Event Information

▪︎Host：Mie Prefecture
▪︎Title：Bamboo Tea Ceremony & Experience
▪︎Date/Time:
Event 1 February 24, 2016 (Wed) 1:30-4:00PM
Event 2 March 8, 2016 (Tue) 1:30-4:00PM
*Each event will accept the first 20 RSVPs (first come first
served)
*Reception for both events start at 1:30pm. Guests can experience
the tea ceremony on a first come first served basis once
registration is completed.

▪︎Location:
Mie Terrace / Ukiyo Koji Sembikiya Bldg."YUITO ANNEX" 2F,
2-4-1 Nihonbashi Muromachi, Chuo-ku, Tokyo
http://www.mieterrace.jp/access/

▪︎Information
Events Office
Japanese Culture & Style

Kitazono 090-7499-0904

e-mail : kitazono@japaneseculturestyle.com

*The photos are sample images, and may differ from what is available at the event

A Heartfelt Ceremony in a Bamboo Tea Room
Every Japanese person hopes to visit Mie – a
region that places high value on the heart of
hospitality – at least once in their life.
A simple and elegant bamboo tea room will
be set up for the event, where guests can
enjoy tea and confections local to Mie. Mie
is also known for its tea production.

Tea, bowls, and confections are sample images. It may differ from what is available at the event.

The bamboo tea room “Ki-an” is a welcoming space for all visitors, regardless of
their status or disposition. At this event, we would like you to forget the hustle and
bustle of the city and enjoy Mie’s tea and confections in a serene setting.

Mie’s Flavors
Mie is surrounded by mountain and ocean, and offers many delicious foods such
as Matsusaka beef and Ise lobster. Enjoy the flavors that represent Mie.

Mie Sake Sampling
Mie has the ideal climate, pure water, and rice, giving it the perfect combination
for making a delicious selection of Japanese sake. Enjoy Mie’s sake with
traditional Banko and Iga ceramic ware.

Mie’s Industrial Arts and Specialty Products
Mie’s industrial products as well as ceramics and woodwork will be on
display. Get a first-hand look at the techniques of Mie’s artisans.

*The photos are sample images, and may differ from what is available at the event

