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Ogaki Festival
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National Designated Important Intangible Folk-cultural Property:
Yama Floats of the Ogaki Festival
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The procession of yama floats of the Ogaki Festival is said to have begun
when ten floats were made by members of the merchant class and pulled
through the streets to celebrate the reconstruction of Ogaki Hachiman Jinja
Shrine, site of the castle town's tutelary deity, by daimyo Toda Ujikane in
1648. In 1679, the ruling daimyo donated three more floats, bringing the
total used in processions to 13.

This is one of the few examples anywhere in Japan of floats donated by a
feudal lord used together with floats built by local leaders, and the event is
also distinctive in its blend of festival cultures from east and west, with
mechanical karakuri marionettes of the eastern Chukyo region performing
atop western Kinki-region floats. The dedication includes karakuri
marionettes and dancing children, and after dark, the floats are decorated by
traditional lanterns then tilted forward and turned from side to side as the
performances take place. The site of the event includes rows of over 500
vendor stalls, creating a festive mood.

Ogaki, Gifu Prefecture
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Mizu-manju

These clear jelly cakes filled with sweet bean jam are made by techniques handed down for generations
using abundant underground water. Made with bracken starch and arrowroot flour, they have a
distinctive slippery texture. Mizu-manju have been a popular local specialty for over a hundred years.
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Inquiries: Ogaki Tourism Association
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Saturday (day 1) and Sunday (day 2) before May 15 of each year
OZ1LIZFR Festival site
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Ogaki Hachiman Jinja Shrine (1-1 Nishitogawa-cho, Ogaki, Gifu Pref.) and the surrounding area
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Ogaki Hachiman Jinja Shrine
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Festival Day |~ 8:45 am to 11:00 am — Dedication to the local deity
12:00 noon to 6:30 pm — Free procession
7:00 pm to 9:00 pm ~ Floats are marched around twice in front of the shrine.
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Festival Day 2~ 8:45 am to 10:00 am - Dedication
10:00 am to 5:15 pm — All 13 floats line up and are marched in procession.

7:00 pm to 8:10 pm ~ Floats are marched around twice in front of the shrine.
Note: Schedule subject to change. (The schedule above is for 2015.) For more information, please contact the organizer.

OR&Y Inquiries
KiEF DN ETEES (FHRAEEXIHS) B0584-77-1535
Ogaki Festival Organizing Committee (secretariat: Ogaki Tourism Association)
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By rail: Approx. 10 minutes on foot from Ogaki Station on the JR Tokaido Main Line
By car: Approx. 9 minutes from Ogaki-nishi Interchange on the Tokai-Kanjo Expressway
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‘Wooden Masu

Ogaki is Japan's top producer of these wooden boxes for drinking sake, boasting a national share of
80%. In addition to traditional masu, Ogaki's artisans also make masu for drinking beer and wine, as
well as strap charms, bathtime items, and more. You can even try your hand at making a masu yourself.
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Inquiries: Ogaki Tourism Association



