KYUSHU
STRAWBERRY
TASTING EVENT

Strawberry Island Kyushu
@Kyushu Strawberries Bring You Smiles 9 »
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Feb 16th (Mon) — Feb 18th (Wed) 2026
Free Tasting Event!

Fukuoka Airport
International Passenger Terminal Building 1F
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A Guide to Enjoying Kyushu's
Delicious Strawberries

The "Kyushu Strawberry Map," created for your visit, guides
you to the best places to purchase delicious strawberries
during your sightseeing trip.

*Kyushu strawberries are typically in season

from December to April.

Hashtag #Kyushu_Strawberry
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\j Strawberries scheduled to be provided \v>

Amaou ®

Yumenoka

Sog

Berryts ®

Famously known as the
"King of Strawberries,"
Amaou is cultivated
exclusively in Fukuoka. This
large, rounded fruit has a
deep red color. Its flesh is
firm and exceptionally juicy,
offering an exquisite flavor
with a perfect balance of
rich sweetness and
refreshing acidity.

From Nagasaki, Yumenoka:is
a large, conical strawberry
that is delightfully juicy. It
features a moderately firm
texture and a well-balanced
sweet-tart profile, making it a
perfect companion for fresh
cream and other desserts.

The result of eight years of
development in Oita,
Berryts shines with a
vibrant red color and a
beautiful gloss. It boasts a
rich aroma and high sugar
content. As exports are
scarce, this well-balanced
variety is considered a rare
and luxurious treat.

Ichigo-san

Awayuki

® With its enchantingly

beautiful conical shape,
Ichigosan has a deep red
color that extends from the
skin into the flesh. It offers a
brilliant sweetness and a
refreshing aroma. This
exceptionally juicy variety
bursts with flavor, making it
delicious on its own or in
sweets.

Youbeni

Awayuki is a rare and elegant Sagahonoka

white strawberry, prized for
its pronounced sweetness
and low acidity. It has a
delicate, gentle aroma
unique to white varieties,
with distinctive red seeds
that contrast beautifully with
its pale skin.

Satsumaotome This variety offers a striking

WA

contrast between its glossy,
bright red skin and pure
white flesh. Satsuma Otome
is known for its high sugar
content, low acidity, and a
unique, delightful aroma
reminiscent of peaches. It is
also a challenging variety to
cultivate.

Koi Minori

Yubeni has a perfectly
formed conical shape and is
bright red both inside and
out. Its firm yet succulent
texture provides a wonderful
mouthfeel, delivering a rich,
full-bodied flavor with an
excellent balance of
sweetness and acidity. Its
color is stunning on cakes.

A widely beloved variety,
Sagahonoka is recognized
by its beautiful shape and
remarkably strong, sweet
aroma. The firm, white flesh
has a clean sweetness that
is enhanced by its mild
acidity, creating a classic
strawberry taste.

Koi Minori has a charming,
rounded triangular shape. It
is known for its satisfyingly
firm and crisp texture,
which is quite distinct. It
delivers a solid sweetness
balanced by mild acidity, all
wrapped in an elegant
aroma. It is primarily grown
in Nagasaki and Kumamoto
prefectures.



