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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

BIWAKO VISITORS
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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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AnnualBuddhist ritual, Isaki-no-Saotobi, in Omihachiman is a unique ceremony with a history 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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Chapter II / Gastronomy of Shiga

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.
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Funa (carp) caught from Lake Biwa in early spring.
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Funazushi making process:
stuffing carp with steamed rice.
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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

B EKERMDES [EIRK]

BAEOWL4»bDENGEKE, B ET >RV ETIIRELE
ICEENTCHABROKEZDHER, [RRBILET, UD#
T3] X vy F7L—XIc, BEEPEERIELE. KER
LERBRL2EBEIKRIDICHHEANTVET,

BFE TREDEREZIFOT SRS [EI4]

BAZRM4F00ED ETIH ], F400FFLD, 1O T
BEXALICER EShTUWtwWbndHGR, BROLANS>T
F ETIHFEZRT—F $ERE. Le RLe RN GEKRLLLKD
WHTRHELTWET,

11



12

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.

Chapter II / Gastronomy of Shiga
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