
Organizer: Yayoi Seki, working on cultural enlightenment and cultural exchange
Sponsored by UMEWAKA INTERNATIONAL Co., Ltd.

　　　　

Tickets: https://yayoiseki.base.shop
The application is completed by the purchase of tickets

Open at 13h, the performance begins at 13h30, ends15h30

Discover for Japanese culture

Nôh and Wasyoku
Wasyoku : Japanese gastronomy

Location: Theater of Nôh Umewaka 2-6-14 Higashinakano, Nakano-ku, Tokyo
le prix： ¥7000/personne

April 1st 2023



Experience of Nôh dance, Conferences of Nôh and gastronomy, 
Appreciation of masks and costumes, Tasting etc.
(Contents are subject to change without notice.)

Yayoi Seki

Program

Profile

host. Project planner. A freelancer working on illuminating culture, 
primarily culture of gastronomy.

Yukiko Umewaka
President of UMEWAKA INTERNATIONAL Co., Ltd.

The eldest daughter of Rosetsu Umewaka (currently a Fellow of the Academy of Fine Arts and 
Living National Treasure).
She plans and produce of Nôh, overseas performances etc., as well as collaborations with 
various arts.

Kouki Yuasa
President of Aritaya, a traditional artisan soy sauce maker for 190 years. 

President of Niijima Gakuen.

Based on the philosophy of "Let it go" (as it is in nature), he produces soy sauce with the tradi-
tional and natural brewing　method. He also promotes the terroir, local production for local 
consumption.

Hidehisa Umewaka
Nôh actor

Grandson of Rosetsu Umewaka, the 56th leader of the Kanze style Nôh actor Living National 
Treasure.
He demonstrated his talent by appearing in many Nôh performances and collabolates with 
other fields of art. In recent　years, he has engaged in production activities such as videos and 
design works with the essence of Nôh.

For any request, please contact us
Yayoiseki0320@gmail.com

(*) Please bring white socks. We sell them on site.


