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— Data on tea grown in Shimada Cit;
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ERTGOFEE®mR 1,860ha

ERBOMER EM 739.7ha
&#8 8295ha Total tea-producing area in Shimada City: 1,860 ha
JIKE  291.1ha Breakdown of tea-producing areas: Shimada 739.7 ha,

Kanaya 829.5 ha, Kawane 291.1 ha (Agriculture and Forestry

QOSEEMEL VT RXT—24)  industry census data of 2015)
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A Meeting Always Begins With a Cup of Tea

Making a Tasty Cup of Tea . ,% m
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Teas of Shimada City in Shizuoka Prefecture
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AMEDLNAE (2 A4%) Making a cup of ‘sencha’ (for two)
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@ Pour hot water up to an eight
tenths of each teacup.

(The best hot water
temperature for making the first
pot of tea is about 70 degrees
Celsius (about 158 degrees
Falrenheit).)
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@ Put tea leaves in a teapot. As
a guide, add about a teaspoon
each of tea leaves for each
person in the teapot.
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3 Allow the hot water poured in
the teacups to cool slightly until
it reaches a suitable temperature
and then pour it into the teapot.
You can make sweet-tasting

tea with a lower hot water
temperature and more bitter-
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@ To make ‘sencha’ (standard
green tea), brew the tea for
about T minute. To make
fukamushi sencha’(deep-
steamed green tea), brew the
tea for about 30 seconds. Serve
equally to all cups until the last
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® Place the tea cup on the
saucer (Japanese traditional
saucer). If the saucer is made
of wood with a grain, place
the saucer so that the grain is
horizontal.

tasting tea with a higher hot
water temperature.
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drop in the teapot.
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Green tea is very sensitive product. Store the

tea in a place with the proper temperature and
humidity and do not expose it to direct sunlight.
Once you open a package of tea, use it up as
quickly as possible. If the tea has been stored in
a refrigerator, leave it in room temperature for a
while before opening the package.
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T 5&:0547-36-7409 FAX :0547-37-8200

*—Jb : nourin@city.shimada.lg.jp
http://www.city.shimada.shizuoka.jp/cha-sangyo/cha/shinko/index.html

Shimada City Ocha Nourin-Ka (Agriculture and Forestry Department) of Shizuoka prefecture
1-1 Chuou-cho, Shimada-shi, Shizuoka-ken, Postal code: 427-8501
Phone: 0547-36-7409, Fax: 0547-37-8200

Email: nourin@city.shimada.lg.jp .

URL: http://www.city.shimada.shizuoka.jp/cha-sangyo/cha/shinko/index.html \
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Shimada-cha

Shimada-cha has a long history dating back to the beginning
of the Edo era (1600-1867). Records of the period indicate
that tea was supplied in lieu of the annual tax in lkumi, which
is located in the middle reaches of the Oigawa River. At the
end of the Edo era, a tea master from the place called Uji in
Kyoto Prefecture was invited to this region. Since that time,
the art of tea growing and processing methods spread widely
and rapidly developed into a flourishing tea industry. At the
start of the Meiji era (1868-1912), a place called Makinohara
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in the lower reaches of the Oigawa River was reclaimed by
former Tokugawa samurai clan members and converted into
an expansive tea plantation that thrives to this day.

Two distinct types of tea are produced in Shimada. The tea
produced along the middle reaches of the Oigawa River has

a refined flavor and beautiful color, which is made possible
because the morning and evening fog around the river blocks
direct sunlight. The tea produced in the lower reaches of the
Oigawa River, on the other hand, has a rich flavor because the
tea bushes are exposed to an abundance of sunlight.

Features and special attractions of tea-producing areas in Shimada City
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There are three tea-producing areas in Shimada City, Shizuoka Prefecture. Shimada City is one of the largest tea-produeing
regions in Japan. This area mainly produces the common ‘sencha’ green tea and deep-steamed ‘sencha’ green tea.
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Serious efforts for setting up a tea growing industry in
Kanaya started from the Makinohara Plateau tea plantation
cultivation that began in 1869. Many tea wholesale dealers
as well as government tea-related research organizations
and tea processing equipment manufacturers are located

in Kanaya. At present, Kanaya has developed into one giant
conglomeration center where tea cultivation, tea processing,
tea buying and selling, and manufacturing of tea processing
machines have become a fully integrated industry.
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In late April new buds of the

tea bushes shoot all at once in
Makinohara and the surrounding
areas looks brilliant, as if a bright

light yellowish-green carpet is s?ead Y
out as far as the eye can see. Kanaya- < >
cha is a perfect balance of bitter . /
sweetness, refreshing and mild taste, ) /
and deep flavor. M B¢
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Kawane tea is characterized by its balance of bitter and sweetand
fresh scent hamessed from the raw leaves as well as its yellow-green
color after brewing.
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Shimada City

Shimada tea-growing region
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Kanaya tea-growing region
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Kawane tea-growing region
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[Special attractions of Shimada]

‘Shimada Taisai’ (Shimada big festival) (‘Obi Matsuri (sash festival)’)
Shimada Taisai is held every three years (on the years of tiger, serpent,
monkey, and wild boar among the twelve signs) in the middle of
October, since the Genroku period (1688 to 1704). Shimada Taisai is
one of the most unique festivals of Japan, with a three hundred-year
history. The attractions of this festival include a glittering procession of
‘daimyo’ (Japanese feudal lords) and ‘ooyakko’ (quardsmen) recreated
with local participation; the dazzling ‘Kashima odori’ (folk dance); an
impressive display of locals carrying the ‘mikoshi’ (sacred portable
shrine); and rows of colorful floats.

Horai-bashi (bridge)

The Horai-bashi Bridge is recorded as the longest foot bridge (24m

wide and 897.4m long) of the world in the Guinness Book. This bridge

was constructed over the Oigawa River in 1879 for people engaged

in tea cultivation and tea picking and also for transporting household

commodities when the tea-growing industry in Makinohara began

to flourish. f\

Itawari-no-yu spa F

‘ltawari-no-yu’is a hot spring spa fac1||ty that was built ona 16-he

site for health improvement and promotion of com

between people. This hotspring, gushing out from 1,500m

underground, contains minerals such as sodium carbonic acid

hydrogen chloride and i /s/surely fruly make your skin beautiful. The
“eembined setting of this facility and the surrounding mountain

forests produces a synergjistic effect that creates a space of healing

and peace. y
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[Special attractions of Kawane]

‘Sakura Tunnel’ (cherry blossom archway) and steam locomotive
Kawane-cho has a place called leyama, which is famous for its cherry
blossoms all over Japan. The biggest attraction of leyama is the ‘Sakura
Tunnel, which is a kilometer-long street lined with cherry trees on
both sides. A view of the cherry blossom archway and the Oigawa
Railways steam locomotive that runs alongside this street is very
impressive. A cherry blossom festival is held every year from the end
of March to the beginning of April and many tourists come hereto
enjoy the cherry blossom season.

Asahidana Park and ‘Uyama no nana magari’

You can see Mt. Fuji and the mountains of the Japanese Southern
Alps in the distance from Asahidana Park. You can also see a
panorama of the Oigawa River meandering through the valley for
about four kilometers far below. ‘Uyama no nana magari’ (seven-bend
river of Mt. Uyama) is a natural monument of Shizuoka prefecture.

Kawane Hot Spring Spa

The spa’s open-air hot spring bath draws from the area’s abundant
natural spring water and offers spectacular views of the nostalgic
steam locomotive train that runs nearby. The hot spring is fed with
fresh flowing mineral-rich water featuring sodium chloride, which is
reputed to be effective in treating shoulder stiffness, lower back pain,
and skinirritation.
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[Special attractions ofKanaya]

Kanaya cha-matsuri (tea festival)

‘Kanaya cha-matsuri'is a festival held once every two years inthe
middle of April to announce the arrival of the new tea season.One
of the biggest tourist attractions isthe “Cha-musume dochu (tea
harvester girl dance)” grand procession with 1,000 local women
dressed in traditional colorful tea harvester girl kimonos dancing in
the streets to Japanese traditional folk dance music accompaniment
(such as “Kanaya-ondo” and {‘Chakkiri-bushi”).

Stone Pavements of the.@ld Tokaido

The hilly Kanaya andKikugawa slopes presented challenging climbs
for old Tokaido travelers during the Edo period.A 430-meter-long
stretch of stone pavement of the Kanaya slope was restored in 1991
by Kanaya residents.

A611-meter-long (approx. 04mile) part of the old Kikugawa hill
road discovered in 2000 is now designated as a prefectural cultural
property:

The stone pavements were originally built to prevent slipping.

Makinohara Park and ‘Mt. Fuji’

This park has a statue of Eisai Zenji (Zen Master Eisai) who was a
person of great accomplishments in the history of Japanese tea. Every
year, on the 88th day of the first day of spring (according to the old
calendar),a memorial service for Eisai Zenji and ‘Shinto’ tea offering
ceremony are performed. The view of Mt. Fuji from this park is very
well known for its magnificence.
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