
 Experience Japanese farm life by visiting terraced rice fields and an old 
farmhouse in Ogino-sato village where the villagers have protected the 
water sources as well as the rivers and lake for generations. The spirit of 
a  community  co-existing with  nature  and its  clean water  is  still  kept 
vibrant. The farmhouse couple demonstrates Mochi rice cake making 
following  the  traditional  method  using  locally  harvested  rice. 
Participants  are  welcome  to  join  in!  Enjoy  freshly  made  Mochi  rice 
cakes with a variety of toppings. You can also take a stroll surrounded by 
the beautiful view of rice terraces and Lake Biwa as well as visit the 
local shrine. The village community has owned these rice fields for over 
1300 years giving rise to unique forms of local rain and water worship. 
In the afternoon, participants will visit Ogoto hot spring resort, where 
the water quality is famous for its skin beautifying properties. 

Tour Itinerary (09:00 ~ 15:00)

Depart from Kyoto 

Visiting Local Farmer & Fresh  
Mochi Making 1 Day Tour

Adult     : ¥19,000 
Child (6 -12 years)  : ¥11,000 
Child (0 - 5 years)  : FOC

Kyoto(Dep)

Osaka

Lake Biwa(Arr)

NaraTel: +65 6221 4250    Fax: +65 6226 7293
16 Raffles Quay Hong Leong Building
Opening hrs: 9am-6pm (weekdays); 9am-1pm (Saturdays) Email: enquiry@followmejapan.com.sg

((inim2m 2 Ad2lts)

Package Includes: 
* Round Trip train t ickets 
     from JR Kyoto Station  

* Lunch
* Admission Fees
* English Speaking Tour Guide 

((inim2m 2 Ad2lts)
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