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Yahei Togarashi Preservation Society
Secretariat
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Yahei togarashi is about twice as hot as common red-hot peppers, making it the
hottest chili pepper produced in Japan. Mr. Yamamoto, the Secretariat of Yahei
Preservation Society, is working to promote the taste of Yahei togarashi to as many
people as possible. Yahei togarashi is a traditional vegetable of Konan City, and has
been cultivated since the Meiji Era, more than 150 years ago. It is characterized by its
fresh taste and peach-like sweetness, as well as its unique aroma.
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Managing Director of
Challenge Farm Corporation /
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Noboru Kinose
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Mr. Kinose is a poultry farmer and beekeeper who is committed to natural
methods as much as possible. He raises his chickens on a handmade diet
containing locally grown vegetables in a low-stress, flat-feeding environment. His
beehives are fixed to collect nectar from a variety of seasonal flowers, and the
resulting honey is favored by local chefs. To solve the shortage of successors in
agriculture, he is working to develop agricultural and welfare partnerships that will
enable the disabled and the elderly to take on new roles in farming.
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14th-generation President of Kitajima Brewery
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Teruhito Kitajima a2
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Mr. Kitajima’s sake brewery was founded by his ancestors in 1805. It is his
mission to produce sake that reflects the needs of the times. The sake is a
product of the cold winter air coming down from Mt. Hiei, naturally filtered
underground water from the Suzuka mountain range, and high-quality Omi rice.
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Contact Konan City Tourism Association
T520-3252 FEEHAMEIR6G78-28 MET L DHRN

678-28 Iwane, Konan City, Shiga 520-3252
(Located within Kokoku Junibo-no-mori)

[TEL] 0748-71-2157 [FAX] 0748-72-9622
[URL] https://www.burari-konan.jp/
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Konan City
Tourism Association
Website
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? Welcome to Konan City p 3
+ in Shiga Prefecture .‘
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P njoy a relaxing timein a town

with a rich history!
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Did you know that Konan City in Shiga Prefecture is home to three
temples that are national treasures?
Zensui-ji Temple, Chojyu-ji Temple, and Joraku-ji Temple are located
south of Lake Biwa and are historic old temples of the Tendai sect
associated with Enryaku-ji Temple.
You are sure to discover something new by experiencing their great history!
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— Konan, a city with stories to share
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Expect to find people who value the charm of the region and people who are
committed to passing on Konan's industry and culture to the next generation.
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If you are interested in meeting with any of the featured persons or in touring their
facilities, please contact the Konan City Tourism Association by email.

X info@burari-konan.jp
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Please let us know the date, time, number of participants, and details of your request.
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Head of Yoshinaga Satoyama and Cultural Properties
Preservation Association
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Toshiharu Sonobe
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Sasuke Sarutobi, the leader of the Sanada Ten Braves, is believed to have been
born and raised near Mikumo Castle Ruins (built in 1487 during the Muromachi
Era), located in Yoshinaga, Konan City. This place is a must-see for history lovers.
Local residents with a passion to convey the historical value of this area to a wider
audience are enthusiastically involved in promotional activities. Mr. Sonobe is one
of them.
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Chef of Restaurant Ushio
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Kuniaki Tamura
L
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Mr. Tamura is actively working with local farmers and livestock producers to create
delicious dishes that make the best use of local ingredients. In recent years, he has
been developing vegetarian and vegan menus to meet the needs of the many foreign
residents and visitors to Konan.



