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Tatemon Festival
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National Designated Important Intangible Folk-cultural Property:
Uozu Tatemon Festival
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"Tatemon" refers to immense boat-shaped dashi floats that feature banks of
votive lanterns. Each five-ton float is composed of a central pole standing
around 16 meters high from which more than 90 chochin lanterns hang in a
triangular arrangement and mounted on a sled base, and is pulled by some
80 spirited carriers. This event, in which seven tatemon floats from the same
number of neighborhood districts around Suwa Jinja Shrine are pulled
through the streets as a supplication for maritime safety and bountiful
catches of fish, has a history of over 300 years. The name "tatemon" comes
from a phrase meaning "items (mono) offered (tatematsuru) to a kami deity,"
and the tatemon floats represent fishing boats bearing caught fish (as the
sacrifice) for offering to the kami. At the festival's climax, one by one, the
floats enter the Suwa Jinja Shrine precincts and ceremoniously turn to
present the kami with a better view. Each team of youthful carriers strives
to outdo the others in energy and enthusiasm, producing lovely rings of light
thrown by the 90-odd chochin lanterns, and bringing the festivities to their
highest pitch.
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Shopping! Dining!
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Uozu Bai-meshi

Uozu has long had a flourishing basket-fishing industry. Working fishermen who catch a kind of snail
called bai feed their crews with meals of rice steamed with bai meat that they call bai-meshi. This
bai-meshi is now also served at restaurants and eateries throughout the city of Uozu.

BEAEGEHESE B0765-24-0068 Inquiries: Uozu Japan Fisheries Collective (JF Uozu)

EE: Uozu, Toyama Prefecture

OB When
BESAK1ERE - TROK
Nights of the 1st Friday and Saturday of each August
O5FLI5FR Festival site
HEhtit (BLLRSETREAET1-16)
Suwa Jinja Shrine (1-16 Suwa-machi, Uozu, Toyama Prefecture)
OREETAS Highlights
20:30~23:00 7=THAOMRZ=ML
8:30 pm to 11:00 pm — Tatemon procession
OREY Inquiries
BIEMEEHS B0765-22-1200
Uozu Tourism Association
O©771tX Access
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By rail: Approx. 10 minutes by taxi from JR Uozu Station, or
approx. 20 minutes on foot from Toyama Chiho Railway
Dentetsu-Uozu Station; free shuttle bus also available
By car: Approx. 15 minutes from Uozu Interchange on the
Hokuriku Expressway
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Cheddar Cheese Flavored Fried Sticks
These are easy-to-eat sticks of fancy kamaboko, a kind of cured fish surimi. The rich cheddar cheese and

springy kamaboko create an exquisite taste harmony for you to savor.

OBREIE Available at
SEEAS TNE REAIE/B0765-24-0381 EILSAEMERRIHEIO-12
Sushikama Hompo Kawachiya — Uozu Main Shop (9-12 Ekimae Shimmachi, Uozu, Toyama
Prefecture)



