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Enjoy a special moment filled with
traditional culture and flavors of Akita.
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Experience one of Akita's most iconic traditional
festivals up close.
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Savor the refined flavors of sake shaped by Cook one of Akita's most beloved local dishes
Akita's rich natural environment. yourself and savor it.

For more details, please see the reverse side.
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Traditional Craft Workshops 9:00~13:00
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Craft activity of decorating postcards made of 3 . Add your own colors to a Yabase unglazed . .
Akita Ideha Washi paper, and applying Ideha Experience fee / RERFI & clay doll from Akita. Experience fee / (hiRHI &2

Washi paper to an Akita-dog model. ¥1 ,000~ ¥2,500~

Akita Convention & Visitors Bureau 1-2-37 Omachi, Akita City
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The Akita Kanto

Festival Experience
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Contents

# Introduction to Akita Kanto Festival by a member of Akita City Kanto Association.
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¢ Watching performance of Akita Kanto Fesival.
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¢ Experience of the Kanto performance and the
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JULY 9, 2026 @ Akita City Cultural Creation Center s i
20264E-7H9H (R) FRE T AR A ¢ Commemorative Photo Session.
ERIRT
. CAPACITY /£ & DURATION, H§ 1 =
8:8 Max 10 Guests @ Approx. 45 min. * Receive a participation certificate and Kanto
A F104 B E #4590~ Festival goods as a memento.
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Time — 1st12:15~ 2nd13:30~ Experience fee — ¥25,000 Kanto Festival Or

Premium Japanese

Sake Tasting Experience
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Contents

# Sake tasting workshop by a sake expert Misao Sakuraba.
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¢ Lunch unique to Akita, supervised by the executive chef of Kappo
Kame-sei Restaurant.
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¢ Enjoy performances by Akita Maiko from Akita City

and Yuzawa Yunohana Geigi from Yuzawa City, S VENUE// & %5
and experience traditional Japanese entertainment. JULY 9, 2026 @ Kame-sei Restaurant
MEFDOHE - ER BRTOB RSN ELEHOEEEE 20264-7J19H (K) PO
B LLE CAPACITY,/ £ B O DURATION, I [H]
; ; ; i 2,8 2-5 guests L) Approx. 120 min.
* a
e Photo session with the Maiko and the Geigi. A SABLE A AR, R P

eReceive a pair of cherry bark chopsticks as a memento.
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Time — 10:30 -12:30 Experience fee — ¥45,000

Premium Kiritanpo [le Al
Hot Pot Making Experience m
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Contents
* An explanation of kiritanpo hot pot by Executive Chef Mikuriya-Korin.
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* Kiritanpo cooking experience.
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¢ Experience cookin g Kiritanpo hot pot, and enjoy

DATE 7 B4 H VENUE /&8 it Dishes using fermented foods from Akita, and
JULY 9, 2026 @ Japanese restaurant Mikuriya-korin Akita’s Sake will be also served.
2026477 A9H (K) HACKHPI 55 - 40t E sk ol &N AIEEBICLTHR. HOEBRRZEME L
_ canaary A B, SRR HRE MAOHEETERLET)
£,8) 2-5guests @ Approx. 90 min. . . .
Kl RS AR E  HeAMIEAT A K24 904~ ¢ Receive a pair of cherry bark chopsticks as a

memento.
SRERSIVITLEY (R IEE)

Time — 11:00 - 13:00 Experience fee — ¥42,000




