
建筑探访指数：歌帝梵烘焙坊京都四条店 

总分：4.0/5.0 (京都繁华商街中的巧克力工坊重塑) 

1. 融入古都肌理的商业介入: 这是一处位于日本京都繁华的四条通

商圈的全新烘焙零售空间。日本虎斑建筑设计团队巧妙地调停了国

际顶级巧克力品牌与京都深厚历史底蕴之间的关系。建筑师没有采

用张扬的纯现代商业表皮，而是提取了传统京都街巷的色彩与质

感，通过内敛的木材质与柔和的外立面照明，在喧闹的都市商业肌

理中构筑了一处极具亲和力与邀请姿态的甜蜜节点。 

2. 唤醒感官的流线型物质建构: 室内空间最摄人心魄的特质在于其

如同融化巧克力般的流线型物质表达。建筑师巧妙地运用了温暖的

胡桃木、红铜质感的金属构件以及带有粗粝手工肌理的涂料墙面。

中央巨大的展示岛台边缘被处理成圆润的弧线，不仅完美契合了人

体工学与环形动线，更在视觉上直白地隐喻了可可浆的流动状态。

这些精密的材质交织，将传统的烘焙展陈升华为了唤醒味觉与触觉

的双重空间体验。 

3. 传统手工艺与现代零售的折叠: 该项目展现了对在地手工艺的极

高崇敬。空间局部的灯具与展示道具融入了日本传统的编织与金工

技艺。光线被极其精密地控制，柔和的基础照明与聚焦于面包甜点

上的高显色射灯相互配合，让每一件烘焙作品都如同珠宝般在昏暗

温暖的背景中熠熠生辉。这种将日常消费场景戏剧化的空间策略，

不仅放大了品牌的价值感，更在细微之处与京都的匠人精神达成了



深层共鸣。 

探访建议 

• 推荐方式: 极力推荐你在傍晚时分造访这处商业空间。不妨在

选购烘焙糕点时，仔细端详那些带有手工打磨痕迹的红铜金属

件，以及如同流动巧克力般温润的木质岛台，体察建筑师是如

何将味觉体验精准转译为空间触感的。 

• 核心看点: 研读建筑团队的“微观叙事”设计哲学。观察他们

是如何在有限的商业尺度内，摒弃宏大的形体操作，转而通过

极致的材料拼贴与光影控制，完成国际品牌在地化表达的。 

• 场域周边学术探访推荐: 既然你已身处京都的核心商圈，在感

受了这座现代烘焙坊的精致细腻后，强烈建议你顺道步行前往

附近的锦市场。在那个被称为“京都厨房”的传统拱廊街道

中，去体验最为鲜活的市井烟火气，感受关西地区深厚的传统

饮食文化与现代零售空间之间的强烈对照与交融。 

一句话总结: 它以流线型的木构台面与融入匠人精神的红铜质感，

在京都的繁华商街中，将一间国际品牌的烘焙坊雕琢成了唤醒感官

与味蕾的空间珠宝盒。 

 

 

Architectural Visit Index: Godiva Bakery Kyoto Shijo 



Total Score: 4.0/5.0 (A Chocolate Workshop Reshaped in 

the Bustling Commercial Streets of Kyoto) 

1. Commercial Intervention Woven into the Ancient 

Capital Fabric: This is a brand new bakery and retail space 

located in the bustling Shijo commercial district of Kyoto, 

Japan. The Japanese design team, Torafu Architects, 

masterfully mediated the relationship between a top tier 

international chocolate brand and the profound historical 

heritage of Kyoto. Rather than employing an ostentatious, 

purely modern commercial skin, the architects extracted 

colors and textures from traditional Kyoto streets. Through 

restrained timber materials and soft facade lighting, they 

constructed a highly approachable and inviting sweet node 

within the noisy urban commercial fabric. 

2. Streamlined Material Tectonics Awakening the Senses: 

The most breathtaking trait of the interior space lies in its 

streamlined material expression, resembling melted 

chocolate. The architects ingeniously utilized warm walnut 

wood, copper textured metal components, and coated walls 

with a rugged handcrafted texture. The edges of the massive 

central display island are treated with rounded curves, which 



not only perfectly accommodate ergonomics and circular 

circulation but also visually provide a direct metaphor for the 

flowing state of cocoa paste. This precise interweaving of 

materials elevates the traditional bakery display into a dual 

spatial experience that awakens both taste and touch. 

3. The Folding of Traditional Craftsmanship and Modern 

Retail: This project demonstrates a profound reverence for 

local craftsmanship. Local lighting fixtures and display props 

incorporate traditional Japanese weaving and metalworking 

techniques. Light is controlled with extreme precision: soft 

ambient lighting cooperates with high color rendering 

spotlights focused on the breads and pastries, making every 

baked creation sparkle like jewelry against the dim, warm 

background. This spatial strategy of dramatizing everyday 

consumption scenes not only amplifies the brand perceived 

value but also reaches a deep resonance with the artisan 

spirit of Kyoto in its subtle details. 

Visit Recommendation 

• Best Approach: It is highly recommended that you visit 

this commercial space in the late afternoon. While 

selecting baked pastries, take a close look at the copper 



metal pieces bearing hand polished marks and the 

warm wooden island resembling flowing chocolate, 

experiencing how the architects precisely translated 

gustatory experiences into spatial tactility. 

• Core Highlights: Study the design philosophy of Torafu 

Architects regarding micro narrative. Observe how, 

within a limited commercial scale, they abandoned 

grandiose formal manipulations, turning instead to 

ultimate material collage and light control to achieve 

the localized expression of an international brand. 

• Surrounding Academic Context Visit: Since you are 

already in the core commercial district of Kyoto, after 

experiencing the exquisite delicacy of this modern 

bakery, it is strongly advised that you take a short walk 

to the nearby Nishiki Market. In that traditional arcade 

street known as the Kitchen of Kyoto, go and experience 

the most vibrant everyday life, feeling the strong 

contrast and blending between the profound traditional 

food culture of the Kansai region and modern retail 

spaces. 

One Sentence Summary: Using streamlined timber counters 



and copper textures infused with artisan spirit, it carves an 

international brand bakery into a spatial jewelry box that 

awakens the senses and taste buds within the bustling 

commercial streets of Kyoto. 

 


