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Delivering the Excitement of
Awa-odori to the World

“Fools dance, fools watch, everyone’s a fool so you might
as well dance!” Awa-odori has a rich 430 history and its
main festival is held from the 12th to the 15th of August
every year in Tokushima City. Over a million people come
to see the city become engulfed in dance as thousands of
Awa-odori teams bring passion and energy to the main
performance stages and even street corners throughout
as the entire town becomes a dancing stage. In reply, the
audience’s applause ignites the air in time with the
powerful drums, the high-pitched small gong, and the
exuberant calls of the dancers. Stunning and captivating,
men and women dance in unison through a comfortable
two-beat rhythm and join together through Awa-odori.
They release groovy enthusiasm as they draw breath from
the spirit of the arts both young and old. These simple
charms anyone can enjoy, truly Awa-odori enriches the
soul. Awa-odori’s excitement and passion nourishes
happiness for all. Surely, Awa-odori can spread happiness

throughout the world.

PROMOTING
TRADITIONAL
JAPANESE CULTURE
TO THE WORLD
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THE BEAUTY OF THE WOMEN’S DANCE
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GLAMOROUS,
GRACEFUL:
TOKUSHIMA CITY
AWA-0DORI
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Beauty of the Seamless Women’s Dance

When you hear the words, “Awa-odori”, a woman’s
dancing figure may first come to mind. With eyes
subtly concealed under their straw hats, they dance
with refinement and grace they seem to summon cool
southern winds on these hot tropical night as they
call out, “Yatto sal!” Their uniforms are often richly
colored in pastel pink, crimson, indigo, yellow hues
yet still feature traditional Japanese patterns within
designs that are unique to each team. Further still,
per team uniform accessories are aligned - braided

hats, stamps, small purses, getas, etc., everything is
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coordinated to express unity. Alone they mustn’t
stand out, through unity they shine brightest. Their
goal of seamless dance is beautifully realized as 10,
20, and more dance together towards the lights of
the gallery. Rules keep them gliding on their toes
with hands that never fall below their shoulders, yet
despite these physical burdens they grace us with a
calm smile as they dance. It is through these you can
understand the nobility and strength of the

Awa-odori’s women’s dance.
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All for Dancers

When you hear it, you can’t help but
dance, this is the rhythm of “Zomeki”.
For dancers, the dynamic two-step
rhythm made by the small gong, drums
large and small, the melodious
Japanese flute, and the shamisen is
indispensable. Among the instruments,
the small gong with its signature pitch
and echo commands the dancers and
helps preserve their stamina. Kazunori
Mori, an expert small gong player says,
“Anyone can play the gong. But the
small gong’s true roll is to inspire the
dancers. We have to see through
dancers’ ability, and make dancers feel
good for dancing and satisfied.” As a
former dancer, he has unshakeable
confidence and persuasion regarding

the ideal way to play.

RESONATE
WITH THE EARTH
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Kazunori Mori

Born in Tokushima, 1948. To further develop
the skills of the musicians of Awa-odori, he
established the “Group Aifubuki” in 1998 which
many musicians of famous teams belong to the
group.
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Hideaki Oka

Born in Tokushima, 1941. He joined Gojahei in 1960
and was inaugurated as their 7th leader in 1980
and is now the longest active leader. At 76 years
old, he still a vibrant performer of men’s dance.
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Continuing to Dance

without Seeing its Peak

Fusanro Kishi once wrote, “Awa-odori, raise your
hands and bend your legs, that's all”, and yet
although simple, when you first witness Awa-odori it
is easy to be overwhelmed by its blend of power and
beauty. In their pursuit of mastery, many dancers
hone their techniques away from the stage and
among these, Hideaki Oka, who is known as an
Awa-odori master, never takes a day off from his
training. Through his stoic pursuit, he

seeks to master subtleties of “ma”,

the sublime art of paused motion only

a handful of dancers have mastered.

“Ma” requires one to faithfully adhere

to the fundamentals of the dance, yet

apply years of experience and

cultivated senses to insert subtle

motions so the audience can enjoy

the heights of the art. For Hideaki

Oka, despite his near 60 years of

experience and constantly being

labeled a master, says, “After a half

century of dancing, | feel confident in

my steps and worry not about

consistency.” But still, he never says,

“I’ve reached the peak.”
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The Pride Carried by a Master
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Tokushima Main Branch,

Mayumi Ninomiya

Born in Tokushima. She joined the team in 2001
and is now the female leader. She cheers from
the back to keep her member’s vibrant
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http://www.kuronekoyamato.co.jp/
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Come see the authentic

Awa-odori!

Yamato Transport, with its familiar
Black Cat logo, is the largest
courier in Japan. Mayumi Ninomiya
works in human resources and
leads the woman's Awa-odori
team. She proudly says, "Even
though | work in a company, | want
to practice properly and dance in
front of the audience." As summer
approaches, she and her teammate
practice hard. Once more their

teamwork will dazzle the crowds.
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DEVOTING ALL HIS ENERGY

T0 AWA-ODORI!
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Akira Sumie, works for Otsuka Pharmaceutical, is a

leader of men’s dance of Awa-odori team of company.

“Our team is based on the merit system, so we always

practice eagerly,” he says. He faces with Awa-odori

with his full effort.
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Akira Sumie

Production Center, Quality Control Division
Born in Tokushima, 1970. Working for quality
management on the production line of
medicine. A great lover of Awa-odori and
belongs to the famous team, Gojahei.
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POCARI SWEAT

An ultimate sports drink which supplies smoothly your bodies ions

(electrolytes) and fluids lost while sweating.

ABRRERASH
http://www.otsuka.co.jp/

AWA-ODORI IS A GATEWAY TO
SUCCESS FOR NEWLY-HIRED EMPLOYEES
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President, Shigeru Ueda

Born in Tokshima, 1958. President of
Shikoku Kakoki since 1996 and leader of
the company’s Awa-odori team.

Exporting to more than 50 countries
worldwide, for over 53 years, Shikoku
Kakoki has maintained a high domestic
market share as a filling and packaging
machine marker. The president,
Shigeru Ueda says "Awa-odori is our
company's culture!"

New employees

must try Awa-odori

and it can become

a gateway for their

success.
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Delicious Firm Tofu

Renowned for its rich flavor and smooth texture,
“Sato-no-Yuki” is a brand of tofu produces by one of their
group companies.

ME/{fIHKS2H
http://www.shikoku-kakoki.co.jp/
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LIFE WITH
AWA-ODORI
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“Okoi-san” spread Awa-odori across Japan

Koyurugi Tada, known by her nickname of “Okoi-san” was the
singer of “Awa Yoshikono-Bushi” a component of Awa-odori.
She practiced shamisen since she was a little girl and
became a geisha at the age of 14. In 1931 the record “Songs
of Tokushima Bon Festival (Yoshikono)” was released and
became an immediate nationwide hit. She continued to be
featured on hit records and live performances until she
passed away at 100. To this day, the deep emotions in her
voice and the subtle tones of her shamisen capture the hearts

of those who listen.
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Koyurugi Tada

Born in Tokushima, 1907-2008. The first performer of “Awa Yoshikono-Bushi”. Through the
simple Awa dialect, she was splendid storyteller whose gentle character charmed all those
around her.
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Founder of the Polus Group:

The late Toshimi Nakauchi

The late Toshimi Nakauchi said, “| want my hometown’s
Awa-odori to take root here too” of the emerging
residential area Minami-koshigaya and through his efforts
its first Minami-koshigaya Awa-odori was held in 1985.
Through 30 years of efforts from local businesses,
government agencies, as well as the cooperation of
famous teams from Tokushima, over 700,000 people
attend each year and it has grown to be one of the larger
Awa-odori festivals. Mr. Nakauchi proclaimed, “Even if
companies fall, Awa-odori will still stand.” Through his
enthusiasm, people continue to be proud of their

hometown where has the Minami-koshigaya Awa-odori.

PRB=

1938F-2006F HBRAIN HERCEMHEX - RTEeFLT284
ERLFAETEHCECACLEBEBR LB >TELVL]EVWSIBULD
MUAMREOERREL . RERILCRIL,

Toshimi Nakauchi

Born in Tokushima, 1938-2005. Founded a company that develops
and sells residential land in Saitama prefecture. He said, “People
in these areas want to feel they have a rural hometown too” and
made efforts to develop the Minami-koshigaya Awa-odori.
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http://www.minamikoshigaya-awaodori.jp/
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ROOTS

Learn of Awa-odori from the Old Times
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Awa-odori Folding Screens, protected by Nishino Kinryo

The Nishino family of Tokushima are known for building their
fortune through Awa Indigo. The founder Kauemon, began work
with Awa Indigo in 1658, from there, the eighth generation,
began sake brewing in Kotohira, Sanuki in 1789. From there
they continued their success as merchants for the Tokushima
clan and in 1918 formed the Nishino Kinryo. They survived the
turmoil of World War Il and continue their traditions in sake

brewing as well as chemical and food products.

Works that Reveal Affection for Awa-odori

Historical works that show the Awa-odori from the Edo

period (1603-1868 CE) are rare. One such is the treasured

Awa-odori Folding Screen by Katei Yoshinari who was a

painter retained by the Tokushima clan. It is said this

work was created in the late Edo period.

The right side clearly depicts an afternoon scene

featuring lively people one-by-one in their local attire
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while the left side shows a bird’s eye view of passionate

dancing in a moon-drenched night. Both sides together

express the depths of Awa-odori.

This detailed composition made from the finest pigments

and sprinkled with gold leaves in the background moves

those who view it to breathlessness.

Seeing Awa-odori painted on Folding Screens is rare and

with this level of craftsmanship, we can be certain the

painter had a special dedication to Awa-odori.
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Kinryo ranks among the top national sake
brewers. As it is often used as an offering at
Kotohiragu Shrine it is popular among patrons
of the holy Shikoku Pilgrimage.
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From the success of sake brewing (Kinryo)
and wholesale foods business continued
onward to the business of beers, western
spirits, soft drinks, seasonings, and so on.
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They expanded into chemical products,
including the import of German synthetics, while
remaining focused on the development of dyes.
Furthermore, they continue to contribute to the
fields of synthetic resin and industrial chemicals.
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Along the path to Kotohiragu Shrine is a place
that presents the charm of sake and its brewing,
the traditional Kinryo-no-sato Sake Museum. For
its opening, the white wall sake brewery was
fully restored to reflect the original atmosphere.
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Minoru Yamada

Born in Tokushima, 1953. Began dancing at 3,
performed the men’s dance and has since moved
into playing instruments. In 2003, he was
inaugurated as the leader of the team and has
continued to develop them into a top-class team.
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Awa-odori that Nurtures

“Tensui” is the word for those who love dancing so much,
they need nothing more than rain and dance. Tensui-ren is
the Awa-odori team for those who love free-hearted
dancing. Their present leader, Minoru Yamada, is a true
“Tensui” and often says, “I listened to the music of
Awa-odori from my mother’s womb.” His grandfather was
the founder and first leader of the team, his father the
second, and further still, his mother and sister were also

in the team, so he was raised in a family of Awa-odori. He

began dancing from the age of 3 and continued to master
each of the instruments despite receiving no instruction in
them. Looking forward, he has made it his personal
mission to preserve and pass on the traditional ways of
Awa-odori. For him, it is also important to remember
discipline, respect, and courtesy as these were passed
from his grandfather to his father, and from his father to
him. Mr. Yamada states, “What we put into practice
through Awa-odori is nurturing people.”

Three generations of firm beliefs and traditions have been

passed on through Tensui-ren.
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HOW TO DANCE
Men's Dance

1

While keeping your weight

o on your left foot, put your

\ right foot forward
toe-first. At the same

’.\‘:\ time, put your right hand
forward.

Shift your weight to your \/
right foot and raise your left

foot.

Q Now, while keeping your
. weight on your right foot,
’_ ﬁ\ put your left foot forward
toe-first. At the same
time, put your left hand

forward.
c

s

4 TN

Then shift your weight to your left
foot, and raise your right foot.
Repeat these simple motions in a
two-step rhythm.

Women's Dance

1

While keeping your weight
on your left foot, kick your
right foot back and then
put it forward toe-first. At
the same time, put your
right hand forward but

3 make sure to keep it above

shoulder-height.

Shlft your welgh.t to your ;;
right foot and raise your
left foot up towards the
inside. ¢
LS

3

‘ Kick your left foot back
V and then put it forward
—

—— toe-first at the same time
place the left hand
forward. Keep arms tight

) to body and knees closed.
3

4 WL
—_—
Shift your weight to your left =
foot and raise your right foot

up towards the inside. 4
Repeat these simple
motions in a two-step
rhythm.
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Uchiwa

(Japanese hand fan)
B

Most are made from bamboo
and feature a round shape,
these fans were originally
carried to help fan the wind,
but now they make the men’s

dance refined and chic.
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Yumihari Chochin

(paper lantern with a bow-shaped handle)
S®OEL

A small cylindrical lantern with
a bow handle used in the
men’s dance. To create fantasy
scenes, lit lanterns are used

during stage performances.
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Amigasa
(braided straw hat)

® & 5

Originally used to shade from
the sun, this hat knitted from
grass is pulled over the eyes

to subtly conceal the face.
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Rikyu geta

(Rikyu wooden clogs)

AR T B

This footwear for the women’s
dance is geta that features two
thin teeth that are low to the
ground. To prevent slipping,
some dancers use rubber on
the toes and teeth.
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ZomekKi

o E

“Zomeki” is the general term
for Awa-odori’s sound and
rhythm. Originally, it means to

“revel happily, go around in

jest”.
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Enbujo

(street amphitheater)
EEB

There are various paid or
admission free places to see
Awa-odori. Among these, the
largest can accommodate

about 5,000 spectators.
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RI TERMS

Introducing the unique terms of Awa-odori.

Once you know these, it will be fun to watch.

Narimono

(Instruments)

S RURY)

The instruments that
accompany Awa-odori are the
small gong, Japanese flute,
shamisen and various drums.
Through these, each team has
their own unique rhythm.

figsEDoHELBDLEEE
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The origin of Awa-odori

Odoriko

(dancers)
mo¥F

Men with their powerful
dynamic dance, women with
their elegant dance come
together. Additionally, there
are happi-coat female dancers

and children dancers too.

BEWTICAEbETHIADZ LT,
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INSTRUMENTS

Kane (small gong Shamisen
$iF =R
A metal instrument Strumming three
shaped like a dish stretched strings
that is rung with a with a pick — this
wooden bell instrument is
hammer tipped indispensable for
with an antler. The “Zomeki” to create
high pitch sets the mood among the
tempo. instruments.
Fue Japanese flute)

A flute made from a slender cut of
bamboo. It plays the lead melody and its
pitch is controlled by its length.

Shiln()-(laik() Japanese tight drum)
LFN

This medium sized drum features two
leather layers that are tightened by
strings. It’s light tone lifts dancer’s spirits.

Okawa (large hand drum)
RE

Its sound is controlled by how the strings
are gripped as it is beaten with a Harisen
(folded fan). Its higher tone makes it a key
accent within the ensemble.

() - (,I éil. k() bass drum)
KK

Players shoulder this large smooth drum and
beat it on both sides with large drumsticks.
Its deep sound resonates with the body as
it provides bass to the ensemble.

Although its origins are uncertain and surrounded by theories, we know Awa-odori has a 430-year history. One such is the tale is of

castle construction party - a lord from the Tokushima clan and Hachisuka family commemorated the completion of the castle by

letting the local people have a dance party within the castle grounds. Another such is the “Bon Odori Origin Theory” and yet

another is the “Furyu Odori Origin Theory”.
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There Are

Many Scenic Areas
and Historical
Landmarks

SIGHTSEEING

# ot

Tokushima is full of tourist
attractions. In the northeast is one of
the three great currents of the world,
the world-famous Naruto Whirlpools.
In the western mountains, you can

experience the thrills of crossing one

of the three unusual bridges in Japan,

the Kazura-bashi vine bridge in lya
Valley. In the south rests the ancient
Tairyuji Temple. Further still, you can
enjoy a relaxing casual day as you

stroll through the traditional Udatsu

townscape which has been designated

one of the Important Preservation
Districts of Japan. Also, at the Oboke
and Koboke Gorges can enjoy a
breathtaking boat tour through the
flowing river rapids as you gaze upon
unigue natural rock formations. Truly,

Tokushima is full of wonder.
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The 23rd temple on the Shikoku pilgrimage,
“Yakuoji”
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Nestled in a ravine, the vine bridge “lya no
Kazura-bashi” is one of the three unusual
bridges of Japan.

REREH DB HAAOHTOMI
BA=FBO—2,

ST, o o W B

ol

b 5 1 17 2 R &
> bh X & § % H
7ﬁ<&$3iﬁ$
7 [ M =i
v B 5 2 p » 2
2 D ogE N -y HE
bR E 2 WA
;‘F?m“ﬁg
Wb E 3 )P/\‘IjE
B B 4T 0 K = ;;;
AL o Bk T
[ N G I N

krANu
KAMIITA

e hzum

AR
[}

NAR

2 FE R £
R B X »
v 2 B &
FE OE B
B A TR
= g »
< X 8 b
S b & 1
VIR B >}
° R El

5 % N
> % ¥ v
ST oy D
S 5 F
F X
ERIRE S
E SR
n V¥
AN
B L R
»n o &
2 K O

&

W B B EICC DA D DL RS E EEEH
RALL b S BELEDE LT B D4
L\@EL;aﬁkrg@EL:fgauim;
Ex s o E S KB Y Noe s
BB EBEsE S P BRy > ol
LB hoh #Bghay 28t
B TEd D e T o R, HE
<of£%uumztﬁ@ O R S
B, e 50 EF ORI S LD g0
2o LW I&RETHBSNE L g4
OBk o KR E b oE b 04y T MRB . E
Th AEKRZD>PAEDL» ZLVHEHKIT Z

-+ KOMATSUSHIMA

SANAGOCHI

MUGI

£ I ]

MINAMI

KATSUURA

15 7 BT

Some of the largest in the world, the Naruto Whirlpools and the Great

Naruto Bridge
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The Udatsu town shows the prosperity
of historical merchants.
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Tokushima’s southern
beaches are famous
surfing spots.
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“Indigo Dye” producing traditional crafted
with its distinct dark blue hue.
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Industries related to LED
are also thriving.

LEDBEDEXHHEA.

“Awa-gyu”, is a luxury Japanese black
beef known for is soft, yet superb quality

“Otani-yaki” pottery is popular for
large items such as indigo
earthenware pots and water lily bowls.

EECHEESRLLEORM D BRLIRALE.

With its refreshing taste, sudachi is
indispensable for Tokushima dishes.
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More information can be found here! =
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Traditional Crafts
Brought Forth Through
Nature’'s Blessings
and Delicate Work
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PRODUCTS

Y

Known for is refreshing citrus flavor
and sought after by many high-class
restaurants, Tokushima boasts the
highest production volume of the
prized sudachi fruit. Known for its
unique fragrance and sourness, the
yuzu is another popular exported
citrus that has recently achieve
popularity in Europe.

There are also traditional crafts that
have been passed down for
generations. One such is Awa-shijira
weaving, Awa-washi (handmade
Japanese paper) and Otani-yaki
(pottery). Further still is the unique
charm of the natural yet deep blue
indigo dyes that are used to make a
wide variety of products such as
handkerchiefs, neckties, shirts, and

other textiles.

http://www.awanavi.jp/
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TOKUSHIMA'S NATURAL BLESSINGS

BECERERLVELIDHINTULS

THERE ARE SO MANY
DELICIOUS FOODS IN TOKUSHIMA!

MADE FROM NARUTO KINTOKI, “NARUTO UZU-IMO" IS
A SWEET RENOWNED FOR ITS LIGHT TEXTURE AND RUSTIC FLAVOR.
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Naruto Kintoki is Tokushima’s locally prized
sweet potato. Cultivated in sand from the
Naruto Channel, Naruto Kintoki is rich in
minerals yet bears a refined aroma and
rustic taste. Having long featured its steam
soaked molasses and dried sweet golden
flavor, the long-established Kurio Shoten
proudly displays “Naruto Uzu-imo” on its
marquee. Manufacture of the Kintoki is
strictly controlled — craftsmen carefully cut
pieces one-by-one to give it a rough texture
for molasses to seep into and provide a truly
rich flavor. The molasses blend remains
unchanged from generations ago and the
Kintoki with its unique texture and rustic
flavor continues to grow in popularity and is
regularly seen at high-end supermarkets

throughout Japan.
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Cultivated with sandy soil and containing
minerals from the sea makes Naruto Kintoki
rich in vitamin C and dietary fiber. With its
high sugar content, it is an ideal ingredient for
sweet treats.
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The “Naruto Uzu-imo” has remained in
production for over 80 years and has been
awarded the Monde Selection Gold Medal for
6 years in a row.

FReEHEEAIE
http://www.kurio.jp/

BELOVED FOR THEIR MELLOW FRAGRANCE.
YUZU AND SUDACHI ARE
TOKUSHIMA'S PRINCIPLE PRODUCTS.
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When you think of Tokushima’s
main citrus fruits, the yuzu and
sudachi come to mind. With its
distinct fragrance, “Kito Yuzu” is
known throughout Japan. Its skin is
ideal in sweets while its juice is
great for ponzu vinegar and juice.
Recently, exports to Europe have
grown and the yuzu’s popularity
continues to expand. Sudachi on
the other hand is known for its
refreshing fragrance and is called
“The Scented Jewel”. Grilled fish,
tempura, sashimi, soups, etc., it is

perfect in any dish!

JAZTUB LA
http://www.ja-anan.jp/

SAKE WITH REFRESHING FRAGRANCE
SDhbXHrEFEDOSEL]

DIFRT I bEFESUFa—D There are many kinds of ligueur made
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from yuzu or sudachi. Let's look at
some popular ones that feature

Tokushima's citrus fruits.

w35

Yuzu-hime
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With its distinct citrus fragrance, this
ligueur is made from locally harvested
yuzu. At 8% alcohol, its smooth taste is

popular.

A—=—NR—=F 150
Super Sudachi-chu
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Fr¥ovs RBRENET IO,
This liqueur is a blend of original vodka

B BAERARH

http://www.nissin-shurui.co.jp/

and local sudachi. It’s ideally served on

the rocks with a dash of soda.
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An Exclusive Energy Drink for Awaodori
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Yakitori (grilled chicken skewer)

restaurant “Chidori” in
Tokushima city serves various

AWA'S

BZEOLRPEEVON[ICH | EWENIRH  EE2MorHATHEESE OIS,

No R . TCDEANTCEEZEORTETET 3

BLTVCER

OIF FHEEBEET ILISRVE

HIEWD  WRLEVD

L. o [ Bl (B0 B
EhoTWK FDEHREBEDELSN. ELDHD
EHEWNZD , DvArTN—ERIENBELVE I
S BEADDEDONATVS,

EEBE FARET http://www.townkamiita.jp/

“Sukumo” is an indispensable ingredient for indigo dying. Thinly carved indigo leaves are then used for

fermentation.

Kamiita produces the largest volume of “sukumo”,

which is an essential ingredient of indigo dyeing.

“Sukumo”, essential for indigo dyeing, produced in
Tokushima is known as “Awa-ai”. Specifically, Kamiita is
known to have the highest volume of “sukumo” production
in Japan. “Sukumo” is made by laying indigo leaves on the

floor, sprinkling water upon them, and then beginning the
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fermentation process. Indigo masters consistently

produce “sukumo” from initial cultivation onward. Dye

masters place the sukumo in indigo earthenware pots and

develop the dye. At this stage, as the dyeing process

increases, so too does the blue grow deeper and richer,

this spectrum of blue is the charm of indigo dyeing. It is

easy to understand why Japan Blue has captured the

hearts of a nation.
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IN TOKUSHIMA

Until the end of October, every
Sunday you can see
admission-free Awa-odori
performances at the
“Yoshinogawa Highway Oasis” in
Higashi Miyoshi-cho, Tokushima
Prefecture. Known for their
powerful style, popular teams
from western Tokushima
perform.

Additionally, on August 14th to
the 16th, about ten local and
guest teams will perform at the
“Special Obon Stage” - the
stage will be rich with
Awa-odoril!
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http://www.yoshinogawa-oasis.com/
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foods of native chicken. With
slightly less fat, “Awa
Sudachi-dori” chicken is healthy
and juicy. You can choose either
secret sauce or special roasted
salt flavoring. Yakitori is grilled
with Binchotan charcoal
AERKERS BED
http://chi-dori.com/

(high-grade charcoal) giving it

perfect taste and texture.
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In the spring of 2018, http://www.rakuten.ne.jp/gold/arudeyotokushima/
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“TurnTable” will open to promote
the unique charms of Tokushima
in Shibuya, Tokyo. It will be an a
immersion space that will have a

restaurant, marche, lodging, and

present the foods and culture of
Tokushima. New values will

R emerge by collaborating with
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http://www.diykoumuten.com/

appealing subjects! Don’t miss it!
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