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<0vervievv> Flavors of Japan

S Sake, Wine and Soy Sauce

On this tour, visit sake distilleries and wineries in

Yamanashi, Fushimi (Kyoto), Hiroshima and |§
Tokyo, exploring the production processes and R
tasting distinct flavors. Plus, visit soy sauce
producers in Hiroshima and Shodoshima,
discovering the secrets of this tradition. In these

cities, visit iconic landmarks such as the Tokyo

Skytree and Kinkakuji Temple, combining culture,

tradition and authentic experiences on an

_ unforgettable journey through Japan.




General ltinerary and

Locations Visited
Day 1 - 'Tokyo

Day 2 - Tokyo

Day 3 - Tokyo / Yamanashi
Day 4 - ' Yamanashi

Day 5- Yamanashi

Day 6 - Kyoto

Day 7 - 'Kyoto

Day 8 - Hiroshima

Day 9 - "Hiroshima

Day 10 - Shodoshima Island
Day 11 - Osaka
Day 12 - Osaka

Shodoshima Island
Osaka

Hiroshima

Yamanashi

Kyoto




Detailed ltinerary

Day 2 Day 3 -~ Day 4 )
Tokyo Tokyo/Yamanashi Yamanashi «f

. :30) D ture f hotel . :

(10100 Skomen nd Solomachi * (09:00) Departure from hotel . 110:30) b oo S N

. (12:30) Lunch at Flamme d'or (2h all you * (11:00) Ozawa Sake Distillery . (12:30) Touge no Chaya (lunch)
Can.drink) V4 ¢ (12:00) Lunch at Mamagotoya (Annex to . (1 3:40) Mqr?lfuji Wine:’y (Rubayat)

® (14:45) Asakusa and Rickshaw distillery) . . . . * (14:40) Chateau Mercian (winery)

e (16:30) Shibuya Crossing * (14:30) L’Orient Winery (Shirayuri) « (16:00) Haramo Winery

¢ (18:00) Return to hotel * (17:00) Check-in at Hotel Kai e (17:30) Return to the Hotel

® Arrival in Japan, Haneda Airport
® Check-in at OMOS3 Asakusa Hotel

ﬁ Day 8 Day 7 === Day 6 Day 5

——% Hiroshima Kyoto O Kyoto Yamanashi

* (08:15) Departure from hotel * (09:00) Departure from the hotel ® (07:45) Departure from hotel (bus to * (09:00) Departure from the hotel

¢ (08:47) Shinkansen to Hiroshima * (09:30) Kiyomizudera Shizuoka) * (09:30) Taikan Shuzo (Sake Brewery)

¢ (11:00) Atomic Bomb Dome and Peace e (12:00) Shozan Resort (lunch) ® (10:07) In Shizuoka, shinkansen to Kyoto ® (11:00) Shichiken (Sake Brewery)
Memorial Museum * (13:30) Kinkaku-ji Temple ® (12:15) Minetora (lunch) ¢ (13:00) Daimin (lunch)

¢ (13:00) Al Mandolino (Lunch) ® (15:15) Arashiyama Bamboo Forest ® (13:15) Fushimi Inari Taisha (Shrine) * (15:00) Tomi no Oka (winery)

® (14:45) Ferry to Miyajima ® (17:30) Return to the hotel ® (14:45) Fushimi Shuzo area (Sake * (16:30) Return to the hotel

* (15:30) ltsukushima Jinja (Shrine) distilleries)

* (18:00) Check-in at Daiwa Roynet Hotel ® (16:30) Check-in at Daiwa Roynet Hotel

& = |
Day 9 iy Day 10 Day 12 (7
Hiroshima g Shodoshima Island gug Osaka 2. >
¢ (09:00) Departure from the hotel * (07:45) Departure from the hotel * (08:30) Depf:rfure from hotel * (00:00) Departure from hotel
e (10:30) Fukumitsu (sake brewery) * (08:06) Shinkansen to Okayama * (11:30) Kani Doraku (Lunch) * (00:00) Taxi to Kansai Airport
e (12:30) Ayakura (Lunch) e (09:05) Train to Takamatsu e (13:00) Dotonbori (Free time)
* (14:30) Kakizaki (soybean factory) * (10:40) Ferry to Shodoshima Island * (16:00) Check-in at Holiday Inn Namba
e (17:00) Return to the hotel ® (11:50) Shodoshima (Distillery + Lunch)
* (13:30) Yamaroku (Shoyu Factory)

® (15:30) Shima-jo (Shoyu Factory)
® (18:10) Train to Okayama ) |

® (19:15) Check-in at the Daiwa Roynet Hotel R E
|




ltinerary - Sake, Wineries and Soy sauce

Day 3 Click on the company name to access the website
e Ozawa (Sake distillery) (In Japanese)
* L’Orient Wine (Shirayuri) (In Japanese)
Day 4
* Marufuji Winery (Rubayat) (In English)
 Chateau Mercian (Winery) (In English)
e Winery Haramo (In Japanese)
Day 5
* Taikan Shuzo (Sake distillery) (In Japanese)
o Shichiken (Sake distillery) (In English)
* Tomi no Oka (Winery) (In Japanese)
Day 6
¢ Fushimi Shuzo area (Sake distilleries) —
Day 9 :
* Fukumitsu (Sake distillery) (Partially in English) ~_
o Kakizaki (Soy sauce factory) (In Japanese) | E
Day 10 L
e Shodoshima (Sake distillery) (In English) =y
* Yamaroku (Soy sauce factory) (In English) | ;2
® Shima-jo (Soy sauce facfory_)_ (In English) -



https://www.sawanoi-sake.com/
https://shirayuriwine.com/
https://www.rubaiyat.jp/en/
https://chateaumercian.com/en/
https://chateaumercian.com/en/
https://chateaumercian.com/en/
https://www.haramo.com/index.html
https://www.taikan-y.co.jp/
https://sake-shichiken.com/
https://www.suntory.co.jp/factory/tominooka/
https://chateaumercian.com/en/
https://www.suntory.co.jp/factory/tominooka/
https://www.asahikari.info/
https://kakizaki-s.com/
https://www.morikuni.jp/
https://yama-roku.net/en
https://kakizaki-s.com/
https://yama-roku.net/en
https://hinodesyouji.co.jp/shimashow/meister_shimajo.html
https://kakizaki-s.com/
https://hinodesyouji.co.jp/shimashow/meister_shimajo.html
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Marufuji Winery
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rice to produce sake., With over ]40

years of history, it values ties with

the community and produchon for

-1 3
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regional events.




e | ; . . . o g
{\:\?‘ Founded in 1750, the Shichiken Distillery
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Fukumitsu in Hiroshim i/stan
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Day 10 >Shodoshlmczl Shuzo
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Shima-jo Shoyu
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Tourist Spots

Tokyo

o Skytree and Solamachi

e Asakusa and Rickshaw

e Shibuya Crossing
Yamanashi

* |lyashi no Sato Nemba
Kyoto

¢ Fushimi Inari Taisha (Shrine)

o Kiyomizudera

* Temple Kinkaku-ji

* Arashiyama Bamboo Forest
Hiroshima

e Atomic Bomb Dome and Peace Memorial

Museum

¢ ltsukushima Jinja (Shrine)

Osaka

e Dotonbori (Free time)




Tourist Spots
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Skytree and Solamachi - Tokyo (Day 2)

lyashi no Sato Nemba - Yamanashi (Day 4)




Fushimi Inari Taisha - Kyoto (Day 6)

LG e

Kiyomizudera - Kyoto (Day 6)

Arashiyama - Kyoto (Day 6)




Tourist Spots
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Dotonbori - Osaka (Day 11)




Flamme d'Or -

Tokyo (Day 2)
Upscale restaurant in Asahi's iconic golden sculpture,
combining French and Japanese cuisine with beautiful

views of the Sumida River.

Mamagotoya -

Tokyo (Day 3)
A restaurant specializing in home-made dishes and
artisanal sake from Ozawa Sake Brewery, providing an

authentic and welcoming local dining experience.

Touge no Chaya -

Yamanashi (Day 4)
Traditional tea house in Yamanashi, offering an
authentic cultural experience with green tea and serene

views of the surrounding mountains.

Daimin -
Yamanashi (Day 5)
Traditional restaurant in Yamanashi, famous for its high-
quality ramen, offering rich flavor and a cozy

atmosphere.

Minetora -
Kyoto (Day 6)
Sushi restaurant in Yamanashi, offering fresh and

authentic dishes with an excellent selection of fish and

local ingredients.

Shozan Resort -

Kyoto (Day 7)
Nestled at Mi. Takagamine's base, offers expansive
Japanese gardens, traditional architecture, tea houses,
wedding venues, diverse dining options, and a hotel,

providing a serene retreat.




Shikinoie Ayakura -
Hiroshima (Day 9)
—— | = oIl I Upscale restaurant in Asahi's iconic golden sculpture,

combining French and Japanese cuisine with beautiful views
of the Sumida River.

Shodoshima -
Okayama/Takamatsu (Day10)
Restaurant attached to Shodoshima, offering dishes paired with artisanal

Al Mandolino -
Hiroshima (Day 8)

Upscale restaurant in Asahi's iconic golden sculpture, combining French

and Japanese cuisine with beautiful views of the Sumida River. sakes, highlighting local ingredients and the island'’s culinary tradition.

Kani Doraku -
Osaka (Day 11)
Traditional restaurant in Yamanashi, famous for its high-

quality ramen, offering rich flavor and a cozy atmosphere.
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Accommodation

OMOS3 Asakusa - Tokyo

A modern and stylish hotel with a casual
atmosphere, offering great views of
Asakusa and Senso-ji. Ideal for travelers
seeking comfort, convenience and easy
access to Tokyo's historic district.

Hotel Daiwa Roynet - Hiroshima

A comfortable and modern hotel with
convenient access to Hiroshima Peace
Memorial Park, museums and city
attractions. Ideal for business and leisure |
travelers seeking a well-located and
relaxing stay.

Hotel Kai - Yamanashi

Cozy hotel offering comfortable stays
with easy «access to Yamanashi
attractions. Ideal for travelers exploring
local wineries, hot springs and the
breathtaking views of Mt. Fuiji.

Hotel Daiwa Roynet - Okayama

A well-located hotel near Okayama
Station, offering modern rooms, great
amenities and easy access to Korakuen
Garden, Okayama Castle and regional
attractions.

Hotel Daiwa Roynet - Kyoto

A modern hotel offering comfortable
rooms, great amenities and convenient
access to Kyoto's temples, shrines and
historical attractions. ldeal for travelers
seeking a relaxing stay in a prime
location.

Holiday Inn - Osaka

A comfortable hotel with spacious rooms,
dining options and convenient access to
Osaka's vibrant shopping, nightlife and
cultural attractions, perfect for both
business and leisure travelers.
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Budget & Summary

Price: From 555,000 JPY

(Quote based on a group of 12 people using twin rooms)

The budget includes:
¢ Accommodation
® Food - Breakfast included on all days; Lunch included on

all days, except for first and last days.
* Transportation (Shinkansen included)
e Entrance fees to facilities * Tastings
e Guide/Interpreter

( *Notet1 % h

Hotels may change depending on
circumstances. If this occurs, we will
book another hotel of the same

category.
’ * Note #2% :

Hotel prices may vary depending on the
\booking date. )
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