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Information
Rebun ●

http://www.ec-pro.co.jp/hokkaido-pedia/

Wakkanai

HOKKAIDO

●

Rishiri ●

Continental Airlines
http://www.staralliance.com/en/
● Mombetsu
● Abashiri

Asahikawa ●

Cathay Pacific Airways
http://www.cathaypacific.com/cpa/en_JP/homepage
China Southern Airlines
http://www.cs-air.jp/

Otaru
●

Okushiri

Hospitals

Niseko ●
● Sapporo
Chitose ●
Obihiro ●

● Kushiro

Sakhalin Airlines
http://www.satairlines.ru/index.php

Library

Eva Air
http://www.evaair.com/html/b2c/english/

Information
Police
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Hokkaido University Hospital
http://www.huhp.hokudai.ac.jp/english/med01.html
Sapporo Medical University Hospital
http://web.sapmed.ac.jp/byoin/

●

Hakodate ●
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Sapporo City General Hospital
http://www.city.sapporo.jp/city/english/index.html

Sapporo Chuo Library
http://www.city.sapporo.jp/toshokan/english/english.html

Jin Air
http://www.jinair.com/Language/ENG/

Foreign Currency Exchange

Eastar Air
http://www.eastarjet.com/book/index.htm?lang=en

North Pacific Bank
http://www.hokuyobank.co.jp/

International Airport

Hokkaido Bank
http://www.hokkaidobank.co.jp/service/foreigncash/
index.html

Emergency

New Chitose Airport
http://www.new-chitose-airport.jp/en/
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Trains

Tourist Information

JR Hokkaido
http://www2.jrhokkaido.co.jp/global/index.html

Post Office

Sapporo
http://www.welcome.city.sapporo.jp/english/access/
information.html

JR Information Desk
JR Sapporo Station West Exit (8:30 – 19:00)
New Chitose Airport Station (8:30 – 19:00)

Sapporo Central Post Office
http://www.japanpost.jp/

International Telephone
http://hokkaido.jp.currentlocaltimes.com/dialingcode.html

International Community

Hokkaido
http://en.visit-hokkaido.jp/

Buses

JNTO
http://www.jnto.go.jp/eng/location/regional/hokkaido/

Hokkaido Chuo Bus
http://www.chuo-bus.co.jp/sightseeing.en/

Emergency Hospital

Ferries

Sapporo City General Hospital
http://www.city.sapporo.jp/foreign/index.html

Shin Nihonkai Ferry
http://www.snf.jp/pdf/english.pdf

Consulates General

Hokkaido University Hospital
http://www.huhp.hokudai.ac.jp/english/med01.html

Taiheiyo Ferry
http://www.taiheiyo-ferry.co.jp/english/index.html

Domestic Airlines

MOL Ferry
http://www.sunflower.co.jp/english/index.shtml

Japan Airlines (JAL)
http://www.jal.co.jp/

Consulate-General of the United States of
America
Kita 1-jo Nishi 28-chome, Chuo-ku, Sapporo 064-0821
Japan
Tel: +81-11-641-1115 Fax: +81-11-643-1283
http://sapporo.usconsulate.gov/

Car Rentals

All Nippon Airways (ANA)
https://www.ana.co.jp/

JR
http://www2.tocoo.jp/?file=rentcar_inbound/branch&id=
82008&prefecture=1

Hokkaido International Airlines (AIR DO)
http://www.airdo.jp/ap/index.html
Skymark Airlines (SKYMARK)
http://www.skymark.co.jp/ja/
Peach Aviation
http://www.flypeach.com/home.aspx
Jetstar Airways
http://www.jetstar.com/us/en/home
Air Asia
http://www.airasia-japan.com/

International Airlines
Air China international
http://www.airchina.jp/en/index.html
Korean Air
http://www.koreanair.com/?rgn=jp&lang=jpn

Nippon Rent-A-Car
http://www2.tocoo.jp/?file=rentcar_inbound/branch&id=
23019&prefecture=1
TOYOTA
http://www.toyotarentacar.net/english/

Art Galleries and Museums

Sapporo International Communication Plaza
http://www.plaza-sapporo.or.jp/english/index_e.html

Consulate-General of the Republic of Korea
Kita 2-jo Nishi 12-chome 1-4, Chuo-ku, Sapporo
060-0002 Japan
Tel: +81-11-218-0288 Fax: +81-11-218-8158
http://jpn-sapporo.mofat.go.kr/languages/as/
jpn-sapporo/main/index.jsp
Consulate-General of the Russian Federation
Minami 14-jo Nishi 12-chome, Chuo-ku, Sapporo
064-0914 Japan
Tel: +81-11-561-3171 Fax: +81-11-561-8897
http://www1.odn.ne.jp/ruscons_sapporo/
Consulate-General of the People’s Republic of
China
Minami 13-jo Nishi 23-chome 5-1, Chuo-ku, Sapporo
064-0913 Japan
Tel: +81-11-563-5563 Fax: +81-11-563-1818
http://sapporo.china-consulate.org/jpn/ (Japanese)

Hokkaido Museum of Modern Art
http://www.aurora-net.or.jp/art/dokinbi/
Historical Museum of Hokkaido
http://www.hmh.pref.hokkaido.jp/
Historical Village of Hokkaido
http://www.kaitaku.or.jp/info/info.htm
Migishi Kotaro Museum of Art, Hokkaido
http://www.dokyoi.pref.hokkaido.lg.jp/hk/mkb/
Asahikawa Museum of Art
http://www.dokyoi.pref.hokkaido.jp/hk-asamu/

Australian Consulate
Sapporo Center Bldg. 17F, Kita 5-jo Nishi 6-chome,
Chuo-ku, Sapporo 060-0005 Japan
Tel: +81-11-242-4381 Fax: +81-11-242-4383
http://www.australia.or.jp/en/consular/sapporo/

Major Conferences and Events
Oct. 6 to 8
Oct. 6 to Nov. 4
Oct. 7
Oct. 7
Oct. 7
Oct. 8
Oct. 14
Oct. 20 to Nov. 4
Oct. 21
Oct. 28 to Nov. 4
Oct. 31 to Nov. 4
Late Oct.
Nov. 3
Nov. 10 to Dec. 9
Nov. 11 to Dec. 25
Nov. 22 to Feb. 11
Nov. 26 to Dec. 24

Mombetsu Gourmet Festival
Autumn Festa in Tokachigawa
Sobetsu Apple Festival
Ikeda Wine Festival
Tsukiura Wine Festival
Hakucho Ohashi Half Marathon
Date Agriculture and Fisheries Festival
Kitami Chrysanthemum Festival
Star Watching in Ashibetsu
Obihiro Chrysanthemum Festival
Sapporo Chrysanthemum Festival
Hokkaido Large Kite Festival in Samani
Nobechi Salmon Festival in Hokuto
Sapporo Art Stage 2012
Otaru Long X’mas
Sapporo White Illumination
German Christmas Market in Sapporo
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HOKKAIDO Walk-a-pedia is a periodical web magazine, whose title is based on
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September – the month in which autumn arrives
in Hokkaido
Salmon return up the Toyohira River and spawn in
the center of the metropolis, and the appetite for
delicious autumn food increases among the people
of the city. The taste of autumn in Hokkaido
comprises blessings from nature in the form of
delicacies of the sea and land. How about some
delicious Ishikari-nabe, sanpei-jiru, chanchan-yaki
or butter-sautéed salmon at one of the bustling
salmon-fishing ports, or Pacific saury and
fine-tasting salmon roe that melts in the mouth?
Hokkaido’s specialty, potatoes steamed and topped
with shiokara or butter, or corn on the cob – grilled
or boiled. It’s also the season for fruit picking, with fresh juicy grapes, apples and pears. And of
course, September brings Japan’s first autumn leaves to the Taisetsu Mountains, heralding the
arrival of one of the most delicious and beautiful seasons here in Hokkaido.

2 What’s on

Take to the roads this autumn

Sapporo and Jozankei

What’s on 3

Car rentals
Introducing some rent-a-car companies with a good reputation among tourists from overseas. Those with overseas licenses wishing to
drive in Japan must produce an international driver’s license and their passport.
One of the following licenses is required:
① A standard Japanese driving license (for those living in Japan)
② An international driving license (of a type issued in a country that is part of the Geneva Convention, based on the regulations of
the convention)
③ An overseas driving license (issued in Switzerland, Germany, France, Italy, Taiwan or Belgium)
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Honda Rent-A-Lease Sapporo
Nango-dori 3-chome Kita, 1-37, Shiroishi-ku,
Sapporo
Tel: +81-11-861-5353
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Mombetsu
Noboribetsu

Muroran

Niikappu
Shizunai

Since the establishment of the Hokkaido
Colonial Commission in 1869, Sapporo
has been the political, economical and
cultural center of Hokkaido, and has
grown to become Japan’s 5th largest
metropolis, with a population of over 1.9
million. This modern city, with its
skyscrapers and contemporary
architecture, also boasts an abundance of
green parks and historical heritage,
attracting large numbers of tourists
throughout the year. The city is also a
focal point of delicious cuisine from
around the region, making it a gourmet’s
paradise.
Among the delicious treats, here are a
few that you simply must try while you’re
here:
① Dishes and sushi made with fresh
seafood such as crab, uni (sea urchin),
salmon roe and the like

Otaru
A port famous for its wine, glass
workshops and canal. Buildings that
speak of the prosperity of the Meiji era are
scattered throughout the town, which is
often used for film and TV drama
locations. Until the boom years of the
trade with Russia in the 1920s, Otaru was
Hokkaido’s second largest community,
with a population larger than that of
Sapporo, but now that has dropped to
approximately 71,000. Conveniently
located just a 30-minute train ride away
from Sapporo, the town is popular among
tourists from both home and abroad. In
particular, many visitors arrive from
Taiwan, China and Korea throughout the
four seasons to enjoy hiking in spring, the
beaches in summer, the colorful leaves in
autumn, and skiing in winter.
Proceed down the gentle slope in front
of Otaru Station towards the port and you
will come to the 20m-wide Otaru Canal, a
popular Otaru sightseeing spot that was
originally twice as wide. The area around
the canal is known as the “Wall Street of
the North” due to the number of banks,
trading and shipping company buildings
designed by top-class architects. From the

late 1800s to the early 1900s, Otaru was a
port that thrived on the import and export
businesses, and many stone warehouses
were built in the vicinity of the canal.
At dusk, the canal-side footpath is lit
up with gas streetlamps and the waterside
stone warehouses are floodlit, creating a
romantic atmosphere. The interiors of
many of the nearby stone warehouses
have been refurbished and now house
retro-styled restaurants.
Every year in February the canal
becomes the main venue for the Otaru
Snow Light Path Festival, where buoys
containing candles float on the surface of
the water to create the beautiful yet
mystical scene that has come to represent

Otaru in winter.
Otaru is also famous for glassware
and orgel music boxes. Some
workshops offer hands-on glass craft
sessions, where visitors can blow sand
onto the surface of the glass to create
their very own patterns. The Orgel Doh
was built in 1970 and provides a
nostalgic space with a comforting
atmosphere. Why not spend some time
amid the sounds of the music boxes as
they mingle with the sounds of the floor,
which squeaks when you walk?
Otaru Tourism Association
http://otaru.gr.jp/en/

Niseko
The mecca of powder snow, Niseko has lots
to offer in autumn, too. For cyclists, the
green season in Niseko provides the perfect
environment for two-wheeled travel:
cross-country and downhill mountain bike
courses, not to mention miles and miles of
smooth roads with no signals, enabling
roadies to whizz along with the wind,
surrounded by nothing but nature. The
route around the base of Mt. Yotei is highly
recommended. Stop along the way at
Fukidashi Koen – a park where cool, fresh
water springs from the ground – and fill up
your bottles with delicious Niseko water.

② Miso, shoyu (soy sauce flavored), shio
(salt flavored) and prawn flavored
Sapporo ramen
③ Genghis khan at the Sapporo Beer
Garden
④ Soup curry brimming with Hokkaido
vegetables
⑤ Hokkaido sweets such as Shiroikoibito
or LeTAO cheesecake

Sapporo has many attractions, but the
observatories at Mt. Moiwa and
Okurayama Jump Stadium are highly
recommended for their panoramic views
of this modern city and its abundant
nature. The 160-m-high JR Tower
Observatory above Sapporo Station is also
a great place to view the city streetscapes
Historical structures include the
Former Hokkaido Government Office,
which was built in 1888 and modeled on
the Massachusetts State House; Sapporo
Clock Tower, which was constructed in
1878 as a drill hall for the Sapporo
Agricultural College – the predecessor to
Hokkaido University; and the avenues of
poplar and ginkgo trees on the campus of
Hokkaido University itself, which was
established in 1876 and whose first

Niseko’s hot springs too, are known
for their “beautifying water qualities,” and
are made up of multiple springs, including
sulfuric, bicarbonate sulfate and calcium
sulfate springs as well as body warming
chloride springs and gentle, comforting
“beautifying water” to enable bathers to
enjoy spiritual relaxation. Hop in the
bathtub and feel as if you’re floating in
the forest.
At the Niseko Goshiki Onsen Inn you
can enjoy free-flowing water direct from
the source, for a beautifully smooth and
moist skin tone.

vice-principal was Dr. William Smith
Clark, whose famous phase “Boys, be
ambitious” remains synonymous with
Sapporo.
In Odori Park in the center of the
city, autumn delicacies such as grilled
and boiled corn-on-the-cob can be
enjoyed while sitting around the
fountains. The brightly lit Susukino is
Hokkaido’s largest entertainment
district, with over 3,500 establishments
serving food and alcoholic beverages
from around the world. The streets are
among the safest anywhere, but try not
to be tempted by obstinate barkers who
try to lure passers-by into
establishments. Norbesa, a building
complete with a Ferris wheel on top, is
worth a visit as meals in restaurants
there can be enjoyed while taking in
nighttime views of the city.
Approximately one hour from
downtown Sapporo is the spa district of
Jozankei Onsen. The hot springs were
first discovered there in 1866, and now
the spa resort in Sapporo’s back yard
has almost 20 hotels. Nearby are
Hoheikyo Dam and Shikotsu-Toya
National Park, which are both famous
for their beautiful autumn leaves.
Sapporo Tourist Association
http://www.sta.or.jp/english/
Jozankei Tourist Association
http://jozankei.jp/en/

Niseko Resort Tourist Association
http://www.niseko-ta.jp/en/
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Introducing some rent-a-car companies with a good reputation among tourists from overseas. Those with overseas licenses wishing to
drive in Japan must produce an international driver’s license and their passport.
One of the following licenses is required:
① A standard Japanese driving license (for those living in Japan)
② An international driving license (of a type issued in a country that is part of the Geneva Convention, based on the regulations of
the convention)
③ An overseas driving license (issued in Switzerland, Germany, France, Italy, Taiwan or Belgium)
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Since the establishment of the Hokkaido
Colonial Commission in 1869, Sapporo
has been the political, economical and
cultural center of Hokkaido, and has
grown to become Japan’s 5th largest
metropolis, with a population of over 1.9
million. This modern city, with its
skyscrapers and contemporary
architecture, also boasts an abundance of
green parks and historical heritage,
attracting large numbers of tourists
throughout the year. The city is also a
focal point of delicious cuisine from
around the region, making it a gourmet’s
paradise.
Among the delicious treats, here are a
few that you simply must try while you’re
here:
① Dishes and sushi made with fresh
seafood such as crab, uni (sea urchin),
salmon roe and the like

Otaru
A port famous for its wine, glass
workshops and canal. Buildings that
speak of the prosperity of the Meiji era are
scattered throughout the town, which is
often used for film and TV drama
locations. Until the boom years of the
trade with Russia in the 1920s, Otaru was
Hokkaido’s second largest community,
with a population larger than that of
Sapporo, but now that has dropped to
approximately 71,000. Conveniently
located just a 30-minute train ride away
from Sapporo, the town is popular among
tourists from both home and abroad. In
particular, many visitors arrive from
Taiwan, China and Korea throughout the
four seasons to enjoy hiking in spring, the
beaches in summer, the colorful leaves in
autumn, and skiing in winter.
Proceed down the gentle slope in front
of Otaru Station towards the port and you
will come to the 20m-wide Otaru Canal, a
popular Otaru sightseeing spot that was
originally twice as wide. The area around
the canal is known as the “Wall Street of
the North” due to the number of banks,
trading and shipping company buildings
designed by top-class architects. From the

late 1800s to the early 1900s, Otaru was a
port that thrived on the import and export
businesses, and many stone warehouses
were built in the vicinity of the canal.
At dusk, the canal-side footpath is lit
up with gas streetlamps and the waterside
stone warehouses are floodlit, creating a
romantic atmosphere. The interiors of
many of the nearby stone warehouses
have been refurbished and now house
retro-styled restaurants.
Every year in February the canal
becomes the main venue for the Otaru
Snow Light Path Festival, where buoys
containing candles float on the surface of
the water to create the beautiful yet
mystical scene that has come to represent

Otaru in winter.
Otaru is also famous for glassware
and orgel music boxes. Some
workshops offer hands-on glass craft
sessions, where visitors can blow sand
onto the surface of the glass to create
their very own patterns. The Orgel Doh
was built in 1970 and provides a
nostalgic space with a comforting
atmosphere. Why not spend some time
amid the sounds of the music boxes as
they mingle with the sounds of the floor,
which squeaks when you walk?
Otaru Tourism Association
http://otaru.gr.jp/en/

Niseko
The mecca of powder snow, Niseko has lots
to offer in autumn, too. For cyclists, the
green season in Niseko provides the perfect
environment for two-wheeled travel:
cross-country and downhill mountain bike
courses, not to mention miles and miles of
smooth roads with no signals, enabling
roadies to whizz along with the wind,
surrounded by nothing but nature. The
route around the base of Mt. Yotei is highly
recommended. Stop along the way at
Fukidashi Koen – a park where cool, fresh
water springs from the ground – and fill up
your bottles with delicious Niseko water.

② Miso, shoyu (soy sauce flavored), shio
(salt flavored) and prawn flavored
Sapporo ramen
③ Genghis khan at the Sapporo Beer
Garden
④ Soup curry brimming with Hokkaido
vegetables
⑤ Hokkaido sweets such as Shiroikoibito
or LeTAO cheesecake

Sapporo has many attractions, but the
observatories at Mt. Moiwa and
Okurayama Jump Stadium are highly
recommended for their panoramic views
of this modern city and its abundant
nature. The 160-m-high JR Tower
Observatory above Sapporo Station is also
a great place to view the city streetscapes
Historical structures include the
Former Hokkaido Government Office,
which was built in 1888 and modeled on
the Massachusetts State House; Sapporo
Clock Tower, which was constructed in
1878 as a drill hall for the Sapporo
Agricultural College – the predecessor to
Hokkaido University; and the avenues of
poplar and ginkgo trees on the campus of
Hokkaido University itself, which was
established in 1876 and whose first

Niseko’s hot springs too, are known
for their “beautifying water qualities,” and
are made up of multiple springs, including
sulfuric, bicarbonate sulfate and calcium
sulfate springs as well as body warming
chloride springs and gentle, comforting
“beautifying water” to enable bathers to
enjoy spiritual relaxation. Hop in the
bathtub and feel as if you’re floating in
the forest.
At the Niseko Goshiki Onsen Inn you
can enjoy free-flowing water direct from
the source, for a beautifully smooth and
moist skin tone.

vice-principal was Dr. William Smith
Clark, whose famous phase “Boys, be
ambitious” remains synonymous with
Sapporo.
In Odori Park in the center of the
city, autumn delicacies such as grilled
and boiled corn-on-the-cob can be
enjoyed while sitting around the
fountains. The brightly lit Susukino is
Hokkaido’s largest entertainment
district, with over 3,500 establishments
serving food and alcoholic beverages
from around the world. The streets are
among the safest anywhere, but try not
to be tempted by obstinate barkers who
try to lure passers-by into
establishments. Norbesa, a building
complete with a Ferris wheel on top, is
worth a visit as meals in restaurants
there can be enjoyed while taking in
nighttime views of the city.
Approximately one hour from
downtown Sapporo is the spa district of
Jozankei Onsen. The hot springs were
first discovered there in 1866, and now
the spa resort in Sapporo’s back yard
has almost 20 hotels. Nearby are
Hoheikyo Dam and Shikotsu-Toya
National Park, which are both famous
for their beautiful autumn leaves.
Sapporo Tourist Association
http://www.sta.or.jp/english/
Jozankei Tourist Association
http://jozankei.jp/en/

Niseko Resort Tourist Association
http://www.niseko-ta.jp/en/
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Lake Shikotsu, Lake Toya, Noboribetsu

Lake Shikotsu
Part of the Shikotsu-Toya National
Park, Lake Shikotsu is known as the
most northerly lake in Japan that
doesn’t freeze over in winter. The lake
water is extremely clear and ranks
with that of Lake Mashu and Lake
Baikal. Water quality surveys in
recent years have acknowledged it to
be the best in the country. The average
depth of the water is 265 m and the
maximum is 363 m, making it the
second deepest in Japan. The
lakeshores are dotted with campsites
and there are numerous hot-spring
inns. The hot-spring waters of
Shikotsuko Onsen are said to soften
the surface of the skin and be effective
in washing away fat and secretion, and
are particularly popular with females
as the water leaves the skin soft and
smooth.
Rental cycles, pleasure boats,
canoes, sockeye salmon fishing and
even golf can be enjoyed in the
vicinity. Hikers may like to climb Mt.
Tarumae, where the unrestricted view
from the rugged summit is a sight to
behold. The trail up the mountain is
ideal for experiencing the true beauty
of the nature of Lake Shikotsu.
Chitose Tourist Association
http://www.1000sai-chitose.or.jp/
english/index.htm
Lake Toya
Mt. Usu is a volcano that has erupted 4
times in 100 years, changing the shape
of the fertile land around Lake Toya in
its wake. The ashes and pumice
spewed out by the volcano over the
years have created a mineral-rich soil
around the lake. As a result,
eco-farming has increased due to the
reduced use of chemical fertilizers and
pesticides, and now approximately 200
types of vegetables are produced in the
area. The “Emi-Gold” sweet corn

produced near Lake Toya is known for its
yellow, almost golden kernels.
Take a trip on a pleasure boat around
the four islands in the center of Lake
Toya, and enjoy the views of Mt. Yotei,
the Showa Shinzan lava dome, Mt. Usu
and the surrounding nature while being
rocked gently by the waves on the surface
of the lake. The lake boasts one of
Japan’s largest-scale catamarans, known
as Espoir, which is modeled on the image
of a castle from the middle ages. The
boat also operates during the long
running fireworks display that is held
every night throughout the season.
At the Visitor Center and Volcano
Science Museum, visitors can look back
on the volcanic activities of Mt. Usu
eruptions that have occurred in the past,
including the latest eruption in March
2000, by means of images, explanations
and hands-on facilities.
The Usuzan Ropeway takes six
minutes to reach the summit station, from
where two observation decks can be
accessed: to the right is the Lake Toya
Observation Deck that affords panoramic
views of the Showa Shinzan lava dome
and Lake Toya; and a 7-minute walk to
the left brings you to the Usuzan Crater
Floor Viewing Platform, where the
craters that occurred as a result of an
eruption in 1977 still spew out vapor as if
the earth itself is breathing.
Toyako Onsen Tourist Association
http://www.laketoya.com/
Noboribetsu Onsen
Hokkaido is one of Japan’s hot-spring
paradises, dotted with numerous onsen
resorts and spa towns. One of the most
famous of these is Noboribetsu Onsen.
One of Japan’s leading spa towns,
Noboribetsu boasts nine different
hot-spring sources, enabling it to be
ranked “No.1 in Japan” by a certain
tourism magazine, due to its outstanding
water quality and popularity. Jigokudani,

or Valley of Hell, is a series of
explosion craters that occurred due to
volcanic activity; the site measures
450 m in diameter and covers
approximately 11 hectares. The valley
contains numerous geysers and
blowholes, and the bubbling festering
scenery is reminiscent of “a hell
inhabited by demons”. From here,
several springs spew out 3,000 liters of
steaming hot water each minute, which
feed the hot-spring baths of the nearby
inns and hotels.
Noboribetsu Primeval Forest was
designated a Natural Monument of
Japan in 1924. The forest currently
covers an area of approximately 186
hectares and boasts almost 60 species
of trees and 110 species of plants. A
footpath through the forest enables
ramblers to view giant Japanese Oaks
and the like from close range.
Noboribetsu Date Jidaimura is a
theme park set in spacious grounds,
where reproductions of downtown
scenes and magnificent samurai
dwellings create the atmosphere of the
Edo period. A total of 94 wooden
structures document the period, and
fun-filled performances and attractions
such as those in the Ninja House make
this an entertaining day out for all the
family – have fun while experiencing
Japanese history at first hand.
Noboribetsu Marine Park Nixe
boasts an 8m-tall “Crystal Tower” tank
containing Napoleon Fish, not to
mention an Aqua Tunnel through
which visitors can stroll while the
various fish swim overhead and all
around. It’s just like walking on the
seabed! Don’t miss the cute penguin
parade or the dolphin and sea lion
shows.
Noboribetsu Tourism Association
http://www.noboribetsu-spa.jp/en

It may not be Bordeaux in France or
even the Napa Valley in California, but
the subprefecture of Sorachi is quickly
gaining respect as one of the fastest
growing wine producing regions in
Hokkaido. After the coalmining
industry ground to a halt and the
communities shrank to shadows of
their former selves, Sorachi was left to
reconsider its role in Hokkaido’s new
culinary-tourism-oriented future. But
the hills and valleys, which once
produced the energy that powered the
nation, were soon found to be rich in
other types of minerals. Added to the
good drainage of the gently sloping
hills, the total number of daylight
hours between August and October,
and the difference in daytime and
nighttime temperatures in the region, it
became apparent that Sorachi has
potential as a good location to
cultivate wine grapes, prompting
numerous small, privately-owned
vineyards and wineries to emerge in
the region over the past 30 years or so.
Located roughly between Sapporo
and Hokkaido’s second city of
Asahikawa, rice, fruit and vegetables
have long-since been the staple crops
in the region. Other specialties include
meats and sweets. Bibai yakitori is

Tsurunuma Winery
Urausu

Utashinai Taiyo Farm
Utashinai

FUKAGAWA

Kondo Vineyard

Mikasa/Iwamizawa
TAKIKAWA

Takizawa Vineyard
Mikasa

Yamazaki Winery
Mikasa

Housui Winery

Iwamizawa

IWAMIZAWA

10R Winery

Iwamizawa

NAGANUMA

Nakazawa Vineyard

Iwamizawa

Maoi Winery

Naganuma
quickly developing into a famous local
specialty and the city of Takikawa and
town of Naganuma are both spiritual
homes to Hokkaido’s very own Genghis
khan lamb barbeque. Jinnai beef is also a
top brand name from the town of Urausu.
Sweets too are also an important part of
Sorachi’s culinary make-up, with the

Kitakaro confectioner based in Sorachi,
and Sunagawa’s Sweets Road attracting
visitors from near and far.
However for this autumn edition,
Hokkaido Walk-a-pedia decided to
concentrate on the grape harvest season,
and drove around some of the wineries and
vineyards of the Sorachi “Wine Road.”

Maoi Winery
Located on the Maoi hillside overlooking the town of Nagnuma, just
off the road to Yuni, is Maoi Winery, which forms a part of Saikonso,
a small farm run by Mr. and Mrs. Mukai, who – in search of a
self-sufficient lifestyle – began growing root vegetables before
planting wine grape vines and subsequently establishing the winery
in March 2006. Said to be one of the smallest wineries in Japan, the
small workshop on the premises produces approximately 9,000
bottles of wine each year, with a choice of about 8 types, made from
the 8 or 9 varieties of grapes grown on the farm – particularly Yama
Sauvignon – along with grapes brought in from other vineyards. Of
the wine produced,
approximately one third is sold
at the on-site wine shop, which
opens at the weekends and
attracts customers from far and
wide, “some of which come
from all over Japan and arrive
by rented cars direct from
nearby Chitose Airport,” adds
Mr. Mukai proudly.

Maoi Winery
Aza Kaga Dantai, Naganuma-cho, Yubari-gun, Hokkaido
069-1316
Tel: +81-123-88-3704 Fax: +81-123-76-7410
http://www2.snowman.ne.jp/~maoi-winery/index-1.htm
Opens: 10 a.m. to 5 p.m. Sat., Sun. and public holidays
from April to December
(Closed on 4th weekend in July)
Recommended product: Saikon (limited edition of 300
bottles) 720 mℓ, ¥2,415
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Lake Shikotsu, Lake Toya, Noboribetsu

Lake Shikotsu
Part of the Shikotsu-Toya National
Park, Lake Shikotsu is known as the
most northerly lake in Japan that
doesn’t freeze over in winter. The lake
water is extremely clear and ranks
with that of Lake Mashu and Lake
Baikal. Water quality surveys in
recent years have acknowledged it to
be the best in the country. The average
depth of the water is 265 m and the
maximum is 363 m, making it the
second deepest in Japan. The
lakeshores are dotted with campsites
and there are numerous hot-spring
inns. The hot-spring waters of
Shikotsuko Onsen are said to soften
the surface of the skin and be effective
in washing away fat and secretion, and
are particularly popular with females
as the water leaves the skin soft and
smooth.
Rental cycles, pleasure boats,
canoes, sockeye salmon fishing and
even golf can be enjoyed in the
vicinity. Hikers may like to climb Mt.
Tarumae, where the unrestricted view
from the rugged summit is a sight to
behold. The trail up the mountain is
ideal for experiencing the true beauty
of the nature of Lake Shikotsu.
Chitose Tourist Association
http://www.1000sai-chitose.or.jp/
english/index.htm
Lake Toya
Mt. Usu is a volcano that has erupted 4
times in 100 years, changing the shape
of the fertile land around Lake Toya in
its wake. The ashes and pumice
spewed out by the volcano over the
years have created a mineral-rich soil
around the lake. As a result,
eco-farming has increased due to the
reduced use of chemical fertilizers and
pesticides, and now approximately 200
types of vegetables are produced in the
area. The “Emi-Gold” sweet corn

produced near Lake Toya is known for its
yellow, almost golden kernels.
Take a trip on a pleasure boat around
the four islands in the center of Lake
Toya, and enjoy the views of Mt. Yotei,
the Showa Shinzan lava dome, Mt. Usu
and the surrounding nature while being
rocked gently by the waves on the surface
of the lake. The lake boasts one of
Japan’s largest-scale catamarans, known
as Espoir, which is modeled on the image
of a castle from the middle ages. The
boat also operates during the long
running fireworks display that is held
every night throughout the season.
At the Visitor Center and Volcano
Science Museum, visitors can look back
on the volcanic activities of Mt. Usu
eruptions that have occurred in the past,
including the latest eruption in March
2000, by means of images, explanations
and hands-on facilities.
The Usuzan Ropeway takes six
minutes to reach the summit station, from
where two observation decks can be
accessed: to the right is the Lake Toya
Observation Deck that affords panoramic
views of the Showa Shinzan lava dome
and Lake Toya; and a 7-minute walk to
the left brings you to the Usuzan Crater
Floor Viewing Platform, where the
craters that occurred as a result of an
eruption in 1977 still spew out vapor as if
the earth itself is breathing.
Toyako Onsen Tourist Association
http://www.laketoya.com/
Noboribetsu Onsen
Hokkaido is one of Japan’s hot-spring
paradises, dotted with numerous onsen
resorts and spa towns. One of the most
famous of these is Noboribetsu Onsen.
One of Japan’s leading spa towns,
Noboribetsu boasts nine different
hot-spring sources, enabling it to be
ranked “No.1 in Japan” by a certain
tourism magazine, due to its outstanding
water quality and popularity. Jigokudani,

or Valley of Hell, is a series of
explosion craters that occurred due to
volcanic activity; the site measures
450 m in diameter and covers
approximately 11 hectares. The valley
contains numerous geysers and
blowholes, and the bubbling festering
scenery is reminiscent of “a hell
inhabited by demons”. From here,
several springs spew out 3,000 liters of
steaming hot water each minute, which
feed the hot-spring baths of the nearby
inns and hotels.
Noboribetsu Primeval Forest was
designated a Natural Monument of
Japan in 1924. The forest currently
covers an area of approximately 186
hectares and boasts almost 60 species
of trees and 110 species of plants. A
footpath through the forest enables
ramblers to view giant Japanese Oaks
and the like from close range.
Noboribetsu Date Jidaimura is a
theme park set in spacious grounds,
where reproductions of downtown
scenes and magnificent samurai
dwellings create the atmosphere of the
Edo period. A total of 94 wooden
structures document the period, and
fun-filled performances and attractions
such as those in the Ninja House make
this an entertaining day out for all the
family – have fun while experiencing
Japanese history at first hand.
Noboribetsu Marine Park Nixe
boasts an 8m-tall “Crystal Tower” tank
containing Napoleon Fish, not to
mention an Aqua Tunnel through
which visitors can stroll while the
various fish swim overhead and all
around. It’s just like walking on the
seabed! Don’t miss the cute penguin
parade or the dolphin and sea lion
shows.
Noboribetsu Tourism Association
http://www.noboribetsu-spa.jp/en

It may not be Bordeaux in France or
even the Napa Valley in California, but
the subprefecture of Sorachi is quickly
gaining respect as one of the fastest
growing wine producing regions in
Hokkaido. After the coalmining
industry ground to a halt and the
communities shrank to shadows of
their former selves, Sorachi was left to
reconsider its role in Hokkaido’s new
culinary-tourism-oriented future. But
the hills and valleys, which once
produced the energy that powered the
nation, were soon found to be rich in
other types of minerals. Added to the
good drainage of the gently sloping
hills, the total number of daylight
hours between August and October,
and the difference in daytime and
nighttime temperatures in the region, it
became apparent that Sorachi has
potential as a good location to
cultivate wine grapes, prompting
numerous small, privately-owned
vineyards and wineries to emerge in
the region over the past 30 years or so.
Located roughly between Sapporo
and Hokkaido’s second city of
Asahikawa, rice, fruit and vegetables
have long-since been the staple crops
in the region. Other specialties include
meats and sweets. Bibai yakitori is

Tsurunuma Winery
Urausu

Utashinai Taiyo Farm
Utashinai

FUKAGAWA

Kondo Vineyard

Mikasa/Iwamizawa
TAKIKAWA

Takizawa Vineyard
Mikasa

Yamazaki Winery
Mikasa

Housui Winery

Iwamizawa

IWAMIZAWA

10R Winery

Iwamizawa

NAGANUMA

Nakazawa Vineyard

Iwamizawa

Maoi Winery

Naganuma
quickly developing into a famous local
specialty and the city of Takikawa and
town of Naganuma are both spiritual
homes to Hokkaido’s very own Genghis
khan lamb barbeque. Jinnai beef is also a
top brand name from the town of Urausu.
Sweets too are also an important part of
Sorachi’s culinary make-up, with the

Kitakaro confectioner based in Sorachi,
and Sunagawa’s Sweets Road attracting
visitors from near and far.
However for this autumn edition,
Hokkaido Walk-a-pedia decided to
concentrate on the grape harvest season,
and drove around some of the wineries and
vineyards of the Sorachi “Wine Road.”

Maoi Winery
Located on the Maoi hillside overlooking the town of Nagnuma, just
off the road to Yuni, is Maoi Winery, which forms a part of Saikonso,
a small farm run by Mr. and Mrs. Mukai, who – in search of a
self-sufficient lifestyle – began growing root vegetables before
planting wine grape vines and subsequently establishing the winery
in March 2006. Said to be one of the smallest wineries in Japan, the
small workshop on the premises produces approximately 9,000
bottles of wine each year, with a choice of about 8 types, made from
the 8 or 9 varieties of grapes grown on the farm – particularly Yama
Sauvignon – along with grapes brought in from other vineyards. Of
the wine produced,
approximately one third is sold
at the on-site wine shop, which
opens at the weekends and
attracts customers from far and
wide, “some of which come
from all over Japan and arrive
by rented cars direct from
nearby Chitose Airport,” adds
Mr. Mukai proudly.

Maoi Winery
Aza Kaga Dantai, Naganuma-cho, Yubari-gun, Hokkaido
069-1316
Tel: +81-123-88-3704 Fax: +81-123-76-7410
http://www2.snowman.ne.jp/~maoi-winery/index-1.htm
Opens: 10 a.m. to 5 p.m. Sat., Sun. and public holidays
from April to December
(Closed on 4th weekend in July)
Recommended product: Saikon (limited edition of 300
bottles) 720 mℓ, ¥2,415
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Yamazaki Winery
A little further north, high on a hill near the boundary between
Bibai and Mikasa, is the Yamazaki Winery – it’s fine wooden
structures overlooking the Ishikari Plain towards Sapporo, and the
expansive stretch of vineyards below. Who would think that, with
such splendid facilities on such a prime location with convenient
access from the nearby expressway, the winery is still a relatively
small business run exclusively by five members of the Yamazaki
family. Grapes were first cultivated here in 1998, and the first
harvest and winemaking license was acquired in 2002. Currently,
nine varieties of grapes are grown, and between 10 and 15 types of
wines produced, with a production target of approximately 30,000
bottles per year. The Yamazaki Winery is very particular about the
grapes it uses, and staff members are proud of the fact that “grapes
grown elsewhere are not allowed in here.” Sales, too, are
considered a family affair, with “usually only one vendor per
prefecture,” while 80% of the winery’s produce is sold direct from
the winery shop that is staffed by the family and only opens on

Housui Winery
A little further north, in the rural outskirts of the city of
Iwamizawa is Housui Winery.
The beautifully preserved wooden building, which was once a
warehouse in the city of Otaru, sits surrounded by gently sloping
vine fields above the rice paddies below. The winery acquired its
brewing license in 2006, and the following year established its
RICCA brand produced from its own grapes and those cultivated
in Yoichi. A limited edition RICCA Yuki no Keifu made
exclusively from grapes produced at the Housui vineyard was
introduced in December 2008. The 1st floor of the building
houses winemaking facilities and shop, while the 2nd floor gallery
provides space for local artists to hold exhibitions and events
while looking down onto the latest apparatus used to create the
wine from the harvested grapes. Soft-serve ice cream is also sold
at the Housui Winery, and according the winery’s sales director,
Mr. Saito Katsuyuki, “people sometimes bring along their own
cheese to eat with the wine while admiring the view of the
vineyards; this space encourages people to stay longer.”

Tsurunuma Winery
Housui Winery
Housui-cho 364-3, Iwamizawa, Hokkaido 068-0837
Tel: +81-126-20-1810 Fax: +81-126-35-7200
http://housui-winery.co.jp/
Opens: 10 a.m. to 5 p.m.
(Closed every Wednesday between January and March)
Recommended product: RICCA Yuki no Keifu Pinot
Noir 2011, light body, ¥2,730

Nakazawa Vineyard

wine lovers from both near and far, as the proprietor aims
for a limited crop of high quality grapes that “create a taste
The neighboring town, Kurisawa is the home of the Nakazawa
unique to Hokkaido’s climate and snowy conditions.”
Vineyard, a discrete plot owned by Mr. Nakazawa and his wife,
and difficult to find due to the lack of any signs. The Nakazawa
Vineyard cultivates Pinot Gris, Gewürztraminer, Kerner and
Sylvaner grapes, the majority of which are shipped to Tochigi
prefecture for wine production. The vineyard itself sometimes
holds sales events, but limited stocks are usually sold out within
the day, and Nakazawa Vineyard remains a well-kept secret among

Nakazawa Vineyard
Kamogawa 140-2, Kurisawa-cho, Iwamizawa, Hokkaido
http://www.nvineyard.jp/index.shtml
Recommended product: Kurisawa Blanc, ¥2,800

Across the Ishikari River, in the foothills of the Kabato
Mountains, is Japan’s largest wine-grape vineyard. Tsurunuma
Winery covers a massive 447 hectares of land, with 120
hectares of vines. Cultivation began here in 1972 and now a
total of 52 varieties are grown, many of which originate from
Germany and Austria, and are used for the making of wine at
Hokkaido Wine’s establishment at the foot of the Kenashi Pass
in Otaru. Although the majority of grapes are picked by hand,
Tsurunuma Winery boasts the only automatic grape harvesting
machine in Japan. As the sun sets behind the mountains
immediately to the west, the sunlight hours here are not as long
as those enjoyed by the vineyards across the Ishikari River, but
the difference in daytime and nighttime temperatures in the
region is ideal for producing sweet, juicy grapes.
During the harvest season, visitors to the Tsurunuma Winery
can sometimes taste the non-wine-making grapes that are also
grown there in limited quantities, and relax beneath a canopy
It’s hard to imagine a grape-producing region anywhere in the
world with such a heavy snowfall in winter as Sorachi, but
producers here use this to their advantage to create delicious
wines with a distinct Hokkaido flavor. According to all of the
producers interviewed for this article, 2012 looks like being a
particularly good year, thanks to the low levels of rainfall in
the region between April and September. The wine is
delicious in its own right, but take a trip around the places
where it’s actually produced and the enjoyment of drinking it
increases. Why not purchase a couple of bottles along with
some of the local delicacies of Sorachi and enjoy your trip to
the full, even after you arrive home.
Other vineyards in Sorachi include the Kondo and
Takizawa vineyards in Mikasa, the Taiyo Farm vineyards in
Utashinai, and the 10R Winery in Kurisawa. A car is
necessary to visit all the wineries and vineyards in the region,
and even if you use the expressway to and from Sapporo, one
day would not be enough. Samples are available at some of
the locations, but drivers should not consume even the
slightest amount of alcohol, as the drink-driving laws in Japan
are particularly strict. DO NOT DRINK & DRIVE!

weekends and public holidays. The spring and autumn
releases of new wines attract enthusiasts from far and
wide, prompting “fascinating conversations between
customers, as established local clients convey their own
knowledge to wine lovers who have travelled up from
Tokyo just for the occasion.”

Yamazaki Winery
Tappu 791-22, Mikasa, Hokkaido 068-2163
Tel: +81-1267-4-4410 Fax: +81-1267-4-4411
http://www.yamazaki-winery.co.jp/
Open: 10 a.m. to 6 p.m. Sat., Sun. and public holidays
Recommended product: Chardonnay 2010 (white), ¥3,150

and enjoy a drink amid the rows of vines. The shop sells
a variety of Hokkaido Wine products, especially those
under the Tsurunuma label.

Tsurunuma Winery
Osatsunai 428, Urausu-cho, Kabato-gun, Hokkaido 061-0600
Tel: +81-125-68-2646 Fax: +81-125-68-2086
http://www.hokkaidowine.com/index.shtml
Recommended: 2010 Tsurunuma Lemberger, 720 mℓ, ¥1,964
Utashinai Taiyo Farm
Kamiuta 32-15, Utashinai
Kondo Vineyard
Tap Kop Farm, Kawanai 842-12, Mikasa
Moseushi Farm, Moseushi 774-2, Kurisawa-cho, Iwamizawa
Takizawa Vineyard
Kawanai 841-24, Mikasa
10R Winery
Kamihoro 1123-10, Kurisawa-cho, Iwamizawa
For more information on Sorachi, please visit the following
blog website:
http://talk-hokkaido.blogspot.jp/
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Yamazaki Winery
A little further north, high on a hill near the boundary between
Bibai and Mikasa, is the Yamazaki Winery – it’s fine wooden
structures overlooking the Ishikari Plain towards Sapporo, and the
expansive stretch of vineyards below. Who would think that, with
such splendid facilities on such a prime location with convenient
access from the nearby expressway, the winery is still a relatively
small business run exclusively by five members of the Yamazaki
family. Grapes were first cultivated here in 1998, and the first
harvest and winemaking license was acquired in 2002. Currently,
nine varieties of grapes are grown, and between 10 and 15 types of
wines produced, with a production target of approximately 30,000
bottles per year. The Yamazaki Winery is very particular about the
grapes it uses, and staff members are proud of the fact that “grapes
grown elsewhere are not allowed in here.” Sales, too, are
considered a family affair, with “usually only one vendor per
prefecture,” while 80% of the winery’s produce is sold direct from
the winery shop that is staffed by the family and only opens on

Housui Winery
A little further north, in the rural outskirts of the city of
Iwamizawa is Housui Winery.
The beautifully preserved wooden building, which was once a
warehouse in the city of Otaru, sits surrounded by gently sloping
vine fields above the rice paddies below. The winery acquired its
brewing license in 2006, and the following year established its
RICCA brand produced from its own grapes and those cultivated
in Yoichi. A limited edition RICCA Yuki no Keifu made
exclusively from grapes produced at the Housui vineyard was
introduced in December 2008. The 1st floor of the building
houses winemaking facilities and shop, while the 2nd floor gallery
provides space for local artists to hold exhibitions and events
while looking down onto the latest apparatus used to create the
wine from the harvested grapes. Soft-serve ice cream is also sold
at the Housui Winery, and according the winery’s sales director,
Mr. Saito Katsuyuki, “people sometimes bring along their own
cheese to eat with the wine while admiring the view of the
vineyards; this space encourages people to stay longer.”

Tsurunuma Winery
Housui Winery
Housui-cho 364-3, Iwamizawa, Hokkaido 068-0837
Tel: +81-126-20-1810 Fax: +81-126-35-7200
http://housui-winery.co.jp/
Opens: 10 a.m. to 5 p.m.
(Closed every Wednesday between January and March)
Recommended product: RICCA Yuki no Keifu Pinot
Noir 2011, light body, ¥2,730

Nakazawa Vineyard

wine lovers from both near and far, as the proprietor aims
for a limited crop of high quality grapes that “create a taste
The neighboring town, Kurisawa is the home of the Nakazawa
unique to Hokkaido’s climate and snowy conditions.”
Vineyard, a discrete plot owned by Mr. Nakazawa and his wife,
and difficult to find due to the lack of any signs. The Nakazawa
Vineyard cultivates Pinot Gris, Gewürztraminer, Kerner and
Sylvaner grapes, the majority of which are shipped to Tochigi
prefecture for wine production. The vineyard itself sometimes
holds sales events, but limited stocks are usually sold out within
the day, and Nakazawa Vineyard remains a well-kept secret among

Nakazawa Vineyard
Kamogawa 140-2, Kurisawa-cho, Iwamizawa, Hokkaido
http://www.nvineyard.jp/index.shtml
Recommended product: Kurisawa Blanc, ¥2,800

Across the Ishikari River, in the foothills of the Kabato
Mountains, is Japan’s largest wine-grape vineyard. Tsurunuma
Winery, a farm under the direct control of its Otaru-based parent
company, Hokkaido Wine Co., Ltd., covers a massive 447
hectares of land, with 120 hectares of vines. Cultivation began
here under the former fruit producers cooperative in 1974, and
the current company was established in 1977. Now a total of 52
varieties of grapes are grown, many of which originate from
Germany and Austria, and are used for the making of wine at
Hokkaido Wine’s establishment at the foot of the Kenashi Pass
in Otaru. Although the majority of grapes are picked by hand,
Tsurunuma Winery boasts the only automatic grape harvesting
machine in Japan. As the sun sets behind the mountains
immediately to the west, the sunlight hours here are not as long
as those enjoyed by the vineyards across the Ishikari River, but
the difference in daytime and nighttime temperatures in the
region is ideal for producing sweet, juicy grapes.
It’s hard to imagine a grape-producing region anywhere in the
world with such a heavy snowfall in winter as Sorachi, but
producers here use this to their advantage to create delicious
wines with a distinct Hokkaido flavor. According to all of the
producers interviewed for this article, 2012 looks like being a
particularly good year, thanks to the low levels of rainfall in
the region between April and September. The wine is
delicious in its own right, but take a trip around the places
where it’s actually produced and the enjoyment of drinking it
increases. Why not purchase a couple of bottles along with
some of the local delicacies of Sorachi and enjoy your trip to
the full, even after you arrive home.
Other vineyards in Sorachi include the Kondo and
Takizawa vineyards in Mikasa, the Taiyo Farm vineyards in
Utashinai, and the 10R Winery in Kurisawa. A car is
necessary to visit all the wineries and vineyards in the region,
and even if you use the expressway to and from Sapporo, one
day would not be enough. Samples are available at some of
the locations, but drivers should not consume even the
slightest amount of alcohol, as the drink-driving laws in Japan
are particularly strict. DO NOT DRINK & DRIVE!

weekends and public holidays. The spring and autumn
releases of new wines attract enthusiasts from far and
wide, prompting “fascinating conversations between
customers, as established local clients convey their own
knowledge to wine lovers who have travelled up from
Tokyo just for the occasion.”

Yamazaki Winery
Tappu 791-22, Mikasa, Hokkaido 068-2163
Tel: +81-1267-4-4410 Fax: +81-1267-4-4411
http://www.yamazaki-winery.co.jp/
Open: 10 a.m. to 6 p.m. Sat., Sun. and public holidays
Recommended product: Chardonnay 2010 (white), ¥3,150

During the harvest season, visitors to the Tsurunuma
Winery can sometimes taste the non-wine-making grapes
that are also grown there in limited quantities, and relax
beneath a canopy and enjoy a drink amid the rows of
vines. The shop sells a variety of Hokkaido Wine
products, especially those under the Tsurunuma label.

Tsurunuma Winery
Osatsunai 428-17, Urausu-cho, Kabato-gun, Hokkaido 061-0600
Tel: +81-125-68-2646 Fax: +81-125-68-2086
http://www.hokkaidowine.com/index.shtml
Recommended: 2010 Tsurunuma Lemberger, 720 mℓ, ¥1,964
Utashinai Taiyo Farm
Kamiuta 32-15, Utashinai
Kondo Vineyard
Tap Kop Farm, Kawanai 842-12, Mikasa
Moseushi Farm, Moseushi 774-2, Kurisawa-cho, Iwamizawa
Takizawa Vineyard
Kawanai 841-24, Mikasa
10R Winery
Kamihoro 1123-10, Kurisawa-cho, Iwamizawa
For more information on Sorachi, please visit the following
blog website:
http://talk-hokkaido.blogspot.jp/
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Information
Rebun ●

http://www.ec-pro.co.jp/hokkaido-pedia/

Wakkanai

HOKKAIDO

●

Rishiri ●

Continental Airlines
http://www.staralliance.com/en/
● Mombetsu
● Abashiri

Asahikawa ●

Cathay Pacific Airways
http://www.cathaypacific.com/cpa/en_JP/homepage
China Southern Airlines
http://www.cs-air.jp/

Otaru
●

Okushiri

Hospitals

Niseko ●
● Sapporo
Chitose ●
Obihiro ●

● Kushiro

Sakhalin Airlines
http://www.satairlines.ru/index.php

Library

Eva Air
http://www.evaair.com/html/b2c/english/

Information
Police
110
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Hokkaido University Hospital
http://www.huhp.hokudai.ac.jp/english/med01.html
Sapporo Medical University Hospital
http://web.sapmed.ac.jp/byoin/

●

Hakodate ●

AUTUMN

Sapporo City General Hospital
http://www.city.sapporo.jp/city/english/index.html

Sapporo Chuo Library
http://www.city.sapporo.jp/toshokan/english/english.html

Jin Air
http://www.jinair.com/Language/ENG/

Foreign Currency Exchange

Eastar Air
http://www.eastarjet.com/book/index.htm?lang=en

North Pacific Bank
http://www.hokuyobank.co.jp/

International Airport

Hokkaido Bank
http://www.hokkaidobank.co.jp/service/foreigncash/
index.html

Emergency

New Chitose Airport
http://www.new-chitose-airport.jp/en/

119

Trains

Tourist Information

JR Hokkaido
http://www2.jrhokkaido.co.jp/global/index.html

Post Office

Sapporo
http://www.welcome.city.sapporo.jp/english/access/
information.html

JR Information Desk
JR Sapporo Station West Exit (8:30 – 19:00)
New Chitose Airport Station (8:30 – 19:00)

Sapporo Central Post Office
http://www.japanpost.jp/

International Telephone
http://hokkaido.jp.currentlocaltimes.com/dialingcode.html

International Community

Hokkaido
http://en.visit-hokkaido.jp/

Buses

JNTO
http://www.jnto.go.jp/eng/location/regional/hokkaido/

Hokkaido Chuo Bus
http://www.chuo-bus.co.jp/sightseeing.en/

Emergency Hospital

Ferries

Sapporo City General Hospital
http://www.city.sapporo.jp/foreign/index.html

Shin Nihonkai Ferry
http://www.snf.jp/pdf/english.pdf

Consulates General

Hokkaido University Hospital
http://www.huhp.hokudai.ac.jp/english/med01.html

Taiheiyo Ferry
http://www.taiheiyo-ferry.co.jp/english/index.html

Domestic Airlines

MOL Ferry
http://www.sunflower.co.jp/english/index.shtml

Japan Airlines (JAL)
http://www.jal.co.jp/

Consulate-General of the United States of
America
Kita 1-jo Nishi 28-chome, Chuo-ku, Sapporo 064-0821
Japan
Tel: +81-11-641-1115 Fax: +81-11-643-1283
http://sapporo.usconsulate.gov/

Car Rentals

All Nippon Airways (ANA)
https://www.ana.co.jp/

JR
http://www2.tocoo.jp/?file=rentcar_inbound/branch&id=
82008&prefecture=1

Hokkaido International Airlines (AIR DO)
http://www.airdo.jp/ap/index.html
Skymark Airlines (SKYMARK)
http://www.skymark.co.jp/ja/
Peach Aviation
http://www.flypeach.com/home.aspx
Jetstar Airways
http://www.jetstar.com/us/en/home
Air Asia
http://www.airasia-japan.com/

International Airlines
Air China international
http://www.airchina.jp/en/index.html
Korean Air
http://www.koreanair.com/?rgn=jp&lang=jpn

Nippon Rent-A-Car
http://www2.tocoo.jp/?file=rentcar_inbound/branch&id=
23019&prefecture=1
TOYOTA
http://www.toyotarentacar.net/english/

Art Galleries and Museums

Sapporo International Communication Plaza
http://www.plaza-sapporo.or.jp/english/index_e.html

Consulate-General of the Republic of Korea
Kita 2-jo Nishi 12-chome 1-4, Chuo-ku, Sapporo
060-0002 Japan
Tel: +81-11-218-0288 Fax: +81-11-218-8158
http://jpn-sapporo.mofat.go.kr/languages/as/
jpn-sapporo/main/index.jsp
Consulate-General of the Russian Federation
Minami 14-jo Nishi 12-chome, Chuo-ku, Sapporo
064-0914 Japan
Tel: +81-11-561-3171 Fax: +81-11-561-8897
http://www1.odn.ne.jp/ruscons_sapporo/
Consulate-General of the People’s Republic of
China
Minami 13-jo Nishi 23-chome 5-1, Chuo-ku, Sapporo
064-0913 Japan
Tel: +81-11-563-5563 Fax: +81-11-563-1818
http://sapporo.china-consulate.org/jpn/ (Japanese)

Hokkaido Museum of Modern Art
http://www.aurora-net.or.jp/art/dokinbi/
Historical Museum of Hokkaido
http://www.hmh.pref.hokkaido.jp/
Historical Village of Hokkaido
http://www.kaitaku.or.jp/info/info.htm
Migishi Kotaro Museum of Art, Hokkaido
http://www.dokyoi.pref.hokkaido.lg.jp/hk/mkb/
Asahikawa Museum of Art
http://www.dokyoi.pref.hokkaido.jp/hk-asamu/

Australian Consulate
Sapporo Center Bldg. 17F, Kita 5-jo Nishi 6-chome,
Chuo-ku, Sapporo 060-0005 Japan
Tel: +81-11-242-4381 Fax: +81-11-242-4383
http://www.australia.or.jp/en/consular/sapporo/

Major Conferences and Events
Oct. 6 to 8
Oct. 6 to Nov. 4
Oct. 7
Oct. 7
Oct. 7
Oct. 8
Oct. 14
Oct. 20 to Nov. 4
Oct. 21
Oct. 28 to Nov. 4
Oct. 31 to Nov. 4
Late Oct.
Nov. 3
Nov. 10 to Dec. 9
Nov. 11 to Dec. 25
Nov. 22 to Feb. 11
Nov. 26 to Dec. 24

Mombetsu Gourmet Festival
Autumn Festa in Tokachigawa
Sobetsu Apple Festival
Ikeda Wine Festival
Tsukiura Wine Festival
Hakucho Ohashi Half Marathon
Date Agriculture and Fisheries Festival
Kitami Chrysanthemum Festival
Star Watching in Ashibetsu
Obihiro Chrysanthemum Festival
Sapporo Chrysanthemum Festival
Hokkaido Large Kite Festival in Samani
Nobechi Salmon Festival in Hokuto
Sapporo Art Stage 2012
Otaru Long X’mas
Sapporo White Illumination
German Christmas Market in Sapporo
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What is HOKKAIDO Walk-a-pedia?

Contact
HOKKAIDO Walk-a-pedia is a periodical web magazine, whose title is based on
the meaning of a “walking encyclopedia of Hokkaido.” This tourism information
booklet introduces the abundant nature, excellent environment, safe food and
charming citizens of Hokkaido, an Asian resort area for high-end travelers from
around the world. The tourism-related information is collected and released by
members of Hokkaido’s international community.

c/o Event Convention Pro Inc.
Kitaguchi Yoshiya Bldg. 7F, Kita 7-jo Nishi 4-chome 8-3, Kita-ku,
Sapporo 060-0807 Japan
Tel: +81-11-299-5910 Fax: +81-11-299-5911
http://www.ec-pro.co.jp/hokkaido-pedia/

FREE

September – the month in which autumn arrives
in Hokkaido
Salmon return up the Toyohira River and spawn in
the center of the metropolis, and the appetite for
delicious autumn food increases among the people
of the city. The taste of autumn in Hokkaido
comprises blessings from nature in the form of
delicacies of the sea and land. How about some
delicious Ishikari-nabe, sanpei-jiru, chanchan-yaki
or butter-sautéed salmon at one of the bustling
salmon-fishing ports, or Pacific saury and
fine-tasting salmon roe that melts in the mouth?
Hokkaido’s specialty, potatoes steamed and topped
with shiokara or butter, or corn on the cob – grilled
or boiled. It’s also the season for fruit picking, with fresh juicy grapes, apples and pears. And of
course, September brings Japan’s first autumn leaves to the Taisetsu Mountains, heralding the
arrival of one of the most delicious and beautiful seasons here in Hokkaido.

