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Kamezaki Shiohi-matsuri
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National Designated Important Intangible Folk-cultural Property:
Floats of Kamezaki Shiohi-matsuri
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The Shiohi-matsuri is a festival of Kamisaki Jinja Shrine. "Shiohi" means
"low tide," and the festival is named this because it involves pulling five
dashi floats down to the beach at low tide, in reference to the legend that
during the eastern expedition of Emperor Jimmu, the enshrined deity, the
sea-borne expedition made landfall in this region. The festival's style and
traditions have been diligently maintained and handed down for the long
span of 300 years. The dashi floats feature intricate carving at the hands of
master artisans and are adorned with sumptuous curtains, mother-of-pearl,
carved red lacquerware reliefs, cloisonne enamelware, and more, and on
each float, exquisitely fashioned karakuri marionettes perform magnificent
dances. The biggest highlight of the Kamezaki Shiohi-matsuri is when five
floats are hauled down to the beach at Kamezaki Kaihin-ryokuchi. The
pulled dashi floats race down the slope to swerve to the side at the waterline,
then advance in a single-file procession while waves lap at their flanks.
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Kushi-asari (Clam Skewers)

This local delicacy is an essential part of the Shiohi Festival. For the people of Kamezaki, kushi-asari is a
down-home taste enjoyed from childhood. This unique treat serves as an energy source for festival-goers.

Bl HHEPREFIMFRAE FEHUHEEE B0569-29-2525

Inquiries: Town Revitalization Promotion Office, Handa-cp Co., Ltd.
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May 3 and 4 of each year

OZ22LIBAR Festival site
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Kamisaki Jinja Shrine (2-92 Kamezaki-cho, Handa, Aichi Prefecture),
Kamezaki district (Owari Sansha Shrine, Akiba-sha Shrine, etc.)
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Kamisaki Jinja Shrine, Owari Sansha Shrine, Akiba-sha Shrine,
Kamezaki Kaihin-ryokuchi

SORETS Highlights
5H3H 10:30~ HERHETAL
May 3, from 10:30 am — Kaihin hikioroshi (hauling down to the beach)
5H4H 14:30~ &@ERET3L
May 4, from 2:30 pm — Kaihin hikioroshi (hauling down to the beach)
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Note: The latest information is about at the Kamezaki Shiohi Festival website (http://www.shiohi-matsuri.com).
ORI&E Inquiries

FHMENXIHS 20569-32-3264
Handa Tourism Association
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By rail: Approx. 15 minutes on foot from Kamezaki Station on the
JR Taketoyo Line
By car: Approx. 15 minutes from Agui Interchange on the
Chitahanto Road
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Shiohi-matsuri Monaka

Shiohi-matsuri monaka, the local version of a traditional confection whose name was inspired by the
magnificent traditions of the Shiohi-matsuri, features a sweet filling made from rigorously selected azuki
beans of the highest quality that have been carefully cooked to perfection.
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Kinokuniya Honten (3-96 Kamezaki-cho, Handa, Aichi Prefecture)



