— ; ) S A Se e : @EHMLO2-5-1 ARBAROSHEE4H B11~1455. Phk
= él 7 | P %Q | ity “ BRI T , A 17~248%(2355L0) GrkeR @108 @7 FTUERD
: . £y | o s | 4 Ly i i . ) Kisoba Kiri ANBND
©055-233-5017 P20B3 EEgS 1 ' . Pz r ; Serving many local sakes and dishes, this restaurant bustles with tourists and locals
EMc b Tc BIREHETBREDIA Pumpkin Hoto  ¥1,250 * ! . 4 : \ I 8y ey 5 . g alike. Its specialty is chicken giblet stew with a strongish sauce. Crispy fried noodles

in sauce are also popular.
(@ 11:00 AM-2:00 PM, 5:00 PM-midnight (LO 11:00 PM) @#)Wednesdays
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Ginza Edoya 5 - g oo ~ 8
As the name suggests, the signature menu s $ﬁi1tDsRﬂur5- i ! s - ;()ﬁ;lxltaguzlflEklm,ae;Hel:i " * ®055-228-8250 XD P20AD *tttssssscsecaanasaaeeet

item, “All of Kai,” allows you to enjoy local *®055-252-9818 P20B1 = 1 € %ofg n00dTETstevgls LUEH wit

specialties such as horsemeat sashimi, sim-

nourishing vegetables like pumpkin, = - , . g | BR43E(1910)BIEDEE, BEDZREIERTE

meredEbalbnelloschistanPhotoland local HRTOSYFIEP o E0IEFESESZERKRD potato, burdock, carrot, and shiita- 5 r@@ ZEFEORSRZEIHEEH, METVBELEE
wine all at once. Wb ARFPOIvHAE, TRy, Pmme== o mguctts. You can glso try Kofs : g ol W BEROEN TANEREEERD ST LA TE B,
RS & < 1alties like L 1 ew . s | -
(@ 11:30 AM-10:00 PM (LO 9:00 PM) SUYY. YT RERAD SRS, @ | D horsement sachims, : : Ep @A DAL-15-7 BIRBFRDSHESES G115~
EMondays HICHB/HOEVPERILAEDRDZ S, [&] Whch  @m@11:00AM-10:00PM r: e = M= @ErsEp2ar= ﬁ[f% 228% (21853093L0) BB, %28 @105
@FAAILON-4-11 BIRBERN 54535 TR EmBOpen all dgysbf the week ] S AT ):"j SRS 3 g P Soba Sh@salOLukyo Rofg Ekimes-teg
" R ) i B11~2205 (B, EARRIEBIE~2155) DE 7 G55 FARFILOERATE e REEEEEEEEEEEM e + Opened in 1910, this celebrated restaurant’s specialty soba
: L L n | " @REHERHY mOICIZRFFERAIE D 5 ©055-232-0910 P20A2 - noodles are made with the finest buckwheat flour. Enjoy cre-
aﬁ’g ?@ BIZ100F2BZ2EZH T FNEHDEIFTODIE Okuto Honten Kofu Ekimae-ten ative cuisine in a relaxed, modern Japanese atmosphere.
Q @ B e . PP~ (S TEREINCEBDOLIN— I\ . 7T ND  Thisrestaurant with overa century of history (D 11:00 AM-10:00 PM (LO 9:30 PM) Sundays and holidays
ESES&0PrlipoReLLEE. | iiieeeeeeeeeeens 3 FUNVHEWBRBERLEE TNDESES s ihebirthplceofofus chickengiblettew. B s SRS
3) 31 - - M > Ty | K ¥ e exquisite textures of fresh chicken liver, p. A
%;:!U*a)ﬁf)‘l«‘?@k;?”’zlc\fgﬁ_<o . o BREDEEEIEP T > HIEEFRE, heart, and gizzards are accented by immature
What is OZARA ? L L4, T 5 0 DAI-7-4 @RB AT REOH S 509  eggyolks.
Sometimes referred to as the summer -; - r T‘: ©055-222-5613 B1185~ 1485309 1765 ~206530% # BEmHEEs HE1:00 AM-2:30 PM; 5:00-8:30 PM * Hours
version of hoto stew, cold noodles slight- J NV L0 - . P20A2 B35 6Y AR @5L may be subject to change. @ Thursdays

ly thinner than those used in hoto are eat-
en with a warm, soy-sauce-flavored dip-
ping sauce. (E5ESE RN B Y REEL RIS HTTD A KUE o SREE DR
Role®BEEZRYNCAZ2—CUIcCETHHISN D, 7Y
ALHROT DRI BE 5D DR IFERVERDL,

@PBFFIRDA2-4-8 BIRPBAFFMNSES37 @1165305~13
85302, 1785300 ~2265304) (£ - B 6., #2 B (1185300 ~ 1465,
18~208%) @AR(L B RBIEFENK) @3L
s, | Chiyoda

Apopular place to enjoy local specialties, this restaurant
is also known as the first to add ozara noodles, normally
M thought of as a home-cooked meal, to its menu.

| (3 11:30 AM-1:30 PM; 5:30-10:30 PM (Weekends/holi-
\ days: 11:30 AM-2:00 PM; 6:00-8:00 PM) @ Mondays (ir-
| regular closings on weekends and holidays)
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S, IRTOFETEDH D ZEITHRZITNS,

Corps to Bring People Together Over Kofu Torimotsuni
In Japanese, “torimotsuni” (stewed chicken giblets) forms a pun
with “en o torimotsu” (to bring people together). This group pro-
motes Kofu City as a place where Kofu Torimotsuni can bring all

a ‘ i Pyl
people together—lovers, family, and friends. Torimocchan
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Mendokoro Mensai
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Koshu Gyunabe Ryori Kobaiya

broth ramen ¥780

¥2,750
2 people)
ered abalone
¥1,980
Cherry tomato salad

‘€ ©0565-227-5017 p20B3
FEELREREERATINONDICA
BETREHUICEERBERZA—7
EHRDSIENTES, —ABNES
PHDOE,

GPBAFTIRDA1-16-1 BIRBAFRDD4E

Enjoy the delicious taste of Yamanashi. Course meals are prepared
with Koshu beef, Koshu Fujizakura pork, and Shingen chicken ac-

A ramen shop with a good at-

Y ASMENU T

589 S116305~1 4H§SOﬁLO\ 178530 papliaeulirginetmlpo- = | t) é cording to budget. Yamanashiingredientsare used eveninlunchand
R ﬁ~205§50§3‘L0(X—7'@;5\%(@'-))% prietor lwelcomes diners uPtil 15 ;5 {f\ s EFLS—AY---880H ala carte dishes.

;ﬁ)ﬁ £ G;g? SEIRTY) KR @RERESDY late at night. It has plenty of iza- R ;50 iETHRERAS @D 11:30 AM-2:30 PM (LO 2:00 PM), 5:00-9:30 PM (LO 9:00 PM) *Sun-
o h Menya Kobushi kay:jl-.style dlshesland drinks in g ;/( | 000 days/holidays till 9:00 PM (LO 8:30 PM) @ Mondays
far® i i X addition to classic and season- )12
Wz Enjoy the rich chicken broth made by cook- T T (289 ramen ¥880
F) g f% ing fresh chicken until it melts. Try a bite ramen (Y880). 8 &

= 7 and you’ll be hooked. 6:00 PM-2:00 AM (@@ Sun- -3

R @D 11:30 AM-2:50 PM last order, 5:30-8:50 PM G 6:00 an PEHOFLICELT

days/holidays 2
W1 I last order (closes when broth or noodles run WerZEE T

out) @MWednesdays
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@PRTHADNI-8-9 BIREFRHSHESEH @11~ T D

SRAFE

BRICEEhIZUFNROFRCHE
BEMTRMEIALAIESTZ
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There are many restaurants around Kofu Station
that use local ingredients such as vegetables and
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Kyoto-style grilled
pork set ¥860
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Kofu Ekimae Chochin Yokocho‘D ? At A . 2 —s
Just outside the South Exit of Kofu Station is a side street lit with HPH;S‘D:'

old-fashioned red lanterns. It is lined with distinctive establish- [OES
ments such as izakaya boasting dishes made with Yamanashi ingre- F o
dients and bars where you can enjoy music and a drink. i

@@ Depends on the establishment

BEBEH g, ¢ pys

Ryoriya On-no-Ji

iday, open on Sunday and closed on Monday)

148510, 1765~2265300L0 DB (BB REBDBE I E X, BghH) @3L

This izakaya has a calm Japanese atmosphere. Lunch, started to ensure ingredients are used with-
out waste, is now very popular. You can enjoy authentic cuisine here at a reasonable price.
(7D 11:00 AM-2:00 PM last order, 5:00-10:30 PM last order @ Sundays (If Monday is a national hol-
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AAKDNYN—TEZDREANDHATHTTSH

T3A<BDLTELS

EHI <585 e #Ip
®055-233-3800 @D P20B3
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BRSNS BV TP TUPIHS
B~21HL0 @BRR A B D5
BlIEE BRAD) @BL

Kofu Gourmet Yokocho . e 0
Seventeen unique restaurants occupyasingle floor ofabuilding. The %, HPIRZ55 s
shared area, surrounded by seven eateries serving sashimi, Chinese O340
cuisine, skewer-grilled food, and other delights, is especially worth
visiting.

Shared area: 6:00 PM-1:00 AM (last order) @& Sundays (Monday if
Saturday through Monday is a three-day weekend)

QRBFLE L—RHmDITT7IVT

HELT BERIFHR, KAAS ¥ LBFEIOBH,
TIIHEBEEZEO100EEEZBAZT1VHELHB,
BEFMPRI-2-1 2F QIRBIFRNSHEA13D B18~23
B5LO @B @zL

Teppan Shu-S =
The super-popular hamburgers and daily fresh cuts of meat @B T.ZF T.&FVTELH 8%
are superb. You can also enjoy over 100 wines, including those ~ #fgig%

from Yamanashi, in a stylish atmosphere.
(1 6:00-11:00 PM last order @@ Sundays
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chicken from Yamanashi!
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Best Sushi Combo
¥2,730

"€ ©055-230-1501 (I3 P20B3

ENDSEANZAYTOZEFUHELBREFRIIE
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EUHBIEMN FVFOFRIDAZI—HFE,
@FFAADAI-15-6 BkEE)VIF-BIF QIREFRHS
#5299 HEB11EF309~1485303L0. 1765~2185305)
LO. LB 1165300 ~226853043L0, BEE- 2B 11853053 ~21
830930 @M @IRIEFHBRHY (RDH)

Itamae Sushi Kofu-ten

R
Oh I B2—FHSERIIHELD
BEEFTHEICADETELDD

The high-end sushi here is recognized as delicious even by Ya-
manashilocals who like sushi. In addition to an all-you-can-eat T, i

L7/\vIN—24"--1980H
RoRIVDRFrEHRRLE

option, the menu includes a variety of lunchtime donburi. PRFRIOESEEADLDR
(T3 Weekdays 11:30 AM-2:30 PM last order, 5:00-9:30 PM last or- BEETELS T
der, Saturdays 11:30 AM-10:30 PM last order, Sundays/holidays

11:30 AM-9:30 PM last order @ Open all days of the week
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se Black Beef

100% Japane
rare hamburger  ¥1,980 1LO1
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COFFEE LOUNGE Donguri

This Western-style café has been op-

erating in Kofu for over 50 years by an

, owner who took it over from his par-

ents. You can enjoy a variety of limit-

E]MWeekdays 9:00 AM-7:00 PM, Sat-
urdays 10:00 AM-6:00 PM [@®®Sun-
days/holidays
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Chiteraisé Terrace Kofu Marunouchi-ten

05R73>5ﬁ< ERFELHS
DTITEEDEREDHEL
THHETTH

Besides classic cakes and baked goods, this shop sells
originalice creams and other items. With a comfortable
eat-in space and lunches including pizza and curry, it is
a good place for a meal or break.

(3 9:00 AM-9:00 PM @ Open all days of the week

X ASMENU Z
sWEZDTLITA
2ILb---660M (148w k)
B 7)L—RY—
FLIT7LSILE
660/ (14w )

BETBASNZ IV L
—PoxEEk, +216ATHK
D272t GEE (TN

Premium strawber

tart ¥660 (1 slice)

Premium blueberry tart
¥660 (1 slice)

ed-edition seasonal sweets and drinks.
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SIAM Cafe

As well as authentic cuisine prepared by a Thai chef, coffee made with beans sourced
directly from contracted farms is also a must. It’s a great place to enjoy the Thai atmo-

sphere with drinks and small dishes at night.
(1 11:00 AM-10:00 PM (LO 9:00 PM) @) Open all days of the week
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Holiday lunch set A
(galette & drink)
¥1,530
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Galette Café Sukima no Jikan L’heure vide EICET S
Galettes made by the owner who trained in France, the home of the galette, are crispy outside
and springy inside. In addition to lunch, tea time with crepes and cakes is irresistible.

(D 11:30 AM-6:00 PM last order (Sundays/holidays till LO 4:00 PM) @)Mondays (Tuesday if Mon-
day is a national holiday)
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Relax with fine coffee and desserts at classy cafés.
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AKITO COFFEE
®055-254-3551 P20B1
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AKITO COFFEE

This café prides itself on its hand-drip coffee, starting
at ¥500. Choose from among two or three kinds of sea-
sonal beans. The six to seven flavors of pound cake are
also tempting.

(1D 9:00 AM-6:00 PM (@ Mondays
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aﬁpberry chocolate
muffin ¥390
Cappuccino ¥430

B7653053~186% (L - B 8. 4% B (31065~) @F2

ORER @=L

Terasaki COFFEE

The selection of coffee beans changes regular-

ly, with offerings including Hunkute beans from @Z5IA AL LI
Ethiopia, popular for their clear, refined acidity. %38

An espresso is ¥250. OF L EEERELES
(7D 7:30 AM-6:00 PM (Opens at 10:00 AM on week- | xh 7[5 P ILBLE A ED
ends/holidays) @ Two irregular closings per month

047 CERThBIED
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Yamanashi Prefecture is one of the leading producers of jewelry in Japan. There are many
studios in Kofu where you can try making your own original jewelry. Why not make a re-
ward for yourself?
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TO LABO PR ayTH
OPATADAI-IHABREFR O 20 g
HBESIS @k SNecklaceT—5 isis the studio and shop of Tomohiko Oyori, a master of the traditional

art of Koshu crystal and precious-stone carving. His beautiful works are

3V 717543008~ (FRE#3053) ‘?1 2 onthe cutting edge of the new jewelry movement in Kofu. Visitors can try
~186% BE~KEE. B - REREAR making their own original crystal necklaces.

L FACrystal-necklace-making workshop: starting at ¥14,300 * Time:
- — about 30 min. [ 12:00-6:00 PM @ Mondays through Wednes-
HRRICOWTIIBEEERE days;irregular closings on Sundays and holidays
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RENTWVD ETRO5N S (£
HEE.#H) Yamanashi Jewelry Museum
i o This museum introduces the history of the jewelry industry, and ex-
\ @FVIFNTaT hibits works of crystal art and sculpture. Demonstrations and jew-
| Y—HIfEICF vl elry-making workshopsled by a master craftsperson are also offered
_.r'L:\'. ? (BB MA) onweekendsand holidays (fee required for workshops).
o \“ f{ E3Free admission () 10:00 AM-5:30 PM (Last entry: 5:00 PM)
* ] @M Tuesdays (Wednesday if Tuesday is a national holiday);

year-end and New Year's holidays; some temporary closings
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Indenya Uehara Yushichi Honten

This is the birthplace of Koshu inden, a technique for lacquering deerskin invented in
the seventeenth century by the shop’s founder, the first Yushichi Uehara (the current
owner is his thirteenth-generation descendant). A museum dedicated to inden can be
found next door.

@ 10:00 AM-6:00 PM (Museum closes at 5:00 PM; EJAdmission: ¥200) @@ Open
all days of the week
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Sawataya Honten

This confectionery shop opened in Kofu in 1911. Its famous Kurodama, an ex-
quisite treat with refreshing sweetness, is a ball of green pea paste wrapped in

skin of brown sugar yokan. Don’t miss seasonal events and other round sweets.

(1) 9:00 AM-6:00 PM (@) Tuesdays (open if Tuesday is a national holiday) and New
Year's Day
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Enjoy shopping and a walk along Koshu Yume Kouji, a street with the feel of

old Japan, and along the downtown shopping street. It’s also fun to try the
food at various restaurants.
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Koshu Yume Koji

This charming area about 200 meters from the
North Exit of Kofu Station is home to galleries,
an old-fashioned bell tower, and black-paint-
ed buildings in the traditional storehouse style
containing restaurants, cafés, and shops.

(1 @ Varies by establishment
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Try these Kofu experiences! Kill two birds with one stone by buying souvenirs
while strolling around Kofu Station.
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Yamanashi Prefecture is a fruit lover’s paradise, and Kofu is home to many
farm shops where you can eat your fill of freshly picked fruit.
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Hayakawaen bHEZL
This grape-picking vineyard grows about forty different varieties, some
native to Yamanashiand others from around the world.
E3About ¥1,000 per person (Varies slightly by amount/variety; Time: 40 min.)

(I 9:00 AM-4:00 PM from late July to mid-October
@ Open all days of the week during growing season
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Farm Ishihara No. 8

This farm is known for the intense sweetness of its ripe
strawberries, with its own organic compost. Certified as an
“eco-farm” by Yamanashi Prefecture, it sells souvenirs such as
strawberries and strawberry jams, and ships them nationwide.
£3¥900-2,100 (Time: 30 min.) [ 10:00 AM-3:00 PM from

early January to late May (hours vary by season; reservation
required) @@ Irregular closings
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Takeda-jinja Shrine

Built in 1919, this shrine is dedicated to the hero Shingen Takeda.
Within its grounds are the famed “princess” well and unusual trident
pine tree. Worshipping here is said to grant good luck in victory.
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Yamanashi Prefectural Museum of Art
Known as the “Museum of Jean-Frangois
Millet,” this art museum in Geijutsu-no-
Mori Park holds 70 of the artist’s works,
most notably The Sower. Special exhibitions
are held four times yearly.

) General admission to permanent collections:
¥520 (excludes admission to special exhibition)
@D 9:00 AM-5:00 PM (last entry at 4:30 PM)

Mondays (Tuesday if Monday is a national
holiday)
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Kai Zenkoji Temple

This temple was built in 1558 by Shingen
Takeda, who feared that its namesake in
Nagano would be burned down in battle.
Walk through a pitch-black underground
corridor and “hear” a dragon weeping.
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Kofu is full of historical and natural attractions. Plan an overnight trip
to fully enjoy them all. Explore by bus on day one, then walk around
the station on day two for a relaxing and rejuvenating trip!
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Explore by bus
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JR Kofu Station

Take a picture with the statue of
warrior and local hero, Shingen
Takeda, at the south exit of Kofu
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Shosenkyo Gorge

Shosenkyo is a vast gorge
with a stunning valley

OKRELEEDS
L5 ICEnBAKD
RNBRE

E0RHEBICTIEESN, AT DORELRBEEED
FlE, KNS FTFREEERD LN S, BADEEREC

MABELFURDRE |

IhTuns | ¥ —mm lj

£omm) WwEzE 2T 10 5.
JRPFFERTE  min.

(05070 WREEAZT 155

designated a Special Place
of Scenic Beauty. Check
outits wide variety of odd-
shaped rocks on a 5-km
hike to Sengataki, one of g
Japan’s top 100 waterfalls.
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Shingen Museum

Built on a site associated with three notable generations of the
Takeda clan (Nobutora, Shingen, Katsuyori), this museum
introduces the history and landmarks of the Takeda Residence,
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This uniquely located hotel sits amo% i

the ruins of Kofu Castle. It offers a WHNOENTERT, FRETRICLILEE

variety of guest rooms and panoramic FoNTHOREENVLOHHET. BT
AV VEI, RFBE WRHOEXLES

views of the Kofu basin from its indoor
and open-air rooftop baths filled with ETZEEDOITIXTY T ERE>TNS,
Kofu Gourmet Yokocho
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hot spring water.
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FREgiN=a - e AM the area, this is one of the hottest places to sample ERSE O BRHY (= 1= 1= €6 % (ZUL . This shrine at Shosenkyo Gorge venerates the
5 ;; E:i 3 (B\EF'H-T m 31:0)?\]1 -4-18@IRFHFER M SHE 1 Yamanashi’s rich food culture. Try Koshu wine, AL T ¥ QR fFaY D chb sacred Gojoiwa rock atop Mt. Kinpu. The sacred
H@1AFAEU7500A~ @IN15E,/ OUT game meat, sashimi and much more. BIRNOZ[EZEELH, FHE  2630MEZEE— ukon-no-sakura tree bursts with cherry blossoms
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| Yumura Onsen "
% To honor 500 years since
h& M= the birth of Shingen Takeda,
&+ B M a beacon was built atop the
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Soba Shunsai Okukyo |
Kofu Ekimae-ten \
Tucked away in an alley by the
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A SEB00EAS EMLA%}(J_\# BESNT, BAATTIE P 1 the beacon, follow the path sobanoodles with creative seasonal R 2 P

behind Ryokan Meiji for 30
minutes.

dishes. Try its soba topped with
grated radish (¥770) or stewed
giblets and mini soba set (¥970).
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Cafe Terroir

Try the seasonal fruit parfaits -
andhomemade gelato at this .
famous cafe, whichrelocated
here from Shosenkyo in |
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Koshu Yume Koji

This complex is a modern reproduction of
Kofu castle town from the late 19th to the
late 20th century. Restaurants and shops

December 2022.
line the quaint alleyway, creating a retro @I 11:00 AM=5:00 PM
atmosphere. @) Thursdays '
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Tamaya

This store sells natural stone accessories and
gemstones. Their popular deep sea blue glass
beads can only be found here.

10:00 AM-6:00 PM Open year-round
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AKITO COFFEE

This cafe specializes in hand-dripped coffee brewed one cup *
at a time. Try the drip coffee (from ¥500) with bread or a
slice of pound cake (¥420) made with Yamanashi-grown
fruits and vegetables.
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Koshu Hoto Kosaku Kofu Kitaguchi Ekimae-ten
Kosaku serves 13 varieties of hoto, a hot pot of thick noodles in a
miso broth. Try the mildly sweet kabocha squash hoto (¥1,250)
and other local dishes such as horse sashimi and flour dumplings.
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Yamanashi Jewelry Museum

Learn about the history and techniques of Yamanashi’s long-running
jewelry industry while admiring artisanal jewelry and crystal sculptures.
Live demonstrations are also available on weekends.
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Established in 1917, this winery includes a restaurant and store on its
vast grounds. All feature terracotta roofs and chalk-white walls. Also on
offer is a tour of the winery’s underground cellars.
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ORION LETTERPRESS

At this historic letterpress, you can order
custom items made using local handmade
washi paper, as well as try a letterpress print-
ing workshop (from ¥1,650/30 min.). The
one-hour workshop (¥5,500, by reservation
only) is recommended.

1:00 PM-6:00 PM, From 10:30 AM on Saturdays
& Sundays (@3 Mondays, Thursdays, and national
holidays
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Maizuru Castle Park (Kofu Castle Ruins)
After the downfall of the Takeda clan, the powerful
feudal lord Hideyoshi Toyotomi ordered the
building of Kofu Castle as a strategic base against
his opponent, Ieyasu Tokugawa, in the late 16th
century. A park where local residents can relax sits
within its grounds.

Y 4 [ Open | Free to visit.
The Inari-yagura (39 9:00 AM-4:30 PM (last entry at

4:00 PM) Mondays *Closed on the following day
if Monday is a national holiday
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*The information contained herein is current as of January 31,2022 (as of February 28,
2023, for P16-19). Please be aware that information may change a er publication and
it is reccommended that you con rm information by phone or other means prior to your
visit. Transportation information may change depending on natural disasters and sea-
sonal conditions; please check with the relevant transportation organization prior to
traveling. In principle, the prices in this pamphlet include consumption tax based on
the tax rate at the time of information gathering. Events, facility hours, etc. may be
changed due to the COVID-19 pandemic or to measures to prevent the spread of in-
fection. Admission fees, etc., listed in this pamphlet are for adult customers. In prin-
ciple, New Year holidays, Obon holidays, and Golden Week holidays are omitted from
the regular holidays listed in this pamphlet. In general and unless otherwise noted,
the business hours listed in this pamphlet are the opening and closing times of each
facility. Please note thatlast orders and last entries may be 30 to 60 minutes earlier than the
listed closing times.
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