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What is ayu? A distant relative
of trout, ayu (also called sweet-
fish) is Japan’s most highly
prized river fish. Ayu live for
one year: born in autumn, swept
out to sea in winter, swimming
upstream in spring, bulking up
in summer; and spawning and
dying the next autumn. Ayu can
only be found in the cleanest
and purest rivers, where they
can feed on fresh algae growing
on rockson the river bottom.
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mong the steep, green moun-
‘7‘ tains of central Japan lies Gifu,
a land of blue skies and cold, clear
mountain streams. Gifu’s three great
rivers, the Nagara, the Ibi, and the
Kiso, are famed in Japanese poetry
and song for their beauty and purity.
The deeply cleft mountains of Gifu
hide countless springs and brooks. It
is here among the swift currents that
the finest ayu are caught.
Ayu is a unique fish. The flesh has a
subtle fragrance of melon, containing
the same aroma compounds found in
melon and cucumber. The entire fish
is edible and delicious. When simply
salted and grilled, you can eat the
whole thing in a few crisp, juicy bites.
Foreign visitors to Japan often list
grilled ayu as a highlight of their trip,
an example of the simple goodness of
Japanese food.
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Gifu, a land of
blue skies

and.cold, clear

mountain streams =

The people of Gifu carefully
guard the beauty and purity of
her rivers, making Gifu a prime
destination for nature tourists
from Japan and around the world.
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An ayu fishing
pole is 10m (30 ft.)
long!

A summer delicacy,
available just a few
short months

out of the year —

Yana fishing starts in late summer, when ayu are at their richest and
meatiest. One yana can catch tens of thousands of ayu in a single day.
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— | fyou see something shiny in a

‘L‘ river in Gifu, it is probably

ayu. In mid-May at the start of the

fishing season, "tomozuri" anglers

set out to catch ayu with fishing

poles up to 10 meters long. In early
summer, grilled ayu are appreciated
for the tenderness and fragrant
cucumber-like scent that comes from
eating fresh algae in the clear waters.
In autumn, ayu swimming down-
stream to spawn are called "ochi-ayu"
and can be harvested by the tradi-
tional technique using bamboo decks
called "yana". Often equipped with
dining area, it is one of the major
tourist attraction in Gifu.
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Ayu fishing uses live ayu as a lure—ayu will
attack a perceived rival and get caught on the hook.
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‘X‘ yu can only survive in pure,
£ * I fresh water. This is just as true
for farm-raised ayu as it is for wild
ayu. In Gifu, ayu farming uses natural
spring water flowing from the same
mountain streams that harbor wild
ayu. Some producers manage the
whole cycle from egg harvesting to
raising adult fish. The cuttingedge
technology of fish breeding is drawing
attention.
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Safe and reliable,
farm-raised

in natural
~ spring water

Ayu of the Nagara River System

is recognized by the Food and
Agriculture Organization of
the United Nations as GIAHS.
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Ayu farming is done in phases to ensure a stable supply throughout the year.
The controlled environment ensures reliability and traceability for customers.
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The Food and Agriculture Organization of the United
Nations (FAO) based in Rome has developed a program to
recognize and record Globally Important Agricultural Heritage
Systems (GIAHS). The GIAHS program certifies sustainable,
significant agriculture and its systems, looking to safeguard
indigenous knowledge and resilient ecosystems.
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Shioyaki fho¥EsEs

Seasoned with salt and grilled over charcoal. Slowly grilling the ayu (up
to 45 mins. for the largest ayu) makes the bones soft and unnoticeable.
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The versatility of Gifu ayu

Confit #iozar 7«

Ayu confit is fried in low-temperature oil for a long time, making the entire
fish crisp and edible. Grilling the confit briefly adds flavor and aroma.
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Fried Ayu #0771

Ayu fried at a high temperature to make it extra crispy. When fried,
the flesh becomes tender and fluffy.
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Ayu Rice #iZ13A

Rice cooked with grilled ayu to infuse the rice with flavor and fragrance.
For many Japanese, ayu rice is the most satisfying way to enjoy ayu.

fifiZ A EREAATERGHRIZo R)DIREAL I3 Ao /I SHEIRDD % P
BRUTLOTANONDHRAND KA & — o

i B2 % 56 o 72 5% 78 KR

Rillettes o)y

Ayu puréed French-style with its liver and other innards. Good with
both sake and wine.
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Nare-sushi fiioznH]

Nare-sushi is a traditional form of sushi, preserved in fermented rice.
Ayu nare-sushi is a perfect accompaniment to sake.

HIRIIR L R SRS TAREDI T ROV ELL O T, HRIDE
REHEDNTVET, ML id, H EOWEFI,

Escabeche fiiozAh Xy a

Lightly grilling and marinating ayu in vinegar preserves and enhances
its umami. Goes best with bubbly, such as Champagne or beer.
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Ayu Ramen #i7—x>

Grilled dried ayu served over ramen. The ramen broth is usually made
from chicken stock or dashi, but every restaurant has its own recipe.
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