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Experience,Shizuoka,Japan

Hamamatsu City

Agriculture

and

Food

What kind of place is Hamamatsu ?

Hamamatsu City utilizes its mild climate to grow citrus fruits,
tea, and flowers. The fishing industry in Lake Hamana is
thriving, with fresh eel, nori (seaweed), oysters, and other
seafood available. There are also various harvesting
experiences at local farms, making it a region
where you can fully enjoy local food and
hands-on experiences.
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Unique Night T
Spearfishing Experience

A traditional fishing method for over 100 years

Period: mid-May - Sep

s 9

Reservation
required

. Tdays
in advance

\\/ Start time 7pm3% / 11pm \\ \\/ Duration 3h ‘/\ X;’S;'seest depending on
Spearfishing @ Dinner on the Raft

Experience the unique traditional fishing method with
over 100 years of history on Lake Hamana for yourself.
After nightfall, the boat will light up the water while you
land your catch with a harpoon and net. Afterwards, enjoy
the flavor of your catch on a raft floating on the lake.

9985-3 Ubumi, Yuto cho, Chio-ku, Hamamatsu, Shizuoka Reslerva_ti_on o
nquiries

Photo provided by:--Hamamatsu and Lake Hal

a Tourism Bureau

Meijiya Shoyu
Experience Shoyu
(Soy Sauce) Making

Period: Year-round

[ Start time 10am / 2pm ][ Duration 1.5 - 3h>1<] ‘X'}’hae”:j,ﬁggfg?';gog?e

[ Factory Tour B Soy Sauce Making B Soy Sauce Tasting ¥ Souvenirs |

#2100 ml bottle of double heated soy sauce and original towel
Reservation

. 3days
in advance

At a long-established soy sauce brewing factory, you can
learn about Japanese food culture, tour the factory, and
experience the process of pressing soy sauce. The soy
sauce you make yourself can be taken home as a souvenir.
You can also enjoy shopping for soy sauce, sauces, miso,

Em

and other products at the adjacent factory store. [Elk
X Reservation or
2276 Komatsu, Hamana-ku, Hamamatsu, Shizuoka Inquiries

Closed Sun, Holiday (and other occasions)

You can also enjoy
\ the fermentation of miso! /
Meijiya Shoyu ’

Miso Making
Experience

Period: Nov - Apr

(Start time 10am / 2pm ] ( Duration 1.5 - 3hx¢ ) xyhaer'ﬁjn“jﬁgf';?'gegog?e

Soy Sauce Factory Tour f Miso Making B Miso Soup Making F&
required

Souvenirs %

3% Your own homemade miso (750g), dessert and original towel

. . . 3days
Under the guidance of artisans, you can experience the in advance
miso preparation process and take the prepared miso = E]
home for fermentation. Immerse yourself in the e
atmosph f the hi i i3

phere of the historic soy sauce brewery and learn =
about the traditional miso-making method.

Reservation or
) Inquiries
2276 Komatsu, Hamana-ku, Hamamatsu, Shizuoka

Closed Sun, Holiday (and other occasions)
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Eel Farm Tenpo 7/

Eel Farm Tour and
Eel Meal

Period: Apr - Sep

\i Start time 11am / 4pm - Sat, Sun, Holiday l.pm:\

\i Duration 2h :\
Eel Farm Visit B¥ Eel Grasping BY Meal |

Take a tour of our large eel farm, guided by an
eel expert, and enjoy learning about the charm of
unagi. Experience the taste of the pride of Lake
Hamana.

Reservation
required

Tdays
in advance

3353-1 Shirasu-cho, Chuo-ku,
Hamamatsu, Shizuoka
Closed Wed, every 4th Sat
(and other occasions)

o
L ——

Reservation or
Inquiries
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(1) Muramatsu Shouten (2) Kanzanji Temple

Tea Plantation Tour &
Cha-Kabuki Game

Period: Jan - Nov (mid-April to June excluded)

A tradition of over

[ Start time (1) 1pm @) 10am / 1pm ] % Negotiable for

your desired time
[ Duration D) 2h @ 1.5h}

@] The Tea Plantation & Tea Factory Tour Ed

Cha-Kabuki Game ¥ Souvenirs |
OF Zen Meditation B Cha-Kabuki Game B Souvenirs)

Through tea tasting and the traditional
tea game " Cha-Kabuki,” you can learn
about the charm of Japanese tea. Tours to
obtain in-depth knowledge and have a Zen
experience at a temple are also available.

Reservation
required

Tdays
in advance

=

@ Muramatsu Shouten/

2365 Nishiyama-cho, Chao-ku,
Hamamatsu, Shizuoka

@ Kanzanji Temple/

2231 Kanzanji-cho, Chuo-ku,
Hamamatsu, Shizuoka

Closed Tue

Reservation or
Inquiries

LApr | May | Jun | Jul | Aug | Sep | Oct | Nov | Dec Jan | Feb ) Mar

Melon
Fig @&————— Strawberry @&——
Cherry@——  Apple &————

Peach Chocolate vine @——
Japanese plum ®@——————  Orange ‘
Blueberry @—— Persimmon ®@—— *
Plum ®@——— Grape &— Kiwi
Pear

Strawberry

Hamamatsu Fruit Park Tokinosumika

Strawherry Picking -
Fruit Picking

Period: Late Dec - End of May (strawberries)
(For other fruits, see the website.)

\ Hours 9:30am - 3pm \ \ Duration 30min (+Traveling Time 20 min) \
Strawberry Picking 8 Fruit Picking |

Pick strawberries grown on raised beds and enjoy an
all-you-can-eat experience. Various seasonal fruit picking [ 5 m]
experiences are also available. See the website for details. =

Reservation or
Inquiries

‘ Reservation
required
y

. lda
in advance

4263-1 Miyakoda-cho, Hamana-ku, Hamamatsu, Shizuoka

\ Fr‘esh
ers;j
Hidamarino Sato Adachi P Simmons|

Persimmon Farm

Period: Nov

\f Hours 9am - 3pm \H Duration Unlimited time\/\

Persimmon Picking R Souvenirs> JESCISRKEILEILE,

Reservation
required for
10+ people

Limited to November! An all-you-can-eat persimmon picking Tdays
experience featuring one of Japan's high-end varieties, "Jiro in advance

Persimmons.” Knives, plates and picnic blankets are
provided, allowing you to enjoy the fun of a picnic in the
spacious persimmon orchard.

Reservation or

938 Oidaira, HamaHamana-ku,Hamamatsu, Shizuoka nquiries

600 yeqrs Y

Oku-Enshu X, Inc.

Local Guided Tour &
Food-Making
Experience

Period: Soba Making: Year-round
Yuzu Kosho: Jul - Aug
Yuzu Miso: late-Nov - Dec.

L Start time 10am ] { Duration 3h j

(@) Local Guided Tour B Soba Making B¥ Lunch |
@ Local Guided Tour k3

In Sakuama Town, surrounded by lush
mountains and the Tenryu River, experience
making traditional Japanese food alongside a

Yuzu Kosho or Yuzu Miso Making B Lunch |

Reservation required

7Tdays in advance

local housewife while learning about nature @ Soba
and the local way of life there. A local tour led EIRSE
by a local guide is also available! =

b

@ Yuzu

2726 Urakawa, Sakuma-cho, Tenryu-ku,
Hamamatsu, Shizuoka 431-3906

Kashima Harvest

Period: mid-Jan - mid-May

[ Hours 11am - 3pm H Duration 1h \

Strawberry Picking

Enjoy 60 minutes of all-you-can-eat fully ripe
strawberries, carefully grown using traditional soil
cultivation for safety and reliability. You can taste the
rich sweetness that comes only from freshly picked
strawberries.

3624 Kurematsu-cho, Chto-ku, Hamamatsu, Shizuoka

Kashima Harvest 1247
Melon Picking

Period: mid-Jul - end of Aug
(Varies with melon conditions)

\i Start Time 10am / 11am / 12pm / 1pm / 2pm / 3pm \

N

\/ Duration 1h |

L J

Melon Picking (one melon to take home) Ed Melon Tasting

Harvest a sweet, fragrant, richly flavored melon grown
in a greenhouse as a souvenir. After the experience,
enjoy a chilled half-piece under the shade of a
grapevine trellis. A harvesting-only plan (without the
cantaloupe souvenir) is also available.

3624 Kurematsu-cho, Chto-ku,
Hamamatsu, Shizuoka

Reservation
required

Tdays
in advance
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Reservation or
Inquiries

Reservation
required

. Tdays
in advance

Reservation or
Inquiries

Hamamatsu mandarins are
the best!

Tokura-En

Orange Picking

[ Hours 8:30am - 4pm H Duration Th :\
Orange Picking

Enjoy all-you-can-eat mandarins in a vast orchard with a
beautiful view! The experience includes a 1kg bag of mandarins
to take home as a souvenir, and pets are welcome. The orchard is
located near Kanzanji Onsen, a hot spring area by Lake Hamana.

304-435, Fukahagi-cho, Chto-ku, Hamamatsu, Shizuoka

Reservation
required

Tdays
in advance

Reservation or
Inquiries

/
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I feel like a
ffsher‘manl / Marine Leisure Genma/ Yagita Oyster Factory / 4 @
) Waterfront Inn Oyado “Inoue” : / Approx @ ﬁ

In one of Japan's most renowned H L ' A e / aeray
brackish lakes, Lake Hamana, you oySter Farm Experlence on * : i r In winter, <\, Hamamatsu- gk o
will learn about the local ecosystem Lake Hamana the air is clear and ] N\ s s/
while experiencing a traditional e e ! ; . e \ Mount Fuji'is beau‘hful' / X
beach seine fishing activity with Period : Every Saturday from mid-Feb to Mar bbb i . L’ o Hamamatsu- \., fi';t:::ctﬁ Futamat ;
local fishermen. After fishing, you . . . o g el 0 -— e i Ot At - I > ) Hamamatsu
can enjoy the fun of a BBQ by | Start time 2pm3% || Duration 3h | = X 2 = . o2 oo . i > Smart IC /
grilling the freshly caught fish, %Check in to the inn by 1:30pm k':;.s:,'a

along with meat and vegetables. Oyster Farm Tour K Oyster Shucking fi3

Fruit Park

= l
—
\
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Hamamalsu-
t ita IC

Tenryy Hamanako

Miyakoda
Y Railroaq

~

Kanzanji Sun Beach * Vacation Rental Reserve

A one-night, two-day plan to fully 3

: - p )
Seme FlShlng and BBQ at / 2’4 enjoy the rare Lake Hamana oysters! : Mikkabi ()
Lake Hamana This plan includes visiting the oyster R, K Jer

farm, a shucking experience, and a required

Kanasashi

&

19AIY nhauay

B i i 7d
Period : May - Oct sumptuous dinner using oysters and . 7days Hamamatsu & | ‘ |
local ingredients. A private package Lake Hamana / Kiga »
[ Start time 10am || Duration 3h | . ”‘ddays where you can rent out an entire inn. | B Area Oku- &g I
in advance Hamanako Himg 52) S
Seine Fishing Experience K& BBQ meal E'%iE Maisaka-cho. Chid-ku. Hamamatsu B ( ?'s‘-f;ff,'(', Kanzanji oty v g}b |
: - f -KU, ) Smart IC
. - A Hamanako "\ &
Kanzanji Sun Beach, Chio-ku, Hamamatsu, Shizuoka [Of 2 Shizuoka Reservation or i Sakume 9 Himamatsu- 5 /
Closed Sat, the day before a holiday and 7/13 - 8/31 FR— N\ _ . Nishi IC /
Inquiries Hananomai Brewing kiR — 0
Mountain Range ‘ I
Torii Sauce d N -?-al(e Brewe ry A . HamTEnatsu /Enshu-Toyoda
une 1 /Vesl our A Smart IC
Sauce Factory Visit & '\ whemeaess  f 7 TOUF |
E T “9etap) m Period : Year-round Lake Hamana
xperience Tour | \
’;’_’;’Y’””’d ”””””” \:Hours10am-5pm:] ".? D
eriod : Year-roun B Shin Y ido Li
i - . ( Duration 30min - 1h | e 2190 Line o, o KanganiKoid
( Start time 2pm || Duration 1.5h | i 3 anzanjikdico
- - — - Sake Brewery Tour KX Tasting | \ IR Toy; %Y
Factory Tour B Sauce Tasting f¥ Souvenirsx | Learn about the refined brewing ¥ Nago, = d"s’"nk.;,,se \ @ Lake Sanaru Shin-
Light Meal process at a traditional sake brewery \ = o\ Hananais
3 Your own bottled sauce and a traditional apron founded in 1864. In addition to tasting \ A"alnrach. S
The 3rd i ident of Torii grjtsrjflgezrse;idafiﬁssyhoou an purchase ] Be""""”""’,\w !
e 3rd generation presi ent of Torli ! Yy > = | Maisajp ‘=S—— %Smart IC: an interchange for ETC only.
Sauces, a company with 100 years of % Tax-free: purchases over 5,500 yen g |
history, will personally guide you on a T | {1 ‘D 9
factory tour. During the tour, you can . ) [
taste various sauces and experience  7days 632 Miyaguchi, Hamana-ku,
bottling. It is a special tour that allows in advance Hamamatsu, Shizuoka Fequred [
you to glimpse the president's passion. EFE Closed Jan 1st, 2nd - Zg%:ce e BT A
Note: tour available in English only -
. N [ [=]4 =]
20-8 Aioi-cho, Chio-ku, Hamamatsu, »f
. Reservation or +
Shizuoka Inquiries [=] Tokaido Line
Closed Sat, Sun L A x E approx.240 min approx.45 min Shg:\ada Q approx 30 min
Mt.Fuji ;
Roadside Stati K Suish Sat 'H’IC(T 0 s ba auires v g JR Kansai Airport Line s_nLtier::% Highway esmaﬁo" )
oadside Station Kunma Suisha no Sato \ eXCY :mal;,e yourself is o g approx.70 min 7y PPIOX.280 min < € approx.50 min
- - - eptiona Ydehcno | . . =5 Osaka
c OOI(In Ex erle nce In = / The ﬂ.(]VOI"S Of a f|5h|n9 V|”Clg€ s Tokaido Shinkansen x
JR Express Haruka
Satoyama L WITh the best SeﬂfOOd! Hamamatsu — S’x',‘-FU'i approx.85 min ¥ Hikari 70 min / Kodama 100 min AI) a
B 4 - Izuoka approx.200 min
NPO Lake Hamana Forum / Ohimachi-gozen no Kai (UIPEIH 3
777777777777777777777777777 J 4 5 T
Period : Year-round it i [ ) approx.100 min 3 oSh g
Kosai — Hamana (2] Tokaido Shink: ; ; >
(Some menu items only available from Oct to early Mar) Tra_d It_l 0 nal _F o 0 d TaStI n g Of ' = 2 L Hikari 77 min/ Kodama 105 min = Sﬁéﬁé‘i.%‘?nin a
= LY Rosenvation equired| 73 —
("Hours 10am - 12pm )("Duration (D) 1 - 1.5h @) 2.5 - 3h | a Fishing Village : 2 Ml € g o
ours 10am - 1Zpm uration (D 1 - 1. @ Z9-3h | BRI e F N o~ ___ . h Entetsu Highway Bus 5
L i . O Tokaido Shinkansen 2 e-LineR o Y Yamanote Line %
@] Cooking Experience Period : Nov - May Takayama ey ro g [) Sowronio mn g R Tk, | ° SR approct3min B o Narita Express
o o o " i - i o — approx.80 min
@N Cooking Experience kd Walking 5§ Learn About the Knowledge of Mountain Village Food [ Start Time 9:30am ] [ Duration 2h ] T g_ R - adoya % Y

6 approx.270 min

T | Make “Kattemaki” g Ohimachi-gozen |

Experience making traditional dishes passed down in this ho Thisis

mountain village; choose from buckwheat noodles (soba), \WJ’Ou do j

rice dumplings (gohei mochi), or konjac making(konnyaku). )/\_/ Enjoy the traditional dish

Under a local housewife's guidance, you can walk through “ohimachi-gozen” made by mothers

the village and learn about the local culinary wisdom. of the fishing town while learning
about its history and background.

You can also experience making the
fisherman’s meal of “kattemaki”, a
staple of this busy fishing town.

1976-1 Kuma, Tenryu-ku, Hamamatsu, Shizuoka
Closed Wed, Thu (Varies by public holidays and seasons.)

Maisaka Branch Office, Hamamatsu, Shizuoka

{ I'll show you | ; = 3 inH t . {Oyster) |
\ around! 5 s in Mlamamalsy Unagi Gyoza Kaki-Kabadon Eor
R - . Mo e e g () o e I exre o eon prous et tourism infomation
; S in advance in advance Hamamatsu, is wonderfully perfectly pan-fried in a grilled to perfection with a g about Hamamatsu,
o EE;E Sty delicious Famamarey stylel acterpiecel o scan here
T
[OPt [E] =
Reservationor Reservation or Hamamatsu City Agriculture and Fisheries Division

s 103-2 Motoshiro cho, Chio-ku, Hamamatsu, Shizuoka 430-8652  TEL:053-457-2334 2025.3




