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Introduction

TOKYO ARTRIP is a series of guidebooks about Tokyo. Each playful,
walking spot introduced in each series is selected from the perspective
of art & design. 4 ARTRIP ADVISERS appear in each series. In this
Japanese green tea, the following 4 ARTRIP ADVISERS appear in the
book. Ms. Akane Yanagimoto who is a Second-Class Architect and
Nihoncha Instructor (PART 1); Mr. Yoshi Watada who is a Nihoncha
Sommelier (PART 2); IPPODO TEA’ s Marunouchi Store known as the
holy ground for nihoncha lovers (PART 3); and Oscar Brekell who is from
Sweden and a Nihoncha Instructor (PART 4). In this book, we take you to
playful, nihoncha spots in Tokyo recommended by these 4 experts.
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If you seek a beautiful cup of nihoncha, then
be conscious about what kind of space and
environment you drink your cup in.

Hidden in a neighborhood of Kagurazaka, AKANE-YA (page 18) is known to those in
the know as a place where you can enjoy properly brewed nihoncha, even late at night.
Ms. Akane Yanagimoto is the owner of AKANE-YA. She is a full-time architect, so she
handled AKANE-YA's interior design. A space with soft atmosphere and dim lights, its
antique-style décor items and furniture are rather spontaneously arranged. Visitors
can enjoy nihoncha at night, while feeling at ease by AKANE-YA's interiors and its
space. “The taste of nihoncha changes depending on where we drink it.” Akane says.
Whether you enjoy nihoncha at a dignified, elegant, traditional Japanese style setting,
or in @ modern building, you will enjoy your cup. “| think if you wish to drink a beautiful
cup of nihoncha, it is good to be conscious about what kind of space you drink it in."
she explains.

ARTRIP ADVISER
ERZERE

WEE

Akane Yanagimoto
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FoRaEnh (E88, BEETR—EMTREY ). 2
FEBAFNBNEH EET MEE, BT (Bx
FREMEE)( BRONMREZHIZ) FEE.

Graphic Designer, Architect, Nihoncha Instructor & Sake
Sommelier. Born in Hamamatsu. Owner of AKANE-YA. Her
books, Ichiban Oishii Nihoncha no frekata - The Best Cup
of Nihoncha. and AKANE-YA no Chiisaku Tanoshimu Ouchi
Saijiki - Enjoy Your Home in AKANE-YA Style.
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© yakumo saryo (Meguro)

A mystical gate covered with greenery appears in a corner of a quiet residential area. Take
stone steps up and go through the gate under its white noren, a shop curtain. You will then
find yakumo saryo, stands quiet and dignified there. Built during the Showa period as a
mansion, it was stylishly renovated and turned into the Japanese dining club and tea house
in 2009. Interiors are individually unique yet harmonious, making the space comfortable.
At sabou, meaning tea house, you can enjoy Asacha, a nihoncha course with either okayu
(rice soup), or hakuhan (white rice). Nihoncha is brewed with care here, using chagama,a
special tea pot. Enjoy the fragrance and flavor with your five senses. Viewing its garden
with deep greenery from the room reminds you of chashitsu, a traditional tearoom. For
lunch, the Japanese dining club serves Hiru-Kaiseki, a beautiful Japanese cuisines, served
with tea. In the afternoon, it serves Goshincha, a set of seasonal wagashi (Japanese

confections), with nihoncha and matcha.

9:00-17:00 (L.0.16:00) (Only by inquiry for dinner T)03-5731-1620 (C)Sunday and Holidays

No Asacha or Hiru-Kaiseki on Monday and the day after Holiday) (Ad) 3-4-7 Yakumo, Meguro-ku

1 5-minute walk from Toritsudaigaku Station (Tokyu Toyoko Line) { U ) yakumaosaryo.jp/e

yakumo saryo n
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Sabou, in the back of the mansion, is a modern '.‘
chashitsu. Grid patterned chairs surrounding |
a huge tabie with ro, a traditional Japanese

hearth, and kama, Japanese tea pot, remind
visitors of kekkai, a boundary marker used during
the traditional tea ceremony. Kakejiku (Japanese
hanging scrolls), and other decorations change

each season as per the seasonal exhibition held at
the tearoom.
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