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Yobuko Town, once prosperous through whaling,

is revitalizing itself by leveraging its history and
culture centered around whales.
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The Present State of Old House Utilization. Whale Town Revitalization Has Begun.
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Sawato Shindo is advancing a project to
revitalize old houses in Yobuko. Inspired by his
father's legacy and his encounter with the chief
priest of Hachiman Shrine,he tackled the issue of
vacant homes and restored the Kumamoto
Residence. He finds appeal in designing within
constraints while also tackling challenges.He
aims to connect Yobuko's charm to the future
and become a catalyst for change.
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Yobuko's seafood culture is now
known for squid, but its original star
is whale. The Women's Association
is working to preserve local cuisine,

collaborating with Saga University to

hold workshops. It is hoped that
these seafood experiences will help
promote the town's new appeal.
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Whale
Brewing
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Kenichi and Kyoko Kondo, husband and wife
team serving as director and brewmaster at
WhaleBrewing Yobuko Craft Beer Brewery, a
renovated 80-year-old traditional house. After
careers in finance, they relocated to Yobuko and
are challenging themselves to create craft beer
rooted in the community. At the 2025 Japan
Great Beer Awards, all three of their submitted

beers won silver medals.
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Instagram:@whale_brewing
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Maki Murata is the manager of Jinroku Kajitsuten,
which opened on Asaichi Street this May. She has
worked in Osaka, Hong Kong, and Tokyo before
moving to Yobuko. The shop serves specialty
shaved ice made with fruits from Saga and
Karatsu, and Murata is gradually building it into a
place that is rooted in the community and adds life
to the town’s quiet afternoons.
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