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THE 5TH SATOYAMA PRACTITIONERS NETWORKING EVENT

Satoyama x inbound

Maiko Muraoka
Contributing writer

Ahead of the fifth event to share insights and
experiences about revitalizing rural econo-

to be held in the Hokkaido town of Yoichi,
Kosuke Motani, the chief senior economist at
the Japan Research Institute Ltd. and an
adviser to The Japan Times’ Sustainable
Japan Network, spoke to The Japan Times
about the significance of this annual event
and what he expects from this year’s meeting.
Motani has been a keynote speaker and
moderator of panel sessions since the first
event was held in the Hiroshima Prefecture
town of Jinseki in 2018. “Among many of the
events under similar themes, this event
stands out as one of the few that gather truly
diversified speakers and participants,” he
said. He particularly values the fact that
speakers consist of men and women of vari-

ous generations and backgrounds who actu-
ally engage in hands-on activities to rejuve-
nate local communities, not just old men who

i dominate senior executive positions for
i regional promotion.
mies through the sustainable use of resources, :

“Another notable characteristic of the
event is that it has been organized by The
Japan Times, and the outcome of the event is
transmitted globally,” he said, pointing out
that being able to reach out directly to the
world is hugely significant for Japan’s rural
communities.

Motani said the world’s interest in Japan’s
rural communities is growing. “There is an
increasing demand for travel to uncrowded
areas among the foreign tourists who have
come to Japan after the pandemic. | feel this
trend will continue,” he said. He also com-
mented that an increasing number of
Japanese have chosen to live in rural areas
while working remotely.

New businesses are popping up in the

¢ several years ago,
i the typical way of
i launching a new

- Hokkaido's potential -

countryside, and
proving to be suc-
cessful. “Up until

business in a rural
community was
to copy a busi-
ness model that
had been suc-
cessful in Tokyo,
which didn’'t
always work,” he said. Recently, entrepre-
neurs in rural areas are starting businesses at
scales and with methods that are different
from those in urban areas, he added.

He said that the overpopulation of Tokyo
is at an insane level even compared to other
big cities around the world and that it is
wrong to think businesses can only succeed

Kosuke Motani Senior
researcher at the Japan
Research Institute

i through mass sales in metropolises.

He added that there is abundant potential in

© rural areas, and more and more people who

pursue quality over quantity are finding
value in a slower-paced lifestyle surrounded

i by nature.

Motani regrets that Hokkaido, the venue of
this year’s event, is often labeled as a hinter-
land with depopulating communities. “The

i inhabitable areas of Hokkaido are actually

more densely populated than those in many
European countries,” he said, and so it should

i not be impossible for various industries and
: businesses to grow. “In fact, rice, wheat, live-

stock and dairy farming, fisheries, grape cul-
tivation and winemaking are all doing well

¢ there. Thanks to its vast lands and high pre-
cipitation, Hokkaido is one of the several pre-

fectures in Japan that are self-sufficient in
food,” he said.
Hokkaido has the potential to be more

Continued on page 2 -
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- Continued from page 1

than self-sufficient — the land is broad enough
to produce feed for livestock farming across
the country and the manure from its live-
stock can be used to increase agricultural
production in a sustainable way, contributing
to the improvement of the nation’s overall
food self-sufficiency.

“There is also the potential to further
enhance the value of what Hokkaido produces
by improving the levels of processing and
cooking. To promote such efforts, it is impor-
tant to leverage the external demand from
people visiting Hokkaido,” Motani said. He con-
cluded his comments by expressing his hope
that the focus of this year’s event, gastronomy
tourism, would stir insightful discussions.
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The 2022 satoyama event in Mutsu, Aomori Prefecture
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Last year's satoyama event in Tottori, Tottori Prefecture
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Hokkaido is rich in nature, food and wine

Naomichi Suzuki
GOVERNOR OF HOKKAIDO

In Hokkaido, nature untouched by humans is
preserved. An example is the Shiretoko
World Natural Heritage Site, which has many
rare and endemic species. In June, the
Hidakasanmyaku-Erimo-Tokachi National
Park was officially designated, bringing the
number of national parks in Hokkaido to
seven. Biodiversity is maintained in these
parks. The prefecture has many regions that
are important in terms of their landscape and

Mount Apoi, which are designated as
UNESCO Global Geoparks. Adding to
Hokkaido's attractions are magnificent views
that change with the seasons, including
autumn leaves and snowy landscapes.
Hokkaido's natural environment enables a
variety of sports. In winter, many foreigners
visit to ski its famed powder snow. In summer,
trekking, cycling and rafting are great
options, Last September, the Adventure
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Travel World Summit was held in Hokkaido, a
first in Asia, and tourism insiders from
around the world praised the island.

Another attractive feature is the rich variety
of its foods. Wide-ranging agricultural and
dairy products, including rice, vegetables and
cheeses, are produced on its fertile land. In
addition, fresh seafood is the residents' pride
and joy. Hokkaido also has attractive sake
brands brewed using high-quality water from
its vast mountain forests and locally grown rice.

Wine production is a thriving industry. The
Hokkaido government trains wine brewers

through a "wine academy" program. The
geological features, including Mount Usu and ;
i tripled over the last decade. The town of

number of wineries in Hokkaido has nearly

Yoichi, host of the upcoming social event for
satoyama practitioners, is one of the top
wine-producing regions in Hokkaido.
Furthermore, wines made from Hokkaido-
grown grapes, including Yamasachi, an origi-
nal grape variety of Hokkaido registered in
the list of vine varieties of the International
Organisation of Vine and Wine, have won

i prestigious prizes in international competi-
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tions and are attracting increased attention
overseas.

Hokkaido has unique cultures that have
been passed on from ancient times. Jomon
prehistoric sites registered on the World
Heritage list give us glimpses into the spiri-
tual culture of people in the 10,000-year-long

i Jomon Period. In addition, one can have a
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glimpse into the culture of the indigenous
Ainu people at facilities in various locations,
including the Upopoy National Ainu Museum
and Park in Shiraoi.

| hope many people will visit Hokkaido,
which has a variety of attractive features,
including nature, food and culture, to have
the kinds of experiences that one can only
have here. | am looking forward to your visit-
ing Hokkaido.

Finally, | would like to say a word of thanks
to residents of various regions for supporting
Hokkaido’s tourism.

Hokkaido tourism gets great support from

the efforts of residents who have preserved
i and refined the attractions of their regions. |

would like to express my heartfelt apprecia-
tion to them.
The Hokkaido govern-
ment aims to work with
you all to make Hokkaido
a destination chosen by
tourists from around the
world. For this, | ask for

i your continued help.
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Fifth social event for satoyama practitioners

R

Keisuke Saito
MAYOR OF YOICHI, HOKKAIDO

Hello, everyone. | am Keisuke Saito, the
mayor of Yoichi.

It is a great honor for our town to host the
fifth social event for satoyama practitioners.

When | participated in the third event in
2022, | joined a discussion on food-themed
regional branding with other panelists includ-
ing Soichiro Miyashita, who was the mayor of
Mutsu and is now the governor of Aomori
Prefecture. The experience gave me many
ideas on how we might take advantage of
regional resources. In Yoichi, we have been
working to identify untapped resources and
promote them.

Yoichi has long been known for a nearby
herring fishing ground. Blessed with a rela-
tively mild climate, it has also developed as a
fruit-growing region since the Meiji Era (1868-
1912), making it a standout among Hokkaido’s
regions. In particular, Yoichi farmers were the
first in Japan’s private sector to succeed in
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cultivating apples. Today, the town boasts
the largest apple production in Hokkaido.
Nikka Whisky Yoichi Distillery came to be
widely known in Japan after the TV serial

“Massan” aired on NHK. The company actu-

ally began as Dai Nippon Kaju, manufactur-
ing processed apple products.
Today, wine is a rising industry in Yoichi.
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Cultivation of wine grapes began in earnest
in the 1980s, and the town now boasts many
European varieties of wine grape that were
once thought to be difficult to grow in Japan.
The number of wineries in Yoichi began to
increase rapidly in the 2010s, and some of
their wines are served at world-renowned
restaurants.

A wine’s charm increases as one experi-
ences the climate, soil and culture of the land
that nurtured it. In the upcoming event,
active satoyama practitioners fascinated by
Yoichi’s land, culture and potential will partici-

¢ pate, along with high school students repre-
; senting our town. | am looking forward to
i having exchanges with experts, including

Mayor Kenya Katayama of Niseko, the most
advanced municipality in terms of inbound
tourism in Hokkaido, and witnessing the
chemistry they may touch off.

| understand that the past social events for
satoyama practitioners have been successful
in many ways. | have great expectations for
this year’s event in Yoichi to stimulate active

i discussion on the theme of “Satoyama x
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inbound: Hokkaido’s potential” and inspire cre-
ative ideas. | also hope that the event will con-

tribute to the development of Yoichi, Niseko
: and other municipalities of the Shiribeshi
: region, as well as Hokkaido as a whole.

It is my wish that the event in Yoichi will
create an opportunity to bring together
diverse people and
inspire various ideas for
taking advantage of local
resources to revitalize
the entire region.

I am looking forward

¢ to seeing you all in Yoichi!
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The 5th Satoyama Practitioners Networking Event

Organized by the Sustainable Japan Network and the town of Yoichi

Theme: Satoyama x inbound: Hokkaido's potential
Dates: Sept. 28 (Sat.) and 29 (Sun.) Venue: Yoichi Chuo Community Center

Schedule for fifth satoyama networking event
The Japan Times Sustainable Japan Network and the town of Yoichi will co-host the 5th Satoyama Practitioners Networking Event.

The theme of this year's event is “Satoyama x inbound: Hokkaido's potential.” It will include a keynote speech by Kosuke Motani of the Japan Research Insti-

tute and panel discussions involving Takahiko Soga of Domaine Takahiko, Yoichi town Mayor Keisuke Saito, Niseko town Mayor Kenya Katayama and more.

SATOYAMA PRACTICAL EXCHANGE PROGRAM

STUDY TOUR

13:30 Opening remarks
KEYNOTE SPEECH

Theme: Satoyama x inbound: Hokkaido's potential

PANEL DISCUSSION 1

Theme: Ask key people about the secrets to success and the challenges facing Hokkaido

PANEL DISCUSSION 2

Theme: The potential of Hokkaido gastronomy tourism

COMMUNITY PRESENTATION 1

The true meaning of hospitality in Yoichi

CONMMUNITY PRESENTATION 2 (high school students)

Hokkaido Yoichi Benishi High School

« International understanding group: English version of the guide poster (simplified map)

» Production business group: Revitalizing the town of Yoichi through the development of local products

8:30 Meet at Yoichi Station

SITETO VISIT:
1. Domaine Takahiko

2. Nitori Tourist Orchard

3. Lunch: wine and pork
4.Yoichi Fisheries Museum
5. Nikka Yoichi Distillery

(Yasuki Nitori, president of Nitori Orchard Co.)

E

To register, please visit this URL.
* In Japanese only

N -Ten

Keynote speech,

Kosuke Motani

sortium adviser

Panel discussion 2 moderator

Senior researcher at the Japan Research
Institute, the Japan Times Satoyama Con-

Panel discussion 1 moderator

Yuto Yoshida

Former Mayor of Yokosuka City
Glocal Government Relationz Co, Ltd.
president

Panel discussion 1 panelist

Keisuke Saito
Yoichi mayor

Panel discussion 1 panelist

Kenya Katayama
Niseko mayor

Panel discussion 1 panelist

Makiko Kamori
Director of Business Development,
Kamori Kanko Co. Ltd.

Panel discussion 2 panelist

Takahiko Soga

Domaine Takahiko

Panel discussion 2 panelist

Ayumi Itou
President and producer,
Creative Office Q Co.

Panel discussion 2 panelist

Nozomi Onishi
Executive vice president,
Tsuruga Holdings Co.

Community presentation 1

Hiroto Murai
Owner-chef, Yoichi Sagra

The many charms of the
Hokkaido town of Yoichi

Yoichi Tourist Association

Located on the east coast of Hokkaido’s
Shakotan Peninsula about an hour’s drive
from Sapporo and half an hour from Otaru,
the town of Yoichi is known especially for a
famous Nikka Whisky distillery. Historically,
herring fishing played a key role in its growth,
and today it is known for shrimp, squid and
karei flounder fishing. It is also known as hav-
ing the northernmost habitat for sweetfish

(ayw) in Japan. Apple and pear orchards flour-
i opportunities for visitors and residents to

ish in Yoichi’s relatively mild climate, and it
notably is one of Japan’s top areas for grow-
ing wine grapes.

Yoichi has over 50 vineyards, and many
wineries have opened over the years, pro-
ducing great wines that make the town an
attractive destination for wine aficionados in
Japan and overseas.
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Yoichi tourist association

The waters off Yoichi are one of the top

fishing grounds in Hokkaido as well, and so
i the town offers a uniquely wide range of

fresh local seafood, fruits and vegetables
from its fertile fields.
The town government is working to pro-

mote gastronomy tourism, aiming for visitors
to enjoy dishes featuring regional ingredients

and sip locally produced wines, simultane-

ously deepening their understanding of the
area’s culture and terroir and their apprecia-
tion of its many charms. Tourism also offers

meet and socialize.

The blessings of nature and the passion of
its residents combine to make Yoichi a place
with great allure. Yoichi offers opportunities
to enjoy magnificent landscapes, a wide vari-
ety of great foods and high-quality wines.
Why not come and visit our town?
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Ebisu lwa and Daikoku lwa Yoichi Tourist Association

BRATCLDBARBIIBEEEBEMICEEN. 1L
BEEREORBEGOTVEY, F#EANEL. &2
HEBTEOREPEXIE. RHEIESTIEDT IV
I—ADHEHLWERHLE T,

Flee ROEIEHA A/ =Y =X LOHEEIC
ENEANTVEY, MTTDOBRMZEDL LIcR P
TLEDTA V2R LEIET, SFNDARITHIH D

Vineyard landscape and
Cape Shiripa Yoichi Tourist
Association

14 0@

Nikka Whisky Yoichi Distillery Yoichi Tourist Association
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Hokkaido Wineries Map

'™ Available at Imadeya stores. =1 rﬁl'
Please note that some items .
may not be in stock at the store. E 1ikrd.

Sorachi Area

=
.-%. )

" sShitibeshi Area
#oichi

@ Yoichi Winery

@ Domaine Takahikow™
® Rita Farm & Winery
@ OcciGabi Winery

® NoboriJozo

® Hirakawa Winery w Lowbrow Craft Soya £

@ Domaine Atsushi Suzuki @ Yoka Winery w ," h
Marumegane 1\ ..' A

Domaine Mont =
® Winery Yume no Mori
Camel Farm Winery =

@ Mongaku Valley Winery ™=
@ Domaine Yui ™
@ Lan Seqqua
(dYamada-Do'=™
@ Misono Vineyard

Domaine Mizuki Nakai,

Niki

@ Berry Berry Farm & Winery Niki, Domaine Ichi

@ Niki Hills Winery

@ Vina de oro bodega
@ Domaine Bless w
@ Domaine Harboise

)
]
]
]
]
]
Pt
]
]
]
]
]

Rankoshi
@ Matsubara Vineyard

Niseko OOD
@ Niseko Winery ZiZ)

4
4
.

Otaru .

@ Hokkaido Wine'® ff/
@ OsaWineryw Bat- Ao

€ Otobe Winery .
@ Hakodate Wine
Nora-Kura ™

@ Due Punti Vineyards'™
@ Kaminokuni Winery

@ de Montille & Hokkaido

@ Yamazaki Winery ™
;' 60 Hosui Winery =
! @) Takizawa Winery w
! @ 10R Wineryw
. ®Kurisawa Wines Kondo Vineyard
. GdKurisawa Wines Nakazawa Vineyard @ Hamada Vineyard
. @ Chiba Vineyard
. @ Higashi Toyonuma Takahashi Farm
@) Utashinai Kamiuta Vineyard
@ Tsuruyama Vineyard

@9 Kurisawa Wines Takumaru
6o Maoi Distillery

@) Tsurunuma Winery w
Ebeotsu Wein'=

@ Chizaki

@9 Vineyard Moo
@ Irenka Vineyard =
@) Fujiyoshi Farm

Tourist Farm

@ Miyamoto Vineyard

» Areas near Sapporo

\/ Chitose Winery
€ Sapporo Bankei Winery

s @ Hakkenzan Winery
i @ Sapporo Wine
s, @ Tsukiura Wine

-
-

Kamikawa Area

@ Shinga Winery

60 Snow River Wines
&) Furano Wines

6 Tada Winery

6 Tokapuchi

) Domaine Raison'w™

63 Infeeld Winery

@8 Boss Agri Winery

€ Tokachi Wine ™

@ Tokachi Makibanoie Winery
& Aizawa Winery

€ Memuro Winery

s @ Sapporo Fujino Winery w s

-~

When visiting the winery and vineyard: Please do not enter the facilities without permission. Many wineries and
farms do not allow visitors. You are kindly requested to check the website for more information or call before visiting

Kenji Koganezawa
CHAIRMAN, HOKKAIDO
TOURISM ORGANIZATION

People from Asian countries and regions,
including South Korea, Taiwan and Hong Kong,

represent 90% of the foreign visitors to

Hokkaido. They come for its vast nature, hot
springs and foods, especially seafood. In win-
ter, many people visit the world-renowned
snow resorts of Niseko, Rusutsu and Furano

to enjoy skiing and snowboarding.

Hokkaido is a major Japanese wine-pro-
ducing region, with the number of its winer-
ies tripling to 66 over the past 10 years, and
is attracting attention from within Japan as

well as abroad.

Wines that take advantage of the climatic
characteristics of each region are made in
various places in Hokkaido, including the
towns of Yoichi and Niki. Visitors can enjoy
them paired with locally caught game meat
and fresh seafood, as well as fresh vegetables

from local farms.
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¢ outdoor activities and historical and cultural

In 2023, Hokkaido hosted the Adventure
Travel World Summit, becoming the first
Asian venue for the event. It drew 773 partici-
pants from 64 countries and regions. It pro-
vided a great opportunity for participants to
get to know Hokkaido, allowing them to

deeply experience its local stories through

V&Y,
e, WBEIEBEART A D—KEEMTSHY,
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i for them. We await your visit to Hokkaido.

experiences, including the traditions and cul-
ture of the Ainu.

We will continue working to promote the
attractions of Hokkaido, a treasure trove of
nature and food, to the world. We will also
work to enhance our ability to welcome for-
eign tourists to ensure satisfying experiences
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. Tourists can enjoy all
sorts of outdoor activiies
in Hokkaido.

HTO

HOKKAIDO TOURISM ORGANIZATION
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Hokkaido’s terroir crafts Japan's next great wines

EMIMAEDA
Contributing writer

Hokkaido is emerging as a significant player
in Japan's wine industry, holding the third-
largest share in the production of wine from
domestic grapes, following Yamanashi and
Nagano prefectures. Its distinctive climate,
unique terroir (environmental factors like
soil, sunlight and climate) and passionate
vintners are captivating wine enthusiasts
worldwide.

Recognized for its distinctive cool climate,
the region plays a crucial role in Japan’s
wine production landscape. Hokkaido is the
only region in Japan classified in the widely
used Winkler Index as Region |, whose grow-
ing seasons are the coolest of the index’s
five zones, aligning it with renowned cool-
climate wine regions such as Champagne in
France as well as parts of Germany and
Austria.

Unlike Honshu, Hokkaido’s climate is char-
acterized by low rainfall and a high percent-
age of sunny days, which is ideal for grape
cultivation and contributes to the unique
qualities of Hokkaido wines. Ryota Koyama,
director of Imadeya Corp., a company head-
quartered in Chiba that operates stores with
curated alcoholic beverages at locations
including Ginza Six in Tokyo, noted: "Grapes
harvested in Hokkaido are simply exquisite.

Ryota Koyama, director of Imadeya Corp.

One of the key factors contributing to this

quality is the low incidence of mold, which

is typically a major cause of grape diseases.”
Hokkaido grapes undergo a distinctive

growth process that sets them apart from

i other regions. As grapes ripen in typical

wine-growing areas, their sugar content
increases while their acidity drops rapidly.
Hokkaido, however, benefits from unique
climatic conditions that allow for a more

: balanced development. Here, the grapes'

acidity declines slowly even as sugar levels
rise. This favorable characteristic enables
vintners to delay harvest until both sugar
and acidity reach optimal levels.

i Consequently, Hokkaido wines showcase a

rich depth of flavor, striking an appealing
balance between luscious sweetness and
refreshing acidity.

Hokkaido's favorable cool environment
also allows for the cultivation of grapes with
minimal or reduced pesticide use, contribut-
ing to its growing reputation for the produc-
tion of more natural wines. The cool climate,

i characterized by low humidity, helps reduce

the incidence of pests and diseases, making
it easier for vintners to adopt organic prac-
tices. This climate is likely a contributing
factor to the increasing number of produc-

© ers in Hokkaido who are focusing on a more

natural wine production cycle, as they can
grow high-quality grapes while minimizing

Imadeya exports Japanese wines.
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Imadeya's main store and headquarters in Chiba. COURTESY OF IMADEYA

chemical interventions.
Currently, Hokkaido is home to 66 winer-

i jes, with the town of Yoichi standing out as

one of its most renowned wine-producing
areas. This area, along with the Hakodate
and Mikasa areas, is known for its unique
small wineries that produce distinctive
wines highly popular among Japanese
enthusiasts. The wine-growing regions in
Hokkaido are expanding, including areas
like Furano and Asahikawa, contributing to

i the diversity that is one of the major attrac-

tions of Hokkaido wine.

Hokkaido is actively embracing wine tour-
ism and promoting the industry. This initia-
tive involves people visiting local vineyards,
experiencing the winemaking process and
engaging with producers while immersing
themselves in local climate, culture and his-
tory. This form of tourism has become a

i vital component of the local economy in
{ many renowned wine-producing regions

around the world.

Yoichi, in particular, is at the forefront of
promoting wine tourism through events like
winery open days, when wineries that are
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normally closed welcome the public. These
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events provide both wine enthusiasts and
general tourists with a chance to experience
the local wine culture firsthand. Hokkaido's
wine tourism offers a unique blend of the
region'’s rich natural beauty, food culture
and winemaking traditions, and it is
expected to continue developing in the
future.

Given Hokkaido's distinctive climate and
terroir, its passionate vintners and the allure
of its diverse regions, international recogni-
tion for Hokkaido's wine industry seems
imminent. Discovering the charms of
Hokkaido wine, withessing its evolution and
savoring the nuances in its flavors will
engage a new generation of wine enthusi-
asts. This explora-
tion promises to be
a novel pleasure for
wine connoisseurs
worldwide. This
burgeoning wine
region is undoubt-
edly opening an
exciting new chap-
ter in the story of
Japanese wines.
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Chimikepp Hotel

Selected for Destination &wam 2027

Michelin-starred modern French cuisine deep in the
mountains of Hokkaido

ROBBIE SWINNERTON
CONTRIBUTING WRITER

Surrounded by thick forest, Chimikepp Hotel
lies deep in the mountains of eastern
Hokkaido overlooking the unspoiled waters
of Lake Chimikeppu.

Some visitors make their way there for
the winter snowscapes, the summer outdoor
activities or just to breathe good clean air;
others because they know they will dine
remarkably well.

While the accommodations look typical of
many a back-country inn, the hotel dining
room serves cuisine that sets it apart. For
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: this, all plaudits are due to chef Masaki

Watanabe.

A native of Shizuoka, he only arrived in
Hokkaido by happenstance. He had trained
and worked in France and then landed jobs
in California, first at the three-Michelin-
starred French Laundry and then at Benu in
San Francisco (now also with three stars, but
at the time a hot newcomer). While waiting
to renew his U.S. visa in 2012, he came up to
Chimikepp to help out and was bowled over
by the setting.

Before long he had taken over the hotel
kitchen and revamped the menu. Out went

i thetired if ubiquitous Continental cuisine. In

VFS K= (French Laundry) | %2752 R

a0 TAZa— (Benu) | TREERALR, BRIRL
SOEDEIF 2012 . KECFOBHFFHEERFD
BICF Sy TRTIVEFEN, ZOBEOTIESL
TIEBTEN. CBEORORMEEN THEEE

. came seasonal local produce.

He sources fish, scallops, urchins and
shrimp from the nearby Sea of Okhotsk. He
buys beef and pork from local small-scale
farmers. And he only has to step outside the

hotel to find cep mushrooms growing wild in

summer.

And then there are fowl and other game
meats. Watanabe prepares a great pate en
croute stuffed with bear, pork and chicken
meat.

He also forages for edible plants in the
surrounding forest. All these end up on his
menu. No surprise to know he now has a

: Michelin star of his own.
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Chimikepp Hotel

: 204 Numasawa, Tsubetsu-cho,

Abashirigun, Hokkaido 092-0358, Japan
https://www.chimikepphotel.com/

Published in The Japan Times on Nov. 8, 2021
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Yoichi Sagra

Selected for Destination Restawrants 2022

Italian restaurant in Hokkaido wine capital Yoichi

TAEKO TERAO
CONTRIBUTING WRITER

Yoichi, home to the restaurant Yoichi Sagra, is
a small town of 18,000 in northwestern
Hokkaido, past Otaru from Sapporo. The
drive from New Chitose Airport takes an hour
and a half, or two hours with snow on the
ground. The town’s name has roots in the lan-
guage of Hokkaido’s Indigenous Ainu people,
and according to various theories may mean
either “place with a hot spring,” after the
springs in the upper reaches of the Yoichi
River, or “place with snakes.”

From the middle of the Edo Period through
the 1950s, the port town had a thriving herring
fishery, but today the boats bring in mainly
shrimp, squid and flounder. The town is
known for its apples, cherries, pears and other
fruits, and for being one of Japan’s few centers
of production for Western-style alcohol; its
first whisky distillery was established in the
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1930s and its first winery in the 1970s. Today
i Yoichi boasts the highest wine production in

all of Hokkaido.

Yoichi Sagra is an Italian-style inn with
three guest rooms, costing ¥38,500 ($290)
for one night and two meals. Chef-owner
Hiroto Murai shapes his cuisine around wines

i from Yoichi and other parts of Hokkaido. The
i prix fixe dinner (¥15,000) includes about 10

innovative courses, many of which make use
of the region’s traditional food-preserving
techniques.

“Although this area is blessed with abun-

: dant nature and foodstuffs, the climate is
¢ harsh. In winter, when the sea is rough, there

are times when fishing boats can only go out
twice a month, so we focus on vegetables
and preserved foods as well,” Murai said.

For instance, the appetizer one December

¢ day was saba (mackerel) ruibe, a dish of fish
i frozen to preserve it and distribute the fat
i more evenly, which improves flavor. It paired
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perfectly with a local cider. Cannelloni stuffed
: with hatahata (Japanese sandfish) and

wrapped in a dough made with mukago, the

propagules of wild root vegetables, was

served with salty, umami-rich shirogai mol-

lusks fermented in salt and paired with wine

made from aromatic Kerner white wine grapes.
Guests can dine at the restaurant without

: staying at the inn, but an overnight stay with

a breakfast is highly recommended. “In the
future we’ll be offering a monthly multinight
package deal that includes special activities,
targeted at repeat guests. Through events

: such as river kayaking to pick gyéja ninniku
i (Alpine leeks) or watching salmon swim

upriver, | hope to share more widely what
makes this place wonderful,” Murai said.

He also plans to begin making take-home
sweets using surplus fruit that local farmers

i currently struggle to sell. It seems there is
¢ still much he can contribute as a chef rooted
¢ in this community.
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Address

Yoichi Sagra

987-2 Nobori-cho, Yoichi-cho, Yoichi-gun,
Hokkaido

https://sagra.jp

i Published in The Japan Times on Feb. 6, 2023
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Elezo Esprit

Selected for [Destination &JL‘WM 2024

Meat-based culinary community carries on
‘Tokachi’s pioneer spirit

TAEKO TERAO
CONTRIBUTING WRITER

From among the 10 Destination Restaurants
2024 honorees, Elezo Esprit was chosen as
the Destination Restaurant of the Year 2024.
Located in Toyokorocho in Hokkaido’s
Nakagawa district, the area lies at the mouth
of the Tokachi River, and the small hill on
which the restaurant is situated faces the
Pacific Ocean.

Elezo Esprit’s owner-chef, Shota Sasaki,
gained experience in French cuisine at a
Hoshino Resort restaurant in Karuizawa and
Bistro de la Cite in Tokyo. In 2004, he
returned to Obihiro, where he helped out at

Destination Restaurants 2024 |OEHENZ 105
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his family’s cafe-restaurant. In 2005, he

established the business Elezo for meat pro-

cessing and distribution in Obihiro, his
hometown. At first he focused entirely on
processing wild game obtained from hunt-
ers and selling the meat, establishing strict
rules for the handling of game animals,
including specific hunting methods and the

time needed to transport animals after hunt-

ing. For this, the meat produced by Elezo
gained popularity.

In 2009 Sasaki moved his activity base to
Otsu in Toyokorocho. There he built a com-
prehensive meat-processing laboratory on a
14-hectare site. Through unique methods,
Sasaki is creating a new meat-based culinary

HBILHICRY. AL ANV EEGEREFEOT
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culture. In 2022, Sasaki opened Elezo Esprit,
an inn-style hotel made up of three accom-
modation buildings. The main dining room
has six counter seats. The restaurant, which
offers a course menu for ¥28,000 ($185), is
open to hotel guests and nonguests alike, but
overnight guests currently make up 90% of
its customers. Meats made on the premises,
including assorted charcuterie, roasted pas-
tured pork and venison fillets, are presented
in simple and refined ways. Meat dishes of
equivalent quality can be enjoyed at an Elezo
Group restaurant located in Toranomon,
Tokyo. But the cuisine experienced here is
truly the taste of life itself. “We mustn’t waste
a single drop of blood,” Sasaki said.
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To the airport that
leads to possibilities

Address

Elezo Esprit

127 Otsu, Toyokorocho, Nakagawa-gun,
Hokkaido

https://esprit.elezo.com

Published in The Japan Times on Aug. 5, 2024
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Hokkaido ¥
Airports

Hokkaido Airports Co. was established in August 2019 as a company that collectively manages seven airports in Hokkaido.
We conduct long-term stable airport operations with safety and security as our:top priority. We aim to revitalize the local economy

throughout Hokkaido by moving people, goods and tourism from Japan and abroad.

¥ Operates seven airports in Hokkaido % Airport operation

including New Chitose Airport

We collectively manage
and operate seven key
airports in Hokkaido.
These airports contribute
significantly to the local
economy and tourism.

1 Infrastructure maintenance
parking lots.

2 Infrastructure development

3 Tourism promotion

and management work

We manage and operate facilities such as airport terminal buildings, runways and

In order to respond to the increase in passengers and the strengthening of safety
standards, renovation and expansion work of airport facilities will be carried out.

We communicate the appeal of tourist destinations in Hokkaido both domestically and

internationally.

4 Promotion of internationalization
We are working to attract tourists from overseas.

% Hokkaido Business Aviation Center
operated by New Chitose Airport

A facility exclusively for business jet users developed by Hokkaido Airports at Japan's
northern gateway. You can enjoy a blissful time in a luxurious space with full facilities.
Food and drink that let you enjoy the charm of Hokkaido and the theme of Hokkaido's
magnificent nature. We have a lounge space and a waiting room.

{ * - -
Hokkaido Airports haﬂ#’ 5 TH ANNIVERSARY Hokkaido Business

Aviation Center website

Official e
website =




B8 | The Japan Times | Friday, September 6, 2024

In the bountiful seas of Hokkaido,

for the future of safe and secure fishery resources,

we at Hokkaido Gyoren

will continue to care for every moment.

&
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Through ocean research, we envision the future of delivering

safe and secure marine products from Hokkaido.

In the vast seas off Hokkaido are people who support the fishing industry.
People who protect it. People who face its challenge every day.

Allin pursuit of delivering safe and secure marine products from Hokkaido.

Forest Fishermen's
Ocean Research Environment Action Hokkaido Gyoren's Action
/3 wV vV wV

G2 @
_-—

Ocean Survey and Tree Planting Collectingand Declaration of Coastal Cleanup Initiative to Recycle
Monitoring Assessment of Initiatives Organizing Reducing Plastic Wasted Fishing Nets

Fisheries Resources Marine Debris
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B @ © YouTube 5L
@ 5; hh Hokkaido Federation of Fisheries Cooperative Associations (Hokkaido Gyoren) ATy
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Please check out our video
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