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About Shiga asmiour

Shign Frefecture is located just northeast of Kyota,
at the center of Japan' s main island. We're hame ta
lapan's |largest lake, Biwakao, or Lake Blwa, and o
communities of unigue culture and traditons that
developed over time in harmaony with the natwee
that austains our lecal culsine. industry, and
lifestyle. Scenic lake views and abundant nature
have been & continual source of inspiration For
ariiste. Since long ago when Shiga was known as
Ommi Provinge, the ares has been a juncticn beiween
East and Wesl Japan, now seen by |15 histeric sites
guch &% termples and castle ralng, as well as many
enchanting traditienal towns.
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Traditional Culture Showcasing

Nurtured by History ~ Shiga's Artsand Culture [ “Sconss of Shiga"
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- Cyeling around Lake Blwa -
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Biwaichi is a cycling route of approximately 200 km around
1ake Elwa. In 2013, the Toute was designated as one of Japan's
National Cycling Boutes. According to the pace or level of
cyclist, lanes are separated to allow & comfortable cycling
fourney while enjoving the scenery of the lake. Thers are alo
numergas points of interest along the route where you can dig
deeper into local culture and histary. Findshing the entire route
10 & single day is a good challenge, but gpending 2 to3days ata
slower pace i3 recommended for a mare refaxing immersion
into nature, or exploring more of the lecal fooad and caliues,
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Chapter 1

Lake Biwa, |
the Origin of =~
Shiga Life
and Culture

At the heart of Japan, in Shiga Prefecture, lies Lake Biws, the
nation's largest lake.

It's been referred to as the “Mother Lake” since ancient times,
&s it nurtured both nature and culture. As this diverse culture
grew and flourished in Shiga's rich natural envirenment, a
deep connection with water became apparent in the unigue
development of everything from feod traditions to religion,
arts, and culture, For instance, the Lake appears as a recurring
theme in all local art forms, as can be seen in lecal museums
and performance spaces such as the lakefront art theater,
Biwako Hall
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The Shinso citual, Yatsagasakl-shinjl, of Hyeeu-taisha Shrine in Yara takes place anmually i Tecambar.

e . = BEVEAORFETEnS A .“Hiitﬁﬁﬁﬁw.

a7




Chapter Il coowsmcaarticles from 2015

Gastronomy
of Shiga

Unigue geography and year-round humidity
gave rize to the development of a rich local
food culture here In Shiga since the historic
days of Omi
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FUNAZUSHI

A Genesis of Sushi Born from Lake Biwa




Eaten as a Festive Dish
and Local Delicacy

The taste of funagwshi can vary frem year bo ysar or even acToss
containers within the same batch, depending on slight changes in
weathar, plorage location, ete since the fermentation s activatad
by bacteria in the air,

In spring, carp are caught from the lake and pickbed with salt, and
in summer are put into tubs with steamed rice, Fermentation iz
complete before the year's end, 50 11 bacame & local ares tradition
far people to put out a spread of fanazoshi at the fesst during the
Mew Year family gathering.
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OMI RICE

Grown with Blessings of Clear Water and Fartile Sail

Thanks to the abundance of water from the lake and
surrounding mountaing, as well as rich soil filled with
nutrients, the Omi Rice of Shiga has put 125 among the leading
regions of rice production in Japan. Rice farming in Shiga
practices pesticide reduction and crganic farming methods,
not anly for guality impeovement but also for enviranmental
cansecvation, under the slogan. "Eat Ece Shiga,” which
encourages the consumpiion of these eco-Friendly agricultural
products ta support the Lake Riws ecosystem,

OMI BEEF

Top Wagyu Brand with a Long History

omi Beaf 15 acknowledged ag one of the thres finest wagyn
benf warieties in Japan. It has a long history stretching back
nearly 400 years, when it wae prepared as a specialty for
shogun and daimya robles of the medisval era. Marry Shiga
rédtaurants serve delicious Omd Beef in a variety of dishes and
slyles such as steaks, subdyaki, and shabu-shaby,

Chapter 11 / Gastromoeny of Shiga
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The Origin of
Tea in Japan

Arrival and Growth of Tea Culture

Hd you know the first tea plant was planted in Shigad The stery of
ates bach arawnd 1,200 years, Sakkho, the focnderof

thizmy, brogght 1ea aeeds back from China

i ik Tendat monastery at =i

ity, Shiga. This planting became

1l tea was first introduced to Japan,

era 1o this day, now called Omid
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SHIGARAKI

Agriculture and Art from Ancient Soil
BHGLEENL 55 LBEOR [z2)

Asamiya Tea
Premium Tea from a Perfect Environment

Asamiya Tea from Ehigaraki Town, In the sputhern reglon of
Shiga, is a specific variety of Omi Tea knewn lor its supech
quality and aroma, enabled by its ideal growing environment on
mountain farms where the temperature drops down at night
and fresh clear water passes down through the granite rock,
Asamiya has recently drawn international attention allowing
e 1ea bvers worldwide to enjoy this local specialiy,
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Chapter B/ Gastronamy of Shigs

Some af the many uniqaely destgned tarradd statues
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Shigaraki Ware

from one of the Six Ancient Kilns of Japan
BEAERODED [RR

The feriiia grownds whick nerfure sha guakty tea of SRigeraks ane alin
at Bra kaart of he tawn§ ather irduginy, pellery kaawn 43 Saigarski
ware, This K= al el bagen aeound 700 ves's aps whan peosle made HixbARTERTWARH - EEo S, BN ansL s,
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A DIVERSITY OF SHIGA CERAMICS

EEFELACeBHS BENOREN

While Shigaraka is endosbbedly Shiga's mosi famoss prodecer of ceramics, 78 by o means  S{SCRERHIONETALTALEEN, &
alone in the craft- Wis & loeg and vibeent hissery of Incal aef, culture, end raligion, Shiga hes kesn.  BTEERTLETCER, EMVEaSdEl
heme b2 many arflsts and ceaftepeap s thisugh te ages. Hers ré & faw maore of Shigs's aolable fi‘E'L‘!"“‘*‘HWfﬂm'ﬂ”‘ EREL,
caramic ehylag,
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Ancient Trails
Transporting
Culture and Cuisine

Shiga, historically known as Omi, long served as an essential
function point for a number of old trails, or kaido, connecting
varipus key pre-modarn regions of fapan such as Edo fold Tokya)
and imperial Kyofo. Such trails pave rise to many shukuha-machl,
kocwn in English as peat tewns or ledging towns, including
Crbsu-julm, Kusatsn-juka and Kinomotojuku. Merchant shope and
industries auch a3 breweries thrived in some such fowns, sdding
thedr own Iocal products ioto the wide array of goods meving
around Japan along thess rowbes,
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KINOMOTO-JUKU

Brewery Town
that Thrived on the Kaido
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SAKE IN SHIGA
A Reflection of Nature's Bounty

Shiga has historically b=en an important hub of Japan for bath
land and water transportation. Thanks to abundant clear water
and an ideal rice-groaving environment, many sake breweries alse
thrived bere in lakeside towns and along the histoeic trafs, Tokaido
and Makasendo. Some af the brewerles still ranning today within
Ehiga have an operational histery between 100 and 304 years long.
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Shoyu

The Foundation of Japanese Cuisine
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Chapter B/ Gusceonoimy of Shigs

OMI SHONIN

A Mational Legacy of Local Herchants

Oimi Shonis were 8 groep of Ssiga-besed memhants wha tmded and
traveled thioughost Jagan from mediaval to medemn Timas. Dae icosic
trade practice was tying goads b hoih ands of & long pole, which was
then balanced pad camad fmm place to place, Wany of he merchants
mads Forfunes nunning atares in g cilieg auch ag Bie, Osaks, and
Kyetn, Sedaral of Japan &large coiporations have raofs in the Omd
Shanin,
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Souvenir &rt of the Tokaido

Qisuee 15 a type of tok gt feom Oisy ofigsaling about ADD yees aga
Eaginnirg 43 Buddhisl a1, The peaciioe stared ag gdinkags of 1he
Baddha which ueed grinisaking tschnigues Tor mess predection,
meking them moee desdabie (0 common people. As they mere ducskle
and #agy 1o peck, they soon hecame populer scuvenins for faveles
akang the histor: Toksido irak.
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Sustainable
Living
Blessed by
Pure Water




The Harie District of
Takashima
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This zedevams ervitonment of lile in hermeny with natere offers a
eniuil almasghen: and soenic vews of kaditional wllage |de 25 you
slmll down 1he sireel 2dminng the adHional pstisug) chamed cedar
sidng, or the contrast of red Gengava staned beams agenst whits
plaster walls. Clear channeds of spring water {low Brcugh e 2wm
in & system dasignad for sestainabie belance with the bocel
ecosystem that has lastad cemluties. The walanaegs slee Consssl [
aach housa with @ kpkara, or g besin Tor averydey bodegeald use
which & Ped by aprieg waler supply and owerllows beck isto the
chamneis. The water keeps & steady yearound lempeszture of abaut
13 degrees. Residests use katata for cocking, doing dishes, and
cooling Eeir farm vegetables. in the kabata overflow anan. you will
meszt the othes residents, the lozal carp. Thay play & gart In ksaping
the weter dear by esting algas and fond rasides
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Chapter 1/ Gastronomy of Shiga
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Peopla ballava the dahy of meser rasides in kabata, 5o Be Mew Year
taging By gathering fregh sater from e kabats, oflering it ot 1heir
Tamily aliee, and then s king the Hew Year's ozon! dish, @ soup with
mgchi and vegelabias, The oufer porlion of kabate cormacst o the
walsi charmels shered by all the households, so everponag & camtul
10 keep the weter clean for pach other, especially thoan wha are
Turther spstream. The mutal trust and can batwesn residansts halp
1o enswe a pure susiamable ecosyetam, Realdents in 1his village
strive to preserve Iraditional lifasiyies by coesigling with natee.
wileh Includes sharing the watanways, ol onlp with esch ather but
alse wih che fiahas erd faalures 45 the waler consects with
surmounding streams and fce iede. Tharelone, meshing in kebata s
o caly witk savineamentally-friendly detergents mada from
tecycled hisdsgradable cils. Keppiag the emircnmental balancs
suslairable for all Ide erswes preservation of athee keoal Tradsons
25 well, sunh as makeg fenamsht avary year. UHIizing weied gad
nalre within the communisy while carefully ensering a hagithy locel
envirnnment anatdas a sustainable belance foo the people. and
mirmase, 1o all of he 1a in 1 ares’s simsimding ecosystem.
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Ch i:'lpt{'f M cooLsHics aricies from 2012

Nagahama Hikiyama Festival
of Children's Kabuki

Among Shiga's many ancient festivals, one of the oldest
and largest is the Magahama Hikiyama Festival which
has been held in Nagahama City for over 450 years. It
takes place every April at Nagahama Hachimangu
shrine, which enshrines the community's guardian
deities, The ornate floats of the festlval have been called
“moving museums” as they showcase stunning [apanese
craftsmanship through ornamental metalwork, wood
carving and sculpture, and other traditional handcrafts
The highlight of the festival iz seen on the float stages,
where kabuki is performed by children aged 5 to 12,
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THE VILLAGES OF KANNON

A Life with the Deity of Mercy

Bardering both Eyoto and Mara, the historic centers of [apanage
Buddhdsm. Shiga is hame to many Buddhist sites and relics. The
Fohedou (lit, “lake north” | region of the prefecture In particular is
known as the “Villages of Hannon.” These mumerows small village
communities have preserved thelr local Kanmon statues depicting
the Buddhist deity of mercy since ancient tisnes, While monks are
usually the ones acting as primary carstakers for [apanese
temples, in these willages, that task has been taken cn by the lacal
residents themsalvas for conturies. An exampie of the region’s
anique culture of Kannon devotion is seen in the medieval
Warring Statea period, when the villagers remowed thelr temples”
Hannon ataiues and hid them in river beds or underground to
protect them from fires and looting.
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ISHIYAMA-DERA TEMPLE

Sacred Home to a Statue
Seen Only Once Every 33 Years

Among over 3,000 temples in Shiga, ishiyama-dera Temple |5 one
of the oldest, having been constrocted during the reign of
Emperor Shomu (T01-749). The tample’s principal deity, Hyolrin
Hannon, is the enly Buddhist statue to feature a chokufu, an
impartial saal which requires permisaion from the Emperor
before any public unveilings. The figurs is an impressive
S-metar-tall statue howsed in a small zuski shrine within the
main temple hall. Public viewing enly takes place once every 33
yeard, or in the vear following a new emperor's ascendanoe.
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CRapier ¢ Tradfliosal Culture Nurtured by History



A Castle Remaining
from Ancient Scenery
Tracing the History of Hikone Castle

ERHEOERFES

In addition te elements ehared by many Japanese castles, the
construction of Hikone Castle is also replete with unique
Ingenbous features to keep enemies out, such as noberi-ishigaki
(vertical atone walls) and ohorikird {dry moat), Down below the
main Hesp is an annex to the castie, the Keyakl Goten Palars, onoe
the residence of the daimyn, a5 well a8 the magnificent Genkyuen
Japanese Garden, where you can be transported back in time toan
enchanting Life of daimye luxury that came with the newfound
peace of a anified Japan in the Ede period.
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Chapter [E/ Teaditionul Callure Murtured by Bisiory

AKAGONAE

Thae Yalor of the |i Clan's Red Armar
ERERL [BFoREL)

Kacchy rafars to tha sef of grmar and helmeal wom {0 pratect enpself in battle, The i clan
tracps are srawn tor e characteriatic sermilian red arrear, worn by all af the clan fram the
baad down to tha mtalrars, The unttorm of md armoe (e kaows a3 i ne Akazosae * (B B

than's red armor), f condimeed enchanged theeugh the Edo period {IB35-8ET], and the faby red
Rk sarniss siple wars hended down f= futere ages as a symizdd af streng iraops.
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—HMasters of Skill and Enowledge—
2 —HELOREtRLEFoRE

Tha bagis of Bie medera oinj inlerpretetion is the people cafled shinabd who ogeeaied in tha
vilaga of Kpda i Shige prafacium 2nd [9a in Hie grefeciure from the Menmachl parlad
[1355-1515} Inin the Edo periad (B0G-1867) . Their primary missions were 1o salfely gathsr and
retriees infarmation. Thalr trus missines were to 181w home salaly with infarmation. Teey
were elile grovps, possessing skils and mfarmatian-gathering tecEniques thet Far eeceeded
e geeryuley Kaowledoe of the Bme. Tha vilages werm surrmanded by highwape thet brougit
in infarmatien &nd geads, leading to culiud d-lwhpui:-t_. mad many bamgles of Tasdeisn
and Shugeadp religion thet teught reading sd writeg. This alowed the viiages 53 pduca
many paspla walk versad in e pen énd the sword, sad the lpgesds that tey wers active an
hatsatizhds raar ard far are e passed desan oy,

REORLE DR, NIt T RERLE AP R =R PR "8 b
Ay, ERETAMLCENFREAEF RN T, BEcENERRENSRaETLE,
DB, SOESR TR R R R T R AT R SR B o
noET ERLGICERSAHYEONE, SROMEY TEELCERMENRT.

2



kL this hisloric sancluary of Japanese Buddiism, a variely of
monastic practices are sl observed boday. We inlerviswed
Sau Hoshino. a s2nior monk ak Enryako-p Fessgle, about one of
theair kigy proctices, zazen shifon (il eiting meditatien to 3top
and obsarve), which has contineed for 1200 years
BEiERSERCESEEF TR, TR THHET AR
GHTWET. EORT LT, 2000 TR E I {FEaL L 12
SUTERSCER - BFRR (2090 3) i BRI ELE,
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Hogshtno: Zazen shikan iz a type of Buddhist
meditation pracelice in which the flux of FOUT
emotions is halted as you ook inward to balance
waur posture, breathing, and mind

BB iER - BN DS EMEISLES, FRESTEA
FiboT, SHAASYA-EETHESCDEDTY

What exactly is the meditative state

WL EN BT ET

Froghino: Imagine, for exammphe, teat you lsawe a glass
af muddy water. If you leave |1 for a while, the mud
sinks down to the bottom and the water on top
becomes clear. This is the image that we aim to
achieve with zazen shikan meditation. To stabilize
the sway of emolions, we it with proper posture,
sop the body s mation, amd breathe senoathly.
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How long dees o meditation session last?

BT RSO SN T 30 T L2y

Heshino Sessions for visitors kst about 20 mimates,
bt as manks, we continue this practice for 90
coeecutive days in solitude We it lor the entire day,
breaking only for nveals and bathing

§ 1 BoroEEERE Rl TN, Rt -anEs
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ERESE T okFFaTOET,.

Codumin S A Sucred Waorld Heritage Sive Watosng Over Lake Biwa

And, [nis practice has continued for 2.200 pears.
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Hoshino. Our sect has a saying,. “place over
embereor” This means that endeavor is important for
praclice, but the environment is even more
Inypertant. Sur terpleis on top o & mokmlain, $o it
can take halfam hour just teget down. [ think that
this environment has allowad the practice to
contirmae for 1,200 vears
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your le. Bather, it may aven he called unprodsctiya; yat, |t
padiskes your spirit by helping veu devate timse far yourself
According 10 Saiyu Koshime, this simple goal may be tha troe
prsence of zazes shikan Taren medilation is considernd o ba
the roat of mindiulness, mhich has become a popadar praclice
lor redreshing the mind & imgrosing conceniralion
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Chapter IV

Showcasing
Shiga’s Arts
and Culture
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Established in 1998, Biwaka Hall is a lakefront
theatre for the performing arts that hosts a
wide array of magnificent performances
including opera, ballet, classical music, and
theatre plays. The state-of-the-art facilities
feature exceptional acoustics and stage

equipment, particularly for opera, and have

received both domestic and international

acclaim,
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Shiga Museum of Art Reopening

Extensive Collections Including Art Brut Works
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Formerly the Museum of Modern Arl, Shiga, this
mugesm, lacated in a lush park enviroament, will
reopen on Jure 2th, 3021, afier 4 years ol exlensive
mengvaiions. The diverse collections span an amey of
genres from modern, contemporasy, and At Brut to
racitional Japarese painting, kimonn, ceramics, and
craft. The collection of American postwar modem an,
leaturing works of such arlists as Mack Rothkn, is a
peeticular highlight, eivaling the quaiey of 1ap national
collegiions.
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Chapher IV Slecavcasiog Shiga's Arts and Cultury

What 1§
ART BRUT?

Essentlaly mesning “raw art® in Fresch, the term Al Brul |s wsed o
describe an artform that reliea an expression driven salely by
intemal impatse, without regard for expectations or convenlian.
Shiga has continually baan at the farefront of eupport for At Brul
arlisls and activities, with many locad woeks Baing orested i places
guch as social wellare facilities.

ShiniMi S meads, Prftied,
Undabed, Shigs Mezzeum of Art,
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Sainichi Sawmdp, Untiilad,
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Distinctively Unique Art Museums of Shiga
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Marey of Shiga's art museums aleo festure remarksble and unique archiiectore, For eumple".-uhn MIHD MUSELM (Keda Giry) hae &
“hangri-La” Inapired dealgn, and the Sagawa A Museum (Mariyama Gity) s often referred (o 45 a Floating musaum. " & bianmusl
international festival of contemporary &ri, the Biwaka Biennale, alsn brings domestic aod international visiors to Shiga for an
Exhibilion where contemporany warks are [uxiaposed with the traditional Edo period machiya bullEnga in which they are displayed,
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Chapeer [V / Showeasingg Shiga's Arts and Culfury

Scenes of Culture in Shiga
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The Sacred Place
of Karuta

The Hyakunin-tsshu iz an anthology of one hundred lamsous
Jupanesn waka (a dassical form of poetry), end it'e siao the
name of a game thal comgdles these poems into & deck of
cardg. Sinte the Hyakunin-lsshu inchades rferences 1o many
lpcations in Shigs, Otgu City"s Omi Jingu Shring became
Enown aa the “sacred plece of karure” Each January, the
national competitve karuia chemplonships bo delemine e
Weljin and Cueen sm held a1 the sqwine’s Omd Kangakukan
hall, The shrire has recanily atiracied ghobal atlestion lar
appearicg a3 ong of the main settings in Chivayaliury, an
internationally-acclaimed arima about the world of
oompelilive karta, Subsequently, mlemational foumaments
alen took pdace at Dmi Jingu Shrine in Bavember of 2014
g 7019, during which exciting mabches mere held between
participants from &l over the workd
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Shigaraki Pottery
Workshops

In snuther Shiga's Koka Gity, the potbery town of Shigaraki i
kagpwn as one af Japan's six anclent kilrs, producing
Stagarei wase, a digtinclive earthenwarg recognizable by its
simpie textaes and earthy tanes, In additian 1o the town's
many Shigaraki mase shops and gallanes, thers are alsa
saveral pottery workshops avallable around the town, beth
veith @nd without using a potiery whesl,
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FOLLOW US TO GET NORE INFORMATION ABOUT SHIGA
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“Scenes from Shiga®
Posteards

Postecard
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