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Getting Here

　 Visitor In form ation

Handa City Tourism  Association
Ai Plaza Handa, 1-8 Toyocho, Handa, Aichi
Phone + 81-569-32-3264 (9:00-17:00)

Handa Red  Brick Bu ild ing
8 Enokishitacho, Handa, Aichi

From  Cen tra ir to  H an d a

By Car
App rox. M in .20

App rox. M in .4 0

(via the Centrair Line and
Chita Odan Road)

By Bus

From  N agoya  to H anda

By Car
Approx. M in .4 0

Approx. M in .30

(via  the Ch itahanto Road)

By Tra in

Handa Visitor Guide

M eitetsu  Ch ita Taxi Phone + 81-569-37-1112

Anzen  Taxi Phone + 81-569-21-0685
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Discov er  the

Cu l tu re and

V i ta l i ty  Shaped

by  Br ew ing  and

Ferm entation

D urin g  the Edo period ,  sa ke lees vinega r sh ipped  from  

H anda  to Edo helped  spa rk  th e city’s n ig iri  sush i  boom . 

Along  the H anda  Cana l ,  l in ed  w ith  b la ck-w a l led  

storehouses,  m ore than  300 yea rs of b rew ing  h istory l ives 

on  th rough  the story of um am i .

The p rosperity b rou gh t by b rew ing  and  m aritim e tra de g ave 

rise  to H anda ’s m agn if icen t festiva l  trad ition ,  ce leb ra ted  

w ith  orna te f loa ts .  Once every f ive  yea rs ,  a l l  31 festiva l  

f loa ts com e together in  a  b rea th tak ing  spectacle .  D iscover 

th e au then tic sp iri t o f Japan  th rou gh  the g i f ts of 

fe rm enta tion  and  the pa ssion  of i ts peop le .

K a m e z a k i

HandaCi t y

Four  Distinct A r ea s

a nd a  R ich F estiva l

T r a di tion

H

a
n d a  H i g h l i g h

t s

H a n d a  R e d  B r ic k  B u ild in g

H a n d a  C a n a l &  H is t o r ic
W a re h o u s e  D is t r ic t

3  m ill io n  r e d  s p id e r  lil ie s
a lo n g  t h e  Ya k a c h i R iv e r

F estivals
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Once a thr iv in g  port t ow n enr iched b y  

brew ing  and m ar itim e trade dur in g  the 

Edo per iod , it now  shar es its br ew ing  and 

ferm entation her ita ge w ith the w or ld.

Handa Canal &  
Historic Warehouse District

Handa’s Brew ing and Ferm entation Heritage

Kunizakari Sake
M useum
Housed in  a  historic brew ery w here sake w as 

once produced, the museum  o ers an ff
engag ing  introduction to Handa’s brew ing 

history and cu lture in a  setting that still  

preserves the atm osphere of a bygone era.

An interactive museum  where visitors can discover the h istory o f 

M izkan’s vinegar making and Japanese food cu lture. H ighlights include 

traditiona l brew ing techn iques and a  fu ll-sca le bezaisen cargo ship . Be 

sure to check out the exclusive souven irs availab le on ly here.

M IZKAN  M USEUM（ M IM ）

Oguri Fam ily
Residence

Important Cu ltural

Property of Japan

A designated Important Cultura l 

Property of Japan w here the 

legacy of the Handa Cana l’s 

prosperity, dating back to the Edo 

period, l ives on .

Visitor in formation is availab le, 

a long w ith locally brewed 

products for purchase.

Once the residence of one of Handa’s leading merchants, the 

property preserves its historic storehouses and traditional Japanese 

cooking stove. The beautifully landscaped Japanese garden is open 

to the public for leisurely strolls.

Hanroku Garden and the
Former Nakano Hanroku House

Registered Tangib le Cultural Property

Operated by a local fi shmonger, th is conveyor-belt sush i 

restaurant serves exceptionally fresh seafood del ivered 

d irectly from  fi shing ports across the Ch ita  Pen insula . 

Trad itiona l “aka-shari” red sush i rice perfectly 

complements the reg ion’s local catch. En joy the vib rant 

atm osphere of a  neighborhood fi shmonger, then stop by 

the adjoining souven ir shop and café.

Conveyor Belt Sush i
Uotaro Handa Restaurant 寿

司
S U S H I
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Kam ezak i is a d istr ict w her e f estivals r em ain  

at the heart o f  everyday  lif e. Once a thr iv in g  

port tow n built on sak e br ew ing  and m ar itim e 

trade, it b lends hist or ic str eetscapes w ith 

fresh discover ies ar ound every  corner .

Kam ezaki

Tradition, History, and a Fresh Spirit

Kamezaki Shiohi Festival

UNESCO Intang ib le Cultural Heritage
Important Intang ib le Folk Cultural Property of Japan

Held annually on M ay 3 and 4, the Kam ezaki Shioh i Festiva l is 

recogn ized as a UNESCO Intang ib le Cu ltural Heritage. W atch as 

fi ve magn ifi cent festiva l fl oats are pulled  at fu ll speed to the 

w ater’s edge before making their w ay a long the shoreline in  a 

breathtaking d isplay.

A charm ing port town where w ind ing slopes and narrow  lanes crea te a  

maze of historic streets.

Kam isaki Shrine
The historic setting of the Kamezaki Shiohi 

Festival, which has been celebrated for more 

than 300 years. The torii gate offers sweeping 

views of the sea, and the unique “peek into the 

well” prayer ritual is believed to bring good 

fortune. 

Ito Goshi
Set w ith in a  com plex of build ings dating  back 

nearly 200 years, Ito Gosh i carries on the legacy 

of the former Ito Lim ited Partnersh ip Company. 

Today, it is a  food-focused complex centered 

around a  working  sake brew ery that continues to 

brew  sake.

M orita K inshachi
Sake Brewery
This h istoric sake brewery has been closely 

connected w ith the Kam ezaki Shioh i Festiva l for 

generations. Its signature K inshachi sake and 

sake liqueurs made w ith  loca lly g rown fru it are 

especia lly popular. Stop by the ad joining shop to 

p ick up loca l specia lties and souven irs.

Star t y our exp loration of  Handa’s br ew ing  and 

ferm entation  her ita ge a t the Handa R ed Br ick  Build in g . 

D iscover its ar chitectural leg acy  and tra ce the r ev ival of 

Kabuto Beer.

Handa Red Brick Building

Registered Tangible Cultural Property of Japan /
Heritage of Industrial Modernization

Orig ina lly brew ed in  Handa , 

th is legendary beer 

disappeared in the 1940s. 

Revived using the orig ina l 

recipe, Kabuto Beer once 

aga in  lets visitors experience 

its h istoric fl avor.

Revived Kabuto
Beer w ith the Taste
of the Orig inal

Yanabe, w her e child r en 's author Nankichi N iim i w as born and raised, is hom e t o 

Nakayam a, the se tting  of  h is beloved story  Gon, the Little F ox . Exp lor e the landscape 

that in spired the tale and disco ver its endur in g  charm . In a utum n, br illian t r ed 

sp ider  lilies carpe t the f ields, in v iting  v isitors in to the w or ld of  the st ory.

3 m illion red spider lilies along the Yakachi River
A  Carpet of Crim son Bloom s 

Orig inally bu ilt as the brew ery for Kabuto Beer, an authentic 

Germ an-style beer, the Handa Red Brick Bu ild ing is one of 

Handa’s iconic landmarks. Exp lore the history of Kabuto Beer 

through engag ing exhib its, sample the revived beer at the café, 

and brow se a  shop o ering a w ide selection of Handa souvenirs.ff

Handa Red Brick Build ing

B E E R

日
本
酒

S A KE
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