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Rowing Japan
MEA
LS



Rowing



Rowing Japan

Lake Biwa (Shiga)

Seto Inland Sea
(Ehime/Hiroshima)

Tsurumi River
(Kanagawa)



Friday 24th March 2023 – Seto Inland Sea 01

Start

Osumiokaikan Park

Visit

Tsushima

Finish

Shimoda Port

Approximate distance for day = 9km 



Saturday 25th March 2023 – Seto Inland Sea 02

Approximate distance for day = 11km  

Start

Tanoura

Visit

Noh Island

Finish

Okiura Beach



Sunday 26th March 2023 – Seto Inland Sea 03

Approximate distance for day = 11km  

Start

WAKKA

Visit

Tatara Bridge

Visit

Setoda Sunset Beach

Finish

Setoda Port



Friday 24th March 2023 – Seto Inland Sea 01

Approximate distance for day = 14km  
Finish

Onomichi City Hall

Visit

Kohoso Island 

Hoso Island

Start

Myoga Port



Wednesday 29th March 2023 – Lake Biwa 01

Approximate distance for day = TBC

Start & Finish

Seta Rowing Club 



Thursday 30th March 2023 – Lake Biwa 02

Approximate distance for day = TBC km  

Start & Finish

O’PAL



Friday 31st March 2023 – Lake Biwa 03

Approximate distance for day = TBC km  

Start & Finish

O’PAL



Sunday 2nd April 2023 – Tsurumi River

Approximate distance for day = 15km  

Start & Finish

Tsurumi Rowing Club



Rowing Japan –Lake Biwa (Shiga)

Lake Biwa Rowing song:
http://www.city.takashima.shiga.jp/english/Lake
BiwaRowingSong.htm

Biwa is Japan’s largest freshwater body, and
one of those natural icon’s that is on the
adventurer’s bucket list. It is also one of the
primary rowing venues in the country. 

The lake is approximately 60km north-south, 
20km at its widest point, and has a 230km 
shoreline. 

It is just a short distance from Osaka, Kyoto, 
and Nara. Its shore boasts sightseeing gems 
such as the Hikone Castle that features 
buildings that date back to the 17th century. 

http://www.city.takashima.shiga.jp/english/LakeBiwaRowingSong.htm


Rowing Japan – TSURUMI RIVER (YOKOHAMA)

The Tsurumi River flows through the heart of
modern Yokohama. The section available for rowing
is shorter than we might normally 
row on a tour rowing day but sculling here will be
very special. Ruth’s grandfather was a rower in
Yokohama more than 100 years ago. 
That boathouse was on the harbour and no 
longer exists. The new club is eager to 
welcome us and have a Marr rower back in 
Yokohama.



Rowing Japan –Seto Inland Sea (Ehime & Hiroshima)

The Seto Inland Sea is one of the world’s busiest
commercial shipping routes and experiences large
flows of water between low and high tides.
However, it also has many sheltered areas, secret 
coves, beaches only accessible by boat, and 
stunning island scenery to be enjoyed under the 
guidance of local experts, and it is well-worth 
including on an exploration of Japan’s waterways. 

A few days of island hopping offers glamping and 
true off the beaten track opportunities to get to 
know Japan. 

These channels and islands were once guarded by 
a clan of waterborne samurai called the Murakami 
Kaizoku, who earned their living by patrolling the 
waters to assist ships in their safe passage. The 
Muarakamiare celebrated in August each year by a 
festival in their honourthat includes rowing their 
traditional sea-going boats.



Culture



Japan. A country that can make even the most mundane acts like

taking a taxi, travelling on the subway, and most strikingly going

to the toilet, eye-opening and simply memorable. 

Japan doesn’t have a Great Wall, or a Pyramid. Japan can’t blow 

guests away with a single memory; rather it surrounds them with 

a slow-building but ultimately irresistible tsunami of charm, 

which, to the best of our knowledge, has sent every one of the 

tens of thousands of visitors we’ve welcomed here home not just 

happy, but cherishing memories so different that they may well 

pass the ultimate test of time and adventure travel, and last a 

lifetime.

Japan



Hiroshima is known around the world as the first city to ever be
targeted by a nuclear weapon when the U.S. Air Force dropped an
atomic bomb on the city in 1945. And since that time Hiroshima
has become a city dedicated to and representing 
world peace.

But what many may not know is that since then Hiroshima has 
become home to one of the world’s most innovative automobile 
manufacturers, is one of the cleanest cities in the country, boasts 
some of the most delicious local food in Japan, has a convenient 
infrastructure that includes a web of streetcars covering the city, 
and hosts a population that generally possesses a bright and 
positive energy that gives Hiroshima an overall fun and friendly 
vibe.

From the A Bomb Dome to the Peace Museum, nightlife, food 
and Miyajima Island, Hiroshima should definitely be on your list 
of places to visit in Japan if you have the opportunity.

Hiroshima



Shinkansen (Bullet Train)

While Japan’s whole rail network is a triumph of technology and
organization, the jewel in its crown is unquestionably its
Shinkansen “Bullet Trains.” Originally brought into operation
between Osaka and Tokyo just days before the Tokyo Olympics
in 1964, this is arguably the premier high-speed rail service in the 
world, running with a frequency and punctuality not only 
unmatched but almost unimaginable anywhere else (the
average delay in 2017 was a mere 24 seconds over a daily
average of 365 departures carrying 452,000 passengers).

One of the most astounding parts of your journey will be 
speeding across Japan at 300 km/h (186.4 mph), in the silky-
smooth spacious comfort of the Shinkansen. 



The finest example of a traditional Japanese castle with wooden
structure and white plastered stone walls, Himeji Castle is both an
imposing defensive structure and a stunningly attractive piece of
architecture. The original castle was built on the site in 1346, 
and the current structure has stood since 1601, having had the 
good fortune never to suffer fire or bomb damage. 82 objects 
within the Castle are designated National Treasures or Important 
Cultural Artifacts. Repairs and repainting of the castle were
completed in 2015.
The adjoining Kokoen Gardens are one of Japan’s charming little 
secrets, with a variety of different types of garden to enjoy a 
gentle and peaceful stroll.

Himeji Castle



If you are to choose only one place to visit in all of Japan, Kyoto
should be it. In addition to its stunning array of temples, shrines
and famous World Heritage Sites, one can also find old quaint
lanes, Zen gardens and traditional, wooden “machiya” homes.

And if “geisha” is a word that comes to mind when thinking about 
Japan, Kyoto is the place where this life time dream can come 
true.

But Kyoto is not only about “traditional Japan.” The city is also 
home to manufacturing giants such as Nintendo and Kyocera, has 
one of the largest student populations in the country (10% of the 
city’s population consists of students), has an eclectic array of 
non-Japanese restaurant and cafes, and if nightlife is what you 
are looking for there are a plethora of bars and clubs from which 
to choose in Kyoto’s Kiyamachi district and beyond.

Kyoto



Rokuonji Temple is more commonly known as “Kinkakuji”, or the
temple of the golden pavilion. It is perhaps the single most iconic
site in Kyoto, and it is one of 1,700 Buddhist temples in the city.
Monuments such as Kinkakuji are evidence to Kyoto’s status as
Japan’s most important historical and cultural city, and it is one of
the seventeen that are registered in UNESCO’s list of world
cultural heritage sites. 

Kinkakuji was constructed in the 1390s as a retirement villa for 
Shogun Ashikaga Yoshimitsu and features a three-story pavilion 
covered in gold leaf with a roof topped by a bronze phoenix. It 
became a Zen Buddhist temple in the early 15th century. 

Kinkakuji Temple



Take part in a Zen meditation session, in a private, closed temple.
Zen is the school of Buddhism whose premise is that 
 Enlightenment can be achieved not through knowledge and 
reasoning, but through Meditation. A Zen monk will explain the 
principles and process of Meditation, an ability which can be 
used to control and release stress in daily life. 

Zen Meditation in Kyoto



The hot spring town of Hakone occupies part of the caldera that
was formed when Mt. Hakone was an explosive volcano, last
erupting in 1170. 

It became one of the important post towns on the main Tokaido 
Highway that connected the imperial capital of Kyoto with the 
military capital of Tokyo in the 16thcentury. In fact, it was an 
important check point ensuring that no contraband entered or 
left Tokyo. 

Some of the 16th century highway, with its great rock surface is 
still in place in the town, and an 8-12km section can be walked in 
half to three quarters of a day, allowing you to take in a very 
authentic approach to Tokyo, as well as – if you are very much in 
luck – a glimpse or two of the iconic Mt. Fuji. 

Historic Hakone Hachiri Segment Of Tokaido Highway



In the space of 400 years, the fishing village of Edo has grown to
first become “Tokyo,” the “Eastern Capital,” and subsequently 
one of the great cities, business centers and economic fulcrums 
of the modern world.

Be it the bright lights and brand shops of Ginza, the teeming 
energy of Shibuya, the juxtaposition of designer creativity and 
youthful rebellion that is Harajuku, the state-of-the-art 
developments and international nightlife of Roppongi, the 
electronics, IT and nerdish sub-culture of Akihabara, the world’s 
busiest train station at Shinjuku, the world’s largest fish-market at 
Tsukiji, the temples, shrines or street markets, Tokyo offers a 
menu so diverse that one cannot fail to find something initially 
intriguing, unfailingly clean, safe, charming and ultimately 
memorable.

Tokyo



Asakusa

Asakusa is the historical center of Tokyo and was the heart of the
city during the Edo period (17th to 19th centuries). Enjoy Sensoji
Temple, Nakamise Arcade, and Kaminarimon Gate.

 

Sensojitemple, around which Asakusa is centered, is a Buddhist 
temple dedicated to the bodhisattva Kannon. The story of the 
temple dates back to 628 when a small statue of the Kannon was 
repeatedly hauled in the nets of two fishermen brothers, 
HamanariHinokumaand TakenariHinokuma. The chief of their 
village recognized the sanctity of the statue and so began the 
history of Sensoji temple. 



Tokyo Skytree

This new icon of Tokyo was completed in 2011. Tokyo Skytree
measures a staggering 634 meters (2080 feet) tall and is currently
the second tallest free standing structure in the world, second
only to Burj Khalifa in Dubai.

 

To day we will visit the 350 meter observation deck and take in
the visit of Tokyo. Before climbing down some steps for a test of
nerves by standing on a glass floor over the sheer drop to the
perfectly hard concrete below.



Harajuku has something for almost every type of shopper. Its
main street, a veritable avenue, wide and lined by trees, is often
referred to as Tokyo’s Champs Elysees, and boasts a plethora of
brand shops to match the original.

 

Harajuku’s Takeshita Street is a crucible of youth fashion where
you can run into goth, punk and Lolita-inspired fashionistas.
People of all shapes sizes and colors rub shoulders in this small
corner of Tokyo and bring their contribution to the eclectic
landscape.

Harajuku



Dining



Bento

The obento lunch box is a popular treat in Japan, be it bought
from a cart of a long train journey, made at home and taken to
work or school, or served in a first-class restaurant. There are
many, many companies and shops that make bento boxes, and 
thousands upon thousands of different types and variations.



There may be an opportunity to visit one of the most traditional
of Japanese restaurants. They offer a unique insight into the
traditional etiquette and values of Japan. Their specialty is
kaiseki, the seemingly endless succession of small , exquisitely 
presented dishes which is at the root of Japanese cuisine.

Kaiseki Dinner



A beef, pork and vegetable experience and an opportunity to
cook at your own table; shabushabu. Wafer thin slices of meat
are the perfect, social way to charge your energy reserves.

Shabu Shabu



One of the simplest, most fun, and most delicious Japanese
meals is noodles, either soba (buckwheat) or udon(wheat).
Rarely offered to large groups, to their regret. For this day we
have arranged special access to this most typical of Japanese 
dishes.

Soba and Udon



Sushi is said to have possibly been the world’s first fast food. And
although today it is eaten in restaurants and homes around the
world, there is no doubt that trying it in its land of origin is a 
must for any fan of this treat . 

Sushi



Sushi: History

Contrary to what some people in the western world may think, sushi is not raw fish.
Sushi refers to the vinegar rice used in this iconic Japanese dish.

 

However, the true origins of sushi are somewhat mysterious. A fourth century Chinese
dictionary mentions salted fish being placed in cooked rice, causing it to undergo a
fermentation process. This may be the first time the concept of sushi appeared in print.
The process of using fermented rice as a fish preservative originated in Southeast Asia
several centuries ago. When rice begins to ferment, lactic acid bacilli are produced. The
acid, along with salt, causes a reaction that slows the bacterial growth in fish. This
process is sometimes referred to as pickling, and is the reason why the sushi kitchen is
called a tsuke-ba or “pickling place.”

The concept of sushi was likely introduced to Japan in the ninth century and became
popular as Buddhism spread. The Buddhist dietary practice of abstaining from meat
meant that many Japanese people turned to fish as a dietary staple. The Japanese are
credited with first preparing sushi as a complete dish, eating the fermented rice
together with the preserved fish. This combination of rice and fish is known as nare-
zushi, or “aged sushi.”



Funa-zushi, the earliest known form of nare-zushi, originated more than 1,000 years
ago near Lake Biwa, Japan’s largest freshwater lake. Golden carp known as “funa” was
caught from the lake, packed in salted rice, and compacted under weights to speed up
the fermentation. This process took at least half a year to complete and was only
available to the wealthy upper class in Japan from the ninth to 14th centuries.

 

In the 1820s, Hanaya Yohei became the man who is often considered the creator of
modern “nigiri sushi,” the Japanese norm when it comes to sushi. In 1824, Yohei
opened his first sushi stall in the Ryogoku district of Edo. He chose his location wisely,
setting up his stall near one of the few bridges that crossed the Sumida River. He took
advantage of a modern speed fermentation process, adding vinegar and salt to freshly
cooked rice and letting it sit for a few minutes. He then served the sushi in a hand-
pressed fashion, topping a small ball of rice with a thin slice of raw fish, fresh from the
bay. Because the fish was so fresh, there was no need to ferment or preserve it. Sushi
could be made in a matter of minutes, rather than in hours or days. Yohei’s “fast food
sushi” proved quite popular giving him a steady stream of customers. From there,
“nigiri” became the new standard in sushi preparation.

Sushi: History



By September of 1923, hundreds of sushi carts or yatai could be found around Edo, now
known as Tokyo. When the Great Kanto Earthquake struck Tokyo, land prices decreased
significantly. This tragedy offered an opportunity for sushi vendors to buy rooms and
move their carts indoors. Soon, restaurants catering to the sushi trade called “sushi-ya,”
popped up throughout Japan’s capital city. By the 1950s, sushi was almost exclusively
served indoors.
In the 1970s, thanks to advances in refrigeration, the ability to ship fresh fish over long
distances, and a thriving post-war economy, the demand for premium sushi in Japan
exploded. Sushi bars opened throughout the country, and a growing network of
suppliers and distributors allowed sushi to expand worldwide.
Today sushi has become many things to many people; a luxury food, a dietary staple, an
art, a form of entertainment, a celebratory dish, and as was the case in 1820’s Tokyo, a
fast food. These days there are sushi chefs who specialize in creating magnificent
pieces that look like expensive jewelry, others who create colorful sushi pictures and
logos, Michelin Star sushi chefs, conveyor belt sushi restaurants and more; all of them
“Sushi.”
If you love sushi, are curious about it, or would like to try your hand at making it, this is
your chance.

Sushi: History



Tempura is a way of lightly deep-frying various foods (generally
vegetables or seafood) that is a Japanese classic and has become
famous around the world. Loved by millions it is probably one of
Japan’s most famous culinary exports, next to sushi and sashimi.

Tempura



Teppanyaki

In Japanese, “teppan” means griddle, and “yaki” means to fry.
Here you willenjoy a delicious, well balanced meal of meat and
vegetables, grilled on a traditional, Japanese “teppan.” 

All this with the entertainment value of having your own personal 
chef complete all the preparations, just the way you like it, in 
front of you.



“Yakiniku” means “fried (or grilled) beef. And “Wagyu Beef” is know
around the world as some of the best beef you can find. After a
long day and working up a voracious appetite there is nothing
better than quality meat grilled to perfection shared with 
good company.

Yakiniku



Accommodation



Intergate Hiroshima

https://www.intergatehotel

s.jp/en/hiroshima/

Hir oshima



Glamprook

https://glamprook.jp/u

mashima/

Shimanami



Wakka

https://wakka.site/

en/

Shimanami



Yubune

https://yubune.co/

en/

Shimanami



Daiwa Roynet Fukuyama

https://www.daiwaroynet.jp/

en/fuk
uyama-ekimae/

Shimanami



Otsu Prince Hotel

https://www.princehotels.co

m/otsu

Otsu –Lake Biwa



Yokohama Sakuragicho

Washington Hotel

https://yokohama-

s.washington-hotels.jp/

Yokohama


