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①Fermentation Tourism: 
Making Miso balls & Miso soup at Miso Tamari Brewery 「Imo Kei」

Model Itinerary

9:30 - JR Gifu Station

10:00 - 11:30 Factory Tour and Miso Soup Experience at 「Imo Kei」

11:30 - Enjoy shopping for fermented products at our store

-

Cooking(Image)

＜CONTENTS＞
Miso Tamari Brewery 「Imokei」
Imokei produces miso and soy sauce using traditional methods with 

wooden barrels.

During this factory tour, you will directly observe the production process 

and understand how wooden barrels influence the quality and flavor of 

our products.

・Explanation of miso and soy sauce varieties and characteristics

・Traditional methods and our commitment to them

・The secrets of brewing and the importance of wooden barrels

Experience their production process as it continues to preserve the 

traditional taste cultivated in wooden barrels.

『Experience of Making Miso-Ball and Miso-Soup 』
During the factory tour, learn about the miso manufacturing process and 

the mysteries of fermentation. Then, create your own original miso balls 

by combining your favorite ingredients with natural dashi stock. Finally, 

pour hot water over your miso balls and enjoy the miso soup right there

and then. Experience the depth of Japanese food culture while enjoying 

the experience of making your own original miso-balls and miso-soups. 

(Any remaining miso balls can be taken home.)

Capacity Per Session : 5 to 20 guests

Miso ball (image only) Miso soup (image only)

Factory Tour Woody Barrels in the Factory

Exterior of Miso Tamari Brewery 「Imo Kei」
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> 更新日 2026/2/6

Prefecture/Region Gifu Prefecture / Gifu City

Content Title Name ① Fermentation Tourism: Authentic Miso Ball and Miso Soup Making Experience at Miso Tamari Brewery 「Imokei」

Content Overview

【Course Details / Highlights】
The miso at Imokei is fermented and aged for over a year and a half in traditional wooden barrels. During this “Miso Ball and Miso Soup Making Experience,” you'll tour the factory to learn about 
the manufacturing process and the mysteries of fermentation in wooden barrels. Then, you'll create your own original miso balls (about 2 pieces) by combining your favorite ingredients with 
natural dashi stock. Finally, pour hot water over your handmade miso balls to enjoy miso soup right there and then. Experience the depth of Japanese food culture while enjoying the creation of 
your original miso balls and miso soup. (Any remaining miso balls you make can be taken home.)

Facility URL https://imokei.co.jp/

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration

Available only on weekdays (excluding weekends and holidays)
Morning: 90 minutes between 9:30 AM and 12:00 PM
Afternoon: 90 minutes between 1:00 PM and 5:00 PM

(Other requests require consultation)

Blackout Dates
※On-site verification
(On-site support may be unavailable on irregularly scheduled days) Group Size Approximately 5 to 20 people

Operating Company Name
(Venue Facility Name)

Imokei Co., Ltd.
(Inside Imokei Co., Ltd. Headquarters Store)

Inquiries
Application Contact
Person in Charge

ＴＥＬ：058-245-1217 ＦＡＸ：058-247-5015

imokei@ccom.or.jp

President and CEO Yoichiro Kikata

Access Approximately 10 minutes on foot from Takadabashi Station on the Meitetsu Kakamigahara Line

Parking One bus can enter. Shuttle Service None

Welcoming International
Guests

○ English Materials ○ English-speaking staff × Dietary Requirements －

Acceptance of Package Tours ○
Need for an accompanying 

interpreter/guide
○

Special Notes Regarding
Reception

※For groups of 10 or more, the experience will be held at the community center in 
front of the store. (Venue usage fee is free)

Plan/Course Name Plan/Course Details
Listed
Price

Wholesale Price
Tax Service Charge

Category
Payment Method Payment Recipient

Miso Soup Making Experience

① Self-introduction and introduction to miso 
② Factory tour
(Explanation of production methods using wooden barrels, etc.)
③ Miso ball and miso soup making experience & tasting
④ Shopping (various miso and soy sauces available for purchase)

None
We accept reservations for 

groups of 5 or more.
Per person: ¥3,000

Tax Service Charge
Included

Direct payment Imokei Co., Ltd.

Included in the price Facility guiding fee, tasting fee, operational management expenses

Not Included in Price ※Transportation costs to the facility are not included.

Other As we operate on an appointment-only basis, please contact us via email in advance.

Cancellation Fees
(Direct Settlement)

Cancellation date (counting from the day before the usage date) Cancellation fee

From 14 days prior to 4 days prior Tariff price × 10％

3 days prior to 2 days prior Tariff price × 30％

The day before Tariff price × 50％

The day of Tariff price × 100％

Special Notes Regarding Cancellation Fees:

https://imokei.co.jp/
mailto:imokei@ccom.or.jp
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②The Tale of Seki Blades: Past and Present  
『Fukuda Blade Industry 〈KISEKI: Factory Experience Tour〉』

Model Itinerary

9:30 - JR Gifu Station

10:00 - 11:30 Factory Tour for KISEKI: at Fukuda Blade 
Industry

11:30 - Shopping for knife products etc.

-

Cooking(Image)

＜CONTENTS＞
『Fukuda Blade Industry：Experience 
KISEKI:’s Technology 』
Fukuda Blade Industry Co., Ltd. specializes in manufacturing 
industrial machine blades as its core business, and is a 
company with one of the longest histories in the industry and 
unique processing technologies, also excelling in the 
machining of precision parts and jigs. From cutting out 
super-hard alloy to processing wooden handles, sharpening 
blades, and inspecting knives—see the entire journey of 
KISEKI: from start to finish. This special factory tour includes 
hands-on experiences at each key stage.

【Factory Tour Procedure】
① Experience the sharpness of cemented carbide
② Experience cutting with cemented carbide 
③ Experience wood handle processing ④ Experience 
blade sharpening ⑤ Experience quality inspection

【Experience the usability】
⑥ Using KISEKI: ⑦ Sharpening KISEKI: 
KISEKI: Use it to slice ingredients and sharpen knives 
with a dedicated whetstone. Experience the thrill
of effortlessly slicing ingredients with one hand. And 
even if you’ve always struggled with knife sharpening, 
by the time you leave, you'll surely be eager to sharpen 
your knives.

① Experience the sharpness of cemented carbide ③ Experience wood handle processing 

④ Experience blade sharpening ⑦ Sharpening KISEKI: 

⑥Using KISEKI:

Capacity Per Session: 1 to 35 guests
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/1/16

Prefecture/Region Gifu Prefecture / Seki City

Content Title ② The Tale of Seki Blades: Past and Present - 『Fukuda Blade Industry 〈KISEKI: Factory Experience Tour〉』

Content Overview

【Course Content / Recommended Points】
Fukuda Blade Industry has been crafting industrial blades in Seki for 126 years. To deliver the same sharpness and quality to every customer, KISEKI: knives are exclusively factory-produced. 
Prepare to be amazed during this 1.5-hour tour and wonder, "Is it really okay for us to be shown this much?" Experience  this factory tour and witness the unmatched techniques and passion of 
our engineers. KISEKI: knives, which have a nearly year-long waiting list on our online shop, are available exclusively for inbound customers.

Facility URL https://fukuda-web.co.jp/

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration
Available only on weekdays (Saturdays, Sundays, and public holidays)

90-minute sessions between 10:00 AM and 12:00 PM
(Other time requests require consultation)

Blackout Dates
※On-site verification
(On-site support may be unavailable on irregularly scheduled days) Group Size 1 to 35 people

Operating Company Name
(Venue Facility Name)

Fukuda Blade Industry Co., Ltd.
(Within the above headquarters factory)

Inquiries
Application Contact
Person in Charge

ＴＥＬ：0575-28-3022 ＦＡＸ：0575-28-3058

r.takano@fukuda-web.co.jp

Technical Department / KISEKI Rina Takano

Access Approximately 30 minutes by taxi from JR Gifu Station or Meitetsu Gifu Station

Parking Available for one bus. Shuttle Service None

Welcoming International
Guests

○ English Materials ○ English-Speaking Staff × Dietary Requirements －

Acceptance of Package Tours ○
Need for Accompanying 

Interpreter/Guide
○

Special Notes Regarding 
Reception

※As each group accommodates 10 to 15 participants, subsequent groups will 
be guided with different starting points for reception

Plan/Course Name Plan/Course Details Listed Price Wholesale Price
Tax/Service Charge 

Category
Payment Method Payment Recipient

KISEKI: Factory Experience Tour

① Experience the sharpness of cemented carbide
② Experience cutting with cemented carbide
③ Experience wood handle processing
④ Experience blade sharpening
⑤ Experience quality inspection
⑥ Using KISEKI:
⑦ Sharpening KISEKI:

None
We accept applications for 

one or more people.
Per person: ¥3,000

Tax/Service Charge
Included

Direct Payment
Fukuda Tool Industry 

Co., Ltd.

Included in Price Facility guiding fees, experience fees, and operational management expenses

Not included in Price ※Transportation costs to the facility are separate. (Note: Costs such as purchasing knives are not included.)

Other As we operate on an appointment-only basis, please make inquiries in advance via email, phone, or other means.

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fees

7 days prior to 2 days prior Tariff Price × 30%

1 day prior Tariff Price × 50%

Same day Tariff Price × 100%

Special notes regarding cancellation fees:

https://fukuda-web.co.jp/
https://fukuda-web.co.jp/
https://fukuda-web.co.jp/
mailto:r.takano@fukuda-web.co.jp
mailto:r.takano@fukuda-web.co.jp
mailto:r.takano@fukuda-web.co.jp
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➂Tales of Seki Blades Past and Present: Japanese Sword Forging 
Experience at 『Blade House Sanshu - Seki Blade Museum』

Model Itinerary

9:30 - JR Gifu Station

10:00 - 11:00 Japanese Sword Forging Experience (Private 

charter）

11:00 - Shopping & Observing Seki Blade Museum etc. 

-

Cooking(Image)

＜CONTENTS＞
『Blade House Sanshu – Seki Blade Museum 』
The Seki Blade Museum, opened within the cutlery shop Sanshu

under the concept of an ‘experiential complex facility,’ features

exhibits using actual tools to demonstrate the manufacturing

processes of kitchen knives and Japanese swords produced in Seki

City. It includes a Japanese sword forging workshop enclosed in

transparent acrylic, where visitors can observe (for a fee) the forging

of Japanese swords by master swordsmith Fujiwara Kanemasa up

close.

『 Japanese Sword Forging Experience 』
This is a unique opportunity to observe the Japanese sword forging

techniques of the 25th and 26th generation master swordsmiths of

the Fujiwara no Kanefusa lineage, a tradition dating back to the

Muromachi period. They have crafted swords for the Tokugawa

family for generations and also forged swords for successive

Yokozuna sumo wrestlers. Participants can actually experience

forging themselves, wielding a large hammer. Additionally, you'll hear

directly from the swordsmith about the process of making a sword—

an experience you won't find anywhere else.

『About Knife products Shopping』
The knife concierges will introduce you to our original knife, the

“Sekiyoshi Shusaku,” along with carefully selected products from

manufacturers in Seki City.

Exterior of Seki Blade Museum

Examples of Exhibits at the Seki Blade Museum (with English descriptions)

Japanese Sword Forging ExperienceObserving Japanese Sword Forging by 

a Master Blacksmith

©hamonoyasan©hamonoyasan

©hamonoyasan©hamonoyasan

©hamonoyasan

Capacity Per Session: 1 to 40 guests
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/1/16

Prefecture/Region Gifu Prefecture/Seki City

Content Title ➂ Tales of Seki Blades Past and Present: Japanese Sword Forging Experience at 『Blade House Sanshu - Seki Blade Museum』

Content Overview

【Course Content / Highlights】
The Seki Cutlery Museum, attached to the long-established SekiBlade House Sanshu in Seki City—Japan's premier cutlery production area—clearly introduces the manufacturing processes of kitchen 
knives and Japanese swords made in Seki through hands-on exhibits.
Additionally, visitors can observe authentic Japanese sword forging up close at the museum's forging workshop, conducted by the 25th and 26th generation master swordsmiths of the Fujiwara 
Kanefusa lineage, which has continued directly since the Muromachi period. You can also enjoy the experience of swinging a large hammer to forge a Japanese sword (paid content).

Facility URL https://www.hamonoyasan.com/

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration
Holidays: New Year's holidays (January 1st to 3rd) (Irregular holidays)

60 minutes between 9:00 AM and 4:30 PM
(Other requests require consultation)

Blackout Dates
※On-site verification 
(On-site support may be unavailable on irregularly scheduled days) Group Size Approximately 1 to 40 people

Operating Company Name
(Venue Facility Name)

Blacksmith Shop Sanshu
(Seki Blade Museum)

Inquiries
Application Contact
Person in Charge

ＴＥＬ：0575-28-5147 ＦＡＸ：0575-28-5878

info@hamonoyasan.com

President and CEO Kazuhiro Yoshida

Access Approximately 30 minutes by taxi from JR Gifu Station or Meitetsu Gifu Station

Parking Accommodates parking for 7 large buses Shuttle Service None

Welcoming International
Guests

○ English Materials ○ English-Speaking Staff × Dietary Requirements －

Acceptance of Package Tours ○
Need for Accompanying 

Interpreter/Guide
○

Special Notes Regarding
Reception

※Please make reservations at least one month in advance.

Plan/Course Name Plan/Course Details
Listed
Price

Wholesale Price
Tax/Service Charge

Category
Payment Method Payment Recipient

Japanese Sword Smithing Tour
Experience

This is a rare opportunity available only here: witness the forging 
techniques of master swordsmith Fujiwara no Kanefusa, who crafted 
swords for generations of the Tokugawa family and the ceremonial 
swords of successive sumo yokozuna champions. Participants will also 
experience hands-on forging using a large hammer. Additionally, you'll 
hear directly from the swordsmith about the sword-making process—an 
experience unavailable elsewhere.

None
We accept reservations for 

groups of two or more.
One group: ¥66,000

Tax/Service Charge
Included

Direct Payment Blade House Sanshu

Included in Price Facility Guide Fees, Experience Tour Fees, Operational Management Expenses

Not Included in Price ※Transportation costs to the facility are not included.

Other The Seki Cutlery Museum is available for private rentals. Please make inquiries in advance by phone, email, or other means.

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fees

21 days prior to ~ 2 days prior Tariff Price × 50%

1 day prior Tariff Price × 80％

Same day Tariff Price × 100%

Special notes regarding cancellation fees:

https://www.hamonoyasan.com/
mailto:info@hamonoyasan.com
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④Gifu Kinkazan (Mt. Kinka) Ropeway (Cable Car) + Private Dinner
at Nobunaga Terrace + Night View Viewing Plan

Model Itinerary 

17:00 - JR Gifu Station

17:30 - From Gifu Park, take the Gifu Kinkazan Ropeway 
to the summit

18:00 - 19:30 Private Dinner at Nobunaga terrace

19:30 - 20:00 After enjoying the night view, return to Gifu 
Park by the ropeway

Cooking(Image)

＜CONTENTS＞
『Gifu Kinkazan (Mt. Kinka) Ropeway (Cable Car) 』
The Gifu Kinkazan Ropeway connects the base station in Gifu 

Park to the summit station atop Mount Kinkazan in 

approximately 4 minutes.

From the train window, you can enjoy panoramic views of Mt. 

Kinkazan covered in natural forests, the natural beauty of the 

Nagara River, and the cityscape of Gifu City.

『Nobunaga Terrace』
Nobunaga Terrace, a rental space located directly below the 

observation restaurant. Its full-length glass windows can be 

opened completely, offering an open, airy feel. It is available for 

group dining, meetings, and other gatherings.

『Night View Viewing』
Mt. Kinka at night is a famous spot for night views, offering a charm 

distinct from daytime. The beautiful night view spreading out from the 

observation deck is a magnificent sight, with the sparkling lights of Gifu 

city spread out across the landscape. To fully enjoy Mt. Kinka's night 

view, the vista from the observation deck is highly recommended. Be 

sure to visit at least once and experience its beauty for yourself. A 

wonderful, memorable experience awaits you.

Capacity Per Session：10 – 25 guests

Kinkazan Ropeway(Cable Car)

Nobunaga Terrace

Grilled ”Hida beef (A5 Class)” box 
An example meal for a group tour 

Night View from the 
observation deck
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/1/16

Prefecture/Region Gifu Prefecture/Gifu City

Content Title ④ Gifu Kinkazan (Mt. Kinka) Ropeway (Cable Car) + Private Dinner at Nobunaga Terrace + Night View Viewing Plan

Content Overview

【Course Details / Highlights】
The Gifu Kinkazan Ropeway connects the base station in Gifu Park to the summit station atop Mount Kinkazan in approximately 4 minutes. This three-line alternating ropeway features two 
gondolas that shuttle back and forth between the base and summit stations. Enjoy an aerial stroll while taking in the ever-changing seasonal scenery. At the summit, you can reserve the 
“Nobunaga Terrace” for a private dinner, offering panoramic views of Gifu City. On clear nights, we recommend enjoying the spectacular panoramic views from the rooftop observation deck and 
taking in the night scenery while feeling the pleasant breeze.

Facility URL https://www.kinkazan.co.jp/

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration

※Not available during summer nighttime operations (July 12–August 31)
All days: 5:00 PM–8:00 PM (last order 7:00 PM)

※For safety reasons, the operation of the ropeway may be temporarily suspend when winds 
exceed 15 meters per second or when thunderstorms are approaching.

Blackout Dates

※On-site verification
(On-site support may be unavailable on irregularly scheduled 

days)
Group Size Minimum 10 people to maximum 26 people

Operating Company Name
(Venue Facility Name)

Gifu Kanko Ropeway Co., Ltd.
(Gifu Kinkazan Ropeway · Nobunaga Terrace)

Inquiries
Application Address

Contact Person

ＴＥＬ：058-262-6784 ＦＡＸ：058-262-6785

wakahara@kinkazan.co.jp

Deputy Director of Sales and Technical Department Kenji Wakabara

Access Approximately 15 minutes by taxi from JR Gifu Station or Meitetsu Gifu Station

Parking
Gifu Park Omiya-cho Parking Lot: Accommodates 9 large buses. 
(Paid)

Shuttle Service None

Welcoming International
Guests

○ English Materials × English-Speaking Staff × Dietary Requirements －

Acceptance of Package Tours ○
Need for 

Accompanying 
Interpreter/Guide

○ Special Notes Regarding Reception

Plan/Course Name Plan/Course Details
Listed
Price

Wholesale Price
Tax/Service

Charge Category
Payment Method Payment Recipient

Group Meal Menu
＋

“Nobunaga Terrace” Private
Rental Fee

Hida Beef Yakiniku Donburi (A5 Lean Beef)
※ Alcoholic beverages and soft drinks require separate 
payment.

None

Private Rentals for Groups of 10 to 20 
Guests

Reservations are accepted.
Meal charge: ¥2,600 per person

※A separate rental fee of ¥40,000
for the “Nobunaga Terrace”

(3 hours) is required.

Tax/Service
Charge Included

Direct Payment
Gifu Kanko Ropeway

Co., Ltd.

Round-trip Ropeway Charter Fee
We operate round-trip service outside regular business hours 
with one chartered vehicle (up to 45 passengers).

None

Ropeway 1 Car Round Trip
Private Charter: ¥147,000

※During nighttime operation hours,
round-trip tickets are ¥1,300 per person.

Tax/Service
Charge Included

Direct Payment
Gifu Kanko Ropeway

Co., Ltd.

Included in Price Round-trip ropeway fare, meal costs, venue usage fees, operational management expenses

Not Included in Price ※Transportation costs to Gifu Park and the ropeway station are not included.

Other As we operate on an appointment-only basis, please contact us in advance by phone, email, fax, or other means.

Important Information
※Gifu Castle will be closed to the public during the renovation period below. Entry will not be permitted.

Gifu Castle Keep: Mid-May 2026 to Late October 2027 (planned)
Gifu Castle Museum: April 1, 2026 to Late October 2027 (planned)

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fee

14 days prior to 4 days prior Tariff Price × 10%

3 days prior to 2 days prior Tariff Price × 30%

1 day prior Tariff Price × 50%

Same day Tariff Price × 100%

Special notes regarding cancellation fees:

https://www.kinkazan.co.jp/
mailto:wakahara@kinkazan.co.jp
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⑤Experience Japanese Hospitality Culture at 「Hōtōzan Gokurakuji
Temple」（ Tea Ceremony, Calligraphy, and Origami Experience）

Model Itinerary

9:30 - JR Gifu Station

9:45 - 11:15 Basic Course: Tea Ceremony Experience

11:15 - 12:15 Add-on Option: Calligraphy & Origami Experience

-

Cooking(Image)

＜CONTENTS＞
『About Hōtōzan Gokurakuji Temple』
Hōtōzan Gokurakuji Temple, belongs to the Jodoshu Seizan-

Zenrinji Sect, with its head temple at Kyoto Eikan-do Zenrin-ji 

Temple. Its principal object of worship is a statue of Amida 

Nyorai. The temple grounds maintain their tranquil, traditional 

atmosphere while showcasing seasonal flowers throughout the year. 

As tea ceremony has become increasingly international, it has gained 

recognition worldwide as a traditional Japanese cultural practice.

Absolute beginners are welcome. Experience the tea ceremony ritual 

in a historic temple setting.

『Plan/Course Details』
Enjoy traditional Japanese cultural experiences.

①Basic Course: Tea Ceremony Experience (90-Minute 

Course)

② Add-on Option: Calligraphy & Origami Experience (60-

minute course)

※By adjusting the schedules of each experiences, both ① + ②
package will be offered

①ある基本お寺でのお点前をご体験く

Capacity Per Session : 10～40 Guests

Tea Ceremony Experience (Includes Matcha and Sweets)

Origami Experience
「Hōtōzan Gokurakuji

Temple」（Exterior）
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/1/16

Prefecture/Region Gifu Prefecture/Gifu City

Content Title ⑤ Experience Japanese Hospitality Culture at 「Hōtōzan Gokurakuji Temple」

Content Overview

【Course Details / Highlights】
The temple grounds maintain their tranquil, traditional atmosphere while showcasing seasonal flowers throughout the year. As tea ceremonies have  become increasingly international, it 
has gained recognition worldwide as a traditional Japanese cultural practice.
Absolute beginners are welcome. Experience the tea ceremony ritual in a historic temple setting.

Facility URL https://gokurakuji-japan.com/

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration
Holidays: Year-end and New Year holidays, and festival days

Between 9:30 AM and 4:30 PM, up to a maximum of 150 minutes
(Requests outside these times require consultation)

Blackout Dates
※On-site verification 

(On-site support may be unavailable on irregularly scheduled days) Group Size Approximately 10 to 40 people

Operating Company Name
(Venue Facility Name)

Hōtōzan Gokurakuji Temple
(Within the above facility)

Inquiries
Application Contact
Person in Charge

ＴＥＬ：058-264-2560 ＦＡＸ：058-264-2560

kyohjun@gmail.com

31st Head Priest Yamada Kyōjun

Access Approximately 10 minutes by taxi from JR Gifu Station or Meitetsu Gifu Station

Parking Large buses cannot park here; boarding and disembarking only. Shuttle Service None

Welcoming International Guests ○ English Materials × English-Speaking Staff × Dietary Requirements －

Acceptance of Package Tours ○
Need for Accompanying 

Interpreter/Guide
○

Special Notes Regarding
Reception

※Each experience menu has a capacity limit, and the same menu cannot be 
conducted simultaneously.

Plan/Course Name Plan/Course Details Listed Price Wholesale Price
Tax/Service Charge

Category
Payment Method Payment Recipient

【Basic Course】
Tea Ceremony Experience

(90-Minute Course)

【Tea Ceremony (with Sweets)】※Capacity: Up to 15 people per 
session
Staff will prepare matcha tea and serve it to participants.

【Self-Serving (with Sweets)】※Capacity: Up to 5 people per 
session
Participants will prepare their own matcha tea to drink.

None
We accept reservations for 

groups of 10 or more.
¥4,000 per person

Tax/Service Charge 
Included

Direct Payment Hōtōzan Gokurakuji Temple

【Basic Course】
Tea Ceremony Experience

(90-minute course)
＋

【Add-on Option】
Calligraphy & Origami Experience

(60-minute course)

Total 150-minute course

【Calligraphy Experience】 ※Capacity: Up to 10 people at a time
Choose your favorite kanji character and follow the staff's 
example.
Participants will write the character on washi paper using a brush 
and ink themselves.

【Origami Experience】 ※Capacity: Up to 10 people at a time
Under staff guidance, participants will create items such as a 
“helmet,”“cracker,” or “crane” themselves.

None
We accept reservations for 

groups of 10 or more.
¥7,000 per person

Tax/Service Charge 
Included

Direct Payment Hōtōzan Gokurakuji Temple

Included in Price Facility guiding fees, experience fees, operational management expenses

Not Included in Price ※Transportation costs to the facility are not included.

Other Please make inquiries in advance by phone, email, or other means.

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fees

7 days prior to 2 days prior Tariff Price × 30%

1 day prior Tariff Price × 50%

Same day Tariff Price × 100%

Special notes regarding cancellation fees:

https://gokurakuji-japan.com/
https://gokurakuji-japan.com/
https://gokurakuji-japan.com/
mailto:kyohjun@gmail.com
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⑥Mino City: Stroll through the townscape with its distinctive 
Udatsu gables and tour the sake brewery at “Kosaka Shuzojo”

Model Itinerary

10:15 - JR Gifu Station

11:00 - 12:00 Tour and Tasting Sake at Kosaka Shuzojo

12:00 - Free Time; ex. Stroll through the townscape with 

its distinctive Udatsu gables

-

Cooking(Image)

＜CONTENTS＞
『 About Sake Brewing at Kosaka Sake Brewery』
Kosaka Brewery, with a history spanning 250 years since the 

Edo period, is known as a brewery that “Raising UDATSU 

(brings success.)” Mino City in Gifu Prefecture, a production 

center for Mino paper with over a thousand years of history, still 

boasts streets that convey the atmosphere of the Edo period. 

The sake “Hyakushun” and “Sanyahou,” brewed using the 

renowned waters of the Nagara River—selected as one of 

Japan's Top 100 Famous Waters—a basin climate ideal for sake 

brewing with cold winters, and high-quality sake rice, are smooth 

and light-bodied local brews.

『National Important Cultural Property： the main 
building of “Kosaka Sake Brewery』
Kosaka Sake Brewery, the only National Important Cultural 

Property in Mino's city center, stands out as a particularly eye-

catching presence within the townscape that exudes a unique 

atmosphere. Enjoy a tour of the historic sake brewery buildings 

and tasting.

Capacity Per Session ;1～20 Guests

Kosaka Shuzojo (Exterior) Designated as a National 

Important Cultural Property 

Udatsu： Former Imai Family Residence

Townscape with its distinctive “Udatsu” gables

Kosaka Shuzojo (Inside)
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/1/16

Prefecture/Region Gifu Prefecture / Mino City

Content Title
⑥ Mino City: Stroll through the townscape with its distinctive udatsu walls 

and tour the sake brewery at “Kosaka Shuzojo”

Content Overview

【Course Details / Highlights】
Located in Minō City's historic townscape with its distinctive udatsu walls, the main building of “Kosaka Sake Brewery” (founded 1772) is designated a National Important Cultural 
Property. Many buildings from the Edo and Meiji periods remain within the brewery grounds and are still carefully used today. The sake “Hyakushun,” brewed using groundwater rich in 
organic minerals from the clear Nagara River, drawn up through wells, is characterized by its robust aroma and flavor. Tasting is available during the brewery tour.

Facility URL https://www.kuramoto-kosaka.com/

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration

Closed: December 31st and January 1st
Weekdays: 60 minutes between 11:00 AM and 5:00 PM

Saturdays, Sundays, and Public Holidays: 60 minutes between 10:00 AM 
and 5:00 PM

Blackout Dates
※On-site verification 

(On-site support may be unavailable on irregularly scheduled days)
Group Size

1 to 15 people per session ※Groups of 15 or more will be accommodated in 
multiple sessions

Operating Company Name
(Venue Facility Name)

Kosaka Sake Brewery Co., Ltd.
(Within the above facility)

Inquiries
Application Contact
Person in Charge

ＴＥＬ：0575-33-0682 ＦＡＸ：0575-35-1365

f104j@alto.ocn.ne.jp

Representative Director Yoshinori Kosaka

Access Approximately 40 minutes by taxi from JR Gifu Station or Meitetsu Gifu Station

Parking

Buses can be parked at Mino City Tourist Plaza, about a 5-minute walk 
away.
Approximately 100 standard passenger vehicles / Bus parking spaces 
available as needed. (Fee required)

Shuttle Service None

Welcoming International Guests ○ English Materials × English-Speaking Staff 〇 Dietary Requirements －

Acceptance of Package Tours ○
Need for Accompanying 

Interpreter/Guide
○

Special Notes Regarding
Reception

※Interpretation is required for languages other than English.

Plan/Course Name Plan/Course Details
Listed
Price

Wholesale Price
Tax/Service

Charge Category
Payment Method Payment Recipient

Sake Brewery Tour & Tasting

①Guided tour of the main house and buildings designated as Important 
Cultural Properties of Japan
②Tour of the sake brewery with explanations of its history and the sake-
making process
③Tasting and shopping
(For small groups, the sake offered for tasting will be premium sake)

None
We accept reservations for 
groups of 1 to 15 people.

One group: ¥8,000

Tax/Service
Charge Included

Direct Payment
Kosaka Sake Brewery Co., 

Ltd.

Included in Price Facility guiding fee, tasting fee, operational management expenses

Not Included in Price ※Transportation costs to the facility are not included.

Other As we operate by appointment only, please make inquiries in advance by phone, email, fax, or other means.

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fees

1 day prior Tariff Price × 50%

Same day Tariff Price × 100%

Special notes regarding cancellation fees:

https://www.kuramoto-kosaka.com/
https://www.kuramoto-kosaka.com/
https://www.kuramoto-kosaka.com/
mailto:f104j@alto.ocn.ne.jp
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⑦【Limited-time event】 “Gifu Light Story 2026” (Winter Light-Up Event)
※ Planned for next year as well

Model Itinerary

17:15 - JR Gifu Station

17:30 - 21:00 「Gifu Light Story」 ※Visit paid events (two 

venues)

- Last admission

to 20:30
※Paid venues (Gifu Park Area ・ Shohou

temple Area）

-

Cooking(Image)

＜CONTENTS＞
【About Gifu Light Story 2026】
Gifu Light Story 2026 is a light-up event featuring Gifu 

traditional crafts designated as National Traditional Crafts, such 

as Gifu Japanese umbrellas and Gifu lanterns, showcasing 

illuminations that can only be experienced in Gifu City.

First held in fiscal year 2020, it will mark its sixth iteration in 

2026. Alongside popular features from last time like handheld 

lanterns and projection mapping displays, food trucks will also 

be set up in the Gifu Park area.

【Event Information 】
In case of severe weather, the event may be canceled.

For the latest event information on the day, please check the Gifu 

City Office website or the GIFU Night View Project Executive 

Committee's official X (formerly Twitter) and Instagram.

★The purchase of tickets to enter paid areas is required

Flyer（Cover)

Gifu Light Story 2025

Flyer（Back）
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/1/16

Prefecture/Region Gifu Prefecture/Gifu City

Content Title ⑦ “Gifu Light Story 2026” (Winter Light-Up Event)

Content Overview

【Course Details / Highlights】
This unique and beautiful Gifu City illumination event features traditional crafts designated as National Important Intangible Folk Cultural Properties, such as Gifu Japanese umbrellas and Gifu 

lanterns, and was designed to help create business at night during the off-season for cormorant fishing.
This marks the sixth iteration of the event, which has been upgraded with each passing year. Paid tickets grant access to two viewing areas: the Gifu Park area and the Shōbōji Temple area. 
Enjoy this alongside the Gifu Castle Rakichi Market (some shops extend hours) and the Kinkazan Ropeway (operating at night during the event period).

Facility URL https://gifuakari.com/

Validity Period
January 17, 2026 – February 1, 2026

※Scheduled to be held during the same period in 2027
Available Slots/Duration

※This event is held for a limited time only.
5:30 PM to 9:00 PM (Last entry at 8:30 PM)

Blackout Dates Group Size We can accommodate any number of people.

Operating Company Name
(Venue Facility Name)

KSG Create Co., Ltd.
(Gifu Park / Shōbōji Temple)

Inquiries
Organizer (Secretariat)

ＴＥＬ：058-265-3984

GIFU Night View Project Executive Committee
(within the Gifu City Tourism and Convention Division)

Access Approximately 15 minutes by taxi from JR Gifu Station or Meitetsu Gifu Station

Parking
Gifu Park Omiya-cho Parking Lot: Accommodates 9 large 
buses. (Paid)

Shuttle Service None

Welcoming International
Guests

○ English Materials × English-Speaking Staff ×
Dietary

Requirements
－

Acceptance of Package
Tours

○
Need for Accompanying 

Interpreter/Guide
ー Special Notes Regarding Reception ※Admission fees differ between weekdays and weekends.

Plan/Course Name Plan/Course Details
Listed Price

(tax included)
Place of purchase Payment Method Payment Recipient

Admission Ticket (Adult)

【Weekdays】 Advance Tickets
Same-Day Tickets

【Weekends】 Advance Tickets
Same-Day Tickets

¥1,600
¥1,700

¥1,800
¥1,900

The ticket counter is expected to be crowded on the day of the event, so 
we recommend purchasing tickets in advance at the following platforms 
and locations.

《Online Purchase Sites》
Rakuten Travel ・CentX・Kkday・PassMarket・Smart EX・Asoview!・
VISIT Gifu

《Sales Locations》
Comfort Hotel Gifu・Hotel Park・Hotel Il Credo Gifu・Hotel Risol Gifu・
Ushō no Ie Sugiyama・Gifu Castle Inn・Gifu Grand Hotel・Gifu Bus 
(Meitetsu Gifu Station and JR Gifu Station Information Counter)・ Gifu 
Washington Hotel Plaza・Juhachiro・Ishikane・Hotel Miyako Gifu 
Nagaragawa・Meitetsu Kanko Kanayama Station Travel Center・
Meitetsu Kanko Meieki Underground Branch・Meitetsu Kanko Meitetsu 
Department Store Travel Salon

Direct payment
GIFU Night View
Project Executive 

Committee

Admission Ticket (Junior High School 
and High School Students)

*Elementary school students and 
younger persons with disabilities, etc., 

are free

【Weekdays】 Advance Tickets
Same-Day Tickets

【Weekends】 Advance Tickets
Same-Day Tickets

¥1,600
¥1,700

¥1,800
¥1,900 Direct payment

GIFU Night View
Project Executive 

Committee

Included in Price Admission fee

Not Included in Price ※Transportation costs to the facility are not included.

Other

Cancellation Fee
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fee

No refunds will be issued after purchase of tickets. Tariff Price × 100%

Special notes regarding cancellation fees:

https://gifuakari.com/
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⑧“Gifu Kakamigahara Aerospace Museum” (Nickname: Sora-haku) 
Special Guided Tour Inside the Museum

Model  Itinerary

9:30 - JR Gifu Station

10:00 - 11:00 Participation of Gifu Kakamigahara Aerospace 

Museum Special Guided Tour

11:00 - Self tour or transfer to the next destination

-

Cooking(Image)

＜CONTENTS＞

【Special Guided Tour Inside the Museum 】
The Gifu Kagamihara Aerospace Museum (affectionately known as 

Sora-haku), Japan's only museum specializing in both aviation and 

space.

Over 50 actual aircraft are on display, including full-scale models of 

real airplanes, helicopters, and space probes. Among these exhibits, 

our specialist curators will provide commentary and guidance with a 

more specialized focus than regular tours, centering on iconic aircraft 

such as the Type 3 Fighter Model II “Hien,” the STOL experimental 

aircraft “Asuka,” and the F-4EJ Kai fighter.

【Candidates for Special Exhibition Content 】
Special access to areas not included in our regular guided tours is 

available, such as the interior of the “Asuka,” the drag chute (braking 

parachute) of the F-4EJ Kai Phantom II , and the cabin of the YS-11 

passenger aircraft.

※ Details of the special access will be determined through separate 

consultation. 

※Some activities may not be available 

depending on the schedule.

★ Capacity Per Session ：1～20 guests

Type 3 Fighter Model II “Hien” STOL Experimental Aircraft “Asuka”

F-4EJ Kai Drag chute of the F-4EJ Kai

YS-11 Aircraft Interior Tour Inside of ASUKA aircraft
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/1/16

Prefecture/Region Gifu Prefecture / Kakamigahara City

Content Title ⑧ “Gifu Kakamigahara Aerospace Museum” (Nickname: Sora-haku) Special Guided Tour Inside the Museum

Content Overview
【Course Content / Recommended Features】
Unlike our standard guided tours, this program focuses on specific aircraft (or exhibits) for an in-depth, expert-level tour tailored for enthusiasts.

Facility URL https://www.sorahaku.net/

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration

Closed: First Tuesday of the month (if a holiday, the following weekday), 
Year-end and New Year holidays

Weekdays: 60 minutes between 10:00 AM and 5:00 PM
Saturdays, Sundays, and Holidays: 60 minutes between 10:00 AM and 6:00 PM
(Saturdays, Sundays, and Holidays from December to February: until 5:00 PM)

Blackout Dates
※On-site verification (On-site support may be unavailable on irregularly scheduled 
days)

Group Size 1 to 20 people

Operating Company Name
(Venue Facility Name)

Gifu Kakamigahara Aerospace Museum
(Inside the above facility)

Inquiries
Application Contact
Person in Charge

ＴＥＬ：058-372-2270 ＦＡＸ：058-386-9912

banno-yousuke@sorahaku.net

Public Relations Manager Yosuke Sakano

Access Approximately 15 minutes by taxi from Meitetsu Kakamigahara Line Kakamigahara City Hall Station

Parking
Accommodates 600 standard passenger vehicles and 12 large buses. 
(Free of charge)

Shuttle Service None

Welcoming International
Guests

○ English Materials × English-Speaking Staff × Dietary Requirements －

Acceptance of Package Tours ○
Need for Accompanying 

Interpreter/Guide
○

Special Notes Regarding
Reception

※Guided tours using earphone microphones are not available for groups of 20 or more.

Plan/Course Name Plan/Course Details
Listed
Price

Wholesale Price
Tax/Service

Charge Category
Payment Method Payment Recipient

Special Guided Tour

① Space Exhibition Area
② Aviation Exhibition Area
③ Outdoor Exhibition Area
④ Special Areas, etc. (Areas not normally accessible)

None

We accept reservations for 
groups 

of 1 to 20 people.
Per group: ¥12,000

*A separate admission fee of 
¥800 per person × number of 

people is required.

Tax/Service
Charge Included

Direct Payment
Gifu Kagamihara

Aerospace Museum

Included in Price Facility guiding fees and operational management expenses

Not Included in Price ※Transportation costs to the facility are not included.

Other As we operate on an appointment-only basis, please make inquiries in advance by phone, email, fax, or other means.

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fees

14 days prior to 4 days prior Tariff Price × 10%

3 days prior to 2 days prior Tariff Price × 30%

1 day prior Tariff Price × 50%

Same day Tariff Price × 100%

Special notes regarding cancellation fees:

https://www.sorahaku.net/
mailto:banno-yousuke@sorahaku.net
mailto:banno-yousuke@sorahaku.net
mailto:banno-yousuke@sorahaku.net
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⑨The "TAMAMIYA Sightseeing Ticket": Exceptional Value in the JR Gifu Station 
North Area (Includes All-You-Can-Drink & Chef’s Special Course)

Model Itinerary

18:00 - JR Gifu Station

18:10 - 19:10 For 60-Minute All-You-Can-Drink Course

- 20:10 For 120-Minute All-You-Can-Drink Course

-

Cooking(Image)

＜CONTENTS＞
【About the "TAMAMIYA Sightseeing Ticket"】
Located to the north of JR Gifu Station and west of Meitetsu Gifu 

Station, the TAMAMIYA area—once a thriving wholesale district—is 

now one of Gifu Prefecture’s premier entertainment hubs, boasting 

over 400 izakaya (Japanese-style pubs) lined up side-by-side.

As night falls, the area becomes a vibrant gathering spot, exuding a 

lively yet nostalgic "retro" atmosphere. It is the perfect destination to 

savor Gifu’s local delicacies and sake, offering a true taste of the 

region’s locally sourced ingredients.

★ Advance ticket purchase is required

¥3,000 per person Ticket (Sample)

Official Website of 
TAMAMIYA Sightseeing 

Ticket

TAMAMIYA Area (image)

TAMAMIYA

Sightseeing 

Ticket

Enjoy the Best of TAMAMIYA’s 

Nightlife at Exceptional Value

TAMAMIYA Sightseeing Ticket

¥5,000 per person Ticket (Sample)



20

「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/2/24

Prefecture/Region Gifu Prefecture / Gifu City

Content Title
⑨JR Gifu Station North Area: Enjoy great deals at Tamamiya's popular spot with the “Tamamiya Sightseeing Ticket” 

(All-You-Can-Drink + Chef's Choice Meal Plan)

Content Overview
【Course Details / Highlights】
The area north of JR Gifu Station, once a bustling wholesale district. Located west of Meitetsu Gifu Station, the Tamamiya district is one of Gifu Prefecture's premier entertainment districts, home to 
over 400 izakaya bars lining the streets. At night, crowds gather, creating a lively atmosphere with a distinct retro charm. Enjoy Gifu's local cuisine, regional sake, and other locally sourced products.

Facility URL https://gifuhotelkai-tamamiyakankouticket.com/

Validity Period
February 24, 2026 to March 31, 2027

※Please check the official website for the latest participating 
stores.

Available Slots/Duration
※Please check the business hours of the store you plan to visit.

(Some stores are also open for lunch.)

Blackout Dates
※Please check the business days of the store you plan to 
visit. Group Size Number of Personnel None

Operating Company Name
(Venue Facility Name)

（General Incorporated Association）
Gifu Hotel Association Secretariat

TEL：058-216-2829
(Business Hours: 1:00 PM to 6:00 PM / Irregular holidays)

FAX：058-216-2830

Inquiries
(Administrative Office)

gifuhotelkai@outlook.jp

(General Incorporated Association) Gifu Hotel Association Secretary General: Masaaki Shino

Access A few minutes' walk from JR Gifu Station and Meitetsu Gifu Station

Parking
There is no parking available at each store 
(please use nearby paid parking lots).

Shuttle service None

Welcoming International
Guests

○ English Materials × English-speaking staff × 食事のリクエスト －

Acceptance of Package
Tours

○
Need for Accompanying 

Interpreter/Guide
ー Special Notes Regarding Acceptance

※Please note that we may be very busy on certain days, so we recommend making a reservation 
in advance when visiting.

Plan/Course Name Plan/Course Details
Official List Price 
(Tax Included)

Place of purchase Payment Method Payee

¥3,000 per person course

All-you-can-drink for 60 minutes
(last order 40 minutes)

＋
3-4 dishes personallu selected by chef

3,000 yen

《Sales Locations》
※Alcohol consumption by persons under 20 years of age is prohibited by 
law and therefore unavailable.
・JTB Gifu Branch
・Gifu Hotel Association Secretariat
・Comfort Hotel Gifu
・Hotel Il Credo Gifu
・Hotel Risol Gifu
・Gifu Castle Inn
・Gifu Washington Hotel Plaza

Direct payment
Each purchase 

location

¥5,000 per person course

All-you-can-drink for 120 minutes
(last orders 90 minutes)

＋
7–10 dishes personallu selected by chef

5,000 yen Direct payment
Each purchase 

location

Included in Price All-you-can-drink + Chef's Choice Menu

Not Included in Price ※Transportation costs to the facility are not included.

Other Valid until the day after issuance. Please check business hours as some locations offer lunch service.

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fees

No refunds will be issued after ticket purchase. List Price × 100%

Special Note Regarding Cancellation Fees: If the desired store is unavailable due to reasons such as being fully booked, we regret that we cannot issue a refund.

https://gifuhotelkai-tamamiyakankouticket.com/
https://gifuhotelkai-tamamiyakankouticket.com/
https://gifuhotelkai-tamamiyakankouticket.com/
mailto:gifuhotelkai@outlook.jp
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⑩A Unique Space Exclusive to Gifu: Utilizing the Nagara River Ukai Museum’s 
"Azumaya" and "Exchange Experience Plaza" as Unique Venues

Model Itinerary

11:00 - 12:00 Venue Preparation

12:00 - 13:00 Lunch

13:00 - 14:00 Workshops and a variety of unique experiences 

are  available

14:00 - 15:00 Tidying up

Cooking(Image)

Please utilize this unique space, exclusive to Gifu, as an immersive 

and experiential party venue where you can fully enjoy the ambiance 

of the pristine Nagara River.

【Azumaya (Pavilion)】 Area: 186.4 m²

A glass-walled venue offering stunning views of Mt. Kinka and the Nagara 

River.

Private Use: Enjoy exclusive access to this 186.4 m² space with a seating 

capacity of 90 (9 tables for six and 9 tables for four.)

Flexible Arrangements: The table layout can be customized to suit the number 

of guests and the nature of your event.

【Exchange Experience Plaza】 Area: 354 m²

A private 354 m² outdoor open space situated directly in front of the 

Nagara River Ukai Museum.

Riverside Experience: Located along the Nagara River Promenade, this area 

allows guests to truly feel the presence of the crystal-clear river.

Versatile Use: Adjacent to the "Azumaya" pavilion, we highly recommend 

utilizing this space in combination with the indoor venue for seamless indoor-

outdoor events..

Minimum number of participants required; 5 guests / Maximum Capacity subjects to the contents of events

Inside of Azumaya Pavilion

Collaboration Performance: Wadaiko

Drums & Upcycled Bonsai Art
[parking for

large vehicle]

[Azumaya]
[ Exchange 

Experience Plaza ]

[Parking]

Event Scene: Azumaya Pavilion and the

Exchange Experience Plaza

Live Grilling: Salted Sweetfish (Ayu)
[The Nagara River 

Ukai Museum]
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「Enhancing Appeal as a MICE Destination Project」 (Japan Tourism Agency Demonstration 
Project)

[Experience Value Content] <Authentic 10 Stories: Must-Try Experiences in Gifu> Updated 2026/2/26

Prefecture/Region Gifu Prefecture / Gifu City, etc.

Content Title
➉ Utilizing Gifu's unique spaces—the Nagara River Ukai Museum's 

“Azumaya Pavilion” and “Interactive Experience Plaza”—as distinctive venues

Content Overview

Please utilize this unique Gifu-original different-dimension space by the banks of the Nagara River, where you can enjoy the clear stream, as a highly immersive experiential party venue.
★Example of a Unique Venue Using the Nagaragawa Ukai Museum's “Azumaya” Pavilion

【Japanese Experience/Performing Arts × Performance Art ‘WARTSHOP’ Course Details and Recommended Points】
Japanese taiko drums are synonymous with traditional Japan, long used in festivals and communities to communicate the time and foster human connection. Bonsai, reflecting the spirit of wabi-sabi, has symbolized Japanese spiritual culture as the “beauty of stillness.” At the moment these 
two traditions intersect, a bonsai tree that has reached the end of its life responds to the pulse of the taiko drums, taking on new life. Amidst the powerful resonance of Japanese drums, the trunk of a withered bonsai tree is transformed on the spot into regenerative bonsai art through a live 
performance. Experience a unique space where tradition meets regeneration, stillness meets movement, engaging all five senses.

Facility URL
https://www.gifu-explorer.com/
（https://www.ukaimuseum.jp/）

Validity Period April 1, 2026 to March 31, 2027 Available Slots/Duration ※Extended hours available from 8:30 AM to 9:30 PM

Blackout Dates

※The Nagara River Ukai Museum is closed on the following days.Year-end and New Year holidays (December 29 to January 3)
Every Tuesday from October 16 to April 30 of the following year (If Tuesday falls on a national holiday, closed on the following weekday)

《No closed days from May 1 to October 15 (except for some designated days)》
Group Size By venue

Operating Company Name
(Venue Facility Name)

JTB Corporation Gifu Branch
(The Nagara River Ukai Museum)

Inquiries
Application Contact
Person in Charge

ＴＥＬ：058-264-7911
（TEL：058-210-1555）

ＦＡＸ：058⁻262-3641
（FAX：058-233-6658）

y_yamamoto976@jtb.com
（info@ukaimuseum,jp)

Tourism Development Producer: Yoshiaki Yamamoto
(Deputy Manager: Tomoyuki Asano)

Access The Gifu Nagaragawa Ukai Museum: Approximately 15 minutes by taxi from JR Gifu Station or Meitetsu Gifu Station

Parking The Gifu Nagaragawa Ukai Museum: Parking available for 67 passenger vehicles and 6 large buses (fee required) Shuttle service None

Welcoming International
Guests

○ English Materials ○ English-speaking staff × Meal requests Request-based

Acceptance of Package Tours ✕
Need for Accompanying 

Interpreter/Guide
Request-based

Special Notes Regarding
Acceptance

※Please inquire about performance details.

Plan/Course Name Plan/Course Details Listed Price Wholesale Price
Tax/Service

Charge Category
Payment Method Payment Recipient

※Regarding Venue Use
The Nagara River Ukai Museum

“Azumaya Pavilion”

【Important Notes for Venue Use】
・If admission fees or similar charges are collected, or if the venue is used for profit-making purposes such as product promotion, display, or sales, 
the usage fee will be doubled.
・Food and drink are permitted in the gazebo. (Cooking utensils, tableware, dishcloths, etc. are not provided.)
・Open flames are strictly prohibited indoors.
・Please take all trash generated during your use of the rental space with you.
・For nighttime use during cormorant fishing events, please be aware that lighting may need to be minimized to avoid interfering with the fishing 
activities.

Yes

【Venue Usage Fee】
※For exclusive use

Within designated hours (9:00 AM - 9:00 PM)
¥2,600 per hour

※For use outside designated hours
Only the preceding/following 30 minutes

¥1,300

Tax service fee
Included

Bank transfer JTB Corporation Gifu Branch

※Regarding Venue Use
The Nagara River Ukai Museum
“Interactive Experience Plaza”

【Important Notes for Venue Use】
・When charging admission fees or similar charges, or when using the venue for profit-making purposes such as product promotion, display, or 
sales, the usage fee will be double the listed amount.
・Food and drink consumption is permitted in the Exchange Experience Plaza.
・Separate procedures are required for the use of open flames.
・Please take all trash generated during your use of the rental space with you.
・For nighttime use during cormorant fishing events, please be aware that lighting may need to be minimized to avoid interfering with the fishing 
activities.

Yes

【Venue Usage Fee】
※Full Day (9:00 AM - 9:00 PM)

¥28,500
Morning (9:00 AM - 1:00 PM) 

¥9,600
Afternoon (1:00 PM - 5:00 PM)

¥9,600
Evening (5:00 PM - 9:00 PM)

¥9,600

Tax service fee
Included

Bank transfer JTB Corporation Gifu Branch

The Nagara River Ukai Museum
An example of a unique venue utilizing the 

“Azumaya” pavilion
【Japanese Experience / Performing Arts ×

Horticultural Art ‘WARTSHOP’】

① Interactive workshop experiences available upon request
② Decorative displays featuring “recycled bonsai art” to enhance the venue space
③ Opening ceremony signaled by “Japanese drum” performance
④ Collaborative performance of “Japanese drum × recycled bonsai art”

None
Request-based

will be implemented.
Tax service fee

Included
Bank transfer JTB Corporation Gifu Branch

Included in Price Content fees, venue fees, operational management expenses, planning fees, and other costs as requested

Not Included in Price ※Transportation costs to the venue and party expenses (meals) are not included and must be covered separately.

Other As we operate on an appointment-only basis, please contact us via email in advance.

Cancellation Fees
(Direct Settlement)

Cancellation Date (Counting from the day before the usage date) Cancellation Fees

Up to 31 days prior to the application date 10% of the total amount

30 days prior to ~ 8 days prior to 30% of the total amount

7 days prior to 3 days prior 40% of the total amount

2 days prior 50% of the total amount

The day before the day of 100% of the total amount

Special notes regarding cancellation fees:

https://www.gifu-explorer.com/
https://www.gifu-explorer.com/
https://www.gifu-explorer.com/
https://www.gifu-explorer.com/
https://www.gifu-explorer.com/
https://www.gifu-explorer.com/
mailto:y_yamamoto976@jtb.com
mailto:y_yamamoto976@jtb.com
mailto:y_yamamoto976@jtb.com
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Gifu Convention and Visitors Bureau
you. Offering valuable experiences in Gifu and custom plans
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