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i Kofu is located roughly in the center of Yamanashi Prefecture. It is famous as the stronghold of Shingen Takeda, a
\\ renowned sixteenth-century warlord, and the birthplace of Japanese wine. The city’s plentiful attractions range from
: - local cuisine to the breathtaking scenery of Shosenkyo Gorge. .
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Festival of Koedo KOFU SLEOE,

During the Edo period (1603-1 868), Kofu was a bustling The year 2019 marks 500 yearssince Nobutora Takeda, the father
castle town. This atmosphere is recreated every year on Au- of the samurai warlord Shingen Takeda, established Kofu as the
gust 11 at Kofu’s summer festival, with Maizuru Castle Park capital of his clan’s territory with the construction of Tsutsujiga-
(on the former site of Kofu Castle) as the main venue. The saki Palace, while 2021 is the S00-year anniversary of Shingen’s
venue is packed with food stalls, and numerous events are birth. The Shingen-ko (Lord Shingen) Festival is held every year
held as well. in April.
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: Yumura Onsen

1T —EXOBRZERW According to legend, this historic hot spring was dis-
One of Japan’s most spectacular gorges, Shosenkyo was formed from covered in 808 by the famous Buddhist monk Ko-
the erosion of granite by a river rushing down from the mountains, re- bo-Daishi, and even visited by the warlord Shingen
sulting in exposed white rock faces and massive, uniquely shaped for- Takeda and his troops to heal their battle wounds. It
, mations. The gorge has been designated a Special Place of Scenic Beau- is also famous as a hot spring favored by noted cul-
ty by the Japanese government. The crystal mined from Mount Kinpu tural figures such as the woodblock artist Hokusai
looming behind it is the basis for Kofu’s jewelry industry. and the novelist Osamu Dazai. The waters are said to

~ beautify the skin and relieve fatigue.
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Commemorate your visit
by taking a picture with the
min. statue of local hero Lord

Shingen Takeda outside the
South Exit of Kofu Station.
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Despite its proximity to Tokyo, you'll want at least one night
and two days to see all that Kofu has to offer. Explore the city’s
most popular spots on the first day, and build an itinerary
around your own interests on the second!
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n the orders of the warlord Hideyoshi Toyoto-
rategic base against his rival Ieyasu Tokugawa.
e area has been opened to the public as Maizu-

ri Yagura Tower: [ 9:00 AM-4:30 PM @ Mon-
day is a national hollday)

Luncy

a}g Gl
O\ @C5Lw3EIES S g
CHASEIABRAEEATA »
3

BMIZ5L5 /ME
PRIALOSRAITE

BRTOMT /FIEPo(EVIES L5 &KDL
12V HRF PV HAE TRD =T,
VAGTREFAVRERS. FHEY
DBEEDEPERLGELHEDZ D,
@BRmIL01-4-11 QIRBRRIS

BRERRIZIERVAFV-—DREYT—(F |
BICBMLT, 74/ DE#E, EREHTD
| AFV—ETFVF VI Li—FR, YayTEHd
DT, BHPITELELTED, :
SADOYA
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Kofu Gourmet Yokocho

Eighteen unique restaurants occupy asingle floor ofa
building. The shared area, surrounded by seven eater-
| | ies serving sashimi, Chinese cuisine, skewer-grilled
> food and other delights, is especially worth visiting.

[ Shared area: 5:00 PM-1:00 AM (last order) (X
days (Monday if Saturday through Monday is a three -day
weekend)
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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.
@M Varies by establishment
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tions of traditional Yamanashi crafts, as well
as miso and other food products from Gomi
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S NS 4 11~ café next door is popular for its savory buck- . e -
gé’g(ggg;g&?g %;ﬁﬁgﬁ wheat crepes made with local ingredients. A o477 P reT—7 &Ly

BERHY

11:00 AM-7:00 PM @ Mondays (Tues- HBlLrhiatL s bay”
day if Monday is a national holiday)
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Urban Villa Konaya Hotel
This century-old hotel in the downtown area of-
g fers both Western-style and Japanese-style (tata-
! mi-ﬂoored) rooms, as well as natural hot-spring
| baths to refresh weary travelers.
T* B3 Twin room without meals starting at ¥7,950 per per-
¥ son
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Kofu Wine 1
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IWHREBEIEE7I{ > DEES-HEELLIC2E il BE%F{x Welcome to_]apans wine country! Yamanashi Prefecture is

the nation’s top domestic producer and shipper of wine. The
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contain a chapel, restaurant, shop, and tastin; momTake atour to| 1L 4 7 s 3

all about winemaking in Kofu. X | e 4 . The birthplace of

B Tours: ¥500 i , by o % ime: ] il 7 Japanese wine!

About 40 min.; Limit: 20 people) @ Open all days of the week (some irregu- ’ b 5 ) The Japanese wine industry
lar closings during busy periods) AT e wasbornin Kofuin the 1870s.

1

Yamanashi Prefecture is now
home to about eighty win-
eries, producing numerous
wines that have drawn inter-
national acclaim.
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Grape varieties

The most popular varieties
of grapes used in Yamanashi
wine are Koshu grapes for
white wine, and Muscat Bai-
ley A for red.
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Red wine vs. white wine . Discovering your own taste Wine can be broadly divid-

Wine is usually paired with food. White wine The best way to find your favor- i &8 s _md P ma‘_je g
: goes well with Japanese dishes like tempura or + ite wine is to tell the staff which ¥ i ! | i grapes like Muscat Bailey A or
: sashimi, while full-bodied red wineisapopular : brandsand flavorsappealed toyou 2 e ~ = (‘?bemet §auvlgl\l)ln. . Wh.m
: choice withricher foods like filet mignon. Both : in the tasting. Also be sure to note wine made from varieties like
the variety of grapes and production method : the names of wines you order in O3—0y D74 - D& 5B LehAaTHS @BREATHLA Koshu or Chardonnay, and
give wine its unique characteristics. . restaurants. TWARTIAM 45— OHBFOEI—ICET4rT—S T4 ES THpe yeig,
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The sprawling wine cellar is over 2,000 square meters in size. .
Exhibitsin the wine orerooms, caskroom, bottle room, and '7 4 y 0) d:) &Egi
tiled storage tanks teach visitors about the history of viticulture
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Muscat Baily A Cuvée Tkegawa || iy | I-vines ! '7 'f ‘/ t 5 — % E =h Awine press and other precious artifacts once used

720mé ¥3600 o KOSrll—IU . in the winery are on display in the dimly lit space.

2014, 201 . i L i The rows of small tiled rooms are actually under-

b P4 '774‘/1 *"H T ~.:II‘ i BXGZEMICRRSAL S5~ L—FBR.0LD ground tanks.

i-vines Kosha 720nd ¥1728 e DRICH2250074 Y HASTOBHTLCUB 5 =
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This winery located on a picturesque hillside maintains strict standards forsan- The vast cellaris packed with maturation casks, each holding
itation. It specializes in producing tasty, reasonably priced wines from Koshu about 225 liters of wine. After slowlyaging in casks, the wine
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and Muscat Bailey A grapes. is bottled for the next stage of maturation. Traditional Japa- : (™

ESelf-guided tours: Free; Staff-guided tours (20 min): ¥300 (¥ 9:00 nese ko boltles contalnabout 1.8 liters. I ! ' ]
AM-4:00 PM (Self-guided tours: Until 3:30 PM; Staff-guided tours: 9:00-11:30 Qi t+EGFOT4>~ . I
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Shingen Wine oS s NV Picking the right wine
At th-g i ; inole staft i = f ,:ﬁb‘ﬁ» ‘E N(ﬂ 3 W Whether to choose a full-bodied,
1ty Wirely d n & diimaT vor 2016 | ¥ 277 - light-bodied, or medium-bod- |
manages everything from harvesting to RETSL ELS LT ie%:l e dcp;nds outhe foodyos

Mos CherVin want to pairit with, and your own
individual taste.
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winemaking. Enjoy a leisurely tasting ses- T
sion while learning all about wine. Ebikazura 2016
£ Winery Tours: Free (Time: About 10 KaiBlanc

min.) @ 8:00 AM-4:00 PM @ Openall  720me ¥1620
days of the week
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Mon Cher Vin
4524320
SADOYA (—P6) &I L& EHI1 TV —DHIRHET o nlenny
g DINAETLL LR LA, WHREPE RO S eneroa
£ BE74ARA-RETPROKERELES! on Cher Vin
r “ Y\(\g‘k e \gllass ¥432

With well-established local wineries like Sadoya (P. 6), Kofu’s cuisine
gl 5 is best savored with wine. Enjoy local specialties at noted restaurants

s 9 ‘ with an ample selection of fine wines from Yamanashi Prefecture and
\n all over the world!
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In addition to Yamanashi wine, try sake § " ERIF4 5%:}0 .
from all over Japan starting at Y480 per ‘ﬂ' | e QGH
cup, along with dishes like sashimi and | LESC[OkD ‘;/"?\‘L
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skewered fish grilled vertically over an
ZZH74T9! open hearth. The daily special set of four SERXITNEH |
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two irregular closings per month

Osashimi 4 varieties
¥1,296
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BISTRO MAISON DE ROUGE :
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BISTRO MAISON DE ROUGE
The owner, a sommelier, specializes in pairings of local veg-
etables and wine. Enjoy a relaxing meal at this restaurant,
which features food made from carefully selected ingredi-
ents, as well as more than 20 kinds of wine by the glass.

@ 11:30 AM-2:00 PM; 5:30-11:00 PM @8 Irregular closings,
Saturdays/Sundays, and lunchtime on holidays

(Budget (avg.): ¥2,500~)(Solo diners welcome) (70 kinds of wine)
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3 ;L Enjoy world cuisine in a renovated old-fashioned house. The POy i : ZOi?Olwasala;s ;;0‘8
UX) 1= restaurant specializes in homemade fermented condiments §
% B like sake lees, salted rice malt (shio-koji), and Thai fish sauce
4 =R (nam pla). There is also an extensive a la carte menu.
Uy B (0 11:30 AM-2:00 PM (last order); 6:00-10:00 PM (last order) (Res-
ervation required for dinner) Mondays and some irregular
closings
Budset (avs.): ¥4.000~) (Solo diners welcome) (20 kinds of wine)
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Yamanashi Restaurant meli-melo | "RE :?OOH dients is grilled of an iron . ko h .
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: . : DA OBEREEAR | with condiments such as Sesecans . cesee
ingredients like Kofu-grown vegetables and local brands such as Koshu 1 EikEE 2 specialailiiiil . .nd
Wine Beef, Koshu Probiotic Crystal Pork, Shingen Chicken, and Rihoku ; ....... s tx mayonnaise. Bufataid fea- 2018FSAICA—T / LI=BiFHBEE
:;g It also offers a wide selection of Yamanashi wine. | Butatama ¥900 @ turesporkbellyasthe main B, PIFHEEEZHRDOVELSDFTFaS
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This okonomiyaki restaurant opened in May
@ 2018. Enjoy okonomiyaki with a stylish se-
' lection of natural wine, sake, and craft beer.
[0 11:30 AM-2:00 PM (last order); 5:30-9:00 PM »
(last order); Saturdays: 12:00-8:00 PM (last order)
% @M sundays
; (Solo diners welcome) (20 kinds of wine)

Monday is a national holiday); the first and third Tuesday of each month
(Budset (avs.): ¥3,000~) (Solo diners welcome) (25 kinds of wine)
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Marugoto Yamanashi Loco
Moco Lunch Set ¥1,350




A
4 DJ

A S TEREEIRELT,

om downtown Kofu. Carved

B 1058mOWEN S B+
Wizt 52A,. BN, B7
WTA, TS LE3COEDIE
ENELDHD, WENSEHEH
HY). BEPHEBELZLD
THEIS,
BRUKO—THx1 )N/ FIYER
HEESH0D QROBREL @
N9

, Yasaburodake

At an elevation of 1,058 me
ters, the summit provides
a 360-degree panoramic
view of not just Mount Fuji,
but also the Kofu Basin,
Southern Alps, and Araka-
wa Dam. Some parts of the
climb must be traversed by
holding onto chains, and
the treacherous terrain in-
cludes rocks and sheer cliffs,

so climb with caution
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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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INFORMATION

®055-226-6550
(PrImEBXEBS)
Kofu City Tourism Association
©055-287-2158
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Shosenkyo Tourism Association

ACCESS
& /S Bus
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Bus bound for Shosenkyo Gorge via
the Green Line
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Buses run between JR Kofu Station and
Shosenkyoguchi from December to
March. From Shosenkyoguchi, take the
Shosenkyo Omnibus or a taxi.

o= Car

Chuo Expressway Kofushowa IC
16k |
vV

Shosenkyo Gorge
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Kakuenpo

Formed from weathered and eroded granite,
this is Shosenkyo Gorge’s highest peak. The
white rock face and trees create a beautiful con-

trast.
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Kanazakura-jinja

Shrine

This shrine is thought to
bring economic fortune
thanks to its sacred tree,
an Ukon cherry tree
with golden-hued blos-
soms. The shrine is also
associated with crystal
due to its sacred trea-

sure, a crystal amulet
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Cafe Terroir

This café’s menu features a
wealth of Yamanashi peach-
es, grapes, and other delicious
fruits. The most popular item
is the peach pizza with vanilla
ice cream for ¥1,500.

(T 10:00 AM-5:00 PM
@irregular closings
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Itajiki Gorge /

O taki Falls

Enjoy the beautiful scenery of Ita-
jiki Gorge on the approximately fif

teen-minute walk to the secluded
Otaki Falls, known for their mysti
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Art Museum )

This museum, the first in the world dedicated to silhouette art, was over-
seen and designed by master silhouette artist Seiji Fujishiro. The colorful
works seem to pop out of the darkness, giving the galleries a fantastical at-
mosphere.

B Admission: ¥800 {3 9:00 AM-5:00 PM @@ Open all days of the week
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Japan’s most
spectacular gorge
Shosenkyo Gorge has
been designated a Spe-
cial Place of Scenic Beau-
ty by the Japanese govern- e
ment, and was selected as
the best gorge ina ranking NE
of Japan’s top 100 tourism 4

destinations.
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Kofu is Japan’s top
producer of jewelry.

Yamanashi Prefecture’s jewelry
dustry has emerged and grown

thanks to crystal mined from the =

area of Mount Kinpu, which looms
behind Shosenkyo Gorge. Thiscrys-
tal has drawn many jewelers, mak
ing the prefecture Japan’s top jewel
ry producer.
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What is OZARA ?

Sometimes referred to as
the summer version of hoto
stew, cold noodles slightly
thinner than those used in
hoto are eaten with a warm,
soy-sauce-flavored dipping
sauce.

Ehes bat.h!t
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Okuto Honten Ekimae-ten

This restaurant with over a century of history is the birth-
place of Kofu’s chicken giblet stew. The exquisite textures
of fresh chicken liver, heart, and gizzards are accented by
immature egg yolks
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Chiyoda

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

() 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)

ONES v 1F>E 1100
F>ES58BEEREY -
Hoto noodle stew with pumpkin ¥1,100
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Don’t miss these regional dishes
long adored by locals. Kofu's two
main specialties are hoto noodle
stew and chicken giblet stew.
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What is KOFU TORIMOTSUNI ?

This dish was invented around 1950 as a way to
use up chicken giblets. The giblets are simmered
inasalty-sweet sauce.

QPRRELDA(KIG80M. BRK/ELDOFN1200MHLED

1 s‘% 2
%R 2
1} cionsneon
o]
< Zé Kofu chicken giblet stew (large) ¥680

IR T ERVEILEELRE XA HY R TTDAST
RIS EBRD 2 — 7 L DHEMERE. F—XIE5 £ 51300M. F LF

@ﬁﬂl .Q@ G @ (25& 5813004 L EARDA=a—,

B ST0MRRALD ®PBFTERE393 AIRBMRNSTU—> 51 VRE R
EDIAICHAR IATENRTA9D, RANBHE T, 54535 B8hF
Ozara ¥720 309 ~1765307 @A @306
Shosenkyo
Hoto Kaikan

The noodles made on site have
just the right degree of chewi-
ness and go perfectly with the
broth, which is flavored with
miso and sesame paste. Other
£ popularvariations include the
hoto noodle stew with cheese
(¥1,300) and with kimchi
(¥1,300).

8:30 AM-5:30 PM

(@ Open all days of the week
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What is HOTO ?

This local dish consists of wide noodles,
pumpkin, and othervegetables simmered
in a miso-flavored broth. It is said to have
been eaten by the warlord Shingen Take-
dabetween battles.
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vided to make taking photographs more
ike in Kofu, and shoot away!

These small photo props are pro
fun. Hold up a photo prop at a location you |
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Charcoal Air Freshener
“Medetayasumizumi Fujisan”
The charcoal in this air fresh-
ener comes from timber felled
while thinning Yamanashi’s for-
ests. Decorated with a picture
of Mount Fuji on washi paper, it
brightens up room interiors while
eliminating odors.
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Inden Pencil Case

This pencil case is made of
dark red deerskin finely lac-
quered with a white design of

grapes, Yamanashi's symbol,
and fits easily into a bag.
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Indenya Uehara Yushichi Honten

Thisis the birthplace of Koshu inden, atechnique 5
for lacquering deerskin invented in the seven-
teenth century by the shop’s founder, the first *

Yushichi Uehara (the current owner is his thir- *
. @ 10:00 AM-6:00 PM @ Open all days of the .
« week

teenth-generation descendant). Amuseum dedi-
cated to inden can be found next door.

(@ 10:00 AM-6:00 PM (Museum closes at 5:00 *
PM; EAdmission: ¥200) @@ Open all days of the *

week
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The cover of this stamp
book for shrines and tem-
ples is made of washi paper
and bearsa design of lucky

cats, or maneki-neko.
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Inden Coin Purse

Made of soft black deerskin

lacquered with white clema-

tis flowers, this coin purse ap-
pealstoallages.
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Choose from a variety of goods featuring washi :

« paper, a traditional industry of Yamanashi. Many «

of the products are not only vibrantin appearance, *
but also highly functional.

: E OFESP T35 I5LeSPHTIUTA

: other products made from Yamanashi grapes.
[ 11:00 AM-6:00 PM (Closes at 6:30 PM on Fri-  *
* days, Saturdays, Sundays, and holidays; other
: seasonal variations in hours) @ Irregular clos-
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Kikyo Shingen MochiManju
These deep-fried buns are made of wheat
dough containing the same brown-sug-
ar syrup as Kikyo Shingen Mochi. The fine
bean-paste filling is stuffed with mochi rice
cakes and roasted soybean flour.
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Budoya Kofu RaisinSandwich

These “sandwiches” are made with grapes from
Kofu and other parts of Yamanashi Prefecture.
‘The six flavors include rum raisin and black tea.

#EE kofu mh=rus B
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Budoya Kofu Koshu-Yumekojiten
In addition to its flagship product, the “Raisin
Sandwich,” this shop also sells grape juice and

. ings

“Kofu offers a wide range of appeal-

ing souvenirs, from sweets like the
Shingen Mochi rice cakes named af-
ter the warlord Shingen Takeda, to
inden lacquered deerskin and other
traditional handicrafts!

& E&> LA A :‘5

e = = I
e AN i
¥1233(MB&.8BAY)
«Pouch containing 8
NELBBITELBEFHLI3Dh OB
A BRIBBLHFTHLOHS N
Kikyo Shingen Mochi

Each small container is filled
with three pieces of mochi rice
cake covered with roasted soy-
bean flour, to be eaten with
special brown-sugar syrup.

PHDIEDR
BoBshRE
LTw3[BFEZ
i Jo—oTH3

A SHOR LIST

: uon\uomu<5/\'

EREDHL b~

©055-224-5461

IR DR RIS AFEE LB ZIIL O,
HHUEBPLBLIENEILIBE ZL

. DILELFHRF 2 BRFE. FRFBRSAL ORI H
. BOTEF,

. @BRHAON-1-SBFFERSHLOE @R
- B.RBE~18830A. FHICLUEBHY) -
| OREH @FNE) \RRE BB

BRREA G8~2165@2L @REIVEE

. BHA
. Kaino Ajikurabe
* Conveniently located next to the ticket gate at

. Kofu Station, this shop offers a wide range of Ya-
. manashisouvenirs, from its most famous confec-

tion, Kikyo Shingen Mochi, to local specialties

* like hoto noodle stew.

8:00 AM-9:00 PM @ None
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@3458 : Takeda-jinja Shrine

This shrine is dedicated to the warlord Shingen Takeda, the spiritual protector of Ya-
manashi (formerly known as Kai Province). It was built in 1919 on the site of Tsutsu-
jigasaki Palace, which was once the residence of Shingen, his father Nobutora, and his
son Katsuyori.

E3Free entry to grounds (Treasure House: ¥300) [} Treasure House: 9:30 AM-4:00 PM

@ Open all days of the week

Yamanashi Prefectural Museum of Art
This museum has collected about seventy works by the French painter Jean-Frangois
Millet, including his masterpiece The Sower.

-Admlsston ¥510 (Separate fee for special exhibitions) (¥ 9:00 AM-5:00 PM (Last entry
4:30 PM) @ Mondays (Tuesday if Monday is a national holiday)
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Tokiwa Hotel | XD Kai Zenkoji Temple
At this traditional Japanese inn, enjoy soaking in the BHRREET L This temple was founded in 1558 by Shingen Takeda, who feared that the original Zen-
waters of Yumura Onsen hot spring, said to have been IFSEFIVY! koji Temple would be destroyed by fire in the battles of Kawanakajima (in what is now

discovered by the Buddhist monk Kobo-Daishi, and

|

1

'

! Nagano Prefecture). It displays treasures such as a wooden triad of Amitabha Buddha
take in beautiful views of a tasteful Japanese land-

1

'

|

!

and two attendants that has been designated an Important Cultural Property by the
Japanese government.
E3Admission: ¥500 [ 9:00 AM-4:30 PM @ Open all days of the week

scape garden.
E30ne night with two meals starting at ¥10,950
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(©2018 B FF/ JTB Publishing, Inc. All Rights Reserved.

Published by KOFU City.

Designed, edited, and produced by JTB Publishing.

The information contained herein is current as of July 2018. Please be aware that information may
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change after publication and it is recommended that you confirm information by phone or other means
prior to your visit. Transportation information may change depending on natural disasters and season-
al conditions; please check with the relevant transportation organization prior to traveling, In princi-
ple, the prices in this pamphlet include consumption tax based on the tax rate at the time of informa-
tion gathering. Admission fees, etc., listed in this pamphlet are for adult customers. In principle, 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 that last orders and last entries may be 30 to
60 minutes earlier than the listed closing times.
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