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Our idea and philosophy on how to grow cherries has been recogniz
and as a result we have received 
the [Ministry of Agriculture, Forestry and  Fisheries Award], 
the highest award in the National Fruit contest.
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The largest 
cherries 
in Japan



Fully ripened whole cherries picked from our 
trees are cooked slowly. No preservatives or 
colorants or any other kind of additives are 
added to this home made, "Cherry Jam."

The amount of iron in needed to bring about positive effects on anemia is the highest among fruits.
Also, it is said that cherries contain 4 to 5 times more carotene, which is needed to prevent eye strain, 
or even help restore energy, is higher than that of apples and peaches.

(Japan Tourism Agency sponsored) 
Registered NORTHERN BRAND 2014



Generous amounts of our finest 
cherries are used to make our 
original vinegar.



Also, it is said that cherries contain 4 to 5 times more carotene, which is needed to prevent eye strain, or 
even help restore energy, is higher than that of apples and peaches.

Our vinegar was served in the First Class lounge on international flights, and seating in Japan.



Ohashi Cherry Farm's Cherry Pie





Ohashi Cherry Farm's Cherry Cheese Tart.

Cherry
Cheese Tart



The cherry cheese tart will be delivered frozen. Please 
place in the refrigerator for 3 - 4 hours.
* It is easier to cut partially, compared to when the tart is completely thawed.



Frozen Cherries



Pickled Cherries

Our home made pickled cherries.







Using translation cards in our Farm.

MAP

Expansion
MAP

Ashibetsu Station

Kami-Ashibetsu Station

SignboardKami-Ashibetsu
Junior School

Kami-
Ashibetsu
Junior School

Nakanishi
Cherry Orchard

takikawa

mikasa
furano

asahikawa

Here is "Ashibetsu, the city 
where the stars fall", 
where nature abounds all around.

Ashibetsu has vast magnificent nature typical of Hokkaido, 
and boasts beautiful and clear skies. 

At night the stars rain down from heavens, giving the area its 
name, "the city where the stars fall."

Our Farm is approximately 1 hour 
from Asahiyama Zoo(Asahikawa),

so be sure to look for the [Ohashi Cherry Farm] signs.

[Address] 469 Kamiashibetsu-cho, Ashibetsu-shi, Hokkaido, Japan

[E-mail] sakura@oh-cherry.com (Only English)
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