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Just a contrail away,
Kozaki- machi.

Departing planes afar, they say
time flows slower in this quaint
old riverside town, nurturing
rich culture of "fermentation"
that you can taste!
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Tsubaki ( Japanese Camellia ) House is a traditional
Japanese farm house nestled in serene country field.
Just 1hr away from Tokyo, revel your mind in nature’s
bliss, listening to birds and insects in distance.
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Seclusion of cottage setting, entire (CIRERSigE o
Reservation

house is yours.

Find Samurai life relaxing!?

Fold up floor pillows in the guest room
and tuck it under your head for a little
nap on Tatami floor!
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Tsubaki House
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Rest on tatami floor
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Traditional Fermented Food
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Fermentation is a nutrition -enzyme-"Umami" boost-
er, the essence of Japanese cuisine makes it so mouth
watering good. With the latest health trend, unique

fermentation - themed city, is attracting big attention
from all over the world.
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Two traditional Sake brewery of over 300 years," Nabe-
dana" and "Terada Honke"lead the way for"Sake Brew-

ery Festival" and over 50,000 visitors gather for the fun
each year.
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"Road Station Fermentation Village Kozaki"a farmer’s market extraordinaire
and "Restaurant Oryzae"
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Sake Brewery Festival

Japanese Farmers market and more!
"Fermentation market "
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Experience
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Enjoy true beauty that lies in the local life that nur-
tures culture and tradition.

Agriculture, fermentation, cooking and tasting Japa-
nese gourmet, spirit-cleansing fire ceremony, etc,.

Throughout seasons, we offer unique events and cul-
tural experiences to enrich your life.
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Kozaki Shrine

-Main Hall -

Kozaki Temple
"Spirit-Cleansing Fire Ceremony"

Y1 % BBQ ~ Bamboo Barbecue
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Bamboo cutting

Prien

Collecting Bamboos

B RER  Tea Ceremony

J 5 A 5k

Rice Harvesting
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Fasting camp



