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Prime Minister’s Diary

JAPAN-US SUMMIT MEETING

Japan-US Summit Meeting

O

Japan-US Joint Press Conference

n April 16, 2021, Suga Yoshihide, Prime

for continued understanding and cooperation

In view of these discussions, the two leaders

Minister of Japan, while visiting Wash-

for the immediate resolution of the abductions

agreed to issue a U.S.-Japan Joint Leader’s State-

ington DC, held a Japan-U.S. summit

issue, and President Biden reaffirmed the United

ment titled “U.S.-Japan Global Partnership for a

meeting with the Honorable Joseph R. Biden, Jr.,

States’ commitment to calling for the immedi-

New Era.” This statement will serve as a compass

President of the United States of America. The

ate resolution of the issue. The two leaders con-

for the Japan-U.S. Alliance in the future.

overview is as follows.

curred that trilateral cooperation among Japan,

The two leaders agreed on the “Japan-U.S.

the United States, and the Republic of Korea is

Competitiveness and Resilience (CoRe) Partner-

essential to security and prosperity.

ship” to lead “Build Back Better” in the world.

President Biden stated that he was honored to welcome Prime Minister Suga as the
first foreign-leader to visit the U.S. during his

They strongly condemned the situation in

Based upon this partnership, they shared a view

presidency. In response, Prime Minister Suga

Myanmar where the use of force against civil-

on promoting competitiveness and innovation

expressed his deep appreciation for President

ians by Myanmar military and police continues

including in the digital and science and technol-

Biden’s friendship and hospitality.

to cause a large number of deaths and injuries in

ogy fields, common priorities to both countries,

The two leaders noted their shared universal

the country and reaffirmed that the two coun-

and cooperating in areas such as the COVID-19

values, including freedom, democracy, human

tries will work together to strongly urge the

response, green growth, and climate change.

rights, and the rule of law, and they shared the

Myanmar military to immediately stop resorting

Regarding climate change, the leaders con-

view on strengthening the Japan-U.S. Alliance,

to violence against civilians, release the detain-

firmed that Japan and the United States will lead

which is the cornerstone of peace and prosperity

ees and swiftly restore Myanmar’s democratic

the world in decarbonization towards COP26

in the Indo-Pacific region. They also confirmed

political system.

and beyond, including at the Climate Summit

that Japan and the United States will strengthen

The two leaders committed to enhancing

to be hosted by the United States. In addition,

their unity and cooperation while partnering

deterrence and response capabilities of the

they shared the view on launching the “Japan-

with like-minded countries such as Australia,

Japan-U.S. Alliance in light of this increasingly

U.S. Climate Partnership on Ambition, Decar-

India, and ASEAN countries towards the realiza-

severe regional security environment. They

bonization, and Clean Energy” to strengthen

tion of a “Free and Open Indo-Pacific.”

shared the view to accelerate consideration on

cooperation on the implementation of the Paris

The two leaders exchanged views on the

concrete ways to strengthen the Alliance. Prime

Agreement, on clean energy technology, and

regional situations in China, North Korea,

Minister Suga expressed his determination to

the transition to decarbonization in developing

Republic of Korea, Myanmar, and elsewhere.

bolster Japan’s defense capabilities. President

countries.

The leaders exchanged views on the impact

Biden confirmed the United States’ commitment

Prime Minister Suga expressed his determi-

of China on the peace and prosperity of the

to Japan’s defense, including the application of

nation to hold the Tokyo Olympic and Paralym-

Indo-Pacific region and the world as a whole.

Article V of the Japan-U.S. Security Treaty to the

pic Games as a symbol of world unity this sum-

They shared the view on opposing any unilateral

Senkaku Islands. The leaders shared the view on

mer, and President Biden reiterated his support.

attempts to change the status quo in the East and

steady implementation of the realignment plan

Prime Minister Suga requested that the U.S. lift

South China Seas and any acts of intimidation. It

of the U.S. forces in Japan, including the relo-

import restrictions on Japanese food products,

was pointed out that candid conversations with

cation of the Futenma Replacement Facility to

including rice produced in Fukushima Prefec-

China were necessary to address these issues,

Henoko as the only solution that avoids the con-

ture, after the East Japan Earthquake.

and they shared the view on pursuing stability in

tinued use of Marine Corps Air Station Futenma,

The two leaders reaffirmed the unity of the

international affairs while defending universal

to reduce the impact on Okinawa and other local

Japan-U.S. Alliance through their first face-to-

values.

communities.

face meeting, and Prime Minister Suga invited

The two leaders reaffirmed their commit-

The two leaders shared the view on strength-

President Biden to pay a visit to Japan as early

ment to the complete denuclearization of North

ening the close economic relationship between

as possible. They shared the view on continu-

Korea, and shared the view to urge North Korea

Japan and the United States and confirmed the

ing to strengthen bilateral relations through the

to abide by its obligations under UN Security

importance of Japan-U.S. cooperation in the

exchange of high-level visits, bearing in mind

Council resolutions. Prime Minister Suga asked

Indo-Pacific region and the global economy.

the COVID-19 situation.

Text: Ministry of Foreign Affairs of Japan / Photos: Cabinet Public Relations Office
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“T

he key elements of Japanese gardens are water, rocks and plants. These
elements are used not only to reduce the scale of the natural landscape,
but also to express thoughts and stories.” So says Naka Takahiro, director
of the Research Center for Japanese Garden Art and Historic Heritage (see

pp. 7–9). In this month’s issue of Highlighting JAPAN, we reveal some of the characteristics of
Japanese gardens by introducing some of the best known and most beautiful examples, from
the classic daimyo (feudal lord) gardens of Kairakuen in Mito City, Kenrokuen in Kanazawa City
and Okayama Korakuen in Okayama City to the redesigned Mohri Garden in Roppongi, Tokyo.

Kenrokuen
Kanazawa City, Ishikawa Prefecture

12

10

Adachi Museum
of Art

16

Kairakuen
Garden
Mito City, Ibaraki Prefecture

Yasugi City, Shimane Prefecture
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Korakuen
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Dazaifu
Tenmangu
Dazaifu City, Fukuoka Prefecture
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Roppongi, Minato Ward, Tokyo
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Mohri Garden

Kyoto Living
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Japanese Gardens as
“Living Organisms”
pine tree represents eternal life. Japanese people have created gardens that imitate the natural landscape because
Japan is abundant in beautiful natural landscapes featuring oceans, islands, rivers and mountains, and people have
revered them.
Approximately when were Japan’s old gardens created?

Prof. Dr. Naka Takahiro, Kyoto University of the Arts, director of the Research
Center for Japanese Garden Art and Historic Heritage
Photo: Courtesy of Naka Takahiro

V

arious kinds of gardens have been created all over
Japan since ancient times. We interviewed Naka
Takahiro, Kyoto University of the Arts, director of
the Research Center for Japanese Garden Art and Historic
Heritage, about the characteristics and history of Japanese
gardens.
What are the characteristics of Japanese gardens?
European gardens, which like Japanese gardens have a long
history, are mainly formal gardens whose designs are based
on geometric forms such as straight lines and squares.
Japanese gardens, by contrast, are natural landscape gardens designed to imitate the natural landscape. The key
elements of Japanese gardens are water, rocks and plants.
These elements are used not only to reduce the scale of the
natural landscape, but also to express thoughts and stories. For example, water symbolizes rivers, waterfalls, and
oceans, while rocks symbolize mountains and animals, and
white sand symbolizes oceans and clouds. The evergreen

There are many theories, but it is believed that the old
gardens were created in the sixth or seventh century. In
the eighth century, large gardens were created at the then
capital Heijo-kyo (present-day Nara City and surrounding areas). One of them is Toin Teien (East Palace Garden)
of Heijo-kyu (Nara Palace). Restored after archaeological
excavations and opened to the public in 2003, Toin Teien is
one of the oldest examples of a natural landscape garden,
with its pond and rocks representing a coastal landscape.
The garden has a pond with some islands in the center,
which are thought to have been modeled on islands said to
be inhabited by immortal hermitsi.
Natural landscape gardens flourished in the capital of
Kyoto during the Heian period from the late eighth century to the late twelfth century. A classic example is Byodoin Temple Garden. Byodoin was established in 1052 by
the nobleman Fujiwara Yorimichi (992–1074). At that time,
there was a widespread Buddhist belief among the aristocracy that worshipping Amida Buddha could secure passage
to the Pure Land (Buddhist paradise) after death. Byodoin
Temple Garden represents the world of the Pure Land, and
a statue of the seated Amida Buddha is enshrined in the
Amida-do Hall (Phoenix Hall) built on an island in the center of the pond.
What kind of Japanese gardens were created later?
From around the thirteenth century, karesansui (dry landscape) gardens influenced by the philosophy of Zen Buddhism became widespread. Karesansui gardens are devoid

i

There is a theory that the design represents an idea from Shenxian thought originating in
ancient China that humans can become immortal hermits.
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Heijo-kyu Toin Teien in Nara City, which opened in 2003 after archaeological
excavations and restoration
Photo: Nara Kanko/PIXTA

Dry landscape garden in Ryoanji Temple
Photos: Courtesy of RYOANJI TEMPLE
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Sogenchi Pond in the garden of Tenryuji Temple in Kyoto
Photo: Courtesy of Tenryuji Temple

of water, and use rocks and white sand to represent natural scenery such as mountains, islands, oceans and clouds.
The gardens of Ryoanji Temple, Daisen-in Zen Temple, and
Saihoji Temple in Kyoto are famous examples of karesansui
gardens.
The karesansui garden of Saihoji Temple was created
by the Zen monk Muso Soseki (1275–1351). Muso Soseki
founded various temples and committed to create gardens
across Japan. Tenryuji Temple in Kyoto is one example.
Japanese gardens make use of a technique called shakkei
(borrowed landscape), in which elements of the surrounding landscape become part of the garden landscape. The
garden in Tenryuji uses the technique by “borrowing” the
scenery of mountains such as Mt. Arashiyama. Rocks of
assorted sizes are placed around the Sogenchi Pond in the
center of the garden. Ryumonbaku (Dragon's Gate Waterfall) consists of only a number of rocks arranged to represent a carp climbing up a fast-flowing waterfall (the waterfall today is dry) and transforming into a dragon, which is
said to represent the Zen teaching that one must practice
asceticism continually to attain enlightenment.
As chanoyu (the way of tea) grew in popularity in the
sixteenth century, roji (dewy ground) gardens began to be
built at the entrance to teahouses. Roji gardens imitate the
landscapes of the forest village, creating a path that leads
guests out of the real world and into the teahouse, itself
regarded as another world. In the roji garden, artificial elements are kept to a minimum and “simple beauty,” which
is one of chanoyu’s basic philosophies, is expressed. For
example, tobiishi (stepping stones) are placed in the roji
garden to prevent the guests’ footwear from becoming
soiled on the way to the teahouse, but at the same time the
shape and placement of the stones themselves enhance the

beauty of the garden.
Japanese gardens can now be found around the world.
What led to the construction of Japanese gardens
overseas?
A major catalyst was World Expos. A Japanese garden created by Japanese artisans was exhibited for the first time in
Europe at the Vienna World’s Fair in 1873, and the response
was overwhelming. Later, Japanese gardens were exhibited at World Expos in France and the United States. These
World Expo exhibits led to Japanese gardens becoming
well-known in the West.
One of the Japanese gardens in Europe is located in
the gardens of Schönbrunn Palace in Vienna. It was created by a Viennese court engineer who was impressed by
the Japanese garden exhibited at the Royal International
Horticultural Exhibition in Chelsea, England in 1912. But
after the Second World War, the garden was abandoned for
a long time. I participated in the research and restoration
that took place over a period of around two years starting
in 1998. In the course of the research, it became clear that
the garden was a fusion of the characteristics of Japanese
gardens, which use many stones, and European gardens,
which use many flowers. I was extremely impressed by the
fact that such a garden had been created around a century
ago without any help from the Japanese.
What aspect of Japanese gardens would you like people
overseas to pay particular attention to?
Japanese gardens have been changing over their long history. Some plants will grow big, while others will wither
and be re-planted. Rocks too change shape or lean when
exposed to the elements. Japanese gardens are just like
living organisms. Once the spread of COVID-19 subsides,
I would like many people from overseas to see for themselves these “living organisms” and feel their vitality. I
would like them to “engage in dialogue” with the gardens.
Japanese gardens have been created from a variety of
thoughts. Even looking at the same garden, there is no single interpretation of those thoughts. The interpretation differs from person to person. Rather than focusing on beauty
alone, the viewer can deepen their own interpretation by
engaging in a dialogue with the garden, asking themselves
what it is the garden is asking of them. In this way, the pleasure of looking at a Japanese garden will be enhanced.

Interview by SAWAJI OSAMU

Omotesenke Fushin’an in Kyoto. Note the tobiishi stepping stones in the roji
garden leading to the teahouse
Photo: Courtesy of Courtesy of OMOTESENKE Fushin’an

The Japanese garden at Schönbrunn Palace in Vienna
Photo: Courtesy of Naka Takahiro
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The Famous Plum Trees of

Kairakuen Garden
Kairakuen Garden in Mito City, Ibaraki Prefecture,
is one of the most famous places in Japan to see
plum trees. Approximately 3,000 plum trees of 100
different varieties bloom in the garden at the end
of every winter, creating a majestic scene for visitors to enjoy.

YANAGISAWA MIHO
1

2

3
1
Rekkobai
2
Tsukikage
3
View from the Kobuntei
Photos: Kairakuen Park Center (1, 2); Courtesy of IBARAKIGUIDE.JP (3)
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T

okugawa Nariaki, the ninth feudal lord of the Mito
clan, ordered the establishment of Kairakuen Garden
in 1842. Nariaki was the father of Tokugawa Yoshinobu, the last shogun of the Tokugawa shogunate.
From the beginning, Nariaki did not keep the garden for himself, but opened it to the local people.
There were not very many plum trees in Mito at that time,
but Nariaki had many different varieties of plum tree sent from
Edo (present-day Tokyo) for planting. Consequently, there are
now 3,000 plum trees of approximately 100 varieties flourishing in the garden. Plum trees that bloom at different times
have been planted, including the early flowering types that
bloom between mid-January and mid-February, the mediumlate flowering types that bloom between mid-February and
mid-March, and the late flowering types that bloom between
early March and early April, so visitors to Kairakuen can enjoy
plum blossoms for a long period every year. In 1934, the Six
Fine Trees of Mito were selected from Kairakuen’s plum trees

for their flowers’ excellent shapes, scents and colors. Among
the six varieties are those with flowers of attractive appearance and scent, including Rekkobai, which has large, light red
flowers and was named after Nariaki’s posthumous name,
Rekko; and Tsukikage (meaning moonlight), which has pure
white flowers and a strong scent. In addition to these six varieties, there are many other plum trees with flowers of different
colors and shapes, so visitors never get bored of viewing them
during the plum blossoming season.
During the peak bloom, the view from Kobuntei, a threestoried villa built in the garden, is exquisite. The view from the
third floor is exceptionally beautiful.
Recently, a project to develop Kairakuen Garden and its surrounding area into Kairakuen Park has begun with the goal
of creating a welcoming place of rest. A new chapter in Kairakuen’s history—now as an urban park—is beginning.

Plum blossoms at their peak in Kairakuen
Photo: Courtesy of IBARAKIGUIDE.JP
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Kenrokuen
Kanazawa City in Ishikawa Prefecture, facing the Sea of
Japan, prospered as a castle town of the Kaga Domain from
the late sixteenth century. Kenrokuen, a Japanese garden
located in the center of Kanazawa City, is a typical daimyo
(feudal lord) garden. Constructed around 350 years ago, it is
classified as one of the “three outstanding gardens in Japan”
and is famous in particular for its snow scenery.

SATO KUMIKO

K

enrokuen is said to date back to 1676, when Maeda
Tsunanori, the 5th head of the Maeda family of
the Kaga Domain, built a garden in his villa facing
Kanazawa Castle. Later, it became the private garden

12
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The “Outstanding Garden”
of the Kaga Domain
of successive generations of feudal lords and was maintained
and extended according to the tastes of the lords of the time,
taking on its present form in around 1863.
In 1985, Kenrokuen was designated as a Special Place of
Scenic Beauty by the Japanese government.
Kenrokuen is a kaiyu-style garden (a garden with circulating paths) where visitors can take a walk and appreciate the
ponds, artificial hills and ochin rest houses dotted throughout
the vast 114,000 square meter site. The islands situated in the
various large ponds represent places said to have been inhabited by hermits, reminding us of the wishes of the feudal lords
for the prosperity of their families.
The charms of Kenrokuen can be enjoyed throughout the
four seasons. Fragrant plum blossoms in early spring are soon

followed by more than 400 cherry trees coming into bloom.
In the early summer, water iris flowers appear, then the fresh
greenery of trees and moss, which eventually gives way to the
colors of autumn foliage.
Kanazawa is located in a region of Japan that has particularly high snowfall, making the winter scenery of Kenrokuen
exceptionally beautiful. In preparation for winter, the gardeners at Kenrokuen continue the custom of attaching yukitsuri
(conical structures made of poles and ropes) to the trees to
protect the branches from heavy snowfall. For example, the
yukitsuri for the 10-meter-high Karasaki Pine Tree, said to
have been planted in the first half of the nineteenth century,
consists of some 800 ropes hung in a conical formation from
which branches are suspended on five poles. When it snows,
the snow piles up on the ropes, creating an impression of a
modern art sculpture. On occasions in the winter, the trees
are illuminated at night, creating a dreamy scene resembling
a row of giant Christmas trees. The view from close to the

two-legged Kotoji-toro (a stone lantern), one of the most wellknown symbols of Kenrokuen, is magnificent.
The yukitsuri are removed in the middle of March, signaling the welcome arrival of spring following the bitterly cold
Kanazawa winter.

View over the Kasumiga-ike Pond in winter (night
and day), with the Kotoji-toro (a stone lantern) in
the foreground and yukitsuri in the background
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Okayama Korakuen
A Daimyo Garden Full of Charm

Okayama Korakuen with
Okayama Castle in the
background

Okayama Korakuen is a classic daimyo (feudal lord) garden, built around 300 years ago.

FUJITA MAO

O

kayama Korakuen, located in Okayama City,
Okayama Prefecture, is a large garden with an
expansive landscape that makes full use of the
vast site area extending over 144,000 square
meters. Construction of the garden on the opposite side of the
river from Okayama Castle began in 1687 at the order of Ikeda
Tsunamasa, the second feudal lord of the Bizen-Okayama
domain (present-day Okayama Prefecture), and was mostly
completed in 1700. While some small changes were made to
cater to the taste of successive feudal lords, the garden has
largely retained its original appearance until today, with no
Exterior of Ryuten Rest House

All photos: Courtesy of Okayama Korakuen Garden
14
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significant changes made since the Edo period (early seventeenth to mid-nineteenth centuries). One characteristic feature of Okayama Korakuen is its lawns. These verdant lawns
impart a sense of freedom. Okayama Korakuen is a kaiyu-style
garden (a garden with circulating paths) with a large pond,
Sawa-no-ike, in the center, as well as a tsukiyama (artificial
hill) and a teahouse, all connected by footpaths and waterways
that allow visitors to view the changing scenery from a variety
of angles. A 640-meter-long water channel called “kyokusui”
winds through the garden, wide in some places, narrow in others. Visitors can enjoy the various sights of the flowing water
reflecting the flowers that bloom in each season or the colors
of autumn foliage.
Looking out from the north side of Sawa-no-ike Pond
toward the six-meter-high Yuishinzan Hill, visitors can appreciate a view unique to Korakuen Garden. In the background is
the keep of Okayama Castle, a magnificent sight characteristic
of a daimyo garden. “In spring, the area is covered with fresh
green foliage, and white and red azaleas bloom in profusion on
Yuishinzan Hill,” says a spokesperson for Okayama Korakuen.
At the foot of Yuishinzan Hill stands an unusual two-storied
building called “Ryuten,” constructed at the end of the seventeenth century and used as a rest house. The quaint structure has no walls and only thin pillars on the first floor, while

Yuishinzan Hill

six rocks of beautiful colors are scattered throughout a water
channel that runs through the center of the building, with
wooden floors on both sides. Viewed through the pillars from
inside the building, the garden is as beautiful as a painting on

a folding screen.
Okayama Korakuen has many other highlights besides.
It is a place full of charm where visitors can enjoy the varied
beauty of the Japanese garden.

Interior of Ryuten
Rest House
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Gardens That
Look Just Like
Landscape
Paintings
16
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The Living Framed Painting viewed
in spring (top) and autumn (bottom)

The Japanese gardens at the Adachi Museum of Art
have received high praise both from within Japan and
abroad for their “landscape painting-like” beauty, and
hold an endless fascination for visitors.

KATO KYOKO

The White Gravel and Pine Garden: Garden scenery incorporating the Kikaku
Waterfall (upper right) on Mt. Kikaku—an example of shakkei (borrowed scenery)

L

ocated in Yasugi City in Shimane Prefecture, the Adachi
Museum of Art is a unique art
museum based on the concept
of “harmony between Japanese gardens and traditional Japanese painting.”
The museum houses approximately
2,000 works in total of mainly pre- and
post-World War II Japanese art, including the works of the master of Japanese
painting (Nihonga) Yokoyama Taikan
(1868–1958, hereinafter Taikan) and the
pottery of Kitaoji Rosanjin (1883–1959).
The museum also features about 165,000
square meters of gardens artistically
designed on a variety of themes, including the main Dry Landscape Gardeni
which overlooks natural mountains,
the Moss Garden, the Pond Garden, and
more. These gardens have been selected
as the best in Japan for eighteen consecutive years since 2003 in Sukiya Living Magazine – The Journal of Japanese
Gardening, a magazine dedicated to
Japanese gardens that is published in the
United States.
The museum’s general manager,
Takeda Wataru, who works in the public relations department, says, “Adachi

Zenko (1899–1990), a local businessman,
founded the Adachi Museum of Art in
1970 to exhibit the works of art he had
collected over many years. He spoke
about how ‘the garden is also a picture,’
and aimed to create an art museum
where both art and gardens could
be enjoyed, devoting himself to
the creation of the gardens and
collecting works of art until he
passed away at 92.”
Adachi loved Taikan’s paintings
in particular and acquired about
120 works from the artist’s early
days to his later works, meaning the museum holds the most
complete collection of Taikan’s
work, both in quality and quantity. Within the museum, highlights include The Living Framed
Painting, where a window frame
around a large window acts as a
picture frame, allowing the viewer
to enjoy the gardens as art. The
Kikaku Waterfall, 15 meters tall and
falling over the bare mountain, is a

manmade waterfall recreating the scenery found in Taikan’s famous Waterfall in
Nachi. Before they know it, visitors gazing at this garden will feel as if they have
been drawn into Taikan’s painting.ii
According to Takeda, it is extremely
rare for an art museum to have a gardens department, and every day seven
specialist gardeners work to manage and
maintain the gardens.
For four consecutive years from 2016
until 2019, more than 600,000 people
from within Japan and around the world
visited the Adachi Museum each year.
The museum’s Japanese gardens have
a Three-Star rating—the highest rating—
in The Michelin Green Guide Japan, the
long-established French travel guidebook (sixth edition).
Even today, the gardeners of the Adachi Museum of Art are busy maintaining the vast gardens in preparation for
the day the spread of the coronavirus
subsides and many people from within
Japan and abroad can visit again.
i

A dry landscape garden is a garden expressing a natural
landscape using rocks and sand.
ii The waterfall in Taikan’s painting is the 133-meter Nachi Falls in
Wakayama Prefecture.

The Living Hanging Scroll, in which
the gardens are viewed like a painting
through a cut-out in an alcove wall

All photos: Courtesy of Adachi Museum of Art
MAY 2021
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The inner garden at
Kyoto Living Craft House
Mumeisha (Yoshida
Family Residence)

The Tiny Inner Gardens of Kyo-machiya
All photos: Courtesy of Inoue Shigeya
18
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The inner garden in
the Yoshida Family
Residence

The Kyo-machiya is a type of traditional wooden house that
still exists in some parts of Kyoto. Kyo-machiya usually have
a tsuboniwa, an inner garden that, while small, imbues residents’ daily life with extra charm.

SASAKI TAKASHI

A

large number of old merchant houses and other traditional wooden houses can still be found in Kyoto
City. These houses (machiya) are known as “Kyomachiyai.” A prominent feature of the Kyo-machiya
is their so-called “eel’s bed” structure where the front facing
the road is narrow but the building expands far back. Moreover, although the layout of each house differs, a tiny garden
called a “tsuboniwa” is built inside each structure.
For example, there is the Kyoto Living Craft House Mumeisha (Yoshida Family Residence), which was built in 1909 and
is designated a national registered tangible cultural property.
It was owned by a merchant family dealing in undyed kimono
fabric, an establishment known as a “shirokiji tonya” (white
fabric wholesaler). It is a typical Kyo-machiya structure: a
two-story building with a front of about 10 meters and a depth
of about 40 meters. It has two tsuboniwa, one large and one
small.

i

A wooden building of no more than three stories built in 1950 or earlier by traditional wooden shaft
assembly method.

Yoshida Kojiro, who works to revive Kyo-machiya among
other activities, says, “The gardens of the Kyo-machiya were
not built simply to look nice. Having a tsuboniwa allowed residents to live comfortable lives, and we can see the worldview
of Kyotoites.”
The Kyo-machiya, lined up on their long and narrow plots,
have only a small space between each house. With buildings
packed together in this way, a function of tsuboniwa was to
create passages for air to flow and ensure light and ventilation.
One of the tsuboniwa of the Yoshida Family Residence is a
small “inner garden” measuring 4.6 meters x 3.3 meters right
behind the store. Further back, beyond the tatami room, lies
the “interior garden” that is twice as large as the inner garden.
The tsuboniwa are skillfully decorated with various rocks and
stone lanterns as well as trees and plants, such as lady palms,
Japanese maple and wabisuke camellia, allowing the residents—and visitors today—to appreciate the changing seasons.
This is an expression of Kyotoites’ time-honored desire to live
always with nature even in the middle of the city. Kyo-machiya
are referred to as “retreats within the city,” which expresses
the air of a thatched hut in a mountain village, even while
in the city. Through the tsuboniwa, residents or visitors can
sense the shifting seasons in the changing greenery and subtle
movements of air, and their thoughts may turn to the simple
elegance of the mountain village. The garden offers a glimpse
of a traditional Japanese worldview of living with nature and
the aesthetics of Kyoto life.
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Mohri Garden
A Japanese Garden in the Heart of Tokyo

Mohri Garden is located in a representative complex in
Tokyo’s Roppongi district. Built some 350 years ago, it has a
long history, but a redesign early this century retained the
beauty of a traditional Japanese garden while at the same
time offering modern appeal.

KATO KYOKO

R

oppongi Hills is a complex that opened in 2003 in the
Roppongi district of Tokyo’s Minato Ward. The centerpiece of the complex is a 54-story building housing
facilities including offices, an art museum, observation decks, restaurants and shops. Nestled amid these modern surroundings is Mohri Garden, a traditional Japanese garden with vestiges of a garden belonging to a mid-seventeenth
century daimyo residence. The site was formerly the principal
residence of the Chofu clan, a branch of the Choshu domain
All Photos: Courtesy of Mori Building
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in modern-day Yamaguchi Prefecture, and the garden’s name,
“Mohri,” derives from the family name of the feudal lord of the
domain. The original garden was gradually lost with the changing times, but when Roppongi Hills was built, it was reborn as
a new Japanese garden based on traditional elements, reusing
old trees and stones that were found on the site.
The garden has a distinctive stepped structure that takes
advantage of the topography of the space between the buildings, where water flows gently from small waterfalls and
mountain streams into a large pond. Cherry trees, large ginkgo
trees, and camphor trees have been planted so that visitors
can enjoy the cherry blossoms in spring and the changing hues
of autumn leaves in fall.
Created following the tradition of Japanese gardens, Mohri
Garden also has noteworthy features that only an urban garden
can offer. From first glance, the space seems to coexist with
the glass exterior of the modern buildings around it. The urban

Mohri Garden
in spring

Mohri Garden with Kin no Kokoro
(Golden Heart) by Jean-Michel Othoniel

Mohri Garden illuminated

landscape of skyscrapers and surrounding office buildings sometimes reflected in
the pond also create interest. This is especially impressive in the evening when the
lights start to go on in the office buildings. Before the spread of new coronavirus
infections, during the cherry blossom and winter seasons Illuminations the whole
garden lit up, producing a modern space. In 2013, a heart-shaped metal sculpture by
the eminent French contemporary artist Jean-Michel Othoniel titled Kin no Kokoro
(Golden Heart) was installed at the edge of the pond, displaying a fusion of contemporary art with the aesthetics of a traditional Japanese garden. The latest advances
in science and technology too are evident in the Space Medaka swimming in the
garden pond. The medaka (a kind of killifish) are descendants of those born aboard
the Space Shuttle Colombia in July 1994, the first vertebrates to mate and hatch in
outer space.
While Japan has many traditional gardens, Mohri Garden’s location in the heart
of the metropolis, as well as its adherence to tradition alongside modern elements,
may offer a model for the Japanese garden in the twenty-first century.
Mohri Garden in the Roppongi Hills complex
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The Kyokusui-no-En Ceremony
in the Garden of Dazaifu Tenmangu
A ceremony is held in the garden of Dazaifu Tenmangu in Fukuoka Prefecture that
reenacts a ceremony performed at the Imperial Court during the Heian period (late
eighth to late twelfth century), when court culture flourished in Japan.

KATO KYOKO

D

azaifu Tenmangu in Dazaifu
City, Fukuoka Prefecture,
enshrines Sugawara Mich
izane (845–903), known as the
deity of learning. The shrine was founded
All photos: Courtesy of Dazaifu Tenmangu
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in 905, and when shrine buildings were
constructed on Michizane’s burial site in
919, a vast garden with a pond is also said
to have been built.
“The garden as a whole at Dazaifu

Tenmangu is called “Byozen Teien”
(Mausoleum Garden). It was created to
appease the soul of Sugawara Michizane,
who was a minister in the Imperial Court
but was falsely accused and relegated to
the Dazaifu local government office, and
later died here,” says Misake Yasunori,
42nd generation descendant of Umasake
Yasuyuki, a disciple of Michizane who
buried him with great care.
Michizane is also known as one of the

Participants write poems during the Kyokusui-no-En
(meandering stream ceremony)

Dancers perform during the Kyokusui-no-En ceremony

most famous poets of his time (a com
poser of wakai, a traditional Japanese
poetic form). A poem was included in the
Hyakunin Isshuii, and is still being recited
today.
A traditional ceremony is held at a
garden associated with the poet Michi
zane. That garden, located on the east
side of the honden (main sanctuary), is
the Kyokusui Garden, through which a
beautifully meandering stream flows.
On the first Sunday in March every year,
when Michizane’s beloved plum blos
soms are in full bloom, a reenactment of
a Heian-period Imperial Court ceremony
is held called Kyokusui-no-En (meander
ing stream ceremony). (The ceremony,
known in English as the Poetry Composi
tion Ceremony, was cancelled in 2021 due
to COVID-19.) The ceremony begins with
a traditional dance performance, after
which the waka poets, dressed in the
courtly attire of the time, sit on the banks
of the stream. The poets compose a waka
poem on the subject of plum blossoms in
full bloom and write it in calligraphy on

a tanzaku strip of paper before a float
ing sake cup released upstream reaches
them. They then take the sake cup and
drink from it. After that, they hand their
tanzaku to the children serving as assis
tants in the ceremony.
Having started in 958 as a requiem
for the soul of Michizane, the ceremony
was eventually discontinued between
the late 15th century and modern period
before being revived in 1963. In the late
1970s, pure water was drawn from the
nearby forest to create the present-day,
full-scale Kyokusui Garden.
Says Misake, “The Kyokusui-no-En

ceremony was a means of self-purifica
tion by exorcizing evil spirits from the
body and soul through the power of the
water spirits. In the Heian period peo
ple were plagued by disease, so it also
expressed a wish to purify the source of
disease through the power of water.”
The garden is at its most spectacular
when the 6,000 plum trees are in full red
and white bloom around the time of the
ceremony, when it serves as a stage for
reenacting the elegant court scenes of
ancient times.

Shinji-ike Pond in the garden of Dazaifu Tenmangu

i

A classic Japanese poetic form consisting of 31 syllables
divided into five parts with five, seven, five, seven and seven
(5-7-5-7-7) syllables in each.
https://www.gov-online.go.jp/eng/publicity/book/hlj/html/
202010/202010_02_en.html
ii The Hyakunin Isshu is a classical Japanese anthology of 100
Japanese waka by 100 poets
https://www.gov-online.go.jp/eng/publicity/book/hlj/html/
202010/202010_03_en.html
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Japan as a Global Financial Center
Japan is aiming to become an international financial center that attracts talent, corporations and funds from around
the world by creating a business-friendly environment for foreign professionals.

SAWAJI OSAMU

T

he Japanese government made
a cabinet decision to approve
“Comprehensive
Economic
Measures to Secure People’s
Lives and Livelihoods toward Relief and
Hope” on December 8, 2020. One of the
measures is the realization of “Japan
as a global financial center.” Japan has
many advantages as a financial center.
For example, Japan’s real economy is
very large, having the world’s third largest GDP at around 560 trillion JPY (about
5 trillion USD, as of 2019). There are also
around 1,500 financial institutions (as of
February 2021) in Japan, and the infrastructure for financial business is well
established. Household assets are also
quite abundant at about 1.9 quadrillion
JPY (about 18 trillion USD), with great
potential for the asset management business. The political and legal systems are
also stable, and public security and the
living environment are favorable.
The Comprehensive Economic Mea24
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sures are targeted to realize Japan as a
global financial center with the abovementioned strength; reforms to the
financial and capital markets; and establishment of an environment that attracts
foreign businesses and highly-skilled
professionals.

Establishing an
Environment for the
Asset Management
Business
Based on the Comprehensive Economic
Measures, the Japanese government
instituted cross-ministerial policy packages in order to make it easier for foreign
businesses and professionals which are
engaged in the asset management business overseas to conduct the same kind
of business in Japan. One of these packages is to simplify the market entry procedures for overseas investment managers. Operating in Japan as an investment
manager in principle requires registra-

tion with the competent authorities, and
registration procedures take some time.
However, new entry schemes will be prepared that permit overseas investment
managers with authorization by regulatory authorities and proven track records
in specified foreign countries, and those
that manage funds mainly provided by
overseas qualified investors, to conduct
business in Japan with notification to the
competent authorities without registration procedures. (The amendment bill
has been passed in the 2021 Diet session.)
In March 2021, the Tax Reform Bill
that incorporates incentive initiatives for
corporate tax and inheritance tax was
passed. As for incentive initiatives for corporate tax, only listed companies meeting
certain conditions were able to deduct
performance-based compensation of
directors of a non-family company. However, non-listed companies which mainly
operate asset management business will
be able to deduct performance-based

Images from the website of the Financial Services
Agency introducing its initiatives to support
foreign financial businesspeople considering
entering or establishing a base in Japan
https://www.fsa.go.jp/internationalfinancialcenter/index.html
compensation with a number of conditions, including using the calculation methods of performancebased compensation disclosed publicly through
the Financial Services Agency (FSA) website. As for
incentive initiatives for inheritance tax, previously,
when a foreign national who had lived in Japan for 10
or more years within 15 years before the inheritance,
inheritance tax was levied not only on their properties in Japan but also on overseas properties. Following the 2021 tax reform, however, overseas assets will
be exempt for a foreign national who entered Japan
with a valid working visa regardless of their years of
residence in Japan when their heir receives the assets
as a non-resident or short-term resident.

Financial Market Entry
Office
On January 12, 2021, the FSA and the Local Finance
Bureau of the Ministry of Finance jointly opened the
Financial Market Entry Office as a centralized consultation center for overseas financial companies considering the establishment of a base in Japan ( https://
www.fsa.go.jp/internationalfinancialcenter/en/market_entry/ ).
The Office handles the process in English from
pre-application consultations related to obtaining
financial licenses to registration procedures and
supervision after registration. They also offer support for foreign nationals planning to relocate to
Japan, including support in obtaining residence status and ensuring housing, and providing information on medical institutions where English is available and international schools.
The Office is already at full throttle. As soon as it
was established, the Office conducted several preapplication consultations including an investment
management company from the UK planning to set
up an investment advisory and agency subsidiary
in Japan. Using video conferencing and other methods, the Office consulted with this company in English, and in April of 2021, this case was completed as
the first registration of an overseas financial company that was supported by the Office.
The implementation of the policies described
above is nothing more than a first step toward the
realization of “Japan as a global financial center.”
Japan will work to continually make improvements
by removing barriers to entry for foreign businesses,
strengthening the offering of information related to
the Japanese financial market, and more.
Note: This article has been created with the consent
of the Financial Services Agency and on the basis of
materials published by the Agency.
Images: Courtesy of the Financial Services Agency
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Operating the technology

Visualizing
Deliciousness
A technology has been developed that enables the deliciousness of fruits
and vegetables to be “quantified” and viewed simply by photographing
them with the camera of a smartphone or tablet device.

UMEZAWA AKIRA

T

he moment fruits or vegetables
are photographed with the
camera of a smartphone or tablet device, numerical values
related to flavor are displayed instantly as
a graph. The developer of this “deliciousness visualization” technology is Makuta
Takehiro, president of Makuta Amenity
Co., Ltd. of Date City, Fukushima Prefecture, and his research group.
The distinctive feature of the technology is that it determines the taste of
agricultural produce based on subtle
differences in color that are difficult to
be distinguished by the human eye. The
technology is very easy to use. All that is
required is to place the fruits or vegetables on a black background, take a photo
with the camera of a smartphone or tablet device equipped with the dedicated

application, and press the analysis button on the app. In a matter of seconds, a
radar chart showing the distribution of
the five basic tastes (sweet, salty, sour,
bitter and umami 1) and an analysis such
as “Sugar content approximately 4.6
percent. Sour. Has a sour taste” are displayed on the screen.
“For example, a certain color of crops
is determined by pigments such as
anthocyanins and carotenoids. Anthocyanins producing red coloring are associated with sweetness, while carotenoids
producing yellow coloring are associated
with umami. We use this correlation to
analyze the taste of fruits and vegetables
based on their color,” says Makuta.
The captured image data is separated
into its red, green and blue components
(the three primary colors of light), and

1. Umami is a savory taste sensation that is produced by several amino acids and nucleotides found in food.
26

| highlighting japan

represented digitally as an RGB histogram. The AI, which has memorized the
wavelength of each color of light, compares this data with a database of taste
information to instantly analyze and display the deliciousness of the food.
The AI is stored in the cloud (server).
So long as there is a communication
environment capable of displaying the
data via terminals, the system can be
used anywhere in the world by localizing
it according to needs such as language.
There are other ways to quantify and
display the deliciousness of agricultural
produce, such as measuring the juice
content collected or using taste sensor
devices, which are large and expensive.
The time, effort and cost involved have
made it difficult for ordinary farmers and
stores to adopt these methods. Makuta
Amenity’s system has the advantages of
being inexpensive to adopt, easy to operate because it is smartphone-enabled,
and safe to operate without damaging
the produce whether at the time of shipment or at the store.
“This system allows producers to
demonstrate the deliciousness of the
produce they ship in a more concrete
way. What’s more, retailers and restaurants will be able to create and offer consumers recipes that utilize the unique
flavor of each fruit and vegetable.”
Makuta’s business started out distributing organic agricultural produce from
Fukushima Prefecture to the Tokyo
metropolitan area. However, from early
on as the business developed, Makuta
became aware of the challenges of the
agricultural produce distribution system. There is a strong tendency for
most crops to be priced according to
balance of supply and demand, or size
and shape. This means that small or
misshapen produce is sometimes sold
cheaply or discarded even if it tastes
good. Makuta became increasingly keen
to create a system that would better
reward producers who shipped produce
that is not only visually appealing but
also offers high added value in terms of

Analysis process by AI
Digitization of information
through image analysis

Captured image correction
Tomatoes

Quantify from
histogram and draw
up quality standard

Take and send
photo using
smartphone or
tablet device

RGB histogram

Image correction

AI analysis

(remove shadows,
reflections, etc.)

Screen displaying analysis results

Smartphone

Examples of fruits and
vegetables whose deliciousness
can be determined by the app

Tablet

Instantly display a variety of deliciousness
flavor. The system also helps consumers
to make informed product choices.
Makuta embarked on research over
ten years ago, sparked by a meeting with
a researcher from the Yamagata University Graduate School Management
of Technology Office who had the idea
of determining taste by color analysis.
The idea was selected by the Ministry
of Economy, Trade and Industry (METI)
as a subsidized project, and the funds
were used to launch a research project to compare the color related data of
four kinds of vegetables (cucumbers,
cherry tomatoes, komatsuna [Japanese
mustard spinach] and spinach) with
the analysis data obtained using the
test equipment, and also the taste data
from actual consumption. The findings
showed a stronger than expected correlation between the color data and the
taste data, and the commercialization
of the “visualization of deliciousness”
technology began in earnest.
All photos and images: Courtesy of Makuta Amenity Co., Ltd.

A sizable database of food taste data
has now been constructed for fourteen
vegetables (including broccoli, cabbage
and carrots) and five fruits (Tochiotome
strawberries, Fuji apples, cherries, grapes
of the Kyoho and Shine Muscat varieties,
and satsuma mandarin [Citrus unshiu]).
There are plans to gradually increase the
number of food items in the database.
Says Makuta, “Producers and retailers
want different information, so we want
to devise ways to customize the data
according to the application. The addition of functional data such as nutrients

will make the database even more useful.
By developing the system further, I’d like
to create a healthy supply chain where
high value-added agricultural produce is
valued fairly. I hope to make use of it in
emerging countries where the distribution infrastructure is undeveloped.”
“Deliciousness visualization” AI technology has the potential to achieve the
stable distribution of high-quality, flavorsome fruits and vegetables, cutting
down on the amount of produce that
is discarded on the basis of poor visual
appeal alone.

Deliciousness icons (example display)
Display

sweetness

saltiness

sourness

bitterness

umami
richness

Taste

sweet

salty

sour

bitter

umami

normal
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Dr. Ziaul Karim with a student
alongside blackberry bushes
in Yakage

Bangladeshi Couple
Supports Town Revitalization
through Agriculture
Dr. Ziaul Karim and his wife, Sonia Parvin, both from Bangladesh, moved to Yakage-cho, Okayama Prefecture in 2019. There, they have been working with local
people on the cultivation of fruits that have not been widely grown in Yakage
before and on creating new goods made by processing those fruits.

SATO KUMIKO

O

kayama Prefecture is blessed
with many sunny days all
year round, and is well
suited to farming fruit such
as peaches and grapes. In southwestern
Okayama, Yakage-cho (hereinafter Yakage) is known for cultivating both its
main crop of rice as well as fruit such
as grapes, pears, persimmons, figs and
strawberries. Recently, blackberries and
papayas have also started to be more
widely cultivated in the area.
“Yakage may well be called the land
of papaya in a few years,” says Dr. Ziaul
Karim from Bangladesh. Karim, who has
a PhD in agriculture, has been working to
take advantage of the sunny local climate
to grow blackberries, papaya and other
new varieties of fruit that haven’t been
28
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grown in Yakage before. Lately, cultivation of these fruits has been going well.
When in Bangladesh, Karim had studied botany at university and researched
sugarcane cultivation. At the request of
the Bangladeshi government, he started
research into stevia, a natural, low-calorie sweetener, as a way to address the
rising number of people with diabetes in
his country.
In 2003 Karim came to Japan to conduct further research, and earned a Ph.D.
from the Tokyo University of Agriculture
and Technology. He returned to Bangladesh and then came back to Japan in 2012.
That autumn, Karim and his whole
family were cheerfully welcomed by
local people when they visited a Yakage
festival. They decided to move to Yak-

Blackberry bushes in flower in
Yakage, Okayama Prefecture
age because they felt “that people were
warm and that everyone treated our children like family.” Karim and his family
moved to Yakage in 2019.
Sonia Parvin taught English in Yakage
as a Local Vitalization Cooperator, a part
of a municipal government program promoting cooperative initiatives within local
communities (see Highlighting Japan, May
2019). Karim has served as a Local Vitalization Cooperator in agriculture since
2019, and has been involved in the farming of new fruits that could become new
local specialties and in the development
of goods made from those fruits.
Karim borrowed some farming land in
the town and first began growing blackberries, a fruit that thrives on land that
gets lots of sun. Karim is keenly inter-

A low-sugar dessert
made using stevia
and locally grown
blackberries

Papaya grown in Yakage
Karim explains papaya cultivation
to students on a field trip

ested in methods of outdoor plant cultivation without using chemical fertilizers.
Next, he tried growing papayas. Unlike
the blackberries, which were originally
grown in North America, papaya is originally a tropical crop that does not ripen
to a yellow color when it is grown outdoors in non-tropical places like Yakage.
In response to this, Sonia Parvin came
up with the idea of picking the unripe
papaya (green papaya) to use in cooking
as a vegetable ingredient instead of eating it as fruit. She came up with curries
and other recipes using the papaya; and
when she provided them to local facilities, the unique flavor was very popular, leading to the start of joint projects
with local farmers and food product
manufacturers.
All photos: Courtesy of Ziaul Karim

As a result of such initiatives, many
new tasty and nutritious products were
created in rapid succession, including
non-sugar blackberry jam using stevia,
blackberry leaf tea, papaya leaf tea, and
noodles containing papaya.
“As the cooperation between local
farmers and food manufacturers progresses and new products are produced
from locally grown fruits and vegetables,
more farmers will participate in the initiatives. When it comes to regional vitalization, nothing is more important than
collaboration,” says Karim. More farmers have recently begun growing papaya
under Karim's guidance. As a result,
patches of abandoned farmland across
Yakage are being reborn as orchards.
Karim is concerned that young peo-

ple in Bangladesh have become less
and less interested in agriculture in
recent years. He strongly hopes that
the eco-friendly agricultural practices
developed in Yakage will spread across
Japan, to Bangladesh and eventually
around the world.

Ziaul Karim, Sonia Parvin and family
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GLOBALLY IMPORTANT AGRICULTURAL HERITAGE SYSTEMS

Wasabi grown in clear-flowing
water (the rhizome is the
lower part of the stem)

Wasabi Cultivated
in Clear-flowing Water
Wasabi (Wasabi japonica) is a native Japanese plant and an essential condiment in Japanese cuisine. Shizuoka
Prefecture’s traditional wasabi cultivation method using spring water has been designated as a Globally Important
Agricultural Heritage System.

YANAGISAWA MIHO

W

asabi is an essential
condiment in Japanese
cuisine such as sushi,
sashimi, soba noodles
and ochazuke tea on rice. Originally harvested from the wild in various mountainous regions of Japan, the rhizome
(root) of wasabi is grated as an accompaniment to dishes and is known for a
sharp and fresh pungency that travels
through the nose.
The cultivation of wasabi is considered to date back some 400 years, when
people found wild wasabi growing in
the valley of the 1,504-meter-high Mt.
Bukkoku (popularly known as Wasabi
Mountain) overlooking the Utogi area of
present-day Shizuoka City in Shizuoka
Prefecture, then brought it back to their
30
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villages and planted it near a spring
water source.
According to the Shizuoka Prefectural Government, cool and nutrientrich spring water is important for traditional wasabi cultivation, which rarely
uses fertilizer or agricultural chemicals.
Shizuoka Prefecture’s high rainfall,
geological features, and an abundant
year-round supply of spring water with
a temperature of around 13 degrees Celsius—ideal for wasabi cultivation—make
it a leading wasabi cultivation region.
A unique cultivation method called
“tatami-ishi wasabi field” was established when wasabi cultivation spread
to the Izu peninsula, which lies to the
southeast of the Utogi area.
Tatami-ishi (tatami-mat rock) style

White wasabi flowers
bloom in spring
wasabi fields are terraced fields with
large rocks in the bottom layer and rocks
of gradually reducing sizes in the upper
layers finishing with sand at the top.1 A
flow of copious spring water through
the fields filters out impurities, keeps

Grated wasabi root (left) to
accompany sashimi (right)

the water temperature stable, and supplies the nutrients and oxygen wasabi
needs to grow. This has enabled stable
wasabi production in various parts of
the prefecture.
In 2018, the wasabi fields in Shizuoka
Prefecture were designated as a Globally
Important Agricultural Heritage System
by the Food and Agriculture Organization of the United Nations (FAO) in recognition of the conservation of their
surrounding natural environment and
traditional cultivation method.

The smaller the year-round difference
in temperature, the faster the growth and
the higher the yield of wasabi. For this
reason, in areas where there is a need
to control changes in water temperature
due to sunlight, large numbers of deciduous Japanese alder trees are planted to
create shade.
The clear water flowing down the wasabi fields and the green carpet of wasabi
leaves at the water’s surface make for a
truly refreshing sight.
We asked the prefectural govern-

ment’s official in charge of promoting
Shizuoka’s wasabi cultivation for their
recommended ways to enjoy wasabi.
“I would say that it’s best enjoyed in
sushi, but I also recommend savoring the
flavor of the wasabi itself. A great way to
do this is to try wasabi-meshi, which is
steamed white rice topped with grated
wasabi root, katsuobushi (dried bonito
flakes), and soy sauce. Wasabi is available
in tubes, but I would like more people at
home to enjoy the taste of wasabi grated
from the root. This traditional method
of cultivation has been recognized as a
Globally Important Agricultural Heritage
System, and we will work together as a
community to conserve it for the generations to come and protect our beautiful
landscape.”

1. https://shizuoka-wasabi.jp/en/about/

Wasabi in Shizuoka Prefecture is traditionally cultivated in terraced “tatami-ishi style” wasabi fields
All photos: Courtesy of Shizuoka WASABI Association for Important Agricultural Heritage Systems Promotion
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Photo: Courtesy of YAME DENTOU HON GYOKURO Promotion Council

G I J A PA N P R O D U C T S

Yame Dentou Hongyokuro
八女伝統本玉露

Gyokuro Tea

Y

ame Dentou Hongyokuro, or Traditional Authentic YAME GYOKURO, is Japanese
tea with a fragrant aroma. The hand-picked, fresh leaves are produced in Yame
City and surrounding mountainous areas of Fukuoka Prefecture, and processed
by traditional methods.
“Gyokuro tea” is characterized by its green laver-like aroma called a “blanket scent,”
which is created by covering the raw leaves while they are growing. In general, “Gyokuro
tea” is covered with chemical fiber materials, but for fresh leaves of Traditional Authentic
YAME GYOKURO, natural materials are used such as rice straw. Compared to chemical
fiber materials, the temperature and humidity under the natural materials are more suitable for the growth of tea buds. Whereas the harvesting surface of regular Gyokuro trees
is grown to be hemispherical, Traditional Authentic YAME GYOKURO trees are left to grow
naturally so that sufficient nutrients are sent to each tea bud.
It has been found that the content of fragrant ingredients with a “blanket scent” in Traditional Authentic YAME GYOKURO is high, more than 5 times as much as that of Sencha (a
common Japanese tea without coating) of the same production area, and about twice as much as
that of ordinary Gyokuro. Also, because it contains a large amount of theanine, which is a savory
component, the content of astringent catechins is suppressed, so the taste of the percolate is thick,
“mellow” and “rich.”

Fukuoka
Prefecture

Yame City

Text and images courtesy of Ministry of Agriculture, Forestry and Fisheries:
https://gi-act.maff.go.jp/en/register/entry/5.html

PLEASE VISIT the Government of Japan’s official
English-language website
PLEASE VISIT the top page of Highlighting Japan for
links to all our past issues including videos.
www.gov-online.go.jp/eng/publicity/book/hlj/

HIGHLIGHTING JAPAN

ALL PAST ISSUES available online

https://www.japan.go.jp/

The official JapanGov website functions as a portal
for users to access a broad range of information
from policy-related information to cultural content.

