


About

Mie Prefecture is situated roughly halfway along the Japanese archipelago
on the Pacific Ocean side. It has a long norttsouth shape and is located
not too far from the Chukyo and Kansai regionsinthe east of the

prefecture lieslse Bay and the Kumano Sea, while the west is dominated by
mountain ranges, including theSuzukaMountains and the Kii Mountains.

All up, the prefecture has a rich natural landscape of sea, mountains, and
rivers. Places of historical interest include thkse Grand Shrine, cherished as
the spiritual home of the Japanese people, and the World Heritagdisted
KumanoKodo pilgrimage route. Mie Prefecture is also the birthplace of the
Iga school of ninjutsu and renowned for producing world-famous
Matsusakabeef.

Here we showcase some special experiences that allow you to fully
appreciate the rich blessings of nature, the lives of the local people, and the

unique charms of Mie Prefecture.
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Access

To IseJinguby Car

Approx. 1.5 hours from Nagoya
Approx. 2.5 hours from Osaka
Approx. 2 hours from Kyoto

To IseJingu by Train

Approx. 1.5 hours from Nagoya
Approx. 2.5 hours from Osaka
Approx. 2.5 hours from Kyoto
Approx. 4 hours from Tokyo
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This region is steeped in history and culture, including the nostalgic
Edo-period streetscapes of Sekjuku, one of the 53 post stations of
the Tokaidoroad. In the city oflga, the birthplace of the Iga school of
ninjutsy, you can learn all about ninja mainly be trying some of the
tricks at a ninja house and throwingshuriken Also, the traditional
craft of lga ware pottery, which is known for its distinctive earthy
texture and heat resistance and heat retention properties, has a long

history as one of the key industries in the region.
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This program offers participants the chance to try traditional indigo dyeing and tea at an old folk home in
Sekijuku, a beautiful post town along the Tokaido Road measuring nearly 1.8 km long and boasting over
1,300 years of history. Mie has a history of producing indigo dyed kimono cloth such as Matsusakaand Ise
cotton. During this activity, participants will learn about why so many people in the past used indigo dye

while crafting their very own dye.

After the dyeing activity, participants enjoy a soothing time with some fermented tea made from leaves hand
picked in the mountains at Kameyama Mie, in an original cup. Mie has long been known as a place for tea

cultivation, and is one of the only places in Japan that produced and exported black tea. With a dwindling

number of tea growers and teacup makers, our mission is to pass on traditional tea techniques to the world.

i Beautiful town scenery with traditional post town wooden homes
N A space that fuses antique folk craft used on a daily basis and
modern craftsmanship

N Silk stoles dyed using traditional methods and indigo dye

N Enjoy Kameyamatea, which was once one of Japan's leading

black tea producers, in a cup made by artisans Indigo Dyeing and Fermented Tea at an Old Folk Home in a 130§ear-old Tokaido Post Town

/Jikonka

For More Info
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Situated in northern Mie prefecture in a quiet area where you can see chimneys poking up around town is
Marubashira, the Iga ware village. The pottery crafted here is highly flame resistant, and since long ago, clay

pots used for cooking on open flames and teapots have been made in this village.

Nagatanien, which is wherelga ware is made, has continued to carry on the techniques of this craft since
the workshop's founding in 1832, making pieces that are highly valued both in Japan and abroad. This
program offers participants the chance to go on a special tour of the climbing kilns with the eighth
generation head of Nagatanien while listening to rarely -heard stories about Iga ware, and to try cooking in

a famous Nagatanien clay pot. Don't miss the chance to try some delicious rice prepared in this unique

piece of pottery!

N Tour the historic Iga pottery kiln established in 1832

i Listen to a special lecture by the eighth head of Nagatanien in a
200-year-old thatched -roof house
n Enjoy a clay pot rice cooking demonstration and try some

matcha tea and sweets

N Take home anlga ware dish as a souvenir Nagatanien, thelga ware kiln with 200 years of Japanese culinary histor

For More Info /Nagatanien



.(3) Shinobism - deep into the spirit of Iga ninja -
/ /1lga-Ueno Tourism Association
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The city of Iga in Mie Prefecture is famous as the birthplace of the ninja. This special night program takes
place at the chartered Iga-ryu Ninja Museum, which stands on the former training grounds of the Iga Ninja. It
offers visitors the chance to learn about the history of the ninja, how they developed, their culture, and what

they were really like.

This is not a mere martial arts show or entertaining evening. Under the guidance of the Ashura Iga Ninja

Group, who are active both inside and outside of Japan, visitors will have the once-in-a-lifetime opportunity

to experience the true spirit and techniques of the ninjain Iga.

N This is a completely private nighttime activity in a chartered ninja
house

N Visitors will have the chance to seeninjutsu documents not
normally available to the public

N Learn about the ninja and ninjutsu based on historical evidence

from the Ashura Iga Ninja Group in this once-in-a-lifetime training : ::;. Shinobism - deep into the spirit of Iga ninja -

activity For More Info /1ga-Ueno Tourism Association
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Long ago, many mountain castles were built in Iga, where the ninja were valued for their ability to move swiftly
when fighting in mountainous terrain. This program offers participants an authentic ninja experience to learn
ninjutsu at the site of a mountain castle, just like the ninja of old. The introductory course teaches breathing
techniques, mystic hand signs, and fundamental walking techniques based onlga ninjutsu at an indoor dojo.
After lunch, participants will try swinging a sword in the forest, using a grappling hook, concealment
techniques, and more while walking through the site of a mountain castle which records say was used for

actual ninja training. This program is designed by the Japan Ninja Council, and is part of a rare domestic

workshop that offers continuous advancement based on a systematic curriculum.

N Learn traditional ninjutsu techniques endorsed by the Japan Ninja

Council.

N Experience authentic ninja training at the site of an actual mountain

castle.

N Participants that complete the program receive an Introductory Course
Completion Certificate.

N Lunch is made with healthy ingredients that are produced locally for local An Authentic Ninja Experience on the Site of a Mountain Castle

/Ubusuna

For More Info

consumption.



CHUNANSEI

In addition to some historically significant sights like the ruins of
MatsusakaCastle, where magnificent stone walls still remain, and the
national historic site of theSaikuPalace, this region is blessed with an
abundance of natural beauty, including the Miya River, one of Japan's
most pristine waterways, theOsugidani, one of Japan's three most
beautiful valleys, and the scenic gorge oKahadaon the Kushida

River. Owing to the crystalclear waters of its rivers, green tea is also
cultivated in the area. Plus, this region produces melin-your-mouth

marbled Matsusakabeefi o f t en ref erred to as an oOart




through the tea ceremony, the Heart of Japanes@ospitality

(5) Experience the essence of Jap?nese Spir
/ MatsusakaCity Tourism Association




Since ancient times, the Japanese have cherished the spirit of providing sincere hospitality to guests.
It is said that the tea ceremony is the source of this idea. The tea ceremony in this program consists of
a full course including a meal and tea ceremony manners. Matsusaka Mie prospered as a wealthy
merchant town, and is home to TakegawaManor (Izawa Bunko), where theTakegawafamily and
famous tea master Gengensaiwould meet. In a Japanesestyle garden surrounded by seasonal
scenery, tea ceremonythemed hanging scrolls, the scent of incense, and historic tea ceremony

implements...

Sharpen your senses and experience the ultimate in ancient Japanese hospitality at this activity.

N Experience the world of the tea ceremony at a historic house build over
300 years ago

i Enjoy each element with all five senses, including the tea ceremony
implements, works of art, the garden, and tea ceremony dishes,
experiencing a superb form of hospitality

N Savor tea ceremony cuisine made with carefullyselected Mie produce
Experience the essence of Japanese spir
through the tea ceremony, the Heart of Japanese hospitality

For More Info /MatsusakaCity Tourism Association




