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 Ogi Port Tourist Information 
http://www.mlit.go.jp/kankocho/cruise/ 

Sado Ten-nen Burikatsu-don (rice bowl with 
cutlet of yellowtail) 

 
  

A delicious local dish made with Sado-produced Yellowtail, Toki brand certified rice, rice flour manufactured from the certified 

rice for the coating, and flying fish-based soy sauce. 

Special rules such as putting up a catch flag are enforced on participating restaurants in Ogi for easy identification. 

  
 

 

Location/View 1950-7,Ogimachi,Sado-city,Niigata 952-0604  

Access 5 min. walk from port (250m) 

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/sado/souvenir/ 

Contact Us[Tourism Promotion Division Sado City] 

TEL: +81-259-67-7944 E-Mail: s-kanko@city.sado.niigata.jp｜ 

Website: https://www.city.sado.niigata.jp/ 

 

Sushi  
  

A wide variety of fish can be caught from the coastal waters of Sado all year round. Particularly, Maguro (Tuna) during 

Summer and fatty Kanburi (Winter Yellowtail) during Winter which are superb. The coastal waters of Sado has an abundance 

of fish that are used for neta, the fish on top of nigiri sushi. This not only make for aesthetically pleasing but delicious sushi as 

well. 

  
 

 

Location/View 66-1,Ogimachi,Sado-city,Niigata 952-0604  

Access 10 min. walk from port (400m) 

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/meal/wasyoku/ 

Contact Us[Tourism Promotion Division Sado City] 

TEL: +81-259-67-7944 E-Mail: s-kanko@city.sado.niigata.jp｜ 

Website: https://www.city.sado.niigata.jp// 

 
 

Soba (Buckwheat noodle)  
  

Entirely made using pesticide-free soba cultivated on Sado, a dark and flavorful soba is made, allowing for the natural aroma 

to be enjoyed. The boiled soba is quickly chilled in cold water and then placed over a serving of rice and topped with 

flying-fish sauce to be enjoyed as 'donsoba'. 

  
 

 

Location/View 643-1,Ogimachi,Sado-city,Niigata 952-0604  

Access 10 min. walk from port (950m) 

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/meal/wasyoku/ 

Contact Us[Tourism Promotion Division Sado City] 

TEL: +81-259-67-7944 E-Mail: s-kanko@city.sado.niigata.jp｜ 

Website: https://www.city.sado.niigata.jp/ 
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http://www.google.co.jp/maps/@37.817651,138.276214,17z?hl=en
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 Ogi Port Tourist Information 
http://www.mlit.go.jp/kankocho/cruise/ 

"Living in harmony with the toki" certified rice  
  

Rice is cultivated with a decreased amount of pesticides and chemical fertilizers in alignment with farming methods designed 

to nurture living creatures. The certified rice prides on having a tender texture and a sweet flavor that spreads throughout the 

mouth when chewed. 

  
 

  

Location/View 1950-7,Ogimachi,Sado-city,Niigata 952-0604  

Access 5 min. walk from port (250m) 

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/sado/souvenir/ 

Contact Us[Tourism Promotion Division Sado City] 

TEL: +81-259-67-7944   E-Mail: s-kanko@city.sado.niigata.jp｜ 

Website: https://www.city.sado.niigata.jp/ 

 

 

Sado's local sake  
  

The special characteristic of Sado's local sake made from delicious rice and water is that it is refreshing and easy to drink 

even though it is dry. There are records that there was 200 different sake breweries during the Edo Period on Sado Island, 

leading the island to be called 'Sake Island'. 

  
 

 

Location/View 1950-7,Ogimachi,Sado-city,Niigata 952-0604  

Access 5 min. walk from port (250m) 

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/sado/souvenir/ 

Contact Us[Tourism Promotion Division Sado City] 

TEL: +81-259-67-7944   E-Mail: s-kanko@city.sado.niigata.jp｜ 

Website: https://www.city.sado.niigata.jp/ 

 
 

Mumyoi yaki (Mumyoi Ceramics)  
  

Mumyoi is red clay containing iron oxide that was found around the Sado Gold Mine during the mining period and it is used 

for pottery. Finished products are extremely hard, and it produces a clear sound akin to that of metal resonating when struck. 

The more you use the Mumyoi products, the more their luster gains brilliance. In 2003, creator of Mumyoi products, Mr Ito 

Sekisui, was designated as a nationally important intangible cultural property holder (National Living Treasure). 

  
 

 

Location/View 808-3,Shimoaikawa,Sado-city,Niigata 952-1501  

Access Individual travel: 60 min. by car from port (40km) 

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/sado/tradition/ 

Contact Us[Tourism Promotion Division Sado City] 

TEL: +81-259-67-7944   E-Mail: s-kanko@city.sado.niigata.jp｜ 

Website: https://www.city.sado.niigata.jp/ 
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 Ogi Port Tourist Information 
http://www.mlit.go.jp/kankocho/cruise/ 

Shukunegi  
  

Shukunegi is located near Ogi Port where shipping thrived generation after generation as a port of call for 'Kita-mae-bune' (a 

commercial ship cruising along the Japan Sea along the South to the North during the Edo Era). You will be able to feel the 

unique atmosphere where sailors and shipwrights used to live. Upon setting foot in Shukunegi, houses can be seen nestled 

close to one another along the stone pavement, the outer walls are built with planks and nails, reminiscent of the technology 

of shipwrights once employed to construct the 'Sengokubune'. 

  
 

 

Location/View Shukunegi,Sado-city,Niigata,952-0612  

Access 

Tour travel: 10 min. by car (5km) 

Individual travel: Take the Shukunegi Line and alight at 

[Shukunegi]  

Season Year- round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/spot/detail0121/ 

Contact Us [Tourism Promotion Division Sado City ] 

TEL: +81-259-67-7944   l E-MAIL: s-kanko@city.sado.niigata.jp l  
Website : https://www.city.sado.niigata.jp/  

 

Sado Taiko Experience House  
  

'Sado Taiko Experience House' is a facility whereby you will be able to try your hand at playing the Japanese drum guided by 
a staff of Japanese drum entertainment group 'Kodo'. You can hit a big drum made from a 600 year tree with a drumstick. 
The deep, compelling sound of the bass can be felt resonating throughout your body and mind. 

  
 

 

Location/View 
150-3,Ogikaneta-Shinden,Sado-city,Niigata,952-0611 

 

Access 

Tour travel: 15 min. by car (6km) 

Individual travel: Take the Shukunegi Line and alight at [Taiko 

Taiken Koryukan] 

Season Year-round 

Related links 

TRUE SADO 
https://www.visitsado.com/en/spot/detail0047/ 
Sado Island Taiko Centre(Tatakokan) 
http://www.sadotaiken.jp/en 

Contact Us [Tourism Promotion Division Sado City] 

TEL: +81-259-67-7944       l E-MAIL: s-kanko@city.sado.niigata.jp l  
Website : https://www.city.sado.niigata.jp/  

 

Sado Gold Mine  
  

From the Edo era till 1989 (estimated 400 years) when the mine operations ceased, running as the largest gold mine in 
Japan at that time, 78 tonnes of gold was mined. During the Edo era, under the control of the Shogunate (Tokugawa 
government), everything regarding the processing of gold from the mining of gold to the production of the oval gold coins 
were carried out. Since the Meiji restoration, new technology was introduced from the West and contributed greatly to the 
modernization of Japan. 

  
 

 

Location/View 1305,Shimo-Aikawa,Sado-city,Niigata,952-1501  

Access 

Tour travel: 37 min. by car (37km) 

Individual travel: Take the Ogi Line and alight at [Sawata Bus 

Station], and then transfer to Honsen Line and get off at [Sado 

Kinzan Mae] 

Season Year-round 

Related links 

TRUE SADO 
https://www.visitsado.com/en/spot/detail0098/ 
Sado-kinzan 
http://www.sado-kinzan.com/en/ 

Contact Us [Tourism Promotion Division Sado City ] 

TEL: +81-259-67-7944    l E-MAIL: s-kanko@city.sado.niigata.jp l  
Website : https://www.city.sado.niigata.jp/  
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 Ogi Port Tourist Information 
http://www.mlit.go.jp/kankocho/cruise/ 

Tarai-bune experience   
  

A common sight in Ogi, the symbolic Taraibune (Tub boat) is used for fishing and gathering seaweed, turban shells, and 

abalones. It is possible to experience the operation of the surprisingly difficult to maneuver Taraibune. 

  
 

 

Location/View 1935,Ogimachi,Sado-city,Niigata 952-0604  

Access 10 min. walk from port (600m) 

Season Year-round 

Related links 

TRUE SADO 
https://www.visitsado.com/en/spot/detail0045/ 
https://www.visitsado.com/en/spot/detail0039/ 
https://www.visitsado.com/en/spot/detail0866/ 

Contact Us [Tourism Promotion Division Sado City ] 

TEL: +81-259-67-7944   l E-MAIL: s-kanko@city.sado.niigata.jp l  
Website : https://www.city.sado.niigata.jp/  

Toki Forest Park・Toki Exchange Plaza・Terrace of Toki  
  

Serving as the final resting place in Japan for the nationally protected Toki (Japanese Crested Ibis), artificial breeding efforts 

has resulted in the reintroduction of 400 Tokis back into the wild on Sado. The Toki Materials Exhibition Hall located within 

the Toki Forest Park showcases a collection of resources relating to the preservation and reintroduction of Toki into the wild. 

At the Toki Exchange Plaza, you will be able to see the toki up close in enclosures.  

Take in the view of the tokis in their natural habitat from the observation deck at the Terrace of Toki. 

  
 

 

Location/View 383-2,Niibo-Nagaune,Sado-city,Niigata 952-0101  

Access 

Tour travel: 60 min. by car (35km) 

Individual travel: Take the Ogi Line and alight at [Mano 

Shinmachi], and then transfer to the Minamisen Line and get 

off at [Toki no Mori Koen] 

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/spot/detail0015/ 
https://www.visitsado.com/en/spot/detail0909/ 

Contact Us [Tourism Promotion Division Sado City] 

TEL:+81-259-67-7944    l E-MAIL:  s-kanko@city.sado.niigata.jp  l  
Website :  https://www.city.sado.niigata.jp/  

 

Experience making your own Soba (Buckwheat noodle)  
  

Sado's hand-made soba is dark in color. The freshly made soba in Autumn is especially aromatic, served with compatible 

flying-fish sauce. What makes it so exceptional is that it is self-made. 

  
 

 

Location/View 38,Senago,Sado-city,Niigata 952-0316  

Access 

Tour Travel: 30 min. by car (20 km) 

Individual travel: Take the Ogi Line and get off at [Senagou] 

and walk for 5 min.(300m)  

Season Year-round 

Related links 
TRUE SADO 
https://www.visitsado.com/en/spot/detail0007/ 

Contact Us [Tourism Promotion Division Sado City ] 

TEL:+81- 259-67-7944     l E-MAIL:  s-kanko@city.sado.niigata.jp  l  
Website :  https://www.city.sado.niigata.jp/  
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https://www.visitsado.com/en/spot/detail0039/
https://www.visitsado.com/en/spot/detail0866/
file:///C:/Users/cruisework/Desktop/岡田さんのしごと/s-kanko@city.sado.niigata.jp
https://www.city.sado.niigata.jp/
https://www.visitsado.com/en/spot/detail0015/
https://www.visitsado.com/en/spot/detail0909/
TEL:+81-259-67-7944
file:///C:/Users/cruisework/Desktop/岡田さんのしごと/s-kanko@city.sado.niigata.jp
https://www.city.sado.niigata.jp/
https://www.visitsado.com/en/spot/detail0007/
file:///C:/Users/cruisework/Desktop/岡田さんのしごと/s-kanko@city.sado.niigata.jp
https://www.city.sado.niigata.jp/
http://www.google.co.jp/maps/@37.814684,138.279561,17z?hl=en
http://www.google.co.jp/maps/@38.037068,138.420808,17z?hl=en
http://www.google.co.jp/maps/@37.945431,138.323020,17z?hl=en


 

- 5 - 

 

 Ogi Port Tourist Information 
http://www.mlit.go.jp/kankocho/cruise/ 

Special Taiko performance by Kodo  
  

  
 

 

The dynamic traditional music performing arts centered around Taiko is taken by Japanese drum entertainment group 'Kodo' 

and experimented on to create a modern twist. The reverberation generated by the drummer can be strongly felt by the 

listener. Kodo has toured 49 countries, delivered over 6,000 performances and performed at multiple major international arts 

festivals.  

  
 

 

Location/View 
150-3,Ogikaneta-Shinden,Sado-city,Niigata,952-0611 

 

Access 

Tour Travel: 15 min. by car (6 km) 

Individual travel: Take the Shukunegi Line and get off at 

[Taiko Taiken Koryukan] and walk for 5 min.(300m) 

Season Year-round 

Related links 
KODO 
http://www.kodo.or.jp/en/ 

Contact Us [Tourism Promotion Division Sado City] 

TEL:+81- 259-67-7944    l E-MAIL:  s-kanko@city.sado.niigata.jp  l  
Website :  https://www.city.sado.niigata.jp/  
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