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Locally-grown pears are highly demanded,
they often sell out before they make it to market.
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Picking and Direct Sale
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Limited to one coupon per customer for purchases of ¥1000 or more. |
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Remove the coupon and present it at a participating orchard.

Not valid in conjunction with any other offer.
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Visit orchards and try the sweet pears
ripen on ftrees.

We have many varieties of pears
depending on the harvest season.
Gift box, value packs are also

available.
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Pear season : Early August to early October. Very sweet, fleshy and juicy! It’s time to eat!

.Giﬁ boxes

Sold in boxes according to pear size.
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Available to take-home directly or via home delivery.

B Economy bags

These pears have small imperfections that do not
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affect the flavor of the fruit (e.g. small lesions,

deformities or smaller than average size).

About pear-picking

* Entry into Matsudo City’s pear orchards is free of charge.

* Please refrain from testing the fruit during your pear picking
experience, and make use of the designated rest area instead.
» Samples for tasting are provided by each orchard at the
discretion of the owner.

* The pears you pick are weighed and charged at the rate of
¥650/kg (approximately 2-3 pears, dependent upon size).
Please be careful not to pick up too much pears.

How to choose and pick up pears

* During pear picking, please choose the pears that are a ‘red fox’ color (i.e. go|den brown) — they are ripe and ready to eat.
* Hold the pear gently from its base, tilt it sideways, and twist gently while lifting the fruit upwards. The pear will come away
from the tree without damaging the branches. Please take care not to drop any pears.
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Pear Varieties in Season =] - Fi {abl ; 1 1 ith i SR s

Aug_ Kosu‘ irst availabple Varlcty and the most POP“ ar pcar with 1ts sweetness an Iree oI acl ty.

i Bk 7053 HAEREET2RAROR,
L5 . ;
-y ) Hosui A rich strong sweet taste. Another crowd favorites.
— 42 THRHBERSHY . ERTHRECAKL’ D 5BRFTREEOETR,

9B . " Originating in Matsudo. A high-qualit that is soft, juicy and boasts an elegant and distinctive {1
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Kaori An extremely large variety with a distinctive elegant aroma.
HExDX THE X BKIEIEKIEHIEDETTEEY STy F. Hap R,
Azl thoroughbred comes from “Kosui x Hosui” and “Niitaka”, which has a strong sweet taste.
125 e EVHERETEs. H(ASZH
T Niitaka A long-term available variety. Very large and sweet.
b -%7k~§ﬁg~¥ﬁ'7x E L2 ADRE Z1E>TWEJ, Available also many other varieties like Kikusui, Shinsei and Shinkou.
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SEe Farmers who work to reduce their environmental impact through the incorporation of soil cultivation techniques and the minimization of chemical fertilizers
Eco-Farmer and pesticides are known as ‘Eco-Farmers’. This is an official designation received from the prefectural governor.
o ey \e [50Ubeil T—27id BEHCEES h—R0RfERE LEAENCRRIATOET,
5 X The ‘Minori-chan’ mark is given to agricultural products that are produced in Matsudo and that also meet certain benchmarks.
Minori-chan : g 2 P P
I LEALE. BMEEHALTHET., Matsudo Pear Farming Agritourism Association

TEL 047-703-1100
Tue-Sun, 10:00am to 6:00pm

http://www.matsudo-kankou.jp/pearinfo/
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Takagon-en
= —N C BRHTD 443
%fsﬁog Minami n ig i'm x Takatsukashinden 443
S, T/F 047-391-0878

High Sch.
= TAKATSUKA District
100m

O ES
Maruso-en
SERHTE 432-20
Takatsukashinden 432-20

T/F 047-392-6300

RWP R
Higashi-Matsudo sta.
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picking ARl 3 J=-1:

=rdb orchards /x Takashi-en
Dai-go ‘ 7 S BEFE 324
Junior Takatsukashinden 324
High Sch. : T/F 047-392-6480
= 5B
. EYAFE
_— nerekpe: | QLHE
== BESEIEEL Lk ma-en
= : ST 321-6

For more details -

please_contact

Matsudo Pear Faming
Agritourism Association

Takatsukashinden 321-6

REBRHA-—IN-2 T/F 047-392-6041

Tobu Sports Park _
‘Gymnasium : :

;o

\ Rikoudai Golf :
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Takachu-en

=RFB 330
Takatsukashinden 330

T 047-391-5301
F 047-391-3659

O®es
Kamitoyo-en

#E B B63-18
Kamishiki 863-18

T/F 047-392-6945

Q=es
Takatoku-en

B 863-32
Kamishiki 863-32

T 047-382-6946
F 047-713-8703

RP AP
Higashi-Matsudo
Hospital x

Jinzaemon-en

= RHB 62
Takatsukashinden 62
T/F 047-392-6570

O=rs
Takagen-en

BEHTHE 54
Takatsukashinden 54

T 047-391-5058
F 047-391-8633

DsEz
Takaai-nashien
SIERFB 49-1
Takatsukashinden 49-1
T 047-392-6234
F 047-392-6243

D==s
Takaharu-en

SRFE 34
Takatsukashinden 34

% T 047-392-6491
! F 047-391-3941
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aruji-en
2R B 40
Takatsukashinden 40

T/F 047-392-6471
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Bentenike Park
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Osamu-en

SR 476
Takatsukashinden 476

T/F 047-391-8077
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Takakyu-en
SRFB 473-2
Takatsukashinden 473-2
T/F 047-391-6480
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Takasa-en

=R 503
Takatsukasinden 503

T/F 047-392-5726

O m=n8
Takamatsu-en

SRFTE 528
Takatsukasinden 528

T/F 047-392-9131

B
akamarumatsu-en
SETB 531-4
Takatsukasinden 531-4
T 047-392-0813

D =x:
Takadai-en

=R HE 532
Takatsukasinden 532

T 047-392-9134
F 047-392-9136

P=ss

~ Takayo-en

SR E 579-2
Takatsukasinden 579-2

T 047-392-3500

- F 047-392-3200

@ TEIME
Heizaemon-en

= E 3B 536
Takatsukasinden 536

- T 047-382-9115

F 047-392-9118
@) m%®
Takayasu-en

SERFTB631-43
Takatsukasinden 631-43

- T 047-392-1430
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Takatomo-en

- BEHE600-2

Takatsukasinden 600-2
T/F 047-392-9147

@ &tE

Takashichi-en
SIRHTB 614-2
Takatsukasinden 614-2
T 047-392-5644

@ oS
yamatojirushi-nashien

SRFTH 109
Takatsukashinden 109

T/F 047-392-6981
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picking

A orchards g';” GOUKO KANEGASAKU - MUTSUMI District
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Kanegasaku

=) | Junior High Sch. e
\ BRE Sk
F=& Elementary Sch.
MPmEN BT
BRSELET L : N . S WPARE
For more details Pl iser X : - 3 3 == ) : nlilggsgggl—uunsumi

please contact
- Matsudo Pear Faming

Agritourism Association : > . = = o (3N ]
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Mutsumi dai-sanm

Elementary Sch. \

a*ss/ﬂ\
Tekagi/dai-ni -
[ I

Tokiwadaira
| Junior High Sc =
@ m]l]J;Q Elerycary Sch %
‘Machlyama nashien LR * gR
Eﬁﬁﬂi 115-11 JT - L
Takatsukashinden 115-11 Motoyama sta. » s
T/F 047-392-6848 @ R =
ﬁnﬁ@ﬁ%ﬁism NRE— 6 s
\ - High Sch. Mg?igmx =
% Elsegn;.rmary g
Takazen-en A
EEHTE 270 JGSDF Camp

Takatsukasinden 270 Matsudo

T/F 047-392-6107
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Chokichi-en - Kunugiyama sta.

SERFTE 244
Takatsukasinden 244

T/F 047-392-6866

INEE®
Yahashira Cemetery
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QU (2 RN (3 A Or=22E28E @E0E G F=8
@ —iic\ Kogure-en Ishikawa-en Yoshino-en Majima-en Tokita-en Kajitu-en
Yamata-en £ 71161 = ~ 1F 251 £~ {F 269-3 =4 18315 RS 318-1 FEF7-16-5
Kanegasaku 161 Kanegasaku 251 Kanegasaku 269-3 Kanegasaku 315 Matsuhidai 318-1 Goko 7-16-5

2R E 231
Takatsukasinden 231

T 047-392-5244
F 047-392-5294

T 0120-041740
F 047-389-7014

T 047-387-1019
F 047-385-3084

T 047-387-3458 T/F 047-387-3281

T/F 047-387-3267 T/F 047-387-1637

Takatsukasinden 212
T/F 047-392-5227

T/F 047-718-1738

T 047-387-6615

T 047-387-0340

T/F 047-387-7035

T 047-387-3894
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Takashin-en Komiya-nashien Fukano-nashien Masuda-en Zama-nashien Sakai-nashien Yamaguchi-noen
S®RHE 212 A& 1-30-16 A& 2-23-4 AE 8-41-1 A& 5-12-1 HE 5-20-1 JNE 1-8-3
= Goko Nishi1-30-16 Goko 2-23-4 Goko B8-41-1 Goko 5-12-1 Goko 5-20-1 Mutsumi 1-8-3

T 047-387-7023

F 047-389-5227 F 047-384-1174

Rl @nitnse Pree GFoRHE OTFORES @ o2 EHIE
Takawa-en Kawakami-nashien Takemura-nashien Noguchi-kajuen Noguchi-noen Mutsumi Ishii-nashien
=R 201 7Nk 6-3-1 J = 2-13-1 AR 3-29-11 JNE 3-51-1 JNE 3-32-3
Takatsukasinden 201 Mutsumi 6-3-1 Mutsumi 2-13-1 Mutsumi 3-28-11 Mutsumi 3-51-1 Mutsumi 3-32-3

T 047-387-5609
F 047-387-5627

T 047-387-6639
F 047-389-3832

T 047-387-4328
F 047-387-4428
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T/F 047-392-9344 T 047-389-8563 T 047-384-1359
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BIREB 160-162
Takatsukasinden 160-162

T/F 047-3982-5352
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Taneya-en
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“Pear recipe”
By Ohasi elementary school students

[t77]

TRBELD LT ¥ 1y 95 ,
kg 0 P ENTG TN =
SSAZ*:I-:IH TR A Ta8 Zats
3 Har - LEVHEN (T3

mtT 53 TESR &530)

T T R G Lee In 2002, the “Nijyu-seiki” pear tree has returned from Tottori Prefecture and planted at

%2 TR TOKGBOT <+ Ohasi elementary school. From then on, every year 4th grade students have pear growing
(ggj%\)t sy lessons associated with Matsudo Pear Farming Agritourism Association. The students
Thonegyty, learn and experience how to pollinate, cover the pears and after the harvest they give a presentation
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L what they’ve learned. This pear growing lesson is taken over to the 3rd year students (in April they

become 4th grade) in December. Here you can see one of the recipes that the students created.
Recipe made by: Airi/Syogo/Honoka/Maho

“Pear compote” |

Ingredients: Y

-Apear -Sugaritablespoon -Properamountoflemorpjuice, Cmnamon(opnonal)m 3
- e -
How to cook: . w A A\ \

@Placethemonaplateandaddsomecmnamonlfyouwant | ' ‘
* Since cooking with only pear containing water, be careful

(Comments) They were soft and very delicious!




