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During Obon (a Japanese Buddhist custom to honor the spirits of one's T § ® o M T I My h L 2D o5 D Ik e B E’é‘ﬁg A )
ancestors held in mid-August) or "Ohigan" (the seven days around the spring % fil & o S iF oz O 0)\ A 7e g fib s I ;85 ) (7; 5 B n 2>
or autumn equinox when people pay their respects to their ancestors and visit D oy e EIRR AN & ﬁ‘ VL R %(j b5 FE'? = 513 oA L % o T
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their graves), when family members and relatives, etc. gather together, FL<THhvJo Sl oL b o X2 5 &8 e b L 5 2D F 5w L o0 %Y REY >,
"Okuzukake" is often served in homes. This is a traditional dish where seasonal EARL ENET IS e, LE A B oo o U oy 7z H-o<TlLbd2b 0

2016 ¢, T=FEEOR, OXBICHis N7k

vegetables, konjac, abura-age (deep-fried tofu), koya dofu (freeze-dried tofu), A DED -
Z 1o

mushrooms, and so on are put in a thick soup flavored with soy sauce.

This dish is made for Buddhist memorial services where a large number of H’E ﬁ%g
people gather. This dish e\./okes memories of lively times When'fami}ies a'nd < ,;‘E ‘&i N %I Every summer, after the Bon festival season, white cutout pictures are with the cooperation of volunteers who spend hours cutting out every
relatives used to gather. It is exactly like food that mothers of Minamisanriku \ ﬁj{ EE displayed at shops and offices in Minamisanriku. Each shop, company, single sheet of kiriko every summer and placing them in the shops and
@—BX%Z1L®. KESHEHEA used to make. ) ) ) ) \ %I;*L 2 Z%a / / or district has a story that is made into a picture, and they are carefully offices that reopened after the tsunami.
n. E3H%EDF 3, Moderately thlclfened OkuZ}lkake is easy to eat. It is a local favorite for = - gg fgfg - R created one by one. . . . . Pa{titions of the hospital .and t.he “Machidoma” (lognge.area for
(EEIOIE fr.orn children to SELIOE] an.d is delicious whether eaten hot or cold. H hn o 2% F n As part of a Tourism Promotion Project that is started by residents) at the both of Minamisanriku Town Office(in Shizugawa)
The mgredwnts (.e.g., sm.all dried wh.1te—gluten bread and SEITIERR) noodles) and 85 s : #: = Minamisanriku Town and run by women in Minamisanriku, the and the Utatsu General Branch of the Minamisanriku Town Office
SEASORINGS aIe dlffCFCl’lt in each family and area. When eating in front of the = 4 -4 o= members collaborated with ENVISI, a volunteer group, which is based were also decorated with kiriko made by members of the
BUddh{Sf alt?}f, redd1sh food ?UCh as carrots are not used. ) ) x F + ; in Sendai and is supporting revitalization through art, in the summer of “Minamisanriku Kiriko Project.” Motifs that symbolize Minamisanriku, 4
The Mma‘r‘msanrlku COUE}CII for Promothn of Good Dwtary Habits, also ~ i R = 2010, the year before the Great East Japan Earthquake of 2011. They such as oysters, scallops, abalone, seaweed, cedar forests, deer dance,
known as “Health Mates,” has been collecting local recipes. In recent years, < R interviewed various people living or working along the main streets of ~  azalea blossoms from Mt. Tatsugane. and ichthyosaurs, were displayed. F

there have been fewer opportunities to make traditional cuisine such as

"Okuzukake.” Therefore, they have been working hard to gather recipes by

asking older residents how to make traditional dishes.

When recalling memories of one's hometown, one of the first things people
@FJ/ICEDMF. TiTcLE TWA remember is the taste of good food they enjoyed when growing up. Providing
Fh ZEDICOES, information on local food and cuisine will help people to develop their

community. The women's love of their hometown is expressed in their desire

to transmit the taste of local food to future generations.

the Shizugawa district and put up kiriko (cutout pictures) of family Since 2017, members have been interviewing residents gathered at
treasures on the eaves of shops and houses. The one-kilometer long community halls of public housing complexes. Everyone has unique and
street from JR Shizugawa Station to Osakana Street was decorated with irreplaceable stories to tell about their life.

about 650 kiriko. The photos taken of the area at that time are valuable Each person has an unforgettable story. No two kiriko pictures are the
records of how the town looked before the 2011 disaster. In addition, same. The “Minamisanriku Kiriko Project” shows us the importance of
these kiriko have become precious "symbols” of the traditions handed understanding each person's unique history through the creation of

down through generations that were lost in the tsunami. works of art to which people can relate, and support the development of
After the disaster, the “Minamisanriku Kiriko Project” has continued Minamisanriku.
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idb‘ EMG)&%& r?'ﬁj Eﬁﬁl:ﬁsﬁ ! A variety of grapes called Chardonnay from which white wine is produced, has % # /‘-t-/ ?g ?ié g ? {ig’ 0]) @ ‘? D ? L LoD e
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#Eumﬁ:‘:-" Iziﬁ Jﬂl:;j“;%’:*j J*Iﬁm been planted in a vineyard in Iriya. About 500 seedlings of two-year-old grapes 7 B OH W LB W5 F HE A
are thriving. In another vineyard, three varieties of grapes have been planted for a E X %C x % 3 E :ﬁ Yoz % B¢ BEsTARS,
° FESTCFAEELNHD! 9 30 9:00-13:30 total of 300 grapevines. Afte'r 3 years or so, far'mers expect to harvest e'nough to % ?‘g /u 1E i< IZ & 7 7 l‘\ [0 b = BEEL LoEU:
- . _ - 32| RB A TS produce two bottles of wine from each vine. The day when wine from Yoo 3 ,@ ‘L *} %z o T z L RN
e BECEHRAEL TS, EHIST T CFR! B () Minamisanriku will make its debut is not so far off. i ‘5‘) % éﬂi & ﬂ; 7:“:' % b 1?? i’cl L g E¥txmuLEd,
_ . _ B = Two young men who entrusted their dreams to this Chardonnay grape launched it 7= 2 % 1_’7) 3{ X = ;‘ 7~ B T %
BMEEIME TR TOEREF v > TBICBELE | b d7E< =S IBEDY A& T —XIC L’TC*EH the Minamisanriku Wine Project. L B o %5 p e R ©»ox
SUZUFRIA BROSTHAVFIFS 11 BRETOR B, 2&ESFAZI—PRET—X Mr. Gack Fujita has been studying grapes as a member of the < W (23 oy & W ®o- 2 ° 7 A
ETZ0TTN DUBLV, BHELHDZ2IADF v S Community-Reactivating Cooperator Squad (CRCS) for the past two years. l’<) % 7 ;‘E p % 1'? & (1) % -%:- 7
BAE A S EREOEL BEDE B BE R BF. R—F Y NIRBT v ADBRFLH Y E Gack, born in Saitama, is familiar with the ecosystem of the ocean and has carried B K 4 %: = 33 L 2 e} 7 W X W
JIRECEENELET. 5. BUEYICOE. BlcE Y, [20E] 55 | out various educational activities. Gack believes that Minamisanriku is a place that v w2 EH X F D\ R AR

Y1EfRETY ! has great potential. Both the local government that plans “recycling-oriented

mEs H—AK 1,000 (FHA) XPFHER—FS ﬁ — Iim E%j - environment,” and residents who wisely utilize their valuable natural environment

PR, Fv Y THBAREOIHOYET, while preserving it, are working together to achieve a brighter future.

Wine is a reflection of the soil, wind, and water of the area where the grapes grow. E %z ¥ % T L& }ﬁ? g X
:00-14: HOAE 1727w N h = B
. L\ 1 O 28 9:00' 3 0 The true appeal of a wine is in the enjoyment of the fragrance and taste that can X 5 7 [:‘ 2 e Do x =5
mﬁuéh*&%ahﬁﬂal:i? < ﬂ’n tW’Eﬁ B ) /\\ff"j”f ® /_’2—7_[@&% only be found in a specific area. There is a word that expresses the relationship AT < v 2 2 K { & Ly
R (FE) between wine and land and that word is "terroir. " It is derived from the French X vw x 7 iz o 5 2— 7 23 D
« » o1 . - . o o~ N S e
N . s . . R word “terre,” which means land, and describes the characteristics unique to the =] S_ % if (= P R
0 mﬂﬂ?a R J*?G);%ﬁ'&'@;ﬁﬂﬁd){i$’éﬁ¥ BEIE@E% Tl‘% 17K)§¥D§I¥_%7b\=i land such as soil, climate, topography, and agricultural techniques, and these > E é O/) _j;i)_ &2 Z % 7% F g
ZELLBNSGCENIE IR ! LLKET‘ EEIEOD m%gun%gT'Eﬂm K factors give the wine its distinctive flavor and aroma. Dy o7 & >~ T & % o
e e = ’ . ZD@Z@EUEE*@E%%T?" SHIERE Also, you may often hear the word "mariage" to express the exquisite harmony Ko BH B % : * 2z
Bld = DA, AT 4 ODHEE. KhSEET T D a)D\_t)_l/7“/\7(7_7\%HjE\ LHEE between food and sake or other alcoholic beverages. Z’ & O %8 3:‘: A Z &
o o . bo Iz o TEDRT—IANY FEHIET, D Mr. Chikafusa Mori who runs a winery in Akiu created the word "terro-age" from - <L Z L < L GE
BETH A, BEZNZTNCADRHHN 2 IEL DR =FEDE, . NI 5 . I, . E s e L WYz e
BT ACEY . BROEHEEE CHRC T BEHHHED—BITEOBEMNF < FEEL, these two words. Chikafusa plans to transmit information about the abundant B o n oz 3 oo b OE 4 A A
/"“ RICIR TN B =Remm R fee b agricultural and fishery products in the Tohoku region where people can enjoy the VT 5 2 E RN =k LR %
.Eﬁ%%ﬁﬁ 2018%7R~9 4 EE;HIEE‘E ° ll( Eiju#ﬁm “mariage” between wine and sake and local produce. Chikafusa says, “To realize :?_ £ 2 B M A T 1533 u): A e e v =
WS 9:00-10:30 7 13:30-15:00 ‘ this goal, it is now necessary to foster personnel who can provide support for ‘wine N - NS © DI = [ 2
£ 3,500 F~15,000 H BmMA#lc&LVE#HLET) tourism.” = é ]]‘ é)\ Ybﬁ ?‘ b4 ;E g e VA % Yy 7
_ = . _ . - 3 ! =2 3 °
.Ed\ﬁ/_ 12% l 1 25 2:00 13'3”‘0@ o Apples produced in Iriya, Minamisanriku are used to produce apple cider, which 5w % L ri: % = G 3 % n i 7
.2/1&”)\& ! %“EJ—‘ b slestrsinm it NN N B (8) B2 MR AT is brewed at the Akiu Winery. In this way, Chikafusa has started collaborative =
BSNChRER SRR R EAROSSIi oL T RElc e S ¥ Cieait, BRSNS EDZ BEEET efforts between his winery and Minamisanriku. Last year, they placed wine from M
HEBEIOES Lo, BEE%LEAO—F 12— XL _;:i " | l? z‘_z") _ T the Akiu Winery into the seas off Togura for aging, and also held an event to . . o
¥\_ iA o O T I ‘i%ﬁj_ffj )yﬂ_)\b){_l_‘*t‘ enjoy the “mariage” between wine and internationally certified oysters. B oA ﬁ? W= K e g e e LT IE;I AR S BLR v MR B & ke - FE % T A TR R
SEVEDLR I TAZEIEABR AN T A M A UTINS ! M5 TIROSELBMAERTEET, Another member of CRCS. Mr. Yuta Shoii. stadi ltivati 5 w» v H R Wk z 7 5K 2 H " WU 2 DB S =L ELT7 IO EFDDDH
. ) B B . . ji, studies grape cultivation and %'Cﬂ’:‘ﬁ‘u T ok v e A b>@:bf%ﬂu}ﬁﬁ&ﬁzﬁ‘§"’)ﬂ3& B E LH B AL DY S5 7 37U
https:/minatabi.good-travel.info/ winemaking under. Chikafusa. He. was born ifl Tokyo and later worked as a o b é % X o Em T v ETETHIERAMMDD 250 M 20on<EEY 7 L0 F PR R A
company employee in the Kanto region. Yuta retired from the company to pursue =) 13 Y k.\\ H b ﬁ =8 "w& B ABE» Z X 7 F < D Ko Bl 7 ‘7\ v
his interest in wine. He worked in wineries in Hokkaido and Yamanashi. Since A 2 % Hiy = %i H e & M M ﬁi B D A = "Z g; X D 25 D ‘6 3 D
(ETERSNBH) B35 R-EE3%5R 2017, he has been involved in the Minamisanriku Wine Project and received ;%[' ? ;_FZ % @ % %, ?E z .07) g % % é;-i g Z £ ‘; % - f§ ;ﬁ f;é @? ?[5 {g E
365155, 260km /408 training at the Akiu Winery to learn how to establish a winery. 52 F - 2 IS =N - n % ;
SBITHABIC - Q.Y BE=ERADT7ZtR 2¢ the fuiu Winery : OB g B . Z v O GfLEbrvc 2728655 ¢
A SETARDERE [P —— I1C smiﬁ%m —_— When visiting Minamisanriku for the first time, Yuta was struck by the beauty of L v # K % D % B "7v B2 A3 137D = % 2N 0 n ik
TOFFEREIEL : the sea and the taste of marine products. He was also impressed by the fields near W oF £ o o fL A W % L By b 2 z 3 E AT S 0 % B
90537TY. e the sea with its favorable conditions of large temperature variations which are =Y B b R E T e ° ';; =4 ;‘}‘ I ff L E 3 % Fﬁ‘ & E D =z ﬂz\ %L N z X ég (R 2'% Z§ ?:;
T;%%%Eﬁ\\ e necessary to grow good grapes. a2y Ttd T B H “H oo I_;ﬁ 53] é ; lL ) g g 7 D s ;? f‘( éEE % I i 7‘; 2 E 7 K ;'?ﬁ El g V%
(AT 15 5) LSRR S X8 6 AT RSB CORERBI09 T, By making full use of its rich environment of forests, fields, and seas, Chikafusa I 1 & 22 0 258 T 5= 52 %< A e EEOoM FaSu st s 7k
- MR/ R =HESE milaﬁzmgifam%%mﬂwg ’ e o ’ and Yuta dream of the creation of a new Minamisanriku through revitalization of %3 '{ Ry c}i Ah A 7:'-\ !-ﬁ-‘z L 7 D BE 2 < o M 9§ o B R O @) ;: < B = v f; 5 v & 9 F %
ULEFIORENDD:, T TH{RATHI[8:10—11:15-1410—15:10—16:40— 18:15] = AUBERAT (HIALARR \R 2 —40%) [8:20—11:25—14:20—15:20 various industries centered around wine. If wine tourism becomes popular, new jf-; i E)\ A ;) LEEI. g a2 g % = T N ?,;L vVt v Z Z'): b - ,%_ %‘g S 2 %\ ° % 3 G K w ok
e kel e R e e R T e employment will be created. Another feature that will be invalusble for the farure - ESSg o3 g UE e b e it g B LY s Eam oL SE S LT EMY
OB, UEIRAI[8:54—9:54— 11:24—12:54— 15:54—18:24] = WAL 900—10:00—1130— 13:00—1600— 18:30] of the town is the outstanding achievements in forest management and B x 4 ] f)}; 3+ }( ¥ 5 Iz %: ric vy o f&m D T JE = oz T S ¥ h = B o % 0 > 2 .52,5
XBRT E2)BR. FURMRD S OBEIFERICOVTIE, Ho5H CHBBEGLEICTHRIEIIZEL, 2018 6 A 1 BHIRAE aquaculmre that have received international certification.
(JR+BRTTZ5N3%) xREYRZ—H "It is wonderful to drink wine while nibbling on delicious oysters and slices of >
(OF=3- 3T T TE T T E E E £ £ E sl octopus and enjoying a lovely view of the ocean. In order to make this vision come
(LBH5) 946 — 1029 1040 — 1121 1136 — 1144 —— 11:55 1202 1207 1212 1221 ———— 1229 —— 1234 true, we need chefs who can make dishes using local ingredients that are tailored w ¥ L T "C\ I Xl & 3 ¥ | & 9 D A EEE F B A f’:o H A4 x IF A4 H b > ﬁz b J); 7o H o4 L 7";;3 = D 7 Y "C: +
1435 — 1520 1538 — 1621 1641 — 1649 1700 1707 1702 1707 ——— 1726 1734 —> 1739 to different wines. We also need experts who can explain different wines and help 33? ';C % g - % /g :g = § 3 ?"}’ gﬂ)q g‘ S T f% Z %72 i‘:c ;?i 0%) 5 ~ ai'/é ;) ;/3 g a‘:cl, ][ f’é 7;: 00;,2 Z R ] %’ ‘]})‘ 5 a:,) 2 i F A i T f}g
58— 1522005 — 20 o B g Ll e . ; ; ; iri i 3 i 7 [ T > v f 3 D BEAN 9 - v
1858 1942 2008 — 2047 2056 21:04 2115 2122 2127 2132 2141 2049 —— 2154 ::(zvc;iczgler }tlo choose the right palrlng. Ithl‘l'lk t}?at 1t.1s 1r"nportant for the town “H X F = ;i nL Wow - Z o RN R B A 5{\ WAL TR B a2 2= ;l) P o=
o gether to create a more attractive Minamisanriku," Yuta says. ) z2 Lo AACD T 2 n A LE o34 MY I E g R %EED o3 B R A
g Chikafusa has the following view of Minamisanriku: L 7 s wE oD & 23 Bl " F I ATy EH ZD 2 EE X B 3
"Minamisanriku is rich in regional resources, not only in terms of diverse food to H ) 5 kA F Lt E H R R S Avow Lo Tl 5 g Xt 3
Qe wESH s s ) s 5wz sl sER HERL RERL DR RERN BER be paired with wine, but also in outstanding human resources. The people are so i- ; - iﬂ:" & ) LJ}“ EE e ;V @ ’]C ii ‘i/ 2% 2) % ’% *%U ,L_% % 7';" ‘i stﬁ é E ;FH;J Z
%EFW 828 &0 = B E=2 £ A g T g S SZE gy TGE g TIE friendly and I feel as though it is my second hometown. In addition, I am so 2% 72 5 b} y ES 7 YLQE G é @ fife ug vz i & + 8L & D 5 P Z 7 24 Z
1206 === 121 = 1219 = 1228 = 1233 = 1238 1247 == 12,58 = 13:06 1331 = 14:08 1425 —» 1513 @ - il’nprCSSCd and mOVed by thC StOI‘iCS Of the people Who haVe overcome the N ﬁ ‘/) i)§ Z, —g; 7 b bi bf . _:& o X“ 0) ﬁ i{g 6 )‘;:3.: 7": b %@ % n % élz % X
N B B B e B B R . devastation from the earthquake. If a winery were to be established, it would have x5 < i i 4 <& A Z L E L % HOS OAE Wk 2z B ¥ ¥ &
. 1941 19:46 19554 ——— 2003 2008 ——— 20:13 2022 ——— 2033 — 2041 2057 — 2138 2201 — 2246 an excellent geographical advantage, making it ideal for wine tourism. Even k D - L ;ﬁ'ﬂ% & v [ ;% g n g B o dk é; B3 E ;:,: "C\ - ? ﬂ’l\, & 7>
% thOl.lgh it is some distance from Sendai', vyhich ;1's the capital of Miyagi Prefecture, ;; é\ 2 $ Lﬁ Z‘ g ’125 Z x o ;C) £ g,?_ é £ ﬁi % lg —;— %El 5 3 % gt 1{[5]: Flﬁ
2l I think we can successfully overcome this issue. s v 2 » - Ve FAY 3 2 B M % = ° - % W 7 Bor o
i - The key to a bright future is not only "terroir" that contributes to the local flavor of I % % 7 U k7 Az i & (7,8 #z L D 2 L
XHNE - [ULBRID BRT I3 EERUNDEREICEET L TWE T, https://www jreast.co.jp/railway/train/brt/pdf/data_kesennuma.pdf 201847 A1 BYIE wine but also by raising people's awareness of the concept of "terroir" so that i F : < 1 1 g T ¥ M 45 FE D v }éi in3 L 4 — ¥ & T %
= T T 3 = s A = = = N =
everyone can work together to make the most of Minamisanriku's unique features. % fl, ;; ; ’li.n‘i‘ k3 g % 0,7) i {Z'% ]7]/ %). % % T‘)? i 1 Tg 2 % ;ﬁi = 'g)i 1 %
Chikafusa and Yuji will undoubtedly work hard to make this a reality with their ) i : = -
flexibility and optimism. A <
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