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About Shiga mmriouc

Shiga Prefecture is located just northeast of Kyoto,
at the center of Japan’s main island. We're home to
Japan’s largest lake, Biwako, or Lake Biwa, and to
communities of unique culture and traditions that
developed over time in harmony with the nature
that sustains our local cuisine, industry, and
lifestyle. Scenic lake views and abundant nature
have been a continual source of inspiration for
artists. Since long ago when Shiga was known as
Omi Province, the area has been a junction between
East and West Japan, now seen by its historic sites
such as temples and castle ruins, as well as many
enchanting traditional towns.
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Biwaichi is a cycling route of approximately 200 km around
Lake Biwa. In 2019, the route was designated as one of Japan’s
National Cycling Routes. According to the pace or level of
cyclist, lanes are separated to allow a comfortable cycling
journey while enjoying the scenery of the lake. There are also
numerous points of interest along the route where you can dig
deeper into local culture and history. Finishing the entire route
in a single day is a good challenge, but spending 2 to 3 days ata

slower pace is recommended for a more relaxing immersion
into nature, or exploring more of the local food and culture.
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Cycling around Lake Biwa Japan

https://www.biwakoljp
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https://en.biwako-visitors.jp/
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Chapter I/ Lake Biwa, the Origin of Shiga Life and Culture

Chapter 1

Lake Biwa,
the Origin of
Shiga Life
and Culture

At the heart of Japan, in Shiga Prefecture, lies Lake Biwa, the
nation’s largest lake.

It’s been referred to as the “Mother Lake” since ancient times,
as it nurtured both nature and culture. As this diverse culture
grew and flourished in Shiga’s rich natural environment, a
deep connection with water became apparent in the unique
development of everything from food traditions to religion,
arts, and culture. For instance, the Lake appears as a recurring
theme in all local art forms, as can be seen in local museums
and performance spaces such as the lakefront art theater,
Biwako Hall.
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Okishima, among the rare freshwater islands of the world that are still inhabited by a community of residents.
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lhist ritual, Isaki-no-Saotobi, in Omihachiman is a unique ceremony with ahistory believed to'date back nearly;1,000 years. The Shinto ritual, Yatsugasaki-shinji, of Hyozu-taisha Shrine in Yasu takes place annually in December.
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Gastronomy

of Shiga

Unique geography and year-round humidity
gave rise to the development of a rich local
food culture here in Shiga since the historic
days of Omi.
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FUNAZUSHI
A Genesis of Sushi Born from Lake Biwa

The etymology of the word “sushi” first meant “sour
rice,” and the cuisine itself has roots in a primitive form
of sushi called narezushi, made of raw fish fermented
with rice and salt. Shiga’s delicacy, funazushi (“carp
sushi”), is the dominant local variety of narezushi, and
is a version made with funa, or carp, caught from Lake
Biwa. In recent times, funazushi has increasingly drawn
attention at home and abroad as both a power food and
local delicacy.
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Eaten as a Festive Dish
and Local Delicacy

The taste of funazushi can vary from year to year or even across
containers within the same batch, depending on slight changes in
weather, storage location, etc. since the fermentation is activated
by bacteria in the air.

In spring, carp are caught from the lake and pickled with salt, and
in summer are put into tubs with steamed rice. Fermentation is
complete before the year’s end, so it became a local area tradition
for people to put out a spread of funazushi at the feast during the
New Year family gathering.

NVDETRASHER

HMETDELRPOEZICL>TEBIEGT-D. BIEODEVWTUERILICKALE
bOET, FICEBHCLnlczInT7FERTICL, BICZRAICETRAG, Z
NEBEROREDVELDINLDETRNZDLENLDBIETT,

SDUring the funa

Funa (carp) caught from Lake Biwa in early spring.
ERCEBHTENS=TnTFEBR.

Funazushi making process:
stuffing carp with steamed rice.
FHEETTOTFCBEREFDTVEHET,
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OMI RICE

Grown with Blessings of Clear Water and Fertile Soil

Thanks to the abundance of water from the lake and
surrounding mountains, as well as rich soil filled with
nutrients, the Omi Rice of Shiga has put us among the leading
regions of rice production in Japan. Rice farming in Shiga
practices pesticide reduction and organic farming methods,
not only for quality improvement but also for environmental
conservation, under the slogan, “Eat Eco Shiga,” which
encourages the consumption of these eco-friendly agricultural
products to support the Lake Biwa ecosystem.

OMI BEEF

Top Wagyu Brand with a Long History

Omi Beef is acknowledged as one of the three finest wagyu
beef varieties in Japan. It has a long history stretching back
nearly 400 years, when it was prepared as a specialty for
shogun and daimyo nobles of the medieval era. Many Shiga
restaurants serve delicious Omi Beef in a variety of dishes and
styles such as steaks, sukiyaki, and shabu-shabu.

Chapter II / Gastronomy of Shiga
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The Origin of
Tea in Japan

Arrival and Growth of Tea Culture

Did you know the first tea plant was planted in Shiga? The story of
tea in Japan dates back around 1,200 years. Saicho, the founder of
the Tendai Sect of Buddhism, brought tea seeds back from China
and planted them somewhere near his Tendai monastery at Mt.
Hiei, which is now part of Otsu City, Shiga. This planting became
recognized as the moment that tea was first introduced to Japan,
and local tea farming has thrived here to this day, now called Omi
Tea, which is some of Japan'’s finest green tea.
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-~ SHIGARAKI
Agriculture and Art from Ancient Soil
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Some of the many uniquely designed tanuki statues.
EDFZLICBMERD LI LEDBYH LR,

Shigaraki Ware

from one of the Six Ancient Kilns of Japan
BFEAEEDOVLED [fE58]

rs The fertile grounds which nurture the quality tea of Shigaraki are also
Vibrant tea fields off;!mg,a Téa,\ﬂliga!aki. at the heart of the town’s other industry, pottery known as Shigaraki

A = ware. This local craft began around 700 years ago when people made B D BRBLBREBHMET-EED+E, BEIcbENSNELT,
kilns by digging burn pits in the ground for large items such as pots #7004 8T. MWHICIE o2 TRIC KEANBREICL>T, BRE (5 8)
and jars. Traditional Shigaraki ware is defined by a raw, earthy texture BEDKRYIDDBTONI-DHMERBEDIGEDELVDNTVET, FHRD
and warm scarlet glaze. I HoEENBEH,V [HE] BMEREORHETT,

Asamiya Tea

Premium Tea from a Perfect Environment

A DIVERSITY OF SHIGA CERAMICS

BERBEUMDD D HEDEEY

Asamiya Tea from Shigaraki Town, in the southern region of
Shiga, is a specific variety of Omi Tea known for its superb
quality and aroma, enabled by its ideal growing environment on
mountain farms where the temperature drops down at night
and fresh clear water passes down through the granite rock.
Asamiya has recently drawn international attention allowing
more tea lovers worldwide to enjoy this local specialty.

While Shigaraki is undoubtedly Shiga's most famous producer of ceramics, it is by no means ~ H<HLESY SN BTONTCEIIFHR, #
alone in the craft. With a long and vibrant history of local art, culture, and religion, Shiga has been ~ BIZEICEGPELPER. FMPESESLL
home to many artists and craftspeople through the ages. Here are a few more of Shiga's notable ~ =EDLDH2SERLLHESY D EENELT.
ceramic styles.
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Ancient Trails
Transporting
Culture and Cuisine

Shiga, historically known as Omi, long served as an essential 1 Tl !
junction point for a number of old trails, or kaido, connecting —

various key pre-modern regions of Japan such as Edo (old Tokyo)
and imperial Kyoto. Such trails gave rise to many shukuba-machi,
known in English as post towns or lodging towns, including 8 |
Otsu-juku, Kusatsu-juku and Kinomoto-juku. Merchant shops and |'
industries such as breweries thrived in some such towns, adding

their own local products into the wide array of goods moving L
around Japan along these routes.
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Traditional townscape of Kinomoto, Nagahama, a former shukuba-machi post town.
RIEDAZKE | BBALLTRIE#DH S LS,
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KINOMOTO-JUKU

Brewery Town
that Thrived on the Kaido

HERVTRICEEDE S [RZ2AE]

SAKE IN SHIGA

A Reflection of Nature’s Bounty

Shiga has historically been an important hub of Japan for both
land and water transportation. Thanks to abundant clear water
and an ideal rice-growing environment, many sake breweries also
thrived here in lakeside towns and along the historic trails, Tokaido
and Nakasendo. Some of the breweries still running today within
Shiga have an operational history between 100 and 300 years long.
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Shoyu

The Foundation of Japanese Cuisine

Kinomoto-juku is one of the aforementioned
shukuba-machi, along the Hokkoku Kaido
route in Nagahama, Shiga. Breweries for sake
and soy sauce particularly thrived here thanks
to the abundant source of pure underground
water from the Ibuki Mountain Range, as well
as long cold winters ideal for brewing and the
trade hub providing ready access to local
ingredients.

Shoyu, or soy sauce, is the seasoning base for
dipping sauces, broths, cooking and much
more. The only ingredients for shoyu are soy
beans, wheat, and salt, which are then
fermented and brewed from active cultures
such as koji.

Even today, annual preparations begin every
winter in the kura warehouses of this historic
town’s local breweries.
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OMI SHONIN

A National Legacy of Local Merchants

Omi Shonin were a group of Shiga-based merchants who traded and
traveled throughout Japan from medieval to modern times. One iconic
trade practice was tying goods to both ends of a long pole, which was
then balanced and carried from place to place. Many of the merchants
made fortunes running stores in big cities such as Edo, Osaka, and
Kyoto. Several of Japan’'s large corporations have roots in the Omi
Shonin.

#EZmMORLT: ETIEAL
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0TSU-E

Souvenir Art of the Tokaido

Otsu-e is a type of folk art from Otsu originating about 400 years ago.
Beginning as Buddhist art, the practice started as paintings of the
Buddha which used printmaking techniques for mass production,
making them more available to common people. As they were durable
and easy to pack, they soon became popular souvenirs for travelers
along the historic Tokaido trail.
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Sustainable
Living
Blessed by
Pure Water

Cooling vegetables in a Harie District household kabata.
SHTHRIC T MR THRINTVEHR,

The Harie District of
Takashima

KNI OEFN-HRWIcTILELL
—BEmHIE —

This satoyama environment of life in harmony with nature offers a
tranquil atmosphere and scenic views of traditional village life as you
stroll down the street admiring the traditional yakisugi charred cedar
siding, or the contrast of red bengara stained beams against white
plaster walls. Clear channels of spring water flow through the town
in a system designed for sustainable balance with the local
ecosystem that has lasted centuries. The waterways also connect to
each house with a kabata, or a basin for everyday household use
which is fed by spring water supply and overflows back into the
channels. The water keeps a steady year-round temperature of about
13 degrees. Residents use kabata for cooking, doing dishes, and
cooling their farm vegetables. In the kabata overflow area, you will
meet the other residents, the local carp. They play a part in keeping
the water clear by eating algae and food residue.

AFX DELEMRD DBV, FRO ALY H FTED DI RVEH R
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Waterways fed by mountain waters, and shared by the Harie community.
iR D DFE KD FNB). I TERIDKHERTHBINTVS,

People believe the deity of water resides in kabata, so the New Year
begins by gathering fresh water from the kabata, offering it at their
family altar, and then making the New Year's ozoni dish, a soup with
mochi and vegetables. The outer portion of kabata connect to the
water channels shared by all the households, so everyone is careful
to keep the water clean for each other, especially those who are
further upstream. The mutual trust and care between residents help
to ensure a pure sustainable ecosystem. Residents in this village
strive to preserve traditional lifestyles by coexisting with nature,
which includes sharing the waterways, not only with each other but
also with the fishes and creatures as the water connects with
surrounding streams and rice fields. Therefore, washing in kabata is
done only with environmentally-friendly detergents made from
recycled biodegradable oils. Keeping the environmental balance
sustainable for all life ensures preservation of other local traditions
as well, such as making funazushi every year. Utilizing water and
nature within the community while carefully ensuring a healthy local
environment enables a sustainable balance for the people, and
moreover, for all of the life in the area’s surrounding ecosystem.
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Nagahama Hikiyama Festival .
of Children’s Kabuki y

Among Shiga’s many ancient festivals, one of the oldest
and largest is the Nagahama Hikiyama Festival which
has been held in Nagahama City for over 450 years. It
takes place every April at Nagahama Hachimangu
Shrine, which enshrines the community’s guardian
deities. The ornate floats of the festival have been called
“moving museums” as they showcase stunning Japanese
craftsmanship through ornamental metalwork, wood
carving and sculpture, and other traditional handcrafts.
The highlight of the festival is seen on the float stages,
where kabuki is performed by children aged 5 to 12.
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THE VILLAGES OF KANNON

A Life with the Deity of Mercy

Bordering both Kyoto and Nara, the historic centers of Japanese
Buddhism, Shiga is home to many Buddhist sites and relics. The
Kohoku (lit. “lake north”) region of the prefecture in particular is
known as the “Villages of Kannon.” These numerous small village
communities have preserved their local Kannon statues depicting
the Buddhist deity of mercy since ancient times. While monks are
usually the ones acting as primary caretakers for Japanese
temples, in these villages, that task has been taken on by the local
residents themselves for centuries. An example of the region’s
unique culture of Kannon devotion is seen in the medieval
Warring States period, when the villagers removed their temples’
Kannon statues and hid them in river beds or underground to
protect them from fires and looting.

HEDA2EL BEDE]

HEERICIHLELZHBD, RT [BEOR] EWENZHIETY 7 IEACDETE
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; Sy
. 'Kuroda Kannon-ji Templ

The Eleven-Headed Kannon statue at Shakudo-ji Temple,
Ishimichi Village of Nagahama.
RED (RS o+—EHELH.

Children walking home outside the Kannon hall of
Okamoto Shrine, Odani Yono Village of Nagahama.
RIED [AFMt]l, AcOBELLICEMIRMC

e Hally Nagahama.
RRD [RESRES]S

Nyoirin Kannon / Ishiyama-dera Temple.
NERBTEME 1I8) ALFHE.

ISHIYAMA-DERA TEMPLE

Sacred Home to a Statue
Seen Only Once Every 33 Years

Among over 3,000 temples in Shiga, Ishiyama-dera Temple is one
of the oldest, having been constructed during the reign of
Emperor Shomu (701-749). The temple’s principal deity, Nyoirin
Kannon, is the only Buddhist statue to feature a chokufu, an
imperial seal which requires permission from the Emperor
before any public unveilings. The figure is an impressive
5-meter-tall statue housed in a small zushi shrine within the
main temple hall. Public viewing only takes place once every 33
years, or in the year following a new emperor’s ascendance.

33FI—ELORONEVAILFDIHMA

HEIRIZIE3,0002BTFRLBVET . PFTOREMICHS [AILF] iE. 2
BRE (701-749) oRICHAILI:ELH5FR, HABONEREAHTENRE
F. BBENSMBIERLFFORICHOONI LT, BEE—ORHDO7-0.
BIRICAREDFHFADLE, 3BEIC—E, TLEHRENLORFICOAHIK
SINTVET,

Todaimon (East Main Gate) of Ishiyama-dera Temple, Otsu.
KiEM [ALF] ORAF.

The temple is located along the Seta River,
the only outlet of Lake Biwa.
BB oME—AANTNEEA)IAVICED,
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HIKONE CASTLE

A Cultural Asset Boasting 400 Years of History

Hikone Castle has around 400 years of history since its construction to serve as the
residence of the Ii clan, the daimyo feudal lords who governed the Hikone region
during the Edo period (1603-1867). Although many Japanese castles were burned down
in battles or dismantled, this castle is one of just a few that remain as they stood at
their construction centuries ago. The tenshu (castle tower), tsuke-yagura (connecting
tower), and tamon-yagura (hall turrets) are important cultural assets listed as National
Treasures of especially high cultural and academic value. Together with other castles
such as the World Heritage Himeji Castle, it is known as one of the five National
Treasure castles of Japan.

400 DEBREF DXL [E1RHE]
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:" A Castle Remaining
from Ancient Scenery

Tracing the History of Hikone Castle

ERBOELRZUS

In addition to elements shared by many Japanese castles, the
construction of Hikone Castle is also replete with unique
ingenious features to keep enemies out, such as nobori-ishigaki
(vertical stone walls) and ohorikiri (dry moat). Down below the
main keep is an annex to the castle, the Keyaki Goten Palace, once
the residence of the daimyo, as well as the magnificent Genkyuen
Japanese Garden, where you can be transported back in time to an
enchanting life of daimyo luxury that came with the newfound
peace of a unified Japan in the Edo period.

ERFOED IE, BEROREHEIOEARWLEECINZ, EOREPKEDEEM
DRAEEGIREREATNICIDANIFREDDOTT, £/, TEH - MEKRLL
KGAERER - XBEEET5 [REX4E] TE. BorwEREB75EE 7
LOBHELRELLRDICHNEZEHTEET,

Genkyu-en Garden of Hikone Castle.
ERE [XER2E].

10-meter-high castle wall.
10mYU EICRIBED EICEHNTND,

Genkyu-en Garden tea house.
R [RAE].
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AKAGONAE

The Valor of the li Clan's Red Armor
HBE%%5 [HFEoREZ]

Kacchu refers to the set of armor and helmet worn to protect oneself in battle. The li clan
troops are known for their characteristic vermillion red armor, worn by all of the clan from the
head down to the retainers. The uniform of red armor is known as “li no Akazonae " (lit. i
clan’s red armor). It continued unchanged through the Edo period (1603-1867), and the fully red
Akazonae style was handed down to future ages as a symbol of strong troops.

MO DBETFEIHICEFZIERLREED [RE], HARROBBE. YEHoREEITCEELZRETH
—LIz [HFORFBR] LHEENGBHLHVES, TFRBAETEBCLTELLY. RHICKBEOENORHY

ELTEROMDNELT,

—Masters of Skill and Knowledge—
RE —RifEMBEHRZIOERE —

The basis of the modern ninja interpretation is the people called shinobi who operated in the
villages of Koka in Shiga prefecture and Iga in Mie prefecture from the Muromachi period
(1336-1573) into the Edo period (1603-1867) . Their primary missions were to safely gather and
retrieve information. Their true missions were to return home safely with information. They
were elite groups, possessing skills and information-gathering techniques that far exceeded
the everyday knowledge of the time. The villages were surrounded by highways that brought
in information and goods, leading to cultural development, and many temples of Tendaishu
and Shugendo religion that taught reading and writing. This allowed the villages to produce
many people well versed in the pen and the sword, and the legends that they were active on
battlefields near and far are still passed down today.

BEOTLELG1cDIE, ERLSTIFRRECHAT TERLICEEERELZERFEORED ‘B LT
ENnr- Az, BHEEBLRITPBERDEFOBHER T, KOOBNRIBEHREFLRDIILTLI.

BoAds, #HEzRTEROYELRELEMISEATITH), HRABEEHZGFRIZHH
722ET, XREDIBNICAMBEEL, KMOBLELETERLLEBIMOINET,
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A Sacred World Heritage Site
Watching Over Lake Biwa

Hieizan Enryaku-ji Temple

Hieizan, or Mt. Hiei, covers vast slopes overlooking Lake Biwa to the east, and the city of Kyoto to the west. Atop this sacred mountain sits
Enryaku-ji Temple, an important cornerstone of Japanese Buddhism. The temple’s history dates back to 788, when Saicho, the historic
monk and founder of Buddhism’s Tendai Sect, built a thatched hut for his ascetic practices there.

The main temple building still houses the holy flame, or “eternal light,” which was lit by Saicho about 1,200 years ago, and has burned
continuously without ever being extinguished. The temple and monastery encompass over 100 buildings and facilities around the entire
mountain. Most of Japan's modern Buddhist sects branched off from the Tendai Sect, and many notable monks who founded such sects had
first trained here. This is how the temple became known as the “mother mountain of Japanese Buddhism.” In 1994, it was registered as a
UNESCO World Heritage Site.

EBNERITOHFEE [LLBULEES]

RICREEHN. AICRFBOMEAE—LTEBEAKL, B&AL, ZolL2
BERNETEOHBFLROEN - LAUEBFTY, 788FICRERRA
DREHEFDEFTOBELTHRMLICERERAIIZEDDIREDELL, &
BT, £91,200F 5 ICREFESITLTECR—EHH LW [RFOELT] 8
FEHRMICTFVEZONATVET, UOPICREFTEFTVOBTHEFHRPHE
100U EDREL. DOTREAFLRERROMIEEDZZ TETICRA
EErn, EEFE [AFRLBOBIL] LFENBLSICEDELT, 19944,
EFEFRIRRIMRCBREICEFINELL,

At this historic sanctuary of Japanese Buddhism, a variety of
monastic practices are still observed today. We interviewed
Saiyu Hoshino, a senior monk at Enryaku-ji Temple, about one of
their key practices, zazen shikan (lit. sitting meditation to stop
and observe), which has continued for 1,200 years.

BRLGHRVPBIRIRIEBFT TR, RETHRLLGHEOBITHRET

BNTVEY, ZOHRTH1,200F K< [L#IEH (SEALDA)] IC
DVWTEEFOER - EHFRE (3VW5) SACHFEERAVELT:,

- What is zazen shikan?
B FBRLEIEES VI EITETLEID?

Hoshino: Zazen shikan is a type of Buddhist
meditation practice in which the flux of your
emotions is halted as you look inward to balance
your posture, breathing, and mind.

E5 . 5 (E%) - B (BR) - DD32%HR51-0. BEMATID
%1EHT. BHBEEROHLHTRIEOVLOTT,

- What exactly is the meditative state?
RBLFEDLSTRETLLID?

Hoshino: Imagine, for example, that you have a glass
of muddy water. If you leave it for a while, the mud
sinks down to the bottom and the water on top
becomes clear. This is the image that we aim to
achieve with zazen shikan meditation. To stabilize
the sway of emotions, we sit with proper posture,
stop the body’ s motion, and breathe smoothly.

E5 Iz, BAKELEGCBLWTHLTICEDENTET, Lo
BBLEALEABATEEY, ZOLILAX—J2BIET O LHEIEE
DIRBTY, DOBIEILEDZIDIC. BEOOERRTHEEZDDDD
BEzibo. BENLET—LTEIET,

- How long does a meditation session last?
BITIREDBVDHMBEILSDTLLIHD?

Hoshino: Sessions for visitors last about 20 minutes,
but as monks, we continue this practice for 90
consecutive days in solitude. We sit for the entire day,
breaking only for meals and bathing.

25 —ROB OLEMERIZ200IEETTH, bRV EODEST
ELT0HM. HEDHT—A-SNTHDEAET, RELBASD
LEDNBToLESTVET,

Column / A Sacred World Heritage Site Watching Over Lake Biwa

- And, this practice has continued for 1,200 years.
EhB¥1, 200 KK ETEEDOTI A,

Hoshino: Our sect has a saying, “place over
endeavor.” This means that endeavor is important for
practice, but the environment is even more
important. Our temple is on top of a mountain, so it
can take half an hour just to get down. I think that
this environment has allowed the practice to
continue for 1,200 years.

E5  DEEKOFRICTE-0D—D2DFERELT. HSHPEBELDAEL
EORKD KD (ZLA) &D, KA (ZL&)] EVWSEEDSHIETH,
EEFELEALOET . FICERFEITH20. 305201 351IUT
Fo TALBRIEDDIE, BITHEELT,200EHFONTE/-OTIE
BWTL&ID,

Meditation may not be something that tangibly alters or improves
your life. Rather, it may even be called unproductive; yet, it
polishes your spirit by helping you devote time for yourself.
According to Saiyu Hoshino, this simple goal may be the true
essence of zazen shikan. Zazen meditation is considered to be
the root of mindfulness, which has become a popular practice
for refreshing the mind or improving concentration.

BEBLI-HLEVSTHBIPELG DT THLDIFHRH 2D THE
W, BELZFEENLTDD, LHL. “BADEHEF EWSFEEIC
BRERMZE-TASZEVTWVS, Z25LWS5—D0LohhDH 4
LETREVWHLETEBFOEE - EFRESA. LROBE#IE
AVEIVRZADEREDVDN, RETREYTLy e, EhHALE
DI-DICRETIADEITVET,
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Chapter IV

Showcasing
Shiga’s Arts
and Culture A
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Established in 1998, Biwako Hall is a lakefront
theatre for the performing arts that hosts a
wide array of magnificent performances
including opera, ballet, classical music, and
theatre plays. The state-of-the-art facilities
feature exceptional acoustics and stage
equipment, particularly for opera, and have
received both domestic and international
acclaim.

HEOXLEN
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Chapter IV / Showcasing Shiga’s Arts and Culture

What is
ART BRUT?

Essentially meaning “raw art” in French, the term Art Brut is used to
describe an artform that relies on expression driven solely by
internal impulse, without regard for expectations or convention.
Shiga has continually been at the forefront of support for Art Brut
artists and activities, with many local works being created in places
such as social welfare facilities.

Shiga Museum of Art Reopening

Extensive Collections Including Art Brut Works

Shinichi Sawada, Untitled,
Undated, Shiga Museum of Art.

FEAIL— (RRE) BIEERFE
TEIR I SRR

[HBERIMEMNE] BV=a—TFNF—T2 7=l - TVaybdbH3SKEIVI¥aY

Formerly the Museum of Modern Art, Shiga, this
museum, located in a lush park environment, will
reopen on June 27th, 2021, after 4 years of extensive
renovations. The diverse collections span an array of
genres from modern, contemporary, and Art Brut to
traditional Japanese painting, kimono, ceramics, and
craft. The collection of American postwar modern art,
featuring works of such artists as Mark Rothko, is a
particular highlight, rivaling the quality of top national
collections.

=+ TVayh&id?

TIVARET & (&) OEM] EVSEKROF—I -
FYaybid, EMORIMWVREH. b OFFE

RRATICERSNBZILEL, BEFDOEBEEZHL5E
PHEOFFICRBLEEMTY, BERTE. %
SREOLEGED E DD N, BUEREFICHTEER
FEBORDOZLDERDEAILSNTVET,

BOTDERBEDOHRICHBEMEL, 4FMOBETEER
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BTN TVavbbHBIE, ¥—7 - ORABEDTAY
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FAEFEVET,

Shinichi Sawada, Untitled,
2011-12, Shiga Museum of Art.

FEME— ($ERE) 2011-20124
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Chapter IV / Showcasing Shiga’s Arts and Culture

Distinctively Unique Art Museums of Shiga Scenes of Culture in Shiga
{EMERYZR R4 - SEHTER HBEHDOHIVF v—

The Sacred Place
of Karuta

The Hyakunin-Isshu is an anthology of one hundred famous
Japanese waka (a classical form of poetry), and it's also the
name of a game that compiles these poems into a deck of
cards. Since the Hyakunin-Isshu includes references to many
locations in Shiga, Otsu City’s Omi Jingu Shrine became
e — known as the “sacred place of karuta.” Each January, the
'f :‘j"_: I national competitive karuta championships to determine the
5 ETE Meijin and Queen are held at the shrine’s Omi Kangakukan
: hall. The shrine has recently attracted global attention for
appearing as one of the main settings in Chihayafuru, an
internationally-acclaimed anime about the world of
competitive karuta. Subsequently, international tournaments
also took place at Omi Jingu Shrine in November of 2018
and 2019, during which exciting matches were held between
participants from all over the world.

hBI-DEE

BA—EDBRICRBEREDOIORIZHY, KiFEHO HETH
Bl @"H0a0BiM Ebunbi, BRICHLETEIFETE. HIF
BEDBIZDAR—ERDD, BAL - 71—V IREHHL FRES N
TVWEY, o, EIMER. BROBIEEMELTHANICHA
R[EBSTT7=X [5E052] DEBRLLTHHMONTWET, 2018
F. 2019FICiE. BEDBIMRREHFHESN. BOEOHRED
NGEZY (- 0y

BIWAKO BIENNALE 2020
BIWAKOE T > #—1-2020

Many of Shiga’s art museums also feature remarkable and unique architecture. For example, the MIHO MUSEUM (Koka City) has a
“Shangri-La” inspired design, and the Sagawa Art Museum (Moriyama City) is often referred to as a “floating museum.”A biannual
international festival of contemporary art, the Biwako Biennale, also brings domestic and international visitors to Shiga for an
exhibition where contemporary works are juxtaposed with the traditional Edo period machiya buildings in which they are displayed.

o o
(GRS & 7 — < I REER DA » 3 » <A AHXE L7 IMIHO MUSEUM (FREETE) %, [/KISEA SEMTAR) EbIRENS ) 1288 (FILTH) RE. Shi gara ki Potte ry
HER P S AR o ABOES, 21, TRBRORESGRBIAREE T 1L, BRSNS [BWAKOET Y F— L] .

B Sh 5 b B & 0 ST ER O EREME TS, Worksho ps

In southern Shiga’s Koka City, the pottery town of Shigaraki is
known as one of Japan’'s six ancient kilns, producing
Shigaraki ware, a distinctive earthenware recognizable by its
simple textures and earthy tones. In addition to the town’s
many Shigaraki ware shops and galleries, there are also
several pottery workshops available around the town, both
with and without using a pottery wheel.

EEBEDM=MHER

HEEOmPL. FEMERATEONIERER. RUEREES
) BORLRWMGRAEVWHAAR T, FURIREHEOTOIEMLE
MIHO MUSEUM, designed by I. M. Pei. S£3a—Y7A Sagawa Art Museum )| Z1fi#8 AN LEREERROREBSINTOETS,
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- Kinomoto-Juku
Brewery Town That Thrived On The Kaido

BARON—Y~FEERHIDIELE T BROFIE~
- Earthenware Excellence
ERBE~ KD BREORET~
- A Diversity of Shiga Ceramics
RN b5 B HH OB

KRZHRE ~EEAVTRREEOH~
- Shiga Culture Spread by Travelers
TRABSEUIRAS W 238 DAL
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FOLLOW US TO GET MORE INFORMATION ABOUT SHIGA

€)racesook

https://www.facebook.com/go.biwako/

SHIGA Tourism Official Website

(@) Jnstagram B A BIWAKO

https://www.instagram.com/japan_go.biwako/

https://en.biwako-visitors.jp/
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“Scenes from Shiga”
Postcards
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Komasaka Magaibutsu
(Buddhist stone relief carvings), Ritto.
R DAREEL].

Postcard

“Scenes from Shiga” Postcards

Autumn colors at Zensui-ji Wisteria at Sandai Shrine,
Temple, Konan. Kusatsu.
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Cover Photo: Sannou style torii of Hiyoshi Taisha Shrine
at the lakefront of Sakamoto, Otsu.
KEDRFICHS [AEAM] OLERRE.

Some of the attractions to enjoy when visiting Shiga. (photo courtesy of Biwako Visitors Bureau)
HEOBLLHEAR Ry, (BERH: ABHFHEAFDIEIS—XE2—0-)
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