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LUXURIQUE

YOUR JAPAN INSPIRATION
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[EN]

Luxury Travel Proposal for Affluent Overseas Tourists
Monitoring Tour in Kaga and Komatsu

The Kaga Onsen Koto-mono Council conducted a monitoring tour on the 4th in
Kaga and Komatsu, inviting affluent guests from the United States and Spain to
experience newly developed tourism programs. A tasting event for local
stakeholders was also held, offering dishes made with regional ingredients,
paired with local sake and served on Yamanaka lacquerware and Kutani ceramics.
The council was established in July through a collaboration between Kaga City
and Takarazuka University of Medical and Health Care (Hyogo Prefecture), which
plans to open a tourism faculty campus in Kaga City in April 2027. Their project,
“Kaga Semi-Customized Tour Development Project: Craftsmanship and Gourmet
Experiences x Creation of Consumable Goods,” has been selected for the
Regional Tourism Attraction Enhancement Program.

The tasting event took place at the Kaga City Kurose Town Gallery & Salon
Roukoku. Chef Shota Itoi of the French restaurant Auberge eaufeu in Komatsu
City prepared the menu, presenting each dish on Yamanaka lacquerware crafted
by artisan Eiko Tanaka and Kutani ware created by ceramic artist Mifuyu Yoshita.
Local sake from Matsuura Sake Brewery in Yamanaka Onsen was also served.
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