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Kamikatsu Irodori

Chongging, China
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View of Ljubljana’s old town and castle
(overleaf) hints at sophisticated life below

in Slovenia’s capital, from which natural and
agricultural wonders are a few hours’ drive
away. One is Movia Vineyards, run by Ales and
Vesna Kristanéié, Aled here decanting their
flagship wine, Lunar, among the biodynamic
wines they grow with passion.Another is
Skocjan Cave, southwest Slovenia, one of the
world’s largest underground canyons and said
to be the inspiration for Dante's Inferno.
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lovenia is a tiny country. Its inhabitants
are fond of telling you that they can
cross the nation by car in three hours,
They can be in the Alpine mountains in the morning,
on the Mediterranean coast in the afternoon, and in the
sophisticated capital Ljubljana by night. They can climb
up to the summit of Mt. Triglav (2,864 meters) one day
and the next scramble down into the abyss of Skocjan
Cave, one of the world’s largest underground canyons and
supposedly the inspiration for Dante’s
Inferno. Tucked in between Italy,
Austria, Hungary, and Croatia, the
country is only 20,000 square kilome-
ters with a population of two million.
Yet this small size and variety of

terrain are crucial for the wine and
food revolution that Slovenia is cur-
rently enjoying. As Breda Petelin-
Durcik, owner of a farm and vineyard
in Pliskovica, in the southwest Karst
. region, explains while chopping her
) e highly cherished peppers, “our farms
are so small compared to other coun-
tries that it means we have no need to spray. Everything
is organic.” Increasingly, farms such as Klinec in Medana
and Lenar in Logarska Dolina (see sidebar) are opening
themselves up for tourism, offering bed-and-breakfast
and natural, traditional meals: home-cured prosciutto,
fresh ricotta cheeses and yogurts, herbal teas gathered
from meadows and mountain slopes.

Meanwhile, the variety of terrain can be seen not only
within the one country but within individual vineyards.
Marjan and Valeria Simé&i¢ own 18 hectares on the
Slovenian-Italian border, in the Goriska Brda region: 12
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hectares in Slovenia and six in Italy.
“We have so many different variet-
ies of grape because of the location
and the different altitudes,” Valeria
says as we look at the vines zigzag-
ging across the green hills below
her terrace. “It’s only 25 minutes to
the seaside in one direction and 25
minutes to the Alps the other. Like
Slovenia in microcosm.” The results
are some exquisite wines: a perfectly
balanced Chardonnay, a complex,
harmonic Merlot and the particu-
larly outstanding Rebula Opoka, a
zolden nectar from carefully selected
grapes. “When I taste the Opoka, I
sense the terroir, the soil vaporizing
in the sun after the rain,” says the
quietly spoken, thoughtful Marjan.
In the same village of Ceglo is the
more flamboyant couple behind Mo-
via wines: Ales and Vesna Kristandié.
The family has been making wine
here for eight generations. Ales, a
cross between rock star and mafia
boss in appearance, is an evangelist for
biological, biodynamic, wild wines,
naming two of his flagship wines Puro
and Lunar. His conversation over our degustation on his
terrace is a bravura performance: electric, poetic, scat-
tergun, funny. “We have to capture the moment when the
wine decides to accept the bottle. It's still alive in the bottle,
but it’s calm. Like marriage: there’s less sex, but it’s better!”
Vesna blushes and pours us Movia’s premier wine and best
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export, the red Veliko, a blend of Merlot, Cabernet Sauvi-
gnon and Pinot Noir, and we settle into its velvety depths.

Holy Land
While there is a great range offered by each vineyard, par-
ticular regions in Slovenia have developed a reputation
for particular wines. Goriska Brda on the Italian border
is renowned for its Merlot (look out also for Kramer’s
Merlot and that of Bagueri 2009). The southwest Karst
region, on limestone that results in amazing sinkholes
and caves, produces Teran, a blood-red earthy wine best
L 1
é

consumed with the local, ubiquitous prosciutto. The
Dolenska region in the southeast offers the sweet Ru-

meni Muskat. And the Stajerska region in the northeast

g The pleasures of savoring wine as well as
)")t'\ﬁ"{'l'y are |"ﬂ'l“y and V‘N'lf‘d iH “”.3 wastern
' region of Goriska Brda, Marjan (| eft) and
° Valeria Siméi¢ work vineyards in Slovenia and
Italy for their Simcic Wines, while in the east
| a tasteful buffet lunch is served at Hlebec
| Winery. The Days of Poetry and Wine festival
“ in Ptuj brings in poets and musiclans from
} around the world for readings, concerts and
* wine tastings, filling the town square each
festival evening with citizens eager to hear
international poets read their poems with
translations projected on a screen
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DAYS OF POETRY AND WINE

§ § | wantto show that you mustn't be too timid to speak out about
what you believe in and what you love," says Ale% Steger, 42, the
leading Slovenian poet of his generation (www.alessteger.com/

en). For the last |8 years, he has organized the Days of Poelry and Wine
festival in the last week of August, inviting leading poets from around the
world to read, mingle with local audiences and writers, and drink excellent
Slovenian wine.

Since 2010, the festival has been held in
the medieval town of Ptuj, in the eastern
Stajerska region of the country, famed
far its white wines,"Ptuj is becoming the
European capital of poetry,” smiles Steger,
pleased to have been awarded a big
European grant to support the festival for
the next three years."And it even has an
ancient Roman monument to Orpheus,
the god of poetry, in the town square.”

STONE

Mo ane hears what the stane holds in.
Insignificant, all its own, an affliction
Caught between the fool's sole and the shoe.

When you release it, leaves whirl in the bare avenues.
What once was will never be again;

And piles of other decomposing meanings.

The smell of clinics nearby. Mute, you continue.

MNo one hears what you hold in.
You're your own stone's sole occupant,
You've just thrown it away.

— Alet Steger
Translated by William Martin and the author
(reprinted, with permission, from author’s website, noted above)
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"“Wicked Tastings" in the afternoéns of the
Days of Poetry and Wine festival host-a
winemaker and a poet in creative conversation.

One site is PeujWine Cellars, where its

renowned'winemaker Bojan Kobal (cénter)
holds forth.Redj is one of the country’s oldest
towns, perched above the Drava Riverin a
deléctable perspactive. Also delactablé are the
varietalsiof Milan Hlebec, owner of Hlebec
Winery and farm in a region famed for white
wines. Gostilna Na Gradu, the Ljubljana Castle
restaurant, serves a dessert of blueberries and

ice cream with a Prus Muscat

grows Sauvignon Blane, Riesling, and Sipon, a local
grape variety so named because when Napoleon’s army
was crossing the region and tasted the wine, the soldiers
commented “Clest si bon” (“that’s good”) and the locals
assumed they were calling the wine “sipon.”

One of the best places to taste Sipon is at Hlebec farm
in the village of Kog near Jeruzalem, where Milan Hlebec,
a former cab driver, has been making wines for 22 years
but seems to have a magic touch—or nose. His Sipon,
which has a picture of Napoleon on its label, is complex
and elegant, evoking lemon, fruit and pine resin. The local
area of Jeruzalem derives its name from the Crusaders.
The story goes that when they stopped in the area on their
way to the Holy Land, they were so seduced by the beauty
of the landscape and the quality of the wine that they felt
no need to travel any farther and decided that these hills
should be the new Jerusalem.

Certainly the place seems increas-
ingly divine as we work our way
through a tasting of Milan’s Sauvi-
gnon Blanc, Renski Rizling, and semi-
dry Yellow Muscat, accompanied by
homemade buckwheat-and-cheese
flan, and later as Milan takes us down
to his new cellar for Cognac (which
he has called Kognac), an experiment
this last year.

While Hlebec is the new kid on the
Stajerska block, the Ptuj Wine Cel-
lars, producers of Pullus wines, are
the oldest winery in Slovenia, dating
back to 1239. Its young, dynamic
oenologist, Bojan Kobal, who comes
from a family that has been making
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wine for generations in southeast Slovenia, points out that
while they now use modern technologies, such as stainless
steel tanks, the concept of winemaking remains the same
as it has been for centuries. His Sauvignon Blanc has just
won two Decanter World Wine Awards. “Wine is the most
noble beverage in the world,” says Kobal. “The taste comes
from the vineyard itself, you can’t add anything. It’s very
sincere. What you can see, you can feel.”

But he admits that what he calls the philosophy of the
winemaker plays a role in the production. Almost like
Plato, he argues that “the winemaker has an Idea of the
taste. Then he goes to cut the grapes and makes the wine
and sees if it is close to the Idea.” But
it he’s a philosopher, he is also a poet.

e

“Wine is like a book. Just as you can
sense the voice of the author, so it’s

¢
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MYSTICAL MOUNTAINS

hey say that nobody is a true Slovenian until he or she has climbed

Mt. Triglav (2,864 meters), the country’s highest peak, and indeed

the silhouette of the mountain’s summit appears on the national
flag, But to clear the mind after much wine and poetry, there is nowhere
better than Logarska Dolina, ringed by the formidable Kamnisko-Savinjske
Alps near the Austrian border.

This hidden valley, now just 90
minutes’ drive from Ljubljana, was
only made accessible by road in
1894 and still retains a mystical,
Edenic quality. Green meadow
pasture, thick fairytale forest
through which bears still roam,
gushing waterfalls and ancient farms,
some located at dizzying heights
up twisting roads, give way to what
looks at first like an impenetrable
wall of mountain: the peaks and
pinnacles of Ojstrica (2,350 meters), Planjava (2,394 meters), and Turska
Gora (2,251 meters).

August Lenar, whose family has farmed in the valley for generations and
who owns the forest on the high eastern slopes, has climbed them all
and considers each peak an old friend. He and his wife, Minka, who grew
up in the adjacent valley Robanov Kot, and daughter, Ursa, take guests to

stay at their farm with a welcoming glass of homemade schnapps and can
give hiking advice as well as tales of the region’s history. If you don't feel
like summiting, there are walks to the traditional mountain huts, where
shepherds live during the summer months and hikers can sleep overnight
between peaks.

We hiked to the hut at the top of Robanov Kot, where AndraZz Grudnik
cooked us some fresh wild mushroom soup. A picture of local poet JoZa
Robanov (1900-1973) looked down at us as we ate."He was a great poet
and naturalist who loved nature and loved these mountains,” Rebernik
grew quite emotional as he told us."My great-grandmother used to cook
for him in this hut each summer.”
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the same with wine. The taste tells you This land of poetry and wine has a vibrant (;i
5 ; culture felt just about everywhere, from

the story: of the terroir, the grape, the R L S ER !

: i a popular Ljubljana cafe and cocltail bar .‘"l

winemaker. atop |3-story Nebotiénik, a 1933 art ¢ 3

. building overlooking the capital’s olc Wn an X
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Bojan Kobal’s recourse to philosophical and poetic meta- B4 a5 this | Fehieaiitury : :

phors is not surprising, since Slovenia is a very literary, Church of the Annunciation in the background.

cultural country. “We are a nation of writers and po- \
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ets,” says poet and stand-up comedian Boitjan Gorenc. )

“It’s one of the myths of our national identity. Out of !

a population of two million people, we publish three \
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hundred books of poetry each year and one-hundred g

twenty novels.” Then he adds, with typical Slovenian |

self-deprecating humor, “Ninety percent of it is crap, )I

of course!” Meanwhile, the country is home to world- !
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While conversations in Ljubljana’s old town
restaurants offer food for thought, delightful
Slavenian dining includes venison medallions
accompanied by Struklji with tarragon and

a Kramer vineyard Merlot (below), served

at Ljubljana Castle’s Gostilna Na Gradu
restaurant; cod fillet with asparagus and cherry
tomatoes on carrot puree served at Spajza,
one of the old town's top restaurants EIZ}MJL)HR‘.'
top); and, in the Goriska Brda region, Dobrovo
Ca

le’s traditional Slovenian dessert.
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famous postmodern philosopher Slavoj Zizek, leader of a

group of thinkers known as the Slovenian Lacanians.

This heady mixture of lyric and logic is palpable in the

nation’s capital, Ljubljana, where numerous cafes under

willow trees along the banks of the Ljubljanica River are

filled with young people reading or discussing books. The
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city has the romance of Paris, without
that city’s traffic, a throwback to Jean-
Paul Sartre and A Bout de Souffle.
Above it all, the ancient castle casts a
magical spell while those who want
1930s art deco can take an elevator
up the 1933 building Neboti¢nik
(“skyscraper”) to the stunning newly
renovated rooftop cafe and cocktail
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bar. Ljubljana’s top restaurants are leading the country’s
slow-food revolution, buying in the best ingredients and
wines from the different regions.

While the food in the countryside is traditionally
hearty—jota or thick soup with sauerkraut, dumplings
sprinkled with bacon flakes, meat such as veal, venison, or
even horse and bear—Ljubljana is taking those traditions
and giving them a modern—or postmodern—twist.

Gostilna Na Gradu, the restaurant in Ljubljana Castle,
which only uses ingredients sourced directly from Slo-
venian farmers, serves us melt-in-the-mouth sea bass
carpaccio, washed down with a Malvazija wine from
Istria, near the Karst region, and small
medallions of venison accompanied by
Struklji with tarragon (traditional savory
roulade), together with a Merlot (from
the Kramer vineyard) to die for,

Another evening, we dine at the
intimate, old restaurant Spajza, on more
carpaccio, gnocchi with nettle sauce,
and lamb fillet with mashed parsnip. We
walk back from the restaurant along the
cobbled streets beside the river under a
full moon, buoyed along by one of the
best Pinot Noirs I've ever tasted (Tilia
2012, from Vipavska). It’s a perfect
combination of beauty, romance, Bac-
chus, and poetry which lyric poets dat-
ing right back to Anacreon in the sixth
century BC have rightly celebrated. [

With special thanks to Slovenia tourist board (www.slo-
venia.info), Lenar Farm (www.lenar.si/en/), and Days of
Poetry and Wine festival (www.versoteque.com/en/2015/).

Getting There

AMNA serves Munich with daily flights from Tolkye (Haneda). Flights from
Munich to Ljubljana take one hour:

JUNE 2015 WINGSPAN 23
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ith just under 2,000 residents, Kami-

latsu is one of the smallest towns on
the island of Shikoku. It is also one of the
most rapidly aging: nearly half the popula-
tion is over 60. And, an hour’s drive from
Tokushima city proper, some 90 percent of
Kamikatsu is mountainous. In Kamilkatsu,
homeowners don't speak of neighbors being
next door or nearby. They refer to “up” and
“down.”

Kamikatsu faces a similar social and eco-
nomic plight to many Japanese rural towns.
For generations, young people have been
moving to the big cities, leaving communi-
ties isolated and aging. But Kamikatsu is
no ordinary rural town, It is famous across
Japan thanks to an enormously successful

« LEAVES

et AT FREE Sn

Story & Photographs by Tony McNicol
X8 BE - £RERH

A meal served with a
leaf produced by the
Irodori Project is possible
thanks to elder farmers
in the mountain town
of Kam
Mishikage (harvesting
maple leaves), who grow
leaves and flowers for

katsu, lke Yukivo

decorating meals in
restaurants and hotels
across Japan
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initiative launched almost three decades ago.

Seventy-seven-year-old Yukiyo Nishikage
is one of the farmers selling produce via
Irodori, a company whose name comes from
the Japanese word for color. On this weekday
afternoon, she is sitting at a computer in her
small office and staring intently at the screen.

Suddenly, an order comes in online for
“jumbo” Japanese maple leaves. With a huge
smile on her face, Nishikage springs into
action. She leads us outside, down the drive
of her farmhouse, to a small field with a few
maple trees.

Rising from the Freeze

Deftly wielding a pair of pruning shears on
a long pole, Nishikage snips off a few maple
springs, places them in a white polystyrene
box, and heads back to the house with us in
hot pursuit. After a few minutes preparing
the leaves for sale, we follow her little white
truck as she zips off to deliver the leaves to
the local agricultural cooperative.

Maple leaves are just one of over 300 kinds
of leaves and flowers grown in the town of
Kamikatsu, mostly by elderly farmers, The
leaves and flowers are used as decorative ac-
companiments to Japanese food, serving to
evoke the passing seasons. In Japanese, these
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lrodori Praoject founder
Tormaoji Yolkoishi worls his
desktop computer, as do
many project farmers in
an area of terraced rice
paddies and traditional
farm buildings thick with
profuse greenery like

maple leaves (opposite).

WINGSPAN JUNE 2

decorative leaves have the rather old-fash-
ioned name of tsumamono (“wife things” or
“edge things”).

For many years, the farmers of Kamikatsu
mainly produced mandarin oranges, but in
1981 the town was struck by a brutally cold
winter that killed virtually all the mandarin
orange trees.

It fell to a 23-year-old employee of the
agricultural cooperative, Tomoji Yokoishi, to
come up with a new income source for the
town. Initially, he helped farmers produce
mushrooms and other new crops. But before
long he came up with an unusual idea.

“I tried to think of some kind of work
that women in particular could do—all year
round,” he recalls.

Leaping with Leaves

Although leaves and flowers had been used
in traditional Japanese food for centuries,
typically chefs had picked them in the
mountains themselves, The idea of farming
and selling them was so strange that no one
would take Yokoishi seriously. How could
they make money from selling the leaves
from trees? Yet by 1986 Yokoishi had con-
vinced four farmers to come on board. They
started with maple leaves.

Initially, Yokoishi’s idea was a complete
failure, The farmers simply packed the leaves
in boxes, paying little attention to their size
or condition. The leaves barely sold at all. Yo-
koishi realized that he had to find out exactly
what the chefs needed. So, he started making
regular visits to traditional Japanese restau-
rants as a customer to see how the leaves and
flowers were used.

Over the course of two years, on average
he visited seven or eight exclusive ealeries a
month, eating up almost all his salary in the
process. A single meal could cost ¥30,000.
And it wasn't just his wallet that made sac-
rifices for the Trodori Project. Yokoishi ate
so much rich food that he put on around 20
kilograms and was briefly incapacitated by
gout.

But thanks to their efforts, Yokoishi and
the farmers together created an almost
completely new market in Japan. By 1988,
44 farmers had come on board. Many of
them were elderly women, for whom the
work was ideal. It was far less physically
demanding than other kinds of farming, and
the attention to detail suited them well.
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The presence of lrodori

Project greens in Tokyo
includes Ginza Hyakuraku
restaurant and its dish
using project maple leaves
and Tsukiji Marketl, Other

beneficiaries are young
people on a study trip at
the cooperative.

28 WINGSPAN JUNE 2015

In the Spotlight

Soon the town’s income rose higher than
before the disastrous winter of 1981. Today,
some of the farmers have incomes to rival
successful businesspeople in Tokyo.

Around 200 farmers now sell produce via
Irodori, 80 percent of them are women. In
2012, a movie dramatization of Irodori’s
story was shown at cinemas across Japan.
The poster for the film pictured three smil-
ing elderly ladies with baskets of bright red
maple leaves. Unusually, not only were the
film’s main stars elderly women but also
most of the audience.

Perhaps the project’s most remarkable suc-
cess is the incredible amount of media cover-
age generated. Yokoishi says that there have
been more print articles and TV reports than
he can count. In 2005, when media attention
was at its peak, he estimates that, on aver-
age, an article on the project appeared every
other day,

Many competitors have appeared over the
years, but Kamikatsu still has the lion’s share
of the national market for leaves and flowers,
and its produce is sold at wholesale markets
all over Japan—including the famous Tsukiji
Market in Tokyo.

Taste of Tokushima

Chef-owner Tomiya Hirota of Ginza
Hyakuraku restaurant, in Tokyo, has a spe-
cial connection with "Tokushima Prefecture,
He lived in Tokushima until high school,
and his mother is from Kamikatsu, He uses

Tokushima ingredients in his restaurant’s
dishes, including leaves and flowers pro-
duced by Trodori.

Locating his tiny and exclusive restaurant
in the exclusive Ginza area of Tokyo is not
easy. (Although that may well be deliberate,)
But inside, Hirota is keen to explain about
the dish on the Japanese cypress wood coun-
ter before us. It is red snapper sashimi on
a bed of ice and decorated with a perfectly
formed green maple leaf.

The dish is part of a modern take on cha-
kaiseki, which features various food courses
served prior o a tea ceremony and can last
up to half a day. The sashimi is cool, deli-




}

B R e O /T T U B e el | O e L
7

ful 1 )AL VG <0

JU R U A TSR IR £ 21 sl
S PG LA BRI R . AR £ A
L e R R (LAY 5 T LY PN
U DI ECNR e Y (N TR U E I =l (R AL

1 AT R b R A A s ) ol
JT il R B G 2fF R a4l it 0 e i N3
IR, MR THE AR b, b 5 L] A A
W 5 I 1 EH A AT A S A fiE iR
F iy 0 et B, — USR5 b SR i
A i) LRI A8 B i B

R0\ A 1T o R A R R T
CHPRATT L o T AR R S, bR

B Sl T ST 1 cBtcl 1 N e | R B el L o

PRAINRG,  F 0 FE S T AT T (3 0 R 240
R A A A AR R Ol € e

(i, s VR « AT TR A A,
D L ST E S WA ]

ORA L BN, AR
(112 AR 2RI LW 33 g i 2

i il - ";"-' B3|

MR RO, R AR T
V1 A Tl 8 B G Y R ST A A

T 0 e R i, — T A T

(% A AL A P BT i S T4
TR i e v R L NP 1

(04 e 01D AR TR P RS 30 8- FEE A

o A0 A R Y 2500 A sk & “ R A LR
(A RN R A R & I (R N P v o
ok f AR A ey e TR AT Sk
P

A AT AL B oy o e D 2 R € O o] At e
WA M, R e AT LR ey
FA0E ] 2 A, AT R i b
1

R A T B [ e (G AVECE R A = B L 1A M
ol a5 .

A IR o] R Sy AR Y AL
BN e 30 FEN, AR KA, T
P el s . L LCRACHE Gk . gy 16 48
Wil BT T ey P ol ok 0 LU AR L) O SR
b LS SR TEA 0 1 3 7 R (TR 8 1 7 T AT
fBAR LA T, BT R T — 4 R ik
¢ CAVHYT NN S RN (AR I I T 1 (R S it 1 4 L L
Al it ot BEATTAS AN e A2 30, (TR o

F G 1) A 3

JRAT AU ] o A e o e R A R
)00 41 A BRI o A () S S 3
LB e U TR N e T A B e A |
B P B 9 2 ol P R TR S

SR AR AR AR BT i
B (1R B e O S A T R B B T T e A -0
Sy MR T bR, R 200
Ao AT i she 3 TR e PO AT DA ) A i 9 4

Y C R N A e e, A AR
TR i O TR AT v R (W e B e E
MARRG BB A 82" A vl A i e 0]

SAE AT TI0ET 0 s VG AT AN IS i IR o
e LN TR e R e AT B[ E A 1S (e

FEAEEAG, WAk 200 fr e s, oI k) M
A1 AN ATHEREM Ak, 250 F—Air . e
AR i ) Lk, AL R A T R AR T
Eedy AT TR 18 AR, IR, AR
FIEST.

PP flA) 100 T MR, H G
IVTESEL (N

2 T A (L

L "REER

FAE M

JUME 2015 WINGSPAN

29



30

cious, and has an exquisitely delicate flavor. It
goes perfectly with the sake Hirota serves me.

“I'he great attraction of Japanese food is
how it expresses the scasons,” he tells me. “It
is impossible to do that without using leaves.
If you took the leaves away, the dishes would
be flat and boring.

“You can see these up in the mountains,”
he adds. “Don’t they remind you of the river
running through Kamikatsu?”

Study Trips

As Irodori went from strength to strength,
Yokoishi started taking farmers from Kami-
katsu to top-class restaurants in Osaka and
Kyoto. As well as being a delicious reward for
their hard work, the visits showed the farm-

ers exactly how Irodori products were being
used and what chefs needed.

There have also been plenty of visitors to
Kamikatsu: from Japan and more than 30
other countries. The town welcomes around
2,500 people a year—considerably more
than its population—to see [rodori and learn
how it was set up. Most are from other local
areas in Japan that face similar challenges,

“They want to learn how to use their own
distinctive regional resources or how to deal
with an aging society,” says Yokoishi. But
while there have been many copycat projects,
he says, virtually none have lasted.

“We've kept an eye on things as times
change, and have adapted,” Yokoishi says.

An example is [rodori’s ingenious use
of technology. Thirty years ago, when the
project started, everything was done by
telephone, fax, and slips of paper. But about
16 years ago Yokoishi introduced a computer

WINGSPAN JUNE 2015

system to coordinate orders. Despite some
teething troubles (many elderly farmers
wouldn't use the computers if they broke
them), Yokoishi set up a system by which the
farmers themselves could monitor orders
and compete to be the first to fulfill them. He
says that the elderly farmers not only enjoy
but thrive on competition.

Mishikage a busy

enjoys

Wave of the Future e e
In the Twinkle of an Eye orders
Looking to the future, the key task now is to i sl
find a new generation to take over. The aver-
age age of farmers is around 70. They have
had some success, since young people from
across Japan hear about the project and are
drawn to Kamikatsu.

via the lrodari

“A lot of young people want to find work
that contributes to society in some way,” says
Yokoishi. “They come here and are delighted
to have a role in life.” Irodori has set up an
intern program for people—many in their
20s—to come and work with the farmers.

Nishikage has hosted a number of interns,
mostly over the summer holidays, although
she says that she'd rather they came in the
run-up to New Year, which is the busiest time
of year for Trodori farmers,

As we talk, Nishikage steals glances at the
computer screen in her workroom. No doubt
she’s busy most of the year.

How many of the other 200 farmers are
also watching their screens, waiting for the
next order right now, I wonder? No leisurely
retirement for farmers in this part of Japan.
Nishikage has been working with Irodori for
18 years now and, as she tells me, she has no
intention of stopping,

“I'd like to keep going until I am 100!” she

says, with a twinkle in her eye. [
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Photo Gallery by Miyoke Fukushima

Manhole covers reveal local culture and aesthetics because
these iron necessities of cily life comprise art and craft, history or
legend, symbol or emblem. This colorful sampling from around
Japan displays what each place values with singular design.
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Saitama, Saitama Prefecture
City lknown for soccer; Japan's largest

City emblem sils above Osaka Castle

IF Osaka, Osaka Prefecture
|
I and the city flower of cherry blossoms.

_ Kawagoe, Saitama Prefecture

Firemen standards with kawa (left) and
goe characters plus city emblem (center)

WINGSPAN  JUNE 2015

football-only stadium, and two pro teams

.

Bunkyo Ward, Tokyo
Ginglo, ward tree, and azalea, ward flow
er; hover ward emblem (bottom left).

Kawagoe, Saitama Prefecture
Kawagoe, dubbed "little Edo,” with city
symbol of Toki no Kane bell tower

Kobe, Hyogo Prefecture

ljinkan house and weathervane, port, tow-
er; maritime museurm and other symbols

AR

Mara, Nara Prefecture

Yaezakura double cherry blossoms sur

Kawagoe, Saitama Prefecture
Bell tower, chiming four times daily, is
seen with city emblem (top right).

Matsue, Shimane Prefecture

Entrance to famed samurai residence in
this castle town and cobblestone street

round park deer and city emblem (center).




Matsue, Shimane Prefecture
Stone lantern by Lake Shinji with ca-
mellia, city flower, and pine, city tree

Tolcorozawa, Saitama Prefecture
Emblem of city, birthplace of Japanese
aviation, and gingko leaves (city tree)

Matsudeo, Chiba Prefecture

Public ferry transport links Matsudo's
Yakdri and Katsushika Ward's Shibamata.

Tokorozawa, Saitama Prefecture

Farman Il biplane's maiden flight with
city's gingko, skylark, and tea plant

Zama, Kanagawa Prefecture

Over half a million sunflowers (city
emblem) welcome visitors to festivals,

o

Miyazu, Kyoto Prefecture

Edo lantern, ring of Manjusri's wisdom,
guided boats across Monju waterway

Tekorozawa, Saitama Prefecture

Colorful depiction of Tokoron, city mas-
col, and hook-and-ladder fire truck

Shirataka, Yamagata Prefecture
While hawk town emblem (center),
magnolia, papermaking, trout, and weaving

Miyazu, Kyoto Prefecture
Amanohashidate, one of Japan’s three sce-
nic views, and Miyazu Bay sandbar pines
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20 Toyama Municipal Folkecraft Village

Cultural Restoration

Story & Photographs by Rob Gilhooly

WINGSPAN JUME 2015

r ﬂ ‘oyama is a city that has become almost

synonymous with glass, earning it the
moniker “Venice of the East.” It’s a relatively
recent appellation for the pretty Sea of Japan
coastal city, bolstered over the past few de-
cades by an internationally acclaimed glass
art academy and thriving community of

glass artisans.
Yet, Toyama’s glass culture predates all of
them by over three centuries to a time when

portside workshops produced millions of
glass receptacles for a very different industry.

“They produced bottles for a thriving
pharmaceuticals industry,” said glass artist
and chief professor at the Toyama Institute
of Glass Art, Ryoji Shibuya. “This formed
a base for the arts and folk crafts that have
since evolved in Toyama.”

To find out more about that craft and the
restorative powers of culture, I made my way
to the Toyama Municipal Folkcraft Village,
an eclectic collection of museums dedicated
to the city’s cultural history dotted along the
lower reaches of the verdant Kureha Hills
overlooking downtown.




In the Province of Medicine
Alighting from the courtesy bus, there isa

distinet feeling of having stepped back in
time. The angular roofs of traditional wood
buildings known as minka peep out above
the dense forest of pine and cedar, the morn-
ing sunlight adding a gilded tinge to the
dense thatching.

On the windy road that passes through
the village, the first building I come to is
the Museum of Medicine Peddlers, which
houses a fascinating collection of parapher-
nalia relating to Toyama’s pharmaceutical
industry, which dates back to the mid 17th
century. Legend has it that the springboard

for the industry was an incident involving the
second lord of the Toyama domain, Masa-
toshi Maeda, who on a visit to Edo Castle (in
present-day Tokyo) treated a fellow lord with
a stomach ailment using hangontan, an herbal
remedy that had recently made its way into
Japan from China and that Maeda always car-
ried with him. The recovery was swift, and as
rumor spread, Maeda found himself flooded
with orders from fiefdoms far and wide.
Toyama quickly became known as the
“province of medicine.” Soon a network of
pharmaceuticals sellers, who numbered in
the thousands by the 19th century, delivered
locally concocted medicines throughout the
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Warming to Folk Art

A little farther up the road and set back
among the greenery, the Folk Art Museum
and museums dedicated to folklore and

ceramic art are each set inside s

thatched structures and sumptuously under-

rrounds.

At the center of the Folk Art Museum,
smoke meanders from a traditional irori
(sunken hearth) and up into the upper

e two-story structure: an excel-

1ys one of the museum staffers, to

' the building and strengthen the beams,
while also keeping termites at bay.

The Museum of Ceramic Art features a lo-
cal architectural style known as azuma-dachi,
elegant but simple farmhouses originally




tall latticed atrium whose deep red Tateyama
cedar crossbeams contrast sumptuously with
while panels.

Spirit Revival
Still farther up the hill is a pleasantly situated
teahouse and studio producing beautiful
clay dolls, which originated in the mid Edo
period (1603-1868) at the behest of another
member of the Maeda clan, Toshiyasu. Here
you can try your hand at decorating the
dolls, some of which are shaped into the
ohina-sama dolls traditionally displayed dur-
ing Girl’s Festival in early spring.

The village is located in a historic part
of the city, where excavations in the 1960s
uncarthed a series of sixth-century tombs
inside the Banjin-yama cave. It is also the
location of a unique landscape known as the
Gohyaku Rakan—more than 500 stone stat-
ues depicting arhats—disciples of Buddha
who have attained nirvana. Each sculpture
is draped in colorful sashes and lined up on
a steep hillside within the temple grounds
of Chokei-ji as if attending some reverential
vigil. It is said that not one is alike, though
some are too weather-beaten to verify.

Back in the center of the city, I alight from

the bus near Tkedaya Yasubei Shoten, which
is believed to be the first pharmacy to sell
‘Toyama medicines. Even today, hangotan

is produced here, and a shop assistant tells
me that the origin of the name “hangotan”
is “a wonder drug that revives the spirit.” As
I enjoy the delights of the second-floor res-
taurant specializing in dishes using a variety
of herbal extracts, [ can’t help feeling the
description is entirely apt to the restorative
powers of such a peaceful place.

Getting There

AMNA serves Toyama City with daily flights from Tokyo
(Haneda). The Toyama Museumn Bus ("Mt Kureha route™)
runs hourly from 1030 am. (Apr to Moy, 2015) from the
south side of JR Tayama Station,
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1) The Occasional Tourist—Chongqing, China

HEAVEN B

IN A 6 -

HOTPOT '

ooooooooooooo hs by Scott Lynn Rile




eware of one of the spicy seduc-
tions of Chongging: its hotpot,
This comes from the voice of ex-
perience—having gulped down
several unknowns from the
peppery broth, T shot up from
my chair, tongue and lips ablaze. Perspiration
flowed and tears streamed from my reddened

eyes, Inside this local backstreet hole-in-the-
wall, some 20 Chongging faces, breaking off
momentarily from thunderous chitchats,
gazed at me with glee, mouths agape.

“Take huaguo slow, brother!” called out a
friendly stranger sitting close, raising high a
cup of potent white lightning baijiu and giv-
ing me one. I drained the glass with a cough,
waves of cool warmth sloshing down throat
and veins as a cheer rose up from the friendly
onlookers, One fire extinguishes another, |
reasoned, back to my meal, tongue and lips
numb for hours more,

Visions of huaguo (“pots of fire”) filled my
dreams that night. Into steaming soup stock
went an array of bizarre ingredients, some of
which I'd never heard: peppers by the bucket
load, strips of cow tripe, trachea of pig, duck
intestines, hog brain, tendons, sliced lotus
root, sea cucumber, bean curd, carp, scal-
lions, and mushrooms. On the tabletop sat

shallow dipping bowls of sesame oil, into
which garlic, onion, coriander, ginger, and
peppercorns had been added, all superim-
posed with my fiery visions.

BOATMEN FUEL AMID NATURAL BEAUTY
Sleep proved healing and kind, and after
rising [ found myself on a crowded cable car
near Chongging’s teeming hub, Jiefangbei,
and got off to peer out over the Yanglze River,
at cruise boats and riverbanks far below.

For untold ages, two immense rivers, the
Yangtze and Jialing, spawned and nourished
Chongging life. ere, poor boatmen first in-
vented the communal, spice-charged, rocket
fuel hotpot to sustain themselves through
cold winters. The Chongging hotpot was
born, people say, “of optimism, energy, and
enthusiasm,” and as the pots began to be
consumed on every corner and in every
season, so, it would seem, did the boatmen's
vigor catch on in the hearts and minds of
Chongging people.

Poking around the city at night, on another
day, I noticed friends on a spirited outing at
Yi Ke Shu, “One Tree” pavilion, a panoramic
overlook, And while taking in the gorgeous
evening river scene, along picturesque Nan-
bin road, I was astonished by the sheer glee
and euphoria of youngsters splashing wildly
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around with their agile moms in gushing
water fountains.

The next day saw another form of natural
beauty in a classy shopping mall, Tian Di
(“Heaven and Earth”), when a young wom-
an, Wang Yi Lai, was strolling along with a
bouquet of flowers, My inner photographer
suddenly took over, asked and got permis-
sion for a shutter snap or two.

ULTIMATE HOTPOT IN A HOT SPRING

Back to my search, once again, for the ulti-
mate hotpot, I stepped into Fanbator (“Crazy
Food™). This popular Jiefangbei rendezvous
with an idiosyncratic cooking style blends
local tastes with those of neighboring prov-

inces. No hotpot was on hand, so T downed
a great dish of succulent sliced pork, floating
in a bed of garlic sauce. “Where’s the tasti-
est hotpot of all?” I asked the owner, Anji,
his humorous honorific meaning “Master of
Calm.” But my words got lost in translation.
“Northern Hot Springs Park, Bei Wenquan,”
he replied enthusiastically.

Realizing that a hot spring would be a sen-
sational place to wrap up my short journey,
[ traveled the 35-kilometer distance by car,
arriving soon at a trailhead leading into what
looked like paradise.

Inside a tranquil wood beside the silvery
waters of the Jialing River, birdcalls issued
from treetops, and gentle clouds of steam
wafted from water pools in the forest floor.
Strolling about, I whiled away the time

visiting Wenquan Si, the lovely Hot Springs
‘Temple, with its ancient halls and sweeping
roofs. Everything was fascinating, but all the
walking made me ravenous.

My most delectable pot of fire ever was
fortunately about to materialize. 1 discovered
Jin Yao Xuan, a famous specialty restaurant
situated within the gorgeous Banyan Tree
Beibei Hotel, just a few minutes’ walk away.

The hotpot sprouted so high with lobster,
scallops, prawns, and local fish that it took two
waiters to carry the moveable burning feast
to my table. The marvelous preparation—a
special innovation still retaining a scrump-
tious traditional broth—came to mind, too. I

had finally found heaven in a hotpot. i

Getting There

ANA serves Chengdu daily from Tokyo (Narita). Travel
time from Chengdu to Chongging is 50 minutes by air, 2
hours by train, and 3.5 hours by bus,




Ziads

A Mixed Bowl of Local Stuff with
Savor, Surprise and Soul

() Yamaguchi Prefecture

s the westernmost "bump” of Japan's main island,
Honshu, Yamaguchi Prefecture is surrounded by the
sea. And loaded up with mountains. It may come

as no surprise, then, that Yamaguchi is rich in culture and
traditions, from Shimonoseki Port's blowfish and Iwakuni's

wonderful arched bridge to the charming castle town of :
Hagi and its famed stoneware., Ha,gl Ware

Hagi ware was initiated in the early |7th century by the
local daimyo, an avid tea master; and is today considered one
of the finest tea ceremony ceramics, It is identified by its soft, by Kim Schuefftan
beige color, often showing a soft pink flush. There is quite llustration by Yumiko Nakazawa
sparse surface decoration; like raku ware, it is quiet, austere,
and minimalist, the epitome of the tea ceremony’s aesthetic
of elegant simplicity.

Unique among Japan's stoneware, Hagi ware is known for
its permuting surface tints. Tea ceremony people speak of
the "seven permutations of Hagi." This refers to the fact that
the interaction of the ware's clay and glaze
results in pinholes and some crazing
in the feldspar-ash glaze, which is po-
rous enough to allow moisture to
effect the clay's color. The soft,
gentle color changes of Hagi
ware with use over time—
soft pinkish to purplish blushes,
primarily—are one of Hagi's
endearing and attractive features.

Hagi shapes are also gentle and
simple, based on utilitarian, daily
needs. A triangular notch cut into
the foat, originally made to distinguish
the vessels for general use, identifies Hagi
bowls; the perfect pieces were destined for the
lord of the domain,

The Miwa lineage of Hagi potters (now in its |2th genera-
tion) is known now bath for its innovative, sculptural work
and for the beauty and quality of its tea ceremony bowls. (1]
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¥ Tastes of JAPAN by ANA

Regional Feature (Jun.—Aug. 2015):

Tastes of

JAPAN
by ANA

Toyama, Nara, and Fukuoka prefectures

""E"u showcase the appealing values of Japan, we
present “Tastes of JAPAN by AMNA" From Jun. to

#EMI (20156 AEBA) :

BLE., RRARGNHE

SR SE A D) TR RO S D T
Y 440 “Tastes of JAPAN by ANA™ (i H 4= % frif

Aug, 2015, we introduce onboard and in other ANA g"'ﬁﬂ"u“ Frilah. 1201545 6 T A 8 )], Kig A0 ANA [f)

Group sellings the food, sake and liquor, sweets, and  Fukuoka— # LHERY, i ANA B AR P, T84 45 Tt

culture of the following three prefectures. W’ﬂﬁ ¥ 17 A ey o T 6 R R g | ALY
R LA ok Sy o

Toyama Prefecture HEILE

Serving Toyama food OURR7A) (HENEERFE Introducing Toyama culture

= Scallop, ham and vegetables
wrapped in crépe with Hokuriku
wine sauce (international First Class)

= Dry curry of Toyama summer
vegetables (Jul only) ("DINING
hin ANA SUITE LOUNGE at
Haneda international terminal)

LB S By

« QRO A RRADGA RSO A L
FhETi iR (EIRRE LSRR

« % P LG S o R R 1 0 b R

ANA SUITE LOUMGEB TR AR
"DINING h" $§441E)

Serving Toyama sweets

+ Berry compote panna cotta with
Toyama red wine sauce (ARNA
SUITE LOUMNGEs at Haneda and
Marita international terminals)

RETRILBRTH R

+ AR R IO AT T (T
AR AN S ERREANA SUITE
LOUNGEH FE#R L)

Diry curry of Toyama summir vepetables (Jul anly)
(DIRIMG b in ANA SUITE LOURNGE at Haneda
international terminal)

SO b A LAY st R ) 7
U CHINPLES R ANA SUITE LOUNGE
SEr R LT TDINING WY k00

Barery compate panna cotta with Tayama red wine
sauce (AMA SUITE LOURMGEs at Haneda and
Parita international terminals)

RESCHSS ARG R RGO I E SR T CRlm

HLES THEREE ANA SUITE LOUNGE W ¥k L0

Serving Toyama sake

* Local Japanese sake (ANA
LOUNGE at Haneda international
terminal)

R LT LL L g b

+ MU (IR LIA IR B AR ELE)

A sk boath al an ainport lounge

ALK S R W R

* Inflight entertainment program
SKY EYE featuring scenes of

loyama Prefecture
Note: Viewable on domestic Nights in Jun, with
odd-numbered flights, and international Mights
tiraugh Aug,

TreR LB
« PMBMTESKY EYES-EmLIEm s
it G INALEY 23 S0l S s dli i
BRI i e o] BLBLG
an uf
_SKYEY
K

HMulticapter used far shaating SKEY EYE from the sky
SKY EYE #5825 £ TP UL Multicopter™
RSN

MNara Prefecture HEEB

Serving Nara food

* Sautéed sea bass and Mara himo-
tougarashi peppers with chorizo
and basil Balsarmy Apple vinaigrette
(international Business Class)

* Mara black Wagyu sirloin steak
(Jun. only) ("DIMNIMNG R" in ANA
SUITE LOUNGE at Haneda
International terminal)

B itaRR AR

AR, MRS SR A
AR, HHEAR IR A 2
i (ERREERTRAG

Note. Tmages for display only,

B ARENS NS
H (INERGA) (M E RS
ANA SUITE LOUNGE IR

‘DINING h™ $§1E)

Para black Wagyu sifloin steak (Jur. only) ("DIMING
B ARA SUITE LOUBRIGE a1t Haneda intermational
ternvinal)

IS T 4 L G AT T ML e
Hop CHITYLIG [H R ANA SUTTE LOUNGE
SR LA Y DINING h" K0

services are available on selected routes departing Tapan and in specific airport lounges, and are sub

1eet o change without notice.,

' l'il wwwlacebook com/flyworld.ana

Fukuoka Prefecture #EME

Serving Fukuoka food

* ANA original local cuising (inter-
national Business Class)

* Grilled spicy cod roe over steamed
rice in soup stock (international
First Class)

HRAEE B R

+ ANAJGGIFERFE AL (PR S
i)

+ B R (RS 2 AL

ik BV RO, bt il

AMA anginal lkacal cuisine (international Business
Class)

ANA BT o L ¢ IR fk il 5 i

1= ELAC R (o R A it U0 o KL e o O G bR TS 000 1] Qe B, ]

ASPEBFEI A, e
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»—)—STAR WARS™ Pm,ect Llftoff
World’s First R2-D2 Livery

MNA proudly launches the exciting ANA STAR WARS Proj-

ect in collaboration with the production group of the film,
The project will include operation of aircraft decorated in special
livery for five years, commencing 2015.

Making its first public appearance on Apr. 16, in Anaheim,
California, was our lively and colorful R2-D32 Jet, dressed in its
unique, world-first livery.

Fans of the series came out in huge numbers and were de- |
lighted by the show. 1

Below you will find a brief description of aircraft design and in- |
formation about the new websile. For entertaining travel around
the warld or on the final frontiers of space, buckle up and enjoy \
the ANA STAR WARS Project. \

Introducing ANA’s R2-D2 Jet
1) Specially painted livery of the R2-02 |et, scheduled this
auturmnn for international service on Boeing 787-9 aircraft

2y Concept of special livery design
The motif of the popular R2-02 film character, known for its
reliable service and similar in color to ANA's blue logo, is used
in the overall design,

3) ANA STAR WARS website
Varied information including project intro and a video of the
R2-02 Jet are among the fun-filled choices on our special site
at www.ana-sw.com,

@ ﬂll.l__._'_“f_?_‘ ‘ ;M;Mym

DU e i BAPAN

"™ BEh R ER R2-D2 Bl
Pt

ANA‘H‘l".n'tiafls-lH’iin BA £ 0 L8 B A B T “ AN AL
B o 20 SR 1 A T AL

4161, WEHa AT R TR 2 - D2g Rk E AL A |
D S T 2y ) e

BRI A, R DL TSR

T M AT | e e o I T I ey e v | R e (o el 1
S 1T R Y [ e O A 1 e TN 2 B v
TFUA 5 “ ANARLGT]-817

ANA R2-D2EHIT4E |
13 A R2-12i34 787 -9k T B LG5 KO P Il I PR A2k . ‘

20 R
WSR2 D20 L A, RPN I, 2 By
ANAFR AT 200 W ) A A B ML s Rk 1
A A R2-2,

3 “ANAJLGEERIT
CIYERLIRTT T M wwwana-sweom b SR AR LRI, kLA

R2-D25 LA AT oA 7

AM'IJ' [FR——

ey

[1r0 ol Ll AP

STAR WARS @ % TN 2015 Lucasfilm Lid. All Rights Reserved. Used Under Anthorization.
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with Dejima no hana, the highest-quality Sasebo

r}— F&n-Fi"ed Service on Honolulu
Route with Hilton Hawaiian Village

rom Jun. to Aug, ANA in collaboration with Hilton Hawaiian
F' Village Waikiki Beach Resort offers a variety of fun-filled
services both onboard and at airport departure lounges so you
can enjoy the refreshing feeling of being at a resort before you
will arrive,
The Hawaiian menu is prepared as our Western meal service
onboard and at ANA LOUNGEs at Haneda and Marita airports.
Economy Class passengers get another treal: the chance 1o
win a surprise gift for use at Hilton Hawaiian Village by claiming
a winning lottery ticket set in
your meal tray. Other fun-
filled services include inflight
entertainment, sightseeing
guidebooks, and more.
> Fly ANA for a travel experi-
' ence you won't soon forget,

Bonus Miles Campaign!

Register your campaign participation and stay at Hilton Worldwide
hotels, and you'll get a maximum af triple bonus miles! For campaign
details, see ANA SEY WEB (www.ana.cojplame).

* Hotel stay in Japan or Hawaii: Triple miles (3 miles per US$1.00 spent)
= Hatel stay other than Japan or Hawaii: Double miles (2 miles per
USH1.00 spent)

| noter 100 miles (maximum) per stay at Home? Suites by Hilton. Applicable Stay Peviod: May 1-Aug
L 312015

b Select Drinks for Enjoyable Travel

[Crom From Jun. | to Aug 31, First Class passengers traveling
| between Japan and the U.S, Europe, and Singapore are treated
to select drinks, Sit back and enj@/ your flight with the tangy fruit
juice and mellow tea described below.,

Satsuma Mandarin Fruit Juice

A rich juice brought to you by Nihonbashi Sembikiya,
Japan's historic fruit purveyor, exhibiting harmonies
of delightful sourness and silky sweetness and made

satsuma mandarin oranges from the balmy orchards
of Saikai, MNagasaki.

For an added treat, why not try banana-flavored
Sembikiya ice cream, too!

Miyazaki Sencha

An extraordinary brew of 100% Miyazaki tea from
the renowned green tea specialty shop Shinryokuen.
The youngest, choicest tea buds are roasted with great
atlention and yield generous aromas with sweet, round
flavors,

Hote: The tea shop won the top prize—Minister's prize of the Japanese Ministry of Ageieulre, For
estry and Fisheries—at the 681h National Tea Fair of Japan (2014).

T I ﬂ www.facebook.com/flyworld.ana

IR AR 55 £ TS E R

6 HAEBH  ANANES Tl W B IR 411 S0l o Jale LN i
A R 0 1 A T LR LM e AL IR LS
()5 NHEAE Pl 55, L) e s IGTA Sl i 7 42
EHEES
L0 RS L 0% LI (I ANA LOUNGESEfe AR S LA HLA
i M lfi:’f% VL e s A D Ve
ST A T AN AR A2

e B AR AT LS
@ B o Al

. (S0 TT o A, e D % e £ i i
Hilton

HERLA BT, ok I‘th’ A,
ANARILA h Ak
HAWAIIAN VILLAGE® IEPFANARSE, L RAHK
WAIKIKI BEACH RESORT

ARSI BT 4G

F BT

Mote: Images for display only. Collaboration menu available also on Japan inbousd llights, Ser-
vice content subjeet 1o change,
CEL I SRR S T AR R TR T R IR R ST HE B s R T

MAEEET SRR BRSNS T
RSN EAS BTG, B AR RIS, M Y R a0 e
2, RISV, INEANA SKY WEB(www.ana.cojp/amc).

© AEOTFEARRW MBI MERITER (G E T3 E)
© AERCF O AT R R A 2EEARMERD (FSH 96 IR 2 )

it DA (F ome2 Suites by Hillon, —HeA (LIS AERI00GLEL A ALIW, 2005805010010 |
TR, |

o

a2 3 W 1R

SR ST B 2 iR

}A HOUHEEEE 8 30 11, TS hdide HA e i, g
BT T (LT a0 T el B U R P TR a5 B 1 o SR T 117

FAT T O A R A L A bt WL T 3

SR

B T LT AR 5 A 0 SR 1 SR8 g Foik 1 e fiis b
f? M BT, ) ;"'Jliuulh.ll% b ] LT PRIV 1) 5 £
fro MEHEHE T b2 Pl
{3 L G 1 SR el o gt P M

un.a--:.l-Un, A‘HJ“]";.“.'“:- | .'J_ .=.ﬂ’-J .ﬁf'iMCﬂM'MI\

BRI

FEA i by S AR AN e 35 AR R 100% HH; & bl
'."'{”'nlﬂ'( AR Al l,’r\ouJIJ” IR 0 I'Wf'll‘l)"t'\j.ﬂ.}
[0, S0 LUV S S s o A Sty e s %« LT i
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¥ Inflight Meals Designed by
“THE CONNOISSEURS”

ood and beverages on international flights departing Japan
have been designed by "THE CONMNOISSELRS™: interna-
tionally renowned chefs from inside and outside Japan, beverage
specialists of wine, coffee and alcohol, and ANA chefs boasting
world-class standards amaong leading airlines,
Savor the heartfelt cuisine and special dishes selected exclu-
sively for our passengers,

THE CONNOISSEURS £&XfAEZE
ERALE

NA “THE CONNOISSEURS™ 201t SO AT P 20501

AR A A S AN AT UL A A
M LA ST PR M ANATH B 0PSO LA

B ANARTCOTI TR (N (SR L A IS i

R

THE
CONNOISSEURS

Menu Examples from Jun. to Aug. 2015
20154 6 AE 8 Afyris

French cuisine by "Ryuzu”

"Ryuzu” Mk HE

Notes: Inages for display only, Content and service are subject 1o change without prior notice.
ik PROCOVEN TR R A T TI 0 B T

- Welcome to ANA’s Global
Social Media Platforms!

MNA offers you different ways ol communication on

our social media platforms in Facebook, Twitter,
Instagram, LinkedIn and Google+, Product and promaotion
updates will be constantly provided through these channels,
and you can also network with ANA and other ANA fans
by sharing your photos and information. Follow us now and
be the first to know all about ANA,

AMNA Global Facebook: heepsi/iwww.facebook.com/flyworld.ana
Twitter; https://twitter.com/FlyANA_official

Instagram: htep://instagram.com/allnipponairways_official
LinkedIn: https://www.linkedin.com/company/all-nippon-airways

Googlet: https://plus.google.com/+AllNipponAirways

ANA Weibo, HK Facebook & More

In addition to the above platforms, you can find ANA Weibo
at wwwweibo.com/allnipponairways, the ANA Hong Kong
Facebook page at wwwi.facebook.com/ana.hongkong and the
AMNA Global Facebook page in traditional Chinese at www.
facebook.com/ana.ch.traditional,

WINGSPAN  JURE 2015

Japanese cuisine by "Tsujitome”

"rhERT B s

BUSINESS

Fusion cuisine by "Restaurant Yonemura”
TS Ao R R e BT

HDkEE ANA 2R ZREHFE!

A NA 5 W B 15, Instagram., R Clwitter, 4 6
(LinkedIn) A7k +(Googlet) LR T &R0 A4k
AP A Pl iy A, R SO £y AR AN IR AL
el AT L SRRl T LY ANA 2 HoAh ANA K22 0.3,
SPE Y B WEGEIRN, BARERL T ANA B a) .

ANA i, HENHE

[ 1L g 30 wwwoweibo.com/allnipponairways
A5 ANA (B3I, 7 www.facebool.com/ana.hongkong 7 #]
ANA 1 FF 15, o8& 4 www.faceboolk.com/ana.ch.traditional
LA SR SC ARG ANA ARG 15 :

ANA’WWW,amsk)rWF\h.mrn



| ¥ Enhanced Services on Asian M AREEA A AR 5558 _E— =4
| Routes

ﬂn accordance with expansion of ANA international networlk, AT ANA [ BAUE E 4 R, 6 GTEDINGE S35 A HE
‘ inflight services offered on our Europe and U5, routes will be SN 1 10 R 3 PN T A 3T AL TN o B I R

avallable on flights serving Singapore, Bangkok, and Jakarta, Your A 05 97 06 1AL A TR 8% 100 38 T AR AR L) I 45 B0, PSS
onboard travel will be more comfortable, as inflight meals in First PR B U SR R e e A B A

>
Z
>
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and Business classes will be changed to the service style of our UEAE, BRI DAL o5 Ak, BLARATR O S aEm
Furope and U.S. routes, and one after another amenity will be | EATEEITTS5AE 2 40, S IR LA GHT E B8 i 2 (14 1 95 A
changed. LT S U A A W TR BT “ORIT 1k,

In addition, following First and Business class service on our ANAJG AT R TR HLP S5, RLW S-S 5 b i et

Furope and LS. routes, Business Class service on our Bangkol, koG .
Singapore and Jakarta routes, Hakata Ippudo miso ramen Daichi
is now available in Business Class service to Delhi and Mumbai on
our India routes.
Enjoy AMA's ongoing enhanced inflight services.

Route Class Flight Mumber | Starting Period | Services Offerad m
ik i fRTEE FrEEE IB#EME z
¢ Course-style infight meal (each dish served in order) and
amenities as on Eurape and LLS. routes - . | m
L AR
J\ Japan outbound: Western meals from a collaboration menu "':\h m
oS
[ with restaurant Ryuzu b7 - m
5 fron ar. 29 B :
MHBO1/802 i _;;';I_IJ;T:’;I‘ it Singapore outhound: Western meals from a collaboration m
e SH D ERG
| menu with Regent Singapore, A Four Seasons Hotel
Marita- m
Singapore | © A O LAY Rl L S A
ETI-BR AR HAHBEMRYE: 5 Ryuze S{EImLeEm m
| | FHANMEE A AME: S USRS MO R AN R AR TR 5 R O r U <
| -
| P
[ MH801/802 nq‘;;«%m 2 O
SREMIUM i e = Inflight meals and amenities equivalent Lo those on Furope and LLS, routes m
s from Jun. 11 o HLPIRE R S O RN SRR 1
MHBAS/84¢ ittt
B 6H 11 B
* Course-style inflight meal (cach dish served in order) as on
| ‘l_ll'f)["l(?qlﬂff LS, routes, wilth |,)I||l'_‘nw.‘|l"lt‘| h(*.uiph(_mn amenilies M“’ =Y ' 3
| Singapore |+ Onboard pajamas (rental) = = i
‘ Frhnig 3
NHBO/841/7 ‘ Japan outbound: Japanese meals from local cuisine and Western
847 meals from ARA chefs
Marita/Haneda Singapore outbound: Western meals from a collaboration JI";"1"‘;‘.‘;‘",.)f):“"W:V'Firi'::nmm‘
i A ae) Banekolk & - Y . A ZALHL /7 M
singapare, Bangkok i i ment with Regent Singapore, A Four Seasons Hotel
Bangkol, Jakarta i T’cm Mar. | ! “ ; X o - 1 .
e Wit NHBOS/847/ 3R HEE I.%nrwga,kx:»kuu_ll).ol.md: |hé\1.lﬂt'€l|s froma .(.'ullnbm"amunlm.‘nu with ¢ = l_.j' > f i 2
P 848 restaurant Spice Market in Anantara Siam Bangkok Hotel = *
[ VP (R RS S BROMIREGAAN, FIRILSAE, NG IENR W i
] Jakarta | = UL BLAE AR R AL 2 5 %}4
\ ‘ A - o ) ‘ B 2y - -
| MHEI5/855 | HAHEMI: B S 28 | sANA KRR P U Japan outboundjapanese meal

WML AT 5 PSSR BT AT & ORGSR adk il

|
|
| St AL SRS B ek TR CE RS (Sploe Market) " SRS LD
f

Marita-Banglok PREMIUM NIH807/808 from Aug, | + Inflight meals and amenities equivalent to those on Europe and ULS. routes

G- i 8RB LA BT S B A

Haneda-Jakarta

| = Inflight meals and amenities equivalent to those on Europe and LLS. routes

PREMIUM FHESS/856 from Aug.

EEEHON 8A1EE * WP R C P I 5 B SR AR BB

Marita-Mumbai, |

Delhi Al flights from Mar | * Inflight meals include Hakata Ippude miso ramen Daichi
Y e FRAafR 3H1H& + PUAHR{2E "2 —RE" REMIGE ARy
-k, i |
Notey Inflight meal menu s for Jun.-Aug. period. Late-night and early-morning services may aliffer, and services are subject change without notice, Images for display only,

s

Wil BAL A0 -8 4 00 EL N B, e
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¥ Enjoy ANA Mileage Club
Benefits!

arn miles and use them in a variety of ways and discover
how easy it is to take advantage of all the benefits of join-
ing the ANA Mileage Club, our frequent flyer program where
you can exchange miles for flight awards, upgrades, and more.
As an ANA Mileage Club member,
your flight award can be used for
tickets to preferred destinations, for
services that add a sense of luxury to
your travels, and for shopping to your
heart's content. The ANA Mileage
Club enhances your travels and daily
life alike.
For more details, visit ARA SKY

“ANAS

6T NH

IR0 SORANG

ANA MIEEAGE CLUB

- %5h 1890

MA ANA EREEFE , REREZLE!

S b ANA VBRI b o B 0 B LA L ST AL
AR T R R PO T A () B A
T (AT SO (LD PR 0t/ B e X 1

AU P 2 4T 2 8
RS ANA TR UL A 06 2 S 5 1100 Y

Ar | B RS OB R DB
~ " k
'h T www, anaskyweb, com.

|
|

WEB at www.anaskyweb.com.

Earn Miles

AMNA Mileage Club members earn miles through a wide
networl that includes ANA Group flights and Star Alliance
member airline flights.

Use Miles
With this exciting membership, you can exchange
accrued miles for the following: AMNA domestic and
international flights, flights on partner airlines, ANA
international upgrade awards, Star Alliance upgrade
awards, etc,

PRI AR ES A 5 AT IR 8
ANA TUPSUEL ST 00 BT 375 20 08 485 ANA BE, AL IR0 22 4 ff
R T e 49 R L A K AT T A ¢ 13 R A

iR

i 2 ANA TUR UL AR s 2 0 S8 ) L P I 0 4 i
ANA[H] 2 2 [0y 28 3 B0 vt TGS e (i
Sl IR BEPLIE . ANA [l 28 A AL =3 0L 43 i) 1)

Pl TTAEE L a) BT G P R A

STAR ALLIANCE™

Apply for Membership

Joining the ANA Mileage Club is simple: Just apply from our
website at the ANA SKY WEB, www.anaskyweb.com, and
register at this time to earn your miles for your flights. No enraoll-
ment fee or annual fee—just the joy of flying AMNA today,

ANASF inspication of IPAN

HifAE
b1 WALV A R R (1 AN 7 B e VR
PG 2 www. anaskyweb, com HUFACS: L S RDP BR85!

BIEEEA S

LIGHT,

BY [
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B777-300

4R Wingspan 278 / 60.9m (-300ER: 64.8m)
AR Length f2de/ 739m

S Height 585/ 18.5m

¢ FERTERE Range with full load 558 EETRERE / 3,760km (-300ER: 13920km)

- BRAEEERS 84 Standard number of seats ARAEFE(TEE/ 514 (-300ER: 212: 247: 250; 264)

B787-9 3 4

Poa -
S Wingspan S / 60.1m AR w
© Al Length $4€ 7 62.8m Pl =00
© AW Height 28/ 169m
+ JESIERE Range with full load 1588 CITHERE / 10,1 30km
o ARHUPE IS S Standard number of seats FRAEFE{L L/ 395

. g

B767-300

24 Wingspan 28 / 47.6m (-300ER with winglet: 50.9m)
] o A Length B2/ 54.9m

< A Heipht 985/ 15.9m

© AEETERE Range with full load F88EWETRERS / 3.370km (300ER: 10,030km; 10,820km)
- WREEER 84 Standard number of seats SRAEFENTEE / 270 (-300ER: 202, 214)

B737-800

- A Wingspan 28 / 35.8m
¢ Al Length S48 7 39.5m
A5 Height 28/ 12.5m

© fERERREE Range with full load 588 TS{TRERE / 3.670km

© IRHEEERG $ Standard number of seats ERAEFENLEL / 166; 167: 176

B737-500

MR Wingspan 2%/ 289m

- R Length ftE 7 31.0m

< A5 Height 23/ 11.0m

- AR Range with full load 788 TSITRIEE / 2,780km
HRASEE I ¥ Standard number of seats SlEHAER/ 126

AIRBUS A320

© AR Wingspan 2/ 34.0m
© ER Length #1687 37.6m
G Heght 258 / 1 1.8m
© ARERERRE Ranpe with full load S8 TSI TRERE / 2,380km
- ISR IR 8 Standard number of seats BRAEFSNLEL 7 166

ANA )L —7 fRZEan %N
ANA fivze i EIRETE s

B777-200

2 Wingspan 228/ 60.9m
© A Length 445 7 63.7m
© W Height 258 / 18.5m
© JEARERE Range with full load F5E8T{TREE / 4,300km (-200ER: | 3400km)
+ ARHUEE IR EE Standard nurmber of seats FRAERERIRE / 405 (-200ER: 223; 306)

B787-8

+ AR Wingspan S8/ 60.0m
+ 24 Length 246/ 56.7m

¢ A Fleight 5208/ 169m

+ ARAREERE Range with full load RyEETGTTEEN / 4.480km (INT: 13,610kmy; | 1,560km)
 WEEEE IR Standard number of seats SRMEREREL/ 335 (INT: 158; 169;222)

-
L

B767-300F / B767-300BCF
WA frelghter 1ikd4L

+ Al Wingspan 28/ 47.6m
¢ Length S0/ 54.9m

# A Heght 2088/ 159m

+ WBEHGRE Range with full load FiHGITHERE/ 5970k (B767-300F); 5,750km (B767-300BCF)

B737-700

+ M Wingspan 228/ 35.8m

¢ Length $05 7 33.6m

o W Height 258 / 1 2.5m (-700ER: | 2.6m)
¢ TEABERE Range with full load 5 EES{TROEE / 4,900km (-700FR: 9,240km)
i RIS Standard number of seats FRAEEEEE/ | 20 (-700ER: 38: 44)

BOMBARDIER DHC-8-400

AR Wingspan 288/ 28.4m

© P Length 245/ 32.8m

i A Height A0 / 8.3m

+ FRBIEEE Range with full load FYEETRITHERE / 2.020km
o JEHEPE ¥ Standard number of seats FRAEFEATE /7 74

= L= 47 7). % Millennium Falcon

A Wingspan 008 1 25.6m

© 24 Length 245/ 34.75m

AR Maximum speed AN 1,050kmih
AR TIE Fastest in the galaxy MHRAIE R

o KRR IS Standard number of seats SRk RENTEL 7 6

FARR T b LTRAEL L BT, Comparison scale Tor aircraft #ILE BULNGR
STARWARS € & TH 2015 Lucasiim Ltd All faghts Rasered, Used Undor Authonzatian
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| BN ERIERARME ANA Overseas Destinations 5oh7E B HE E fth

wHE

Alrport

DLk

AL Los Angeles

L i b MLV | San Francisco
gl - San Jose
e Seattle

ik DO Washington, D.C.
(#L2) (Dulles)
—a—3A—7 Mew York (JFK)
hd Chicago
Ea=Rkyw Haustan
AL Hanolulu

IR —JR— Vancouver

L5 Beijing

Al Dahan

. Qingdao

g (Gligg) Shanghai (Pudang)
L (4148) Shanghai (Hongeiac)
i I-Iangzhou

LM Guangzhou

1] Hiamen

i Shenyang

FEHR Chengdu

i Hong Kong
)l (i) Seoul (Gimpa)
EEAE: D) Taipei (Taoyuarny)
b (i) Taipei (Songshan)
= Manila

Pletin - Bangkok
R—FZwiFr He Chi Minh City
N Hanoi

b i o) Yangon

L HR=)l Singapore
ehily Jakarta

Dbz Mumbai

= Delhi

[mhag L Londan
(E—An—) (Heathrow)

FALY) Paris

(S Ll F - T=)1)  (Charles de Gaulle)
P3N Frankfurt
FavtILEILZ Dusseldorf
Eaaw Munich

T FOu—GTHMORE, Yay R s RS T v Ay Mok, —R$55 (REBNERSE750 MR T,
® Taxi fare between JFE and downtown Manhattan is a flat rate of USHSS (excl. USEZ50 in 1ol and ather charges),

i
141l

£ o]

(L]

i 1=
CH RN ELE )

gy

it

e iy

Bl
4 1

b5t

Ak
1 &
L cigo

Ly CaT >
Bl
I"H

1P
e
1 8
frits

TGl )

ik CHELE HL e
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AR~ DRk
Distance to Tawn
Al Rl

250 km
300 km

30km
200 km
43.0 km
24.0 km
28,0 km
40.0 km

11,0 km
10.0 km

23.0km

13.0 km
320km
45,0 km

150 km
270 km

280 km

10.0 kmn
250 km
15.0 km
375 km

25,0 km

40.0 ke
5.0km
10.0 km
32.0 km
8.0 km

35.0km

15.0 km
200 km

30.0km

32.0km
210 km

240 km

23.0 km

10.0 km
8.0 km

8.0 km

N AR HE B SV AR A A 55 TR CAR LG ILR) 750 XG0T 2R 0 1D

FEDA. BT E WAL TR0 E A, (200555 1 OWEE) SEEWIC LD, PR R T L p A T,

Mote: Approximate fares as of May 1. 2015, and travel tmes may vary due to road conditions,

ARl WD A B GRS 2005 56 5 FDD Y MUK R G 36 Bl T

SR FEF A VI (RE— ) TR 0570.029-333 /BAE 0570-029-222
Reservations: International routes/Domestic routes 0570.029-709 (flat natonwide rate applisd)
FEDULEE 5 0 O AR D o M LHIL 7 (R RALHT 0570-029-709 (P10 -5 %)
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PRI (43 ) & sl

Time (Minutes) & Fare
Bt il 25 ) 22 )

(3 40~60 min. (LSF7~16)
5 10-60 min. (US$4~10)
[0 3040 min. (USF7-- 10)
40~50 min, (USF21)
—[(Z5 1060 min, (US$2~4)

@ 3040 min, (LU5$2.25-3)
(523540 min. (US$2.75)

& 5060 min, (US$9~14)
4570 min, (US$15)

3060 min. (US$25~40)
60 min, (US$2.25)
Z 45 min. (US323~25)
L 80 min, (US$1.25)
3 4060 min. (US§2~9)
(2 30 min, (CH4)
0 25 min. (C39)

€3 60 rmin. (RMB 16)
(2 30 min. (RMB 25)

EZ 60 min. (RMB 15)

5030 min, (RMB 16-30)
[ 8 min, (RMB 50)
(2 30 min, (RMB 4)
(= 45760 min, (RMB 20)
(& 60~90 min. (RMB 13~32)
(] 45~55 min. (RMB 12-13)
(@ 45 min. (RMB &)
{5 45~60 min. (RMB 15)
2 30 min. (RMB 5)

45 min, (HK$39-48)
[l 24 min. (HES100)
B2 6080 min. (W 1,250~2,100)
B2 1045 rin. (W 1.250)
(5 45~60 min, (TWHI 10-150)
10 min, (Twi20)

115 . (B 150)

£

EZ0 min. (VMD 40000 or US$2)

60 min, (Sfﬁ}‘,)
& 35 min. (532)

(2 60~90 min. (RP 30,000-55,000)

[ 15 min ( £18)
B2 45-60 min. (£9.40)

(3 14 min, (€4.25)
27 min. (€2.50)
(2 12 min, (€2.50)

m 45 min, (€10,50)
[ 3848 min, (€10)

£ 3045 min. (LIS$50-70)
20730 min. (USFI0-45)

£ 10-20 min. (US$20-30)
3 3040 rin (US$45-50)
2 45 min. (USF60~65)

A0~60 rrn.
(LISE52.5 + LUSE7.50%)
B2 3060 min. (LS$30~-50)

£330 min (US$55)

£2 20~30 min. (U5$30~40)
2 30 min (C$34--36)

23 30 min. (RMB 70-~110)

230 min. (RMB 30)
53 45~60 min. (RMB 80~100)
B 50 min. (RMB 150)

23 25~40 min. (RMR 70~90)
30-40 min. (RFB 70-100)

3 40-50 min. (RMB 100-120)

230 min (RIME 40-50)
£330 min (RIMB 70~100)
£330 min, (RMB 60)

£ 9060 rein. (HES285~350)

4060 min. (W 16000-30000)

£ 4560 roin. (TWH1,200~1,300)
5 1520 min (W20~ 160)
2 20~60 min. (PEIP 700)

23 3060 rin, (B 300-400)

8 30-£0 rin, (VD 100000~ 200.000)
40 min. (VD 300,000-400000)
£ 3040 rin. (USH10)
32030 min. (5518~ 38)

3 60-90 min. (RP 200000~250000)
52 75150 min. (Rs 430500

23 40-60 rn. (Rs 320~350)

40 min. ( £45~70)

2 45~60 min. (€50~60)

£ 2030 min, (€25)
£ 15 min (€20-25)

F3 4050 rin, (€50~60)

[ T7i— kAR Airport bus JUE AL
B 47 20— Taui ALY

() TR Ravlwsay 1t

q:' JEHER Cantonese 1° 426

BARHE Japanese Hill
FRIEIEE Chinese il

{:i RIS Korean {lin

ANAFHIE 7=
AMA Reservations
ANA TS

FAUDNITER), ht#,
AL, TIENMG

From the LS. (including Hawait),
Canala, Mexica and Brazi

LS RIRCERE- LRSI TE AR
B i T

37 1.B00-235.9262
F D HIE s

From other areas.
ML i A T

30 (310) 782-3011

3717, 1008-82-8888

FUERACTE LT AT
Fresm utside China Mol
[FEVE IR

&0 71010-8559-9292

> (2810) 7100
3000 (02) 2096-5500
@ E 0 02) 25211989

34 (02) 553-8000
3501 (02) 238-5121

LELV)

LE (0) 1-255-412
09 63234333

LEL 1]

08-3821.9612

(0) 21-837-80-687
(0) 22-6147-0737
) (0)22-6147-0787
(0) 22-6147-0788

@37 (0) 20-8762-8977

HABICA Public bus 70T
E HFEE Subevay Mtk

&3 BHE Eagish it &) & 1 Thai 4
A7)~ A Vietnamese 16l
B} 7 = F 5273 Indancsian i

67 #4041 Tagalag




