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This specia u San San,
two facilities designed by world-renowned architect
Shigeru Ban on Awaji Island.
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find your inner self
with calligraphy

__,atU re At Zenbo Seinei, experience an evolved form
= S ofJapan's ancient practice of Zen meditation
with the Zen Wellness program.
The retreat offers various opportunltles to experlence
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Day 1 - Wednesday, December 20th
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Breakfast - Zenbo Cuisine by
fermentation chef Fushiki

Board charter bus for Shin-Kobe Station

via Sannomiya Station

End trip at Shin-Kobe Station

Fermentation chef Nobuaki Fushiki

10:30 Gather at Shin-Kobe Station. Board charter 6:30 Wake
bus for Awaji Island via Sannomiya Station 6:45 Morning duties
11:30 11:30 Seminar by fermentation chef Fushiki 7:15 ZEN Wellness
13:00 Gourmet lunch at Haru San San 8:00
(with performance by Music Island)
14:30 Board charter bus for Zenbo Seinei 10:00
15:00 Check-in at Zenbo Seinei
ZEN Wellness 11:00
18:00 Zenbo Cuisine by fermentation chef Fushiki
19:00 ZEN Wellness
20:00 Vintage sake tasting
2200 Sl Zenbo Cuisine

-Special Lecturer

Vintage Sake Tasting

Koshu no Ya presents a vintage sake tasting
experience featuring a selection of

richly aromatic and flavorful sake and shochu.
Each vintage has been handpicked from over 100
breweries around Japan and matured for

Fushiki runs fermentation classes and is a popular advocate for fermented foods and koji.

He travels all over Japan to work with local governments and support primary and secondary industries,

advising food and drink businesses and proposing new products to primary producers.

His work also includes promoting agritourism through MAFF.
*Supervising chef at Farmer's Restaurant Haru San San, Awaji Island

*Supervising chef at Boro Seikaiha, Awaji Island

*Supervising chef at Zenbo Seinei, Awaji Island

*Honorary Lecturer at the Fermentation Cooking Expert Association

*Advisor at Pasona Group, Inc.
*Advisor at Bros. & Company Ltd.

at least ten years.

and incense. Detox your body and mind
with yoga and meditation in the brilliant :
sunshine, clear air, and lush greenery
of this tranquil retreat.

Zen Wellness
Experience meditation, tea, calligraphy,

CHRfTRMG () (ERRITOHE]

(DR Ty MEFRITEESE 12580 4 (CEHDEE IREDOHAZTELVRIE125RD5 CEHDRNEEN—ELEUET.]
FHLORTEGEZHALZEAEHSELLETOTERICCHERD L. SEAHTEL,
i, [ENEERMERITEES] UL A—LR—IUNDETENLETET,

ZORFTI, BAL Japan Tourism Alliance (AJTA) (LA F M4t £ LWL ET)
HEE- BT DRITCHY, CORTICESMENDISERSLLLBER
ERITEI R/ TS RUES,

1\ BEAHF R KDL

(1) YHFTEDEABICHEHEESLAN L, H—ARICDOEF TR NEAS
XEFRAARENPLELFITHIAL T, HEAS(E, FRITRS. BUEKL
TSR O—BEIERBEL TRVRVET.

(2) %tt(d, BEE-BME - 77003 - AVI—2y MEDOMDBEFERICLS
FATEIDFHOBRLAHERIFHTET. COBEFHOR A TIIEMIER
ALTHEST, P FHOEENELBHMLIANEANSEHL TIALA
12, BHCEABDRHLEASDOTIANETOTCWVEEEY, CORMAIC
HASDITIVALENRVEE(E, BLARED > EDELTRUEWE

ER
& 17 X & H5A £ (BvEY)
105MME HRITREN20%L £
5B AU E10B AR 20,0008 £
27 ML E 5 AR 10,000 2L £
2B AR 5,000 2L E

(3) Hitk, 7L —7 (RIF)DREEEZOETEL L TCRNORRER UBRRIC
BT 2EG I ZITVET,

(4) FRATS IR SRR E B EL T DA ICIIRITOSRLAKEFICHEL
HTEWV, M ATREREE CINISELES.

(5) FATR £ FIRITHEBORBNSEEL TENDIE>TI4BAMETICHE X
HOWEEET,

2, FRATHRIEDHE
CEMOBEHNL/ YT Ly MIBRURDEITARICHLEVEHE, &
HEFRTORTERLETZHENBUET, COFAE, RITEBREORBENSE
HLTENDIEF->TI3ABICHZALVRTICER S ETWZE, BEMUL
TOBHRITRENLEESELLET,

3, RITRRICEINZLORUEENEVED

()73 7Ly MCREENRRICARENIZOER. BRE. RERASR,
HERBEORBIRY FRERTRANEINET,
TERNRITEERRIMADSTTHI

ROLTTHRITW KTt BEBRTES CRRESMNFICABILE
BITTHVLET,

(QQRITERICEROBVER. ZEBREANSOHRAREANKE
HOEBAIEINEEA,

4, BUBE

BEKE ROBUBREETIVWECCUICLURITRZ MR T HI LN
TEXY, 4H. WAL SEEPUHOERA, EXRMAANCERIIEZ
BRLHWEEWEEELEY.

REBES EE L

21RBCEEBAZT | BH
FOTBMAD | 20BEICHBENE | rerea20%
HEABEELT | SRBCuRBEET | TN
ETHOIEST 7HBIC4 /- BALIE ik

RRICurBEET | THIf@030%
RETBBADRE RiTR&040%
HRITBIAE4E HRiTR&050%
RITBE SR EMOBE T D100%

(1) BEFOTHMETHRER, I—R, BAKT I, ABEE2EEINDHBEIC
. TR ELBICH L CEROBUERABASNET,

5, ¥HNHREHE

BEBDPRICBFDLOILERCLVBEERONTE, BHRAELLEVI A
¥, L. BHRE LHOFERRATENHEX L, BEANEASNL
EHIZORYTEBYEY A,

DERKIZ, BEL RBRITNSOLHICET DIRITRROEEL L (3HRIT
DI QEE - FEAEBENEHL LI KICLURETDREQE R &
BN —E 2R BORIERFINSDIDHICE LS FRITEROZEERE L
[BIRITOFRILEDEABOGHICL>TELIKRITRENEER. KITOFILEGH
BITBHFORY O RTEQ AR @ EXEBWORE, TE, 2T V2— LR,
RBEERE, XE INSICE>TES DRITEERNEE L L ZEHHHE
B O5EHE

6. BRI

SEBRDVBEECERITSMPCIBED DBRENARDOFHICLYEd -
FELRFHYICEOSNE—EDRBICOVT, RITENROBIIHHERRE
T4, EEHES. ARAES, BRAES BITRICHINIEERESE
IHET,

7. REBERIE

LR, B/ TLy MIRBUZHNBOD 5, M iRiTHRN® GEERE
ERITOME29RINERE M) (BT IEELLEEANECLBRER FEIC

EOONLEERELESERICTIAVET, #, i SEFELPEESNE
HBE. SRICIIZEMEREOTIVICER, ASEEL LOYS - -2
DREETIUNBUET,

8. EAFROEIKEL

(1) 7. %3t F, SREVEEOVEBEAERICOVT. OBFREOMDERD
=& QIRFTICEL GE% - FEAMESOY —EAFE. REFEDH.QKRIT
ICB T BEREFHNI. DIRITNREEEDI ), @ BHOKRITRH LORE
CEWTHEERORAELIERTIRROFRNOIH. OLHRUHLR
ETREEOHMBEDY —E R, FrU_R—VIERORM, HITICET3EHIR
BT QRITEMBEOTRBRELSBRENSELDLH.®@T VT —t0d
O Ofs QRAY —E RRBOTH, OFERIMER OO, (CRIASE
TV EET,

4. 44 REL-BEBESCWEBTOMEBEBESOEREHITL T Ut
RUSHUBSETILENER LT —E R FrV/ -V EROCRAR VLS
DRROEHICHIBSE TV LEET.

2)FE (1) 7.Q.0.@NENZER T DIt BEHEDKE, EF7. BFE
ES, JLYYMI—MER BRELSEEE - HAKE. LEYE, 4%
LYY MEHEICBERIETT -S04, BETIELNHUET, 45, £
EPEADBEABRORGENOFELECFRINDG AR, BRTD/VTLy
MCEEE S DIRITHARAZEICCHED 10 BRTE TICH RIS,

(3) BHIFBAFROBMBERET 2N BUET .

(4) BEKIE, LHORETIEANT—FICHF L CBIR, FTLE. Ik FIAEL
DFEREFTHENTEET, BRFEDNFHERETR (6) ICRMOMVEDLER
ORUHEVADEFECTERIFVLET,

(5) —HOEBRATAICSRAVLLEIRVEE, REAOEBICEETS
H—ERTDWT BEICTRETCELV LN BUET,

(6) BAICEANBFRREERERUHRFOHR. Z0MBIHHXEOEAIX
RDBUTT,

BEAFRREEEE (GHRELCHEER) MUAHLTERD  YHRELE
EEE:050-3821-8811 E-Mail : info@ajta.co.jp

ERSA : FH09:00~17:30 (£ - BRE. HA. FREIRIKE)

(7) Bt oL, EFIRUVRERENKS

44t All Japan Tourism Alliance

FEERKMTEERIN2942-26 KRR ILAEET

9. FRITSRMFOIRE

/8y 7Ly MIREMORITER S ORITEREE. 20234511 A1RRELE
HLLTVET,

- HEA-BREEEE

(#*fT4E - 5E] (#%) ALl Japan Tourism Alliance (AJTA)

TERMEBEFRRITRE2-8325
EXRRE A~2 9:00~17:30 HRAIKAKRE @ 050-3821-8811

T656-2401 EERKEMERE2942-26

@ PASONA

RARTEBEIIRERE K5 M

Email: info@ajta.co.jp

ajta

HRERITEBEEELL, BEROKITE
BUBRSKETOBREIDEEETT,
CORRITEMICEL, HAENSDRAIC
IR AL BNIE, TERRL
EEROBRAITRRETECH BRI,

AJTA-0027 2023.10.100




