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Kyoto by the sea

Kyoto by the Sea is'a place where rural life merges Wl
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226 Kuchiono, Omiya-cho, Kyotango-shi, Kyoto, 6292501;Japan FAX.0772-68-5056 mail: info@uminokyoto.jp
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. from it remains an 1nsp1rat10n to everyone i Our ancestors settled here in

* Farmers fend to cliff- 51de rice terraces and Welcome V151tors to take part m-:' northern Kyoto more than 3, 000 years ago and we can sce from the

beautlfully des1gned eanhenware and artifacts that have beeh discovered

how rich the spirits and lives ‘'of our ancestors were. We continue the' X

traditions of those who came before us, creatmg slovlll&,and by hand A

cookmg in harmony with the environment, and llvmg thankfully Ll

Living, eating, traveling ... we see no boundaries. In Kyoto by the Sea, the !

. concept of terroir goes hand in hand with the people who have becomela

part of the land, and those who come to share it. ) \ 4 _"- i’
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#Yosano rice paddies #Jomon doki #ancient artifacts
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Japan's Ancie it Terroir

Kyoto by the sea



Small towns, Big flavors

Blessed with naturally fertile volcanic soil, the
crystal clear waters of the Japanese Sea, and
mountain rivers delivering fresh spring run-off to the

villages and Sea of Japan, Kyoto by the Sea has an

hefs want to revive the joy of tasting the seasons. They unQefstand that ' : incredible wealth of local ingredients, so many in
fresh, local ingredients are precious during an age of artificial flavor: " iy fact that creating a multi-course dinner with all local

e results of their labor are dishes that celebrate the splendor of nature - v I ' ~ e ingredients is something chefs here can be proud of.
: . Clean mountain streams flow into a sea that resides .._
on a Global Geopark coastline where Matsuba and #yellowtail shabu’
—

Taiza crab, oysters, shellfish, yellowtail, varieties of
squid, sea bream, flying fish, deep sea smelt, and
more can all be found. The variety of agricultural
produce matches the variety found in the sea, from
sand melons to pears, to grapes, figs, strawberries,
blueberries, and all manner of vegetables; every
season offers its own distinct cuisine. The
koshihikari rice here has received the “special A”
ranking multiple times, its high-quality is, in part,

thanks to the excellent water in the region.

to by the Sea cuisine




Implicit within water...

There are villages in Kyoto by the Sea where the mountain springs
briefly sojourn before continuing the journey into the Japanese Sea.
These areas are places of natural complexity, where mountains, rivers,
the sea, rain, snow, and clear sky between rainbows all converge. The

water, which not only flows from the mountains to the sea, also falls

from the sky, blankets the land as snow, and graces the residents as mist.
It is the reason for the rice, produce, fish, and people. These blessings.o

water resonate and nourish us.

#koshihikari rice

#Yosano hops #brewing hops

#Kumihama fruit I
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We celebrate life when we celebrate food.

Trees dip their roots into the underground springs of the mountains and fan themselves with fresh,
clean air. Pears, persimmons and chestnuts dot their branches with color. The shallows of the coast
harbor abalone and sea urchins, and farther out yellowtail and squid ride the warm, offshore
currents. And below, crabs and shrimp are cradled by the deep sea’ s subtle motion and cold
temperature. Considering all these elements together is overwhelming, the scope of which feels
like a miracle. Our ancestors have been settled here for over 5,000 years, and within each morsel
resides our heritage. We are humbled by the knowledge that the food that nourished them is the

reason we are here today.



Kyoto by the Sea, Tango Tenshu
“Heavenly Sake”

Our sake is a link to heaven with a taste married to the Sea.
The secret to drinking sake is to enjoy it with food. Tango
Tenshu is made with the same water that nourishes all the
food of the region. Sharing the same lifeblood, pairing
ocal sake enhances the flavors of both.
Thanks to the varied terrain of the Kyoto by the Sea area,
the properties of the water in each location also varies.
Because of this the flavor profiles of each brew

sake are unique to that area. The story of Tango Tenshu is

also the story of local water, climate, rice,

o, 600 yedrs, wherdit@siwritlenthatapanese sagbega craftsmanship, pa , and harmony.
T ek -
here and was'passed on to Ise SHfine. ¥ is Japanese terroir.

In Japan, sake is something dedicated to tl’ﬁ
in offering it, we show gratitude. Kyoto by the Sea
contains fifty pércent of all the shrines in Kyoto
o, prefecture. And since traditionflly, shrines were - [ | ]
hl located in places with high-quality water sources, a ! i " "
necessity for Righ-quality sake as well, it is easy to see
the link between sake and shrines, between nature and

the heavenly.
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#langodcnshu #yellowtail sake pairing hTango‘Tcnshu Festival #sake brewery t
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#Tango sake brewing
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#Tango sushi
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#Kyoto by the Sea’seafood ricebowl
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ACCESS

HOW TO GET AROUND KYOTO BY THE SEA

Kyoto
by the sea

Q Travel time by car Q Travel time by public transportation

from Kyoto City );M, ‘( from Kyoto City 2hrs 30min N

Amanohashidate

[/ from Osaka \}—>2hrs 20min ( from Osaka \)—>3hrs
Maizuru \ o Kyoto by the Sea N _/ Kyoto by the Sea
Fukuchiyama Wi :from Nagoya ) 3hrs Amanohashidate \(:from Nagoya 4hrs Amanohashidate
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