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Hiroshima Oysters and Satsuma

Hiroshima oysters are nourished by the nutrients that flow from the
mountains to the rivers and, finally, into the Seto Inland Sea. Known for
their large size and pillowy plump texture, these oysters are full of flavor.
Satsuma is a traditional dish that has graced tables in Saka Town, a fish-
ing town, since days of old. Known as fishermen food, satsuma takes
seasonal fish and mixes it with local miso, soy sauce, and konnyaku. It’s
hugely popular with kids, who call it “fish curry”.
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Ume-no-Kaori Plum Wine

Ume-no-Kaori White Wine is refreshingly tart, and Ume-no-Kaori Rosé
is fruity with a delicate aroma and sweetness. Enjoy these two unique
bottles of plum wine.

Inquiries: Construction and Development Division, Construction and
Development Department, Saka Town Tel: 082-820-1536




