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Craftsmen put their very soul into brewing high-quality craft beers.

small scale breweries that develop such craft beers have been  yERTERE Taproom

increasing in recent years. With some having received multiple awards ———

at international contests, their products are becoming globally ~ @212, Hikawa,  © Links
. . . Okutama machi

recognized. Beer Cafe VERTERE is a brewpub located in the town of  &1.0019:30

Okutama, the western-most section in Tokyo. The facility was made  /openonlyon

using an old Japanese house and they serve original, fresh beer. The ~ weekends

menu also has 10 types of craft beers including limitedly available

guest taps. Their refreshing flavor represents the rich natural

environment of Tama where the beer is brewed.
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TACHIHI BREWERY Tama No Megumi I\ TOYODABEER
ATachikawa craft brewery has Atraditional local beer The oldest beerinTama
won gold awards atinternational that has been brewed that has been revived
competitions. Its taproom, since the Meiji period after 130 years. The
attached to the factory, offers by Ishikawa Brewery, Tengu labelis also the

which is also known for
its sake, “Tama Jiman".

six different types of beer at design it originally used.
any one time. _—
Available SuperMarket,

#A1-23-14, Takamatsu-cho, Stores in Hino-shi

Tachikawa ®11:00-17:00/
Closed on Tuesdays and
Wednesdays

Available
SuperMarket, Stores in
Fussa-shi

S
#==== Tama's intoxicating craft beer festival
{ Avariety of beer festivals have recently taken place in the

Tama area. New breweries have opened there, creating a
5 Craftbeer culture. Local businesses have launched 4
“Higashiyamato Beer Fest" attracts many visitors.

Higashiyamato
— Beer Fest
IR ©Held every October
g A1-1213, Kiyohara,
B8 Higashiyamato




