
RealJapan

Wewillmakeadifferenceinthequality

Ofyourtravelexperience．

With numerous guidebooks and magazines on

Japan available，there are alarge number of

peOple fromau overtheworIdvisitingJapan．

We believe，however，that the stereotypICal

imagestheyseeinJapanareonlyapartofwhat

thecountrycanreallyofter．OurmissionlStO

PrOVideindividualcustomerswiththeultimate

inquallty，nOtquantlty－aluxurlOuSeXPerience

greeled with unstintirlghospitality．ReaJJapan

lSabrandthathasbeenlaunchedbyanaHiance

Ofcorporat10nSSharmgthlSPhilosophy．Weare

Plannlng tOintroduce you tolocalregions of

Japan，Where much ofJapan’s real beauty

remainsunspolled．WewouLdlike，firstofall，

lOinvlteyOutOIshlkawaPrefecture，Whereour

PrOjectwaslnaugurated，

We hope to be of assistance to youin your

explorat10nOfthe“RealJapaJi’：



Nature．

NotoPeninsula

TheSeaofJapan

IshikawaPrefecture

馳gaPlalnarea

‾　MLHaku－San

▲

Mt．Haku－SanlSOneOf“Japan’sThreeMoslFamousMoun－

tains”（TheothertwobeingMt．FujiandMt．Taleyama）．Mt．

Haku－San has been revered since allCient times as the

‘‘mountainsofthewhltegOd．”ManynaturaIfeaturessuchas

the alplne flora and beech forests can be foundwithln Mt．

Hakusan NatlOnalPark，Whichis also a source ofpeaCeful

viewsandabundantwater．

Inlhe Noto Peninsula，Jutting outinto the Sea ofJapan，

SeaSCaPeS，CulturalsightsandaglimpseoftraditlOnalruraHlfe

Can be observed．The abundant nature provldeslocals with

fresh flSh for quality cuisinelhaHakes fulladvantage ofthe

natural flavors・Great care has been taken to preserve the

natureoflheregion．PartlCularlynotablelSSenmaida，knOwn

forltS terraCed rice paddies on the steep hlllsldes extendlng

downwardtotheocean．
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Cuisine

IshikawaPrefecturefeaturestherlChKagaPlainarea，Where

hlghTqualltyrlCeandvegetablesaregrown．Awlderangeof

freshflShandshellfisharecaughtlntheSeaofJapan，Where

COldandwarmcurrentsmeet．Theyarereadilyavaliableat

themornlngrnarketlnWaJ1maandattheOmi－Chomarke【in

Kanazawa，WhlChlocals regard as the“KilChen of all

KallaZaWapeOple．”

When theingredients of the seasorlare Put tOgether with

mellowlocal“sake’’，and served uslnglegendafy Ku亡ani

POrCelaln，WaJlma and Yamanakalacquerware，One Can

en】OyaneatlngeXPeriencethatisunlquelOIshikawa，atruh－

uplLftingexperlenCefortheguest．ThetradltlOnalmulticour－

Se，gOurmetKaga“KalSekl”meallSaPerfectexampleofthe

harmonyamongfreshingredien【S，artlSlicbowIsandmasrer

chefs．

Craftsmanship

DurlngtheEdoperiod，SuPpOrtedbytheabundantwealthof

theKagaCIan，greateffortswereputlntOCulturaldevelop－

ment．Asa resull，SlgnlflCant advancesin thelevel of

traditlOnal arts were achieved and these master crafts were

PaSSeddownthroughthegenerat10nS，becomlngaSOurCeOt

grealPrideforlshlkawaPrefecture．

Even todaylshikawa Prefectureis proud ofltS36different

klndsoftradltlOnalartsandcrafts．Kanazawaisthelargest

goldleafproductionareainJapan，Wlthashareof98％ot

the goldleaf market．Kutani porcelainis famous forltS

darlngdeslgnSandelegantcolors．Kagaryuzensllkdyeingis

a representatlVe tradlt】OnalJapanese art that supports

Japan’s klmOnO Culture・Wailmalacquerware has a solid

feeling and an elegant beauty．Yamanakalacquerwareis

CharacterlZedbythemannerinwhichthenaturalbeautyof

thegralnOfthewoodispreservedwlththeutmostcare．
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Culture

Kenroku－enis regarded as one ofJapan’s Three Most

Famous Gardens and also designated as a natlOnalspeclal

PlaceofscenlCbeauty．Theremainsofsamurairesldencesin

Nagamachl Stlll preserve the almOSPhere of the old casde

townthatdatesbacktotheEdoperlOd．Therearealsoareas

Wlth old strcetsllned wlth“chaya”－Style（tea house－Style）

bulldlngS．

Manyfestl、ralstakeplaceontheNotoPenlnSuladuringthe

Sumrner・ThecenterofattractlOnformanyofthesefestlVals

islhe“Klriko”sacredlanternsthatareapproxlmatelylOm

ln hejght・These greatlanterns dance wlldlylhrough the

nightsky，CarrledthroughthestreetsbyyoungpeOPle．The

NolO Town“Abare FestlVal”is partlCularly heroic and

magnlflCentinnature．

Hospitality

lnIshikawaPrefecturevisitorsaregreetedwilhwarmhospl－

tality・In hotsprlng［OWnS andin Kanazawa sophistlCated

Servicesareoffered，WhereaslntheNotoreglOntheirunpre－

tentlOuShospllalltylSaSOOthingcomfort．Thisisconsidered

tobeareflectionofaenokoto，atraditionalfestlValofwelc0－

mlnggOdsbeLieved tobe alivein thepaddyfields totheir

houselnOrdertoshowappreciationforgoodharveStS・

WhileexplorlngthereglOn，Visitorscanen］OyaWlderange

OflraditlOnalJapaneseenlertainrnenHhatisstillallVetOday．

“Noh－gaku，”oneofthetypicalperformlngartSOfJapanhas

beenenlOyedsincetheEdoperiod．The“HoshoTryu”school

OfNoh was especially favored and at present，the”Kaga

Hosho”performance has become wldely known and

COntlnueS tO PrOSper・SubayashllS a traditlOnal form of

JapanesemusICalaccompanlmentinvoIvingsuchinstrumenlS

aslhe“shamisen，”tradil10nal drums，flutes and other

lnStrumentS．TheoneperformedIshikawalSknownnatlOna－

11ythroughoutJapanforitsexcellence．



TheKayotei

Kaga，Ishikawa

”Seat of Ennoblement，”notable forltSlntimate settlng and

exqulSitecuisine

Theinn’slOsukiyasuitesarearrangedinthetraditionalstyle

Ofateaceremony pavilion．With the sukiyastyle atitsmost

discreetandunderstatedelegance，theKayoteioffersexqulSite

intimate spacesinfluenced by the Westin a nature settlng

knownforinspirlngthepearlsofahalkupoet．TheKayoleilnn

is set at the beglnning of a

lovely walking trail followlng

the perimeter of Kakusen

Gorge，aboutahalf－hoursouth

OfKanazawa．刃ong・thepathlS

a thatched arbor dedicated to

HaikupoetBashoMatsuo，Who

wroteofthesetreesandskleSandwaterslnthe1600S．

Yamanaka Onsenis a hot sprlng tOWnlocated far west of

TokyoandnearlyontheSeaofJapan．

The Buddhist prleSt Gyoki first discovered Yamanaka’s hol

SPrlngWaterS OVer a thousand years ago∴h the1970S，after

yearsofconsideratlOnandstudywithanarchlteCt，Craftsman，

andachef，theKayotellnnWaSOpened．

The slaffat the Kayoteiregard their mission as provldinga

‘‘seat”for the very best oflocal art，Culture and nature．

Designedin the sukiya style of a tea cottage from the

MuromachiPeriod（1333－1573），and graced with verysubtle

decorativetouches，theKayoteilnnmlXeSantlquetanSuChests

Of drawers，low polished oak tables，hand－Palnted screens，

tradltlOnalceramlCPiecesandmodernsculpturaldeslgnS．There

are twoindoor communal baths sourced from natural hot

SprlngS．The baths are splendidly glassedin on three sides，

PrOVidingguestswithonsenviewsofnaturalforestscenerleS．



屯daya

AheritagespainaspectacularoceanTSidesetting

LocatedintherenownedhotsprlngVillageofWakuraOnsen，

theTadayaisatradltionalJapaneseinnlhatfealureSaClassIC

One－StOryhirayalayoutstretchingtowardNanaoBay・SlnCeit

COmmenCedoperal10nin1885，thelnn hasbeen runbythe

SaJne familY for five gencrations，OfferingvisltOrS SOOthlng

OPen－air baths〉delectable seasonalcuisine and thepeaCe Of

mindclosetOnature．

Tadaya’S18－meter baths can

accommodatemen，WOmenand

famllies，PrOVlding splendid

Views of the bay beyond the

wa11－Size wlndows．Outdoor

baths，includinglheonelocated

JuSt　2meters from the sea，

enablegueslStOeXperlenCeamOredirectconnectionwlththe

area’sbreathtaklngnaturalbeautY．

Tadaya，ssumptuouscuisinelSpreParedwlthfreshlngredlerltS

SupPlled by the farmers and fishermen of the nearly Noto

PenlnSula・The ever－Changlng menu fealureS SeaSOnal

SPeCialtleS，lnCludlng Sea breamin SPrlng）rOCk oyster and

abalonelnSummer，matSutakemushroomlnautumn，andsnow

Crabsandyellowtailsinwlnter．

ThevarlOuStyPeSOfguestroomseach

haveadistinc【ivemoodandfocuson

comfort and relaxation．Whlle

‘‘Tsubakl An”rooms showcase the

restralned beauty otclassICJapanese

design known as wabl，“Rikyun　，棚

rooms are based on early　20th

CenturyTalSho－Stylearchitecturelhatoffersspaciousinteriors，

luxur10uSfurnlture・and oceanvistas・Locatedln an Outlymg

buildingthatoverlookslhebaY，theroomswlllmakevISltOrS

feelenvelopedinthearmsoftheocean．



Kincha－ryO

ThebirthplaceofformalKanazawacuisine

Overlookingthe crystal－Clearwaterofthe Saigawa River，the

KlnCha・ryOIS renOWned as a hlStOrlCalinn－Cum reStaurant

representativeofthecastle townofKanazawa．Providingthe

bestpossible servICe for each and every customer hasbeen a

traditlOn SinceltS foundal10n．The commitment to excellence

hasearnedtheKlnCha－ryOthehonorofwelcomlngmembersof

theImperialFamlly，SuCCeSSIVePrlmemlnlSterSandformerU．S

SecretaryofState，HenryKisslnger．

InaddltionlOthemain

buildingconstructedin

the4，000square－yard

gardenin the Meiji

perlOd，theKincha－ryO

features five detached

teahouses on a　40－

meter slope down to

the Saigawa River．

Particularly notableis the somberTWalled O－Chin，an anClerlt

sulteWltha150－yearTOldtearoomattached．

AmongKa11aZaWalocals，theKincha－ryOISreCOgnlZedforhIgh－

dassprlVatediningandthehomeofformalKanazawaculSlne．

After along apprentlCeShlpin Kyoto kltChens，Takeuchi

HaruJurO，the first－generation master of the Kincha－ryO，

SuCCeSStullylnCOrPOratedlheideasofmealsservedbeforeatea

CerCmOnylntOthecuisineofKaga，nOWknownasKagaKaiseki．

Essentlalto every Kaga meallS gOri－）1ru（a white mlSO SOuP

COntalninganunusualbutdelectablellttlefLShcalledgorl），】lbu－

nl（astewwlthgenerousamountsofmeatandvegetables），and

ama－ebl（small，SWeetPraWnS SerVed raw）．ItislmpOrtanttO

notethatfisharenotlakenfromtheirtanksunlilagueslhas

PlacedanorderattheKlnCha－ryO．



Hakuichi

Thepioneerofgoldleafarts，bringingtheoldandthenew

SinceitsfoundationHakuichlCorporationhasbeenpresentlng

Kanazawagoldleaf，Whichhasalongtraditiondatlngbackto

lhe feudalages，formodernlife．The companylS aimlngtO

becomeacompoundindustryintegratingvariousfields，SuChas

the production and wholesaling of goldIeaf and planning，

PrOduction and sales of artlStlC Craft works and processed

productsusingKanazawagoldleaf．

Kanazawais thelargest gold

leafproduct10n arealnJapan，

withashareof98％ofthegold

leaf market andlOO％of that

Of uwazumi（materialof gold

leaf），Silverleaf andimitat10n

leaf．In the feudalagelshikawa Prefecture was a realmof

lradil10nalcraftsduetotheculturalpoiicyofthelordofthe

Kagaclantopromotethedevelopmentofcrafts．TheKanazawa

goldleaflndustryclearlyowestoday’Ssuccesstothisfavorable

dimateinthepast．

for cenruries goldleaf has been used almost exclusively for

rellglOuSOrnamentation and traditionalJapanesecraft．Using

rhelatesttechnologyandcontemporarydesignflair，Hakuichi

hasadapted thistraditiontoprovideproductsofthe hlghest

qualitythatsuitmodernlifestyles，bringingtheoldandthenew

togetherlnPerfectharmony．

The Hakkokan functions as a space to enJOy the profound

worldofgoldleafthatHakuichisuggests．Inthebasementof

the Hakkokan，the history ofgoldleafand the pounding of

goldleafcanbelearned．lnaddit10n，agOldleafcraftclassis

provided so thatvisitorscan try applyinggoldleafto make

theirownartifact．



EXCELAIRSERVICESINC．
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AsapartoftheRealJapanalliance，EXCELATRSERVICES

INC．isreadytomakequalityvacationsinJapanmoreefficient

andcomfortable．Thecompanyownsscvenhelicoptersrallging

ln CaPaCity ftom four to

eighl PaSSengerSincluding

Slkorsky S760ften used for

VIPs．Itis possible for

lraVelers to charter a

helicopter and fly to

Ishikawa Prefecture as soon

astheyhavegonethroughpassportconlrOllnNarjta．Ittakes

about90minutesfromNarltaAlrPOrtl0Ishlkawa．Thisservice

lSaVallableuponrequest，enablingtravelerstoenJOyaPleasant

domestictransfer．

LaChouett占．LL．C

Al血Ough sakeisassociatedwithJapanesecuisine，Winesgoes

vrilhltaSWellassakedoes．Infacr，therearealargenumberof

Japaneserestaurantsservingwlne，WhlChlSagrOWlngtrend．La

Chouttel L．L．C

Can StrOngly be

recommended

as a supplier of

high－quality

bottlesincludlng

a wlde range of

VlntageS．Guests

can order their

favorite bottles

ln advance so as

to relish them at

【helrhotels．Ofcourse，theyarealsoavallablewhile traveling

bytraln，CarOrhelicopter．AqualitybottleofwlneWi11surely

beaperfectcomplementtoaunlquetraVelexperienceinJapan．


