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Masterpieces born from the nature,

culture and history of Wakayama
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Wakayama rests on the southeast portion of Kii Peninsula.
The 650 km stretch of sawtooth coastline creates many
natural ports, giving life to diverse wilderness with the help
of rain in the mountain ranges that make up 80% of the

land. In an environment far away from the bustling noise

and rush of the city, people have preserved many traditions
and cultures, as well as World Heritage sites such as Koyasan
and Kumano.

The skillful craftsmanship honed by maintaining a sincere
relationship with nature, the connections between people
mediated by their handiwork, people who have accepted
the blessings of Wakayama and inherited its traditions;
Premier Wakayama is the history of Wakayama itself,
weaving together the threads of Wakayama’s old and
new producers and craftsmen alike.
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Premier Wakayama

About Wakayama’ s Exceptional Prefectural Products Recommendation System

Goods produced and manufactured in the prefecture of Wakayama
Goods with a focus and emphasis largely on reliance and safety
Goods unique to and one of a kind to Wakayama

The Recommendation System selects exceptional prefectural products based
off of these criteria and perspectives.




[ ] [ ] N . N
i x5 o b A RO oL % v OB R 2 H
LA 2 R M 1 o Al 72
TIPS S IR S
TR Y B DL EERLEE RO WL D
FH LT R0 b kR
H» Tl TR T K milE L YLD
° Y SH» B I H g HEEVRB
ow R bk x p B A
I ERE EREE RN B
M E "% o N Ars o
’ ¥ M oX bR v HE 2 g
T2 0 E T E e o & i
i&:‘c:ﬁi‘%acﬂ,ﬂ?iski‘?kgacﬁ |
Ao xomE < FURY &y
T#H o Y b LS N 1t b I
a O Ou l' HIE L b b & & A £ B B,
[ ] OB T YL b o 23X i 2 3 < Ryujin Cedar, equipped with both strength and softness.
b)?U%‘U—*i&&’Clhﬁﬁoﬂéﬂ
B e r s v E WAL R ET O H B
‘O?‘FLF]V( °5%5 T &g » D EEVN
M z ° 2 & = U < ° Z
@b@bk\ﬁﬂo)ﬂﬂ‘ﬁ:ﬁ%ﬁcj—o &7?:%5 05‘27%9%5/‘°C@ @:':Ejb
> n Ak Lo-f @ o 1 & i J b
< - K MW oE X R ;v 2L 2 7
v s oo - L e oL X 2
3 M5 oMo oo o oL L%
"R 2 D pELEBE TR
T BT E WM oz o 0 IR a& 0 M ERRA
AEXE O ORME CTDbEDBAE %o
o % 7 e b o e AW S B ;
l-p - .
- The Ethereal Ryujin Cedar - BREHRE FORETTSICE LT 2,
The finishing touches are added with great care using a veterans’
Ryujin Village is located in the heart of Wakayama. The G.WORKS Workshop sits eye and their sharp sense of touch.

on a clearing on a treacherous mountain trail. The Ryujin cedar that grows amidst
the high humidity and the drastic temperature difference is famous for its high grain
density and gloss from natural oils. In a normal household, it is common to use
hard-to-break wood derived from broad-leaved trees. While it boasts strength and
durability with a chilled and heavy character, the processing methods are limited.
Coniferous trees such as cedar are light and contains pockets of air which contribute
to its warmth. Moreover, the Ryujin cedar that endure such harsh environments
have the perfect durability. The broad backs of the chair and roundness of the seats
were all made possible because of such qualities.

The difficulty with crafting chairs out of Ryujin cedar lies in its compositivity, says
representative Mr. Matsumoto. The outcome of a product which requires parts to

be built together is quite unpredictable until one actually sits on the finished product;
even a slight change in the angle of the chair seat can affect its comfort. A single vy ¥y T 7 IE—ERES L O R OIR &,
rocking chair takes an average of one month to create, but the feeling of The comfort of the rocking chair is truly unforgettable.
accomplishment is proportionate to the arduous effort put into its making.

Mr. Matsumoto's wish - to create a chair that makes a person feel like they’ ve finally

come home after sitting in it - has been fulfilled in the shape of the Ryujin chairs.

/ PRODUCT / / INFO - GWORKS /
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Tanabe City Ryujin Village
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Once you sit in this exquisite chair, you’ll feel +32
. : : ° % 0739-77-0785  ©10:00 ~ 17:00
the warmth and softness enveloplng youin all its With soft cedar for the back and the 3 https://www.gworks-web.com
= comfort. Allow yourself to have a moment of seat and durable wood for the frame, RS

both function and beautiful aesthetic
are achieved by using the right materials
in the right places.

serenity.

“Michi no Eki Mizu no Sato Hidakagawa Ryuyu”,
493 Fukui, Ryujin Village, Tanabe City, 645-0301
Closed on Wednesdays (except on holidays falling
on a Wednesday; next day is closed instead)
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Using both a sewing machine and hand-sewing techniques,
- Showcasing Wakayama’ s Leather Culture - the leather is made to be durable.

There is, simultaneously, a ruggedness and graceful elegance to leather. !

As one of the 3 biggest manufacturers of leather in the nation, Wakayama’s
leatherworking culture is said to have started in the late 1500’ s. Mr.Manabe,
who says they had always been in terested in leather, specializes in manufacturing
leather in their his hometown, Shirahama, to prove that leather business
can be successful in the area. He taught himself leatherworking after working for the
apparel/fashion industry, and such experience has curated knowledge
unattainable in any specialized vocational school.

Wallets and keychains of all shapes and sizes line the subtly leather-fragrant
atelier. The soft, black bag that hangs on the wall is made from the leather
of wild deer, which are occasional nuisances in the area. The leather made : =
from deer living in the wilderness of Wakayama is lightweight and is flexible. Tt b U, ﬁ?;@/\“ v W % A — ﬁ“:ﬁfﬁlé:
Though the area is known for leatherworking, only a few craftsmen use it to Optional colors and shapes allows you to order the ideal bags
make a living. Mr. Manabe works to spread leatherworking in and out of and wallets.

Wakayama to introduce more people to leather masterpieces they can

treasure for a lifetime.
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We will introduce you to A clutch bag made from Wakayama

deer hide. The store where everything
is manufactured is filled with carefully

tanned over time with great care : Gt predias;

Leather Design & Crafts CHOUETTE D'OR
T649-2211 V4R EEHR T 1057-15
KIEH

& 0739-20-7507 ©10:00 ~ 19:00
3 http://chouettedor.jp

Shirahama Town

=Rl

the beauty of aging Wakayama leather, Leather Design & Crafts CHOUETTE D’ OR
1057-15 Shirahama Town, Nishimuro County,
649-2211

Closed on Wednesdays

using plant-derived tannins.
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- Being captivated by Shuro -

- Listening to the Voices of Trees -
For a long time, the originally local Shuro industry has supported the development :
e TN &
MAD T & B 5l
[ L 7= D LINES
EOMED LN THLHMRY,

WA AR WEE 13 4E, FflivEEET TV, The warm climate and long rains allow cedar and Japanese cypress to grow tall. The sounds

Even after 13 years of succeeding Tachikizome,
he continues to polish his skill and technique.

of Wakayama. Providing both durability and flexibility, Shuro was useful for creating =

of woodwork reverberate in the workshop deep inside the mountains. Here, two generations . .
scourers and brooms; yet gradually, businesses using Shuro products decreased as

f the Yoshimizu family founded Tachiki . Tachiki i
of the Yoshimizu family founded Tachikizome: Tachikizome was born by repurposing woods cheap palm and synthetic fibers made its way into the market. As the Shuro forests

that were destined to be cut away and wasted. Using an original technique, the wood is dyed .
Y & & 4 4 lost their caretaker and became overgrown, Mr. Takada attempted to convey the

from the inside and gradations of color are created in its dense grains. “The outcome of the L . .
allure of Shuro by stepping into the woods and restarting the manufacturing of

dyeing process is unclear until the wood is actually cut. Now knowing what’s going to come i
yeing p: Y g going Kishu-origin scourers. With a simple shape

t is the exciti rt of thi ,” says Mr. Yoshimizu. : ’
outis the exciling part ot Huis process,  says Mir. Toshmiza Many different orders fly in when one makes long-lasting, quality products. Some beloved by many Japanese,

Mr. Yoshimizu pays attention to even the most minute details, like the way the wood is cut . . . . . - m
pay Y with a cost of repair that amounts to the same as buying off the shelf with delivery. the fineness of these tender scourers

h i h LN It f carefully painted gl i h vl ) Ao
and how the grains are showcased. Numerous layers of carefully painted gloss bring out the Others request to fix a scourer they’ve used for the past 5 years. “I'd like to think created by the hands of craftsmen

beauty and quality of the wood, which is the most important aspect of Tachikizome. The . ; 3
fy and quality P P that those still hope on fixing their scourer have grown a certain fondness for my and the power of nature

growth rings of trees that grew patiently are beautiful; comparable to the steady work of

products,” says Mr. Takada. Seeing people’s faces light up upon the return of their can be felt from every angle.

WE T IR D | 8 2 S BT Mr. Yoshimizu, who continues to live with the trees in the woods of Wakayama.

An explanation of each product is offered inside

repaired scourers is his motivation.

the shop.
/ PRODUCT / / INFO - Tachikizome® / / PRODUCT / / INFO - Takada kozo shoten /'
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Almost as if the northern lights were
carefully captured inside, the neatly lined
Tachikizome pieces sparkle like precious
gemstones. You will surely marvel at its
beautiful layers and its airy lightness.

& 090-2709-7231 © 9:00 ~ 17:00
3 http://www.tachikizome.jp

Tachiki zome®
640 Minachi, Hongu Town, Tanabe City, 647-1723
Irregular holidays on weekdays

e EL Cw 5,

The manufacturers themselves step into
the Shuro forests to harvest and create
these scourers. At the company, many
types of scourers ranging in shape and
firmness are made according to its use.

§ 073-487-1264 © 9:00 ~ 17:00
3 https://takadal948.jp

KOZO Co., Ltd.

97-2 Mukunoki, Kainan City, 640-1173
Closed on Saturdays, Sundays and
national holidays
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- Cultivating animated, authentic vinegar - KEHETHEOHY PO L TEADYIES .

The sweet fragrance of steamed rice wafts even outside of
the warehouse.

At sea, Wakayama’s landing haul for tuna is best in the nation. In the mountains,
the Nachi Waterfall, home to the Gods, stands magnificently. Marushosu Jozomoto’s
vinegar originates from the top quality water that flows underground. Its temperature
is maintained at 16 degrees celsius throughout the entire year, and this quality is
said to be perfect for making vinegar. The Gassho-style, mud-walled production
warehouse is lined with wooden barrels, all around 2 meters in width and height.
Though the market is saturated with vinegar that is made from stainless tanks and
hollow tanks and other easy manufacturing methods for mass production, predecessor
Mr. Seiji Kosaka insisted on using the old-school manufacturing method to protect
the richness, flavor and fragrance of vinegar that could only be produced using
wooden barrels.

“I want to pursue the benefits of handcrafting unattainable through mechanical

manufacturing,” says disciple Mr. Takao Sugimoto. Though efficiency was initially

emphasized, he realized the advantages of handcrafting. Creating vinegar without a HERABRIC A 515, W2 Ao a2 K<,

manual means not many can replicate the final product; the flavor, unchanged since Upon entering the warehouse, a conch is blown to indicate
the Meiji era, is proof that the skills have been successfully passed down from person gratitude.
to person. “Distillation requires progress through stumbling and failure. The
successors must keep learning through making mistakes.” And again, the tradition
is passed on.
/ PRODUCT / / INFO - Marushosu jozomoto VA
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brown, glutinous rice and is famous
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§ 0735-52-0038  © 9:00 ~ 17:00
3 https://www.marusho-vinegar.jp

Nachikatsuura Town

TR s T

Marushosu jozomoto, GP.

proteete ntinuous € o i:is C};ep tftra%fance. I 1S ﬁal?mg 271 Temma, Nachikatsuura Town,
vinegar- ng will coni fo worldwide attention, espec a7y trom Higashimuro County, 649-5331
S Europe, for its softness achieved by . .
| Closed on Saturdays (irregularly), Sundays, national
L] | combining softened water and Japanese

holidays, summer break and New Years

rice. 10
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Chocolates created to match with specialty food.
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Chairperson Okada and Chocolatier.
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Sweat and tears in even the thickness of the coating.

/ PRODUCT /
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The “Kohaku au Chocolat” is a combination
of Wakayama’s sumo citrus-infused
amber sugar and chocolate. Similarly
charming chocolate drops are showcased
in the store.
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The bittersweet fragrance of cacao drifts out as you open the box.

Surprise and excitement in every delicate drop, made without compromise.
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- A Drop of Satisfaction -
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Budo sansho pepper, plum Shochu, Unshu mandarin and a plethora of other chocolates line

the showcase. These unique chocolate flavors were invented by Wakayama’s specialties, with

priority.”
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/ INFO - toco*towa ,/
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. 073-446-2311

NPO Joy Com
4-6-57 Shioya, Wakayama City, 641-0054
Closed on Wednesdays

©10:00 ~ 17:00

specialty foods are guaranteed to bring you a little pieces of happiness.

the fruits used in the chocolate are reliable produces purchased directly from farmers. Choosing
one drop of chocolate out of the various flavors and designs is part of the fun, and gifting these
chocolates is sure to add zest to any conversation. Citrus and other fruits is, Chairperson Okada
insists, “important to be tasty and safe. Since the entire fruit is used, safety is also our high

A specialized store making chocolate, with specialists with first hand experience at the best
Chocolatiers of Tokyo. The delightful combination of Wakayama’s chocolate drops with its

Wakayama City

LIENIITE

o 3o o H &
2w g N B 2 & & fi-h J7 B 3
F i H O LSS oW g A TR
T A FRAMLUER R D A
A o B T F o2 CHE R
Z v - Lo ompes B
iy oo BB ON A e R o O
T T e B REM BT O
.o b 30| W 3 iEe B
2w e oKl e Ry 3B
JOE ot E ) o X w Mg
- T - R R N o
AN 5 1 ) S o = G S £
nF L 3 o B Xk ol oo
Sl A Y ¥ oo o oI o ¥ &
H2%szmee s@H 0
A% o oAE AL o E 5
B A G RN 7 S| IR
EoA 2 BEE S 2w R
o o S MY " o e

RAED XA v 7% D 2 OIS
The extraction method is adjusted accordingly One of the veterans’skills is to determine the

A BB X S HEY 2T 5.

s0 as to not leave acridity in the sauce. exact timing to mix the sauce.

- Adding flair to Japan’ s cuisine, Starting from Yuasa -

The spicy-sweet fragrance of soy sauce grows stronger as the store approaches. In
the Edo period, Yuasa boasted the title of Kishu’s number one fishing town. It was
there that the technology and skills needed for creating detailed mesh strains, used
in soy sauce extraction, was honed. Nearby, Yoshino cedars perfect for creating
high-quality barrels grew abundantly. The mild climate was perfect for natural
fermentation. The soy sauce that enhanced sashimi and other gifts from the sea
was crafted under these natural conditions and skills.

Creating a soy sauce based on the fluctuating conditions of nature can prove to be
difficult, even for the most highly-trained veteran craftsmen. The collaboration of
microorganisms and human craftsmanship packs Yuasa’s soy sauce with dense
flavor. Founder Sumi Shinko’s wishes to “Craft with earnesty using only the finest
ingredients,” along with their high craftsmanship, has been passed down and
supports Japanese cuisine to this day.

/ PRODUCT /
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Keeping authenticity alive

In the land where. it all started
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Soy sauce origi n*'. f

the town of Yuw-
where the mild sum

hold the key to cra

the exceptional saucé.

Manufacturing * authentlc soy sauce”,
with the help of microorganisms

and 2 years of patience.

/  INFO - Yuasa syouyu VA

Yuasa Town
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The origin of soy sauce is said to have
been when one used “tamari”, or the
sauce left over from a miso barrel, from
Chinese-derived Kinzanji miso to add
flavor to their cuisine. Each and every
ingredient, including domestic soybeans,
is packed with succulent flavor.

T643-0004 A HHGSEMT 5% 1464
FERELG

& 0737-63-2267 O 9:00 ~ 18:00

L3 https://www.yuasasyouyu.co.jp
YUASA SOY SAUCE Limited

1464 Yuasa, Yuasa Town, Arida County,
643-0004

Closed on New Years

12
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Premier Wakayama Registered Products
Kihoku Area

7L I THBINGEERG &S | ey 7

e &4k Meat Factory

YEILY —tk—U 100g 5ARA ¥432-
WBNEOIA % HEREWHEIL L, #THHILAG Y —
U B UK L 72 SE B A Z ORI T S,
AR 25-2 K H & 073-477-5757

©9:00 ~17:00 I heep://www.meatfactory.co.jp

Meat Factory Inc.

Gibier Boar Sausage / 100g / set of 5 / 432 yen

Boar meat from Wakayama prefecture, turned into a sausage that
entices any and every palate. With meticulous attention paid to its
quality maintenance, ambrosian flavor is guaranteed.

25-2 Wasasekido, Wakayama City
Closed on Wednesdays and Sundays

AN PR St

#e+—KID— KW 720ml ¥ 2,310-

INH$EZ 35% F TRPK, #ELhaHFY LIFERVWHAIC, #
RO F L bl v, fAMOREE2EL 82 BitAakbw,
T 2 11119 HIEH - #iH & 073-487-0189

©9:00 ~17:00 L3 http://www.heiwashuzou.co.jp

Heiwa Shuzou Co., Ltd.

KID - KID - Daiginjo / 720ml / 2,310 yen

The KID Daiginjo uses rice polished to 35% and has a luxurious
fragrance, mild sweetness and refreshing aftertaste. The elegant
flavor illustrates Kishu’ s spirit and culture.

119 Mizonokuchi, Kainan City
Closed on Sundays and national holidays

Rt fR

H b )IDHE 60% Fit A D+ Yr7 200ml ¥ 432-
BT [ B)IloBk] 26, KEzoFA L%
REEDELD S, TolY & LEkbyblEHO—2,

FRIITALH AT 14 THH  $073-423-9671
©9:00 ~ 16:00 L3 http://www.maZo.co.jp

Matsuo Inc.
Ara River’s 60% Peach Juice / 200ml / 432 yen

Peaches from the town of Momoyama, “Arakawa no Momo”, are
used in this succulent and refreshing peach juice. Its fruity flavor
and texture is unmatched.

14 Kitaaioi Town, Wakayama City
Closed on Saturdays, Sundays and national holidays

SRS

PR v AE 3L 900ml

EHFECH o F v oo 2 EHA4I, §4h260a
7 DB 5 FHARDUDET]

R 1 308 1+ H % 073-487-0586

©10:00 ~ 16:00 Cx ZHIGHR A VB G b H Y T F.)

Terao Farm

Terao Farm Non-Homogenized Milk / 900ml

Made with high-quality milk from the cows of Oishi Kogen, this
milk is known for its rich, authentic flavor.

308 Mizonokuchi, Kainan City

Closed on Saturdays and Sundays

(We will do our best to respond to your requests as much as we can, but
please note that we may not always be able to answer every inquiry.)

AR BT LA DN OB A %521 F THIE L 724
ey SREE - SIS T R L OB A
WD D B LA ZMAST 2, BREEREZELL
M AT T i & Mo

The Kihoku region developed thanks to the blessings of
Kinokawa and the vast breadbasket of land. The region
succeeds intriguing traditional cultures such as Kainan City’ s
Kuroe Lacquerware and the holy city of Koyasan. Introducing
items created in a land full of history and tradition.

HIR&AL F e

W17 4 F v =gl 5A ¥1,180-

AR O $hiE THIRK | ORI L WNED 5 © 7 % T % {#R.
FepBETmY EHRANTAHDO Lo b LicfiailkL 7z,
ik 363 KIEH & 0736-62-2750

© 10:00 ~ 19:00

Naruse, LLC.

Sake lees Financier “Kurumazaka” / set of 5/ 1,180 yen

Made using sake lees from Wakayama’ s Kurumazaka sake and
Umetamago eggs. Freshly fragrant and moist, the “Kurumazaka”
financiers are sure to please Japanese palates.

363 Shimizu, Iwade City
Closed on Tuesdays

F =Yg RStk

i~ v B T (23x23em) ¥ 1,980-

W CHRIRO B 5, HAPEOF I v A F. ELWAL
b Y TWRIED RS, OHARTHEGPT v»—hh,
HEATH L FIHT 4 0l 8 1320-1 FH#H & 0736-42-3163
©9:00 ~17:00  C3J http://ohyapile.co.jp

Oya Pyle Inc.

Saiori Handkerchief / 23x23cm / 1,980 yen

Featuring motifs on both front and back, the Saiori handkerchief
is rare and valuable. The cloth is soft to the touch and has great
absorbency, making it perfect for daily use.

1320-1 Nagoso, Koyaguchi Town, Hashimoto City

Closed on Saturdays, Sundays and national holidays

—DR

—DREAY YFN T I T LAIT A A 120ml ¥ 648-
AR D A EHiIZ I A7 T4 ZICREEAAR, HFREERY 2

L& o4 2@ Cic, RidRORIC 2 72b 5 7 EE R —hh,
FRERERSLEEILET JUEE L 936-3 &2 issin@coda.ocn.ne.jp

O3 http://www.issin-nouen.jp

Isshin Farm

Isshin Farm’s Orijinal Premium Persimmon Ice Cream
120 ml / 648 yen

Farm-fresh Anpo Persimmons are blended into a milky ice cream
and topped with a Fuyuu Persimmon gelée. An elegant dish bursting
with real persimmon on flavor.

936-3 Kudoyama, Kudoyama Town, Ito County

EIILISAILPEERE koubou2466
FEFHIIAR S ¥4,400-

BIEREFILE Y . HOLRERER 2 5ET, GBEr A
K8 1 I TR S ATRE 72 TRAHES ST 2,

DR RTINS 11 697 R 0736-56-1234
©10:00 ~ 16:00 G THHGHIKRWEAD H Y £9,)
L3 https://www.koya.or.jp

Koyasan Bekkaku Honzan Nishimuroin koubou 2466
Koya Hosokawa Ceremonial Paper Envelope / 4,400 yen

A rare Koya Paper Envelope from the sacred Koyasan. The colorful
and decorative paper cords are made so that they can be enjoyed
over and over again.

697 Koyasan, Koya Town, Ito County

Irregular holidays

(We will do our best to respond to your requests as much as we can, but
please note that we may not always be able to answer every inquiry.)

SEEH OIS IX 2 TRUADEC L 72V £, *Prices include tax.
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Premier Wakayama Registered Products

Kichu Area

U I TRBINGEERG S | whzy 7

B —

"

By LR B5%%

L& v H—F 140g ¥700-
KEEFThOLEY = FEHARAOKIICH ) KT
VY BEREDWICLE Y DEEEAERL X 25 22T 5,
A i) T L 1933-8 Kok & 0737-82-3288

© 8:00 ~ 17:00 O3 http://kitatei.web.fc2.com

Kashikobo Kitatei
Lemon Curd / 140g / 700 yen

Lemon curd, an English staple, has been retouched to cater to the
palates of Japanese customers. The tartness of lemon enhances the
curd’ s deliciously rich flavor.

1933-8 Sato, Hatsushima Town, Arida City
Closed on Tuesdays and Wednesdays

Rtk =i A

Faft— 15kg

JERIIHE (78X 28, REBBRC, RA LML T,
FED 7z, MO Bk E 5] & ISR ORBIIC iR,

H T8 2 7 ~ TS AT 48 HIEEH - BLH % 0739-72-2030
©8:30 ~17:30 LI http://www.aikis.or.jp/~binchou

Misaki Shoten Inc.

Nankiichi / 15kg

Originally made from oak, this product is perfect for charcoal
grilling. The wood contains heat from the flames which in turn
doesn’ t give off harsh smoke or erupt in flames.

48 Kisato, Minabe Town, Hidaka County

Closed on Sundays and national holidays

FAFERGNE

RN D Xk Ml T 17 Y oRE 17 ¥300-

FONBIHE TN 2 B B iciEifie b, 042 VEL L,

Tk B ) 2B, Bk ORERT L b Mg,

A SR MT 5% 2972 &K H-H N0737-63-3274

©9:00 ~ 17:00 B http://www2.w-shokokai.or.jp/yuasa/bussan/
uoyoshi/uoyoshi.html

Uoyoshi Shoten

Kishu Yuasa Uoyoshi Dried Horse Mackerel

with Plum Salt / 300 yen

Pairing plum salt with fresh horse mackerel from the seas of Kishu
makes this dish pleasantly savory and irresistible. Dried fish with
rice wine from Yuasa Shoyu is also available for purchase.

2972 Yuasa, Yuasa Town, Arida County
Closed on Wednesdays, Sundays and national holidays

Bk ot b 2

ayH— b AT EEMBAA 350g ¥1,620-
AL DR B2 A% ER AT E DY 2 L CBAAAT
ava— b, REOHK Y Lo 0 kb2 5 NS,

A7 FAAT BT P 594-1 HIH - 4\ 0737-53-2350
©9:00 ~ 18:00 B3 https://www.fumiko.co.jp

Fumiko Noen Inc.
Unshu Mikan Compote / 350g / 1,620 yen

Wakayama’ s famous Unshu Mikan is made into a compote and
enveloped with an elegantly-sweet gelée. This popular product gives
you the best of both worlds with its sweetness and tartness.

594-1 Noda, Aridagawa Town, Arida County
Closed on Sundays and New Years

D LWEED 3 AR5 Ico T 2L, s
RHELIRBEEREMET A, RRCEEND
FREE D2 2RIKIED, Bh B & A dr
BROL, Khodm i,

LettMelodia (L X A a5 4 7)

A=k v oA v+ v b ¥77,000-

e & OARERRO @Ay & BA W 2RO R ER i~ &
V. C7z, Origin Leather Japan 77 v F OREIEEERG &

A7 TR L THT AR 331-2 FEAE & 050-3639-0556
©10:00 ~ 18:00 3 http://origin-leather.jp

LettMelodia

Wakayama Nihonjika Wallet / 77,000 yen

A luxury deerskin leather wallet, made with traditional Japanese
coloring and texture. A specially-manufactured product from the
brand Origin Leather Japan.

331-2 Ozo, Aridagawa Town, Arida County

Irregular holidays

R AL FEMAE> © L L

#% -ENISHI- 720ml ¥ 2,200-

SRR IRTIAAT, BTEX2L 2 27D ) OFHE,
HABOE L RV i, fINAR -~ [FE] 26,

R 2 72 ~HTPUARE 278 LHBL & 0739-74-2433
©8:00 ~17:00 &I http://umeyoshi.com

Kishu Honjo Umeyoshi Inc.
Enishi -ENISHI- / 720ml / 2,200 yen

Aluscious plum wine made with ripe Nankou plums. The beautiful
“Tsuyuakane” plums used in this wine are from the Kishu Minabe
area.

278 Nishihonjo, Minabe Town, Hidaka County

Closed on Saturdays, Sundays and national holidays

Kichu is reminiscent of olden times with its rustic cityscape.
Here, the warm sunlight creates an abundance of nutritious
produce and the Kii Channel, known as the treasure box
of seafood, borders the coastline. Introducing items made
from the rich traditional cultures and wildlife of Kichu.

FH H i ZE A A

M BH A b < 100g ¥ 300-

RV (734 £V ] 2% 8B R— =7 —F, #5%
ALV r F U ¥ LR O SR 7 i,
YRR NT R = 450-4 +HH & 0738-22-0451

© 8:00 ~ 17:00 O3 http://jf-kishuhidaka.or.jp

Kishu Hidaka Fishermen’ s Cooperative

Kishu Akamoku / 100g / 300 yen

A superfood with high concentration of Fucoidan, a polysaccharide
known for its numerous health benefits. It has a distinct slippery,
brisk texture and is good for keeping you healthy inside and out.
450-4 Minamishioya, Shioya Town, Gobo City

Closed on Saturdays, Sundays and national holidays

F 5L D e

S8 L 53 500g ¥1,650-
MR CHEN - RRBO LT 2HEEL., Hoe5 X5
ICEATT 28ET, HSADY, RORYORESKDZ 5,

17 AR B ITH 325 KM - H & 0737-63-4555
©9:00 ~17:00 L3 https://www.marutomo-kaisan.com

Marutomo Kaisan

Boiled Whitebait / 500g / 1,650 yen

Fluffy and plump whitebait, made by boiling carefully-selected
premium whitebait from the seas of Yuasa.

325 Ta, Yuasa Town, Arida County

Closed on Wednesdays (irregular) and Sundays

SEREH O IX 2 TRUADEC L 72V £, *Prices include tax.
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Premier Wakayama Registered Products

Kinan Area

U I THBINEER S | wezy T

HRA L SRR

e

o 32 1800ml ¥ 3,828-

WITT 7 v PR THERRR]) % 100%fEFT. HikEa % 60% %
TR RIRRE, ehTHLED, KROF D HFHE.
FHA w3 il 2-29-19 +-H K 0739-22-5050

©8:00 ~17:00 B3 https://www.sekinoaoi.jp

Horichu Shoten Inc.

Seki no Aoi Kou / 1800ml / 3,828 yen

A pure rice wine using 100% locally-branded Kumano rice,
polished to 60%. Fragrant of rice, this sake is refreshing and slightly
dry.

2-29-19 Takao, Tanabe City

Closed on Saturdays and Sundays

HIREAL HEn75:D)
RRUPACE - 80F (LD &) 4N ¥723-

BTHHKEKE, MABRLTT Y o RTIBC . OGS
REOFEZOMCHET, HEWKD A L ORI DK,

FHIL A I AE 1301-2 LHBL - R - R
€ 0735-42-8310  © 9:00 ~ 17:00 L3 https://kumano-kodou.net

The Beat of Kumano Inc.

Kumano Hongu Kamamochi (Yomogi) / set of 4 /
723 yen

Glutinous rice steamed in a furnace, kneaded with a log. A rice cake
that inheres the traditions of Kumano. Its combination with our
original brand of red-beans arouses delight.

1301-2 Hongu, Hongu Town, Tanabe City

Closed on Saturdays, Sundays, national holidays, summer break and New
Years

e

etk LIRRENE

Ty 7 Z AN R < v b UFUFU (433%318mm) ¥ 12,100-
ok - ik B8N 2= v b, JAPAN MADE (2 2 72
DY 7L — 2RI A, FEdRERsy 13350,

[T rENT 377 FHH & 0739-22-2605

© 8:00 ~17:00 O3 https://yamacho-net.co.jp

Yamacho Shoten Inc.
Egg Tile Bath Mat UFUFU / 433x318mm / 12,100 yen

A bath mat famous for its high water absorbency and quick-drying
nature. Proudly JAPAN MADE, the frame is made from Kishu wood
while the ceramic is Minoh-yaki.

377 Shinjo Town, Tanabe City
Closed on Saturdays, Sundays and national holidays

F ¥ I e —n thkatl

FFIFE— BhAT—N 330ml ¥490-

EH AR L 72 e, FAIRBIE O RHE R A 2 A
Rt & a2 FE0E, 3o % D L RIS A D JEIE D R
PHZR YA T 2927-220 KIEH & 050-3820-8958

© 9:00 ~ 18:00 &I https://www.nagisa.co.jp

Nagisa Beer Co., Ltd.

Nagisa Beer Mikan Ale / 330ml / 490 yen

The juice and peel of luxury mikan oranges from Sowa Orchard is
blended with wort using plenty of malt, then fermented to make
this refreshingly citrusy beer.

2927-220 Shirahama Town, Nishimuro County
Closed on Wednesdays

I b FFICiRIZ TR O % Wik . Feil
B O AR D DA~ &AL, i< bk
LWKRLZPKELDIZEELZANLZDES LA OET
Nz, frOEARZ A

Titi /5 Fr

HEIDBDHLARZ T0g ¥500-

PEHCELN B E 4O ORI = ILARE D E e T %
O, MW HRFEIEHRDO AT v A THKT 5 & D,
Frenti EARIT 1-1-8 A(¥1.3.5) % £ 0735-22-8000
© 8:00 ~ FEVIIEHAT

Kaki no Ate

Green Chili Miso / 70g / 500 yen

Locally-produced green chilies are blended into the old-fashioned
miso made in Shingu City. The taste is both spicy, sweet, and
has a refreshing aftertaste.

1-1-8 Kamihonmachi, Shingu City
Closed on the 1st, 3rd, 5th Monday of the month and Tuesdays

PRt B

RO HEECHRME o B A ¥ 3,240-

FO R A O FE & B Y O H R 2 CRRAHT U 7= TR %
WV DIE S LA % GED R OMET L, T8RO Bk g,

AR PERRER AT K 5 284-1 HIEH - $1H % 0735-65-8011
©9:00 ~17:00 &3 https://iwatani-umemadaiume.jp

Iwatani Inc.

Kishu Ume Madai Ume / set of 6 / 3,240 yen

Kishu Umemadai Ume uses specialty pickled plums (Kishu Nanko
Ume) carefully pitted and filled with a savory center of sea bream
(Umemadai) flakes seasoned with sweet vinegar miso.You can
enjoy a wide range of dishes using Kishu Umemadai Ume - with rice,
in ochazuke, in a rice ball or as an accompaniment to drinks.

284-1 Oshima, Kushimoto Town, Higashimuro County
Closed on Sundays and national holidays

Kinan, a region in Wakayama with a warm and wet climate.
Rivers flow into oceans from deep within the mountains.
Introducing the blessings of Kinan, made from the livelihoods
of people living amongst its beautiful trees and waters.

Bt 2o 7777) —
HEIF D& D 4896 161 A ¥2,570-

RO AP NEZRBROEFE Y 3FOHA LI ZEKL S¢S
RE=ZHAFaal—b, ZREY vV LOMED R,

Hretifk s i 3-1-29 KHEFH & 0735-22-0662
©10:00 ~ 19:00 L3 http://m-affably.com

maffably Inc.

Kumano no Kaori 4896 / set of 16 / 2,570 yen

Botanical chocolates with a hint of refreshing scent from Kumano
nature. The best much for your bottle of Gin.

3-1-29 Midorigaoka, Shingu City
Closed on Tuesdays

p—

HEBFEL A A
fiti 85g ¥ 430-

UMW E BA EIF, FORE, RATLChESRF
fED O EAAEE, FIA R AR O KK L X & 7] & 1T,

TR BRI KA 2757-1 HIEI S 0735-56-0581
©9:00 ~ 18:00 I hetps://www.kumano-kurosio.com

Kumano Kuroshio Honpo

Plum Salt / 85g / 430 yen

Handmade natural salt, made by pulling seawater from the Kumano
Sea, boiled over firewood and sun-dried. Its natural acidity brings
out the flavor of any dish.

2757-1 Ono, Nachikatsuura Town, Higashimuro County

Closed on Sundays

SEEM OIS I 2 TRBUADEKRCE 72 ) £9°,  *Prices include tax.
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