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In Search of the Luxury Travel Market

What does the term luxury mean to you?
Do you just associate it with expense, extravagance, or high-class surroundings?

ILLF invites you on a journey to discover the substance of luxury, what lifestyles and values luxury travelers seek and what trips and cuisine appeal to them.

We believe that attracting discerning travelers from this emerging market is an exciting new challenge with bright prospects for Japan,
particularly for local tourism industries including Ishikawa Prefecture.



FEERY

[BIRIZTDAT7 ) =S4 TR ERZRE] DREICHI) ZREIERED
WANEEEFUBRBMAICOXIBHBRL LTI,

EWBEETIE. ZT22T =S4 TRIANER [HEHBEDICMHEEZRE L.
BELLDEFKRITDEEHTHDIEDBEAN S AN OMAERDHH.
ZICBOTARDBIPAZELETHET VAV RE FN 2RO DMRDF 2ICIEL
HOCTWEENEDBINNOEE ZTOTHEI XL SEL Al E NS ibigh's
DIMEIN BEZRRTEDARELMEZREL IHLINVIIZA =S —2 32015
FTELTRETEDZEICBYE L

KAZZIHRADZI AT )=~ =T yhZE ) —RIDTANAE-—N—DE %%
HRETCTILZREELLBNFTELEIC DO - BEDISICHVT
DEBEBREEN . PHTRELADRER WIS RHYDMEZZLC T
RT2HERISRRIDANRDIEZFOTCILAFIBACDTA—S LA AN
SRV ERZENHRANRETEDBLLDL OISR EEZENDIENTER
TIEERKHELEZ T I AEDOBRAEEEROEFREEROST 17—
V=T UREDIRITBIELBNIS EEBELTLINICEDEVIRIHI F A

SHRELERDIXEEIHHDORZSSLEBLVELEITET,

On behalf of The Real Japan Ishikawa Committee | would like to give my heartfelt thanks to
all of those involved in hosting the first International Luxury Lifestyle forum.

We invite you on a journey to discover the charm and beauty of Ishikawa, its people and
their spirit of hospitality. We are proud to be able to provide you with the opportunity to
discover Ishikawa's offerings and thus experience authentic Japan.

It is an honor for us to welcome our distinguished guest speakers whose contributions to the
industry greatly influence the luxury travel market. We sincerely hope that our events to
promote these hidden corners of Japan will help forge future partnerships leading to an
expansion of the luxury travel market in this country.

The Real Japan Ishikawa Committee regards a luxury lifestyle as one placing value on the
aesthetic principles of beauty, culture, and taste. We look forward to the continued success
of this international conference as a new venue to learn more about these ideals, to benefit
from the knowledge from different speakers, and to further develop innovative ways to
promote the best that Japan has to offer. We feel honored that Ishikawa will be bridge
between the Japanese tourism industry and visitors to Japan, and we thank you for your
support.
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The Real Japan Ishikawa Committee Chairman

Hiroshi Kuchiki
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On behalf of Ishikawa Prefecture | would like to give a heartfelt welcome to all the guests of
the first International Luxury Lifestyle Forum.

Ishikawa Prefecture takes great pride in Kanazawa City, one of Japan'’s great castle towns,
diversity of authentic Japanese tradition in Ishikawa, culture and entertainment fostered by
its long history: famous among them the sophisticated Kaga cuisine, the traditional arts and
crafts, the picturesque landscapes in Kaga and the Noto Peninsula, and the traditional
ryokan inns whose hot spring baths have soothed weary travelers for hundreds of years.

| believe that the variety of Ishikawa Prefecture offerings will appeal to luxury travelers
seeking authentic Japan, making the region ideal for hosting a luxury travel conference in
order to discuss what lifestyles and values luxury travelers seek and what trips and cuisine
appeal to them.

ILLF, the core event held by The Real Japan Ishikawa Committee, has been adopted by the
government as a Project for the Revitalization of the Provinces. We hope that this
international conference can be a catalyst for an increase in the number of luxury travelers
and will play a significant future role in Ishikawa’s tourism industry.
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Governor, Ishikawa Prefecture
Masanori Tanimoto
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| would like to express my sincere gratitude to all today’s guests at the first
International Luxury Lifestyle Forum.

| would also like to show my respect and admiration for The Real Japan Ishikawa
Project Committee, led by Chairman Hiroshi Kuchiki, and all those involved in
this first forum of its kind in Japan focusing exclusively on the international
luxury travel market.

The Japan Tourism Agency has carried out the Visit Japan Campaign for a further
increase in the number of international travelers visiting Japan. We aim to
introduce to the world Japan’s charm and beauty, and also to place further
emphasis on this international luxury travel market, as it will make a significant
contribution to the tourism industry in Japan.

We hope to attract international visitors to Japan’s cities and countryside through
the Visit Japan Campaign and projects like the International Luxury Lifestyle
Forum with coordinated efforts between the government and local
administrations.
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Commissioner, Japan Tourism Agency
Yoshiaki Honpo
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Michiko Tamaoki

Born in Tokyo in 1975. Michiko Tamaoki served as deputy editor for a hotel magazine. In 2005, she stayed in Europe for a year in
order to do extensive research on hotels and spas. After a busy career in newspapers, magazines, television, and websites, she
entered the Master of Science in Luxury goods and services, International University of Monaco, and graduated in 2008. After she
returned, she has been continuing her career as a writer, a researcher, and a consultant, of hotels, spas, water, and luxury business.
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In the sphere of “eco luxury,”| do not confine the term “luxury” to merely expensive commodities or gorgeous accommodation, but | use the term in the sense of the original Latin word, luxus,

referring to an object that was more beautiful or precious than others.
Based on this concept of “eco luxury,” which | passionately believe in, | have worked on various projects in many different parts of the world. For instance, | converted a 2000-year-old stone building
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We live in the age of excess, and this applies particularly to our appetite for food. We feel many people are under an illusion that satisfaction comes from blindly following trends and the values of
others. We all understand that food is an important part of our health and environment, but what is it that enriches our culinary culture? What should the next generation of cuisine be like from

the perspective of chefs?
Ururu Kaigo speaks to renowned chefs based in New York, Kyoto and Kanazawa, and discusses what future generations of cuisine could be like, what luxurious restaurants are like today, and how

in Italy designated as a UNESCO world heritage site into a boutique hotel comprising of 18 guest rooms as a part of a scheme to restore the regional culture.
| believe that Ishikawa, endowed with its history and culture, is ideally suited to attracting luxury travelers and can provide them with an unforgettable, once-in-a-lifetime experience.
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Enrico Ducrot CEO of Viaggi dell’Elefante and Eco Luxury

Born in Rome in 1965, Enrico Ducrot advocates “Eco Luxury”, which promotes both a sustainable
regional economy and the preservation of the environment, combined with high-quality tourism.
Since he established LCL World (Luxury Camps & Lodges of the World), he has worked with
corporations that share the same philosophy. Operating 92 properties worldwide, he has
committed himself to offering the highest-possible quality of luxury services, harmonizing his
properties with their surroundings, participating in the management of natural parks and nature
reserves. He also teaches Tourism and Archaeology at the Lucca University Campus.
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Kenichiro Mogi Neuroscientist

Born in Tokyo in 1962, Kenichiro Mogi is now a senior researcher at Sony Computer Science
Laboratories, Tokyo. As visiting associate professor at the Graduate School of Tokyo Institute of
Technology, he specializes in brain science and cognitive science, focusing on the relationship
between the brain and mind.

He has published numerous books in Japanese, including Qualia and the Brain (Nikkei Science,
1997) and Brain and Imagination (Shinchosha, 2004). Since January 2006, he has been the
anchorman for NHK’s popular program Business Style.
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Michael Romano Chef-Partner of Union Square Café, N.Y.

Born in America in 1952, Michael has earned numerous accolades, including James Beard awards
for "Who's Who of Food and Beverage in America” and “Best Chef in New York”, as well as Food &
Wine magazine’s “Best New Chef in America”. Under his leadership, Union Square Café has been
ranked #1 or #2 in the “Most Popular in the New York City” Zagat Survey since 1996.
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Shinichiro Takagi Executive Chef and Owner

Born in Kanazawa in Ishikawa Prefecture in 1970, after Shinichiro Takagi served his apprenticeship at
Kyoto Kiccho, he returned to Kanazawa to follow in his father’s footsteps and dedicate his life to
Zeniya. In 2008, he was promoted to president. In recent years he has developed a passionate
interest in spreading Ishikawa’s sophisticated culinary culture to the world.
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Kunio Tokuoka Executive Chef of Kyoto Kiccho, Arashiyama

Born in 1960, Kunio Tokuoka is a grandson of Teiichi Yuki, founder of Kiccho, a renowned Japanese
restaurant. Kunio Tokuoka served his apprenticeship under him at the age of 20 and learned the art
of Japanese cuisine. After working in Kiccho in Tokyo, he moved on to Kiccho in Arashiyama, Kyoto,
and has been Executive Chef since 1995.
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Ururu Kaigo

After studying French, Chinese and Italian cuisine extensively for ten years, Ururu Kaigo started her
career as a successful food critic. Her popularity stems from her wide perspective on food, a fusion
of mind, technique and body as well as her relatively simple recipes. Through her culinary delights
she brings to attention to nature and advocates relishing food with all five senses and adding color
to everyday life.
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| do not believe that places left untouched by human beings are always beautiful and a sustainable natural environment. On the contrary, there exist many places in the world that can be restored
or preserved permanently by active careful human intervention.

At Soneva Fushi, which Six Senses owns in the Maldives, we introduced a 2% Carbon Tax as an environmental tax in January 2008 and have added it to accommodation rates. Moreover, 5 percent
of all our revenues are donated to projects committed to environmental protection in each region where our resorts are located, and to charities in the United Kingdom.

We never make any compromises when managing environmentally friendly resorts: we have introduced eco toilets and a chemical-free laundry system, we grow vegetables in organic gardens,

and we obtain drinking water from the sea through seawater desalination plants. | believe that the true meaning of luxury lies in creating an innovative and rich experience within a sustainable
environment. This is the very concept of which Six Senses stands for.
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Sonu Shivdasani

Born in England, Sonu Shivdasani is the founder, Chairman and CEO of Six Senses Resorts & Spas. In
2000 Soneva Fushi, the pioneering luxury and environmentally friendly resort in the Maldives, was
awarded “Best of the Best” by the readers of Condé Nast Traveller UK, an indication of the numerous
travel and environmental awards which the company were to receive in the future. The Six Senses
portfolio currently boasts 26 resorts that are either open or under development, and 41 spas that
are in Six Senses’ own properties or hosted by third-party managed properties in countries
including Maldives, Thailand, Vietnam and Fuiji.
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The inspiration behind ILLF was our desire to understand the luxury travel market and to promote the charm
and beauty of Ishikawa Prefecture with its spirit of hospitality. ILLF continues to provide a venue for everyone
who shares the same hospitality on a global scale, talking about the future vision of Ishikawa.
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Asadaya, USRIC Co., Ltd , The Kayotei , Japanese Restaurant Kinjoro , Zeniya,
Daiwa Taxi Co., Ltd , Wakura Onsen Tadaya , Magellan resorts & trust inc. , Ishikawa Prefecture , Kanazawa City
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ubusuna, Inc., J-Bus Ltd., All Nippon Airways Co., Ltd., Hotel Nikko Kanazawa , MEDIA RAG Corporation




