FEHEXMERIERSTIFORXLERB THROIHBETSFIR—5F

o

AR R

IFO4MIcfh, RBTRY . FHXEER

FRRZE

ARG HREBT LS FRER - BEREIEE OAGLTTHRRIFTRES LS H— R -OIFXLHERIOISLTT.

BEF EARKBOFEER - BEIL VL3 2B RAENE, BRECENTIENEVERBLNENREBD . TOELSHLHAPOROEAZICROLN, BAT
FBE~OBKEMELTETONH R OBV LGFBEREZROICCBNALET . CENABTIEEFHROBDISISCTREL, REHRFIISANLET,

BHRE. BHANOIFHROERREREUY. FEERATEOA TO BRI THRRZRRT RIS FERE. FRERIIF OBXEICRMELVERERIH
BFELZORDVERHSEIEBELHHFHLLTETSNTVEL . AT AT S LT B TERT 2HFEBACLDF DR EFZITL IOBKEMETREL, COBOHT
KENGCESIEHEIBFERAREDEYELRBLERDVE T BRLHET DD, BIE1908F ., BAIM—DERHERIEATIF DARAMS—HEBEE[ERERIEEICBERL
EEREEHE, RYOMELEY., FSHORADOERERRT SNEBLFRERDOB TP UBRELANEEET,

BT h T BYERL, TLTHRDS FREZBL T IFABALEBARBOXREHOCHMEEEARETTUS. E— R - ORAARMZCRHBLET,

RTTa—) (FRERR: 3K

ORBEME~EER. EROCEANICKIERBEEZHELAIEE, (£9805)

QEHMADNE RRABEL. FEMAICLIBEDTEIFEE (EHHTL) DEBERPBVEEET, ($140%)

QFEEHRDBTHROL I TEFEZEHIFDEHMEFHEDT)7—21) DRSO FELELALIZEL, ($1605)

LEHEALYTFORXILER MY OTCRN, BECTHEA “BAEEISR L THLEN TS XL REEEREEET, TR ONBEIERERIO BRI EEET, T RO Ot
EFH AR, THIT- HCLTOHRBELLLIC, ELLFEEROBTRDS, B CHREHMTT,

XA Tvav BHEEEEEN, BRLEOBRELHE, [EEICE3EIZROFEEER,

B (sA) 33,0001 /A

HECEFIDD0:

-EREMEAEN. EHEEMNEEREOB RS
CHEBMA+ZREFEEEIORALE. FITLHEERERS

CBE( AN HIFOGEHNEFHEORRISUF
TOOBMGHIEE ISR DI EBEER(2~35)

HECEFILVLO:

SERAAE

*Foav:

1. BREALOFAE450,000M/5 )L—F

2. ZEREEHIREE E (kD A ARBEIFEN EEKRER+4,400M (B2 ) A
BFITESEAICERAR(FITHERE[E)+5,500 (BEA ) A
ATHLHINIST— =B E ICTHMEFEE L FERRIF, tho TS5 LA
EBHELAEE, XEFEMIEH BRI,

i

CERGENERSICTRBLET  $EOTVHTIS M,
-EAEMEOERIETESM DB FFES>hitp//www.kurita.or.jp/

g hs -— —O
BlEhtsi: SRR/~ BH: -5 L5
=N : kite-ashikaga@googlegroups.com
RBEHE : 080-9079-8143
FRER  ALICTERAS
BR2MAB : 28R (EREANLTHBELSEE4ERHEETET)

FRERM : 385R
BAtRIREM: CHZICEDE THBVLET . BREICBHLEHEZEL,
KA EEENME

AR R FIHEg5HT 1542

TR - RRBREMTRNSE155
- JREBERE AN SLEH105
- JREEHRHLAODTST—/R—IERMSHES 105
CERMSEBETH0 . ETH1ER405
B HY
b-3" R AN

2 AN SR
SGTIEEA S : 6~208 (HARZERL)
KERUNDARDBETEET FRBICTHEKIISL,
CERER-GW-EE(7TA-8A) £ EA%E2- H4KER
KEFICET AHMIEBMLEhECESL,
BEEXNE A, & BERENLTESFEZS,
B EICTFER A,
(T ULE—FX S TSRO £ AR FEE IS TR ATAE,
RO T G4—HOREA -NF—UIEF A,
BmEH - E& - BERAIBRLZL
REER - BRSNS - FET UL —/XKET7LILEX—DHIEFT
XABRICRIENHTHAHTE—UOEEEEVIRET . T
RGFFEE. EESETOENREEZSBOLET,
X P TBARITRIRICD T SMAD LTS MTFEL,

iR

BN

ZHWISELT

WATTE  JLOVM—FHL - RITIRY A (BRERF)SBRTEICH XA
FEHE  RTERERTOFEERE EERHK

BUHRHRSE: 78T/ 520%. 3B ETAD50%. §THA>100%

SYTEFHA: 2026/3/06



http://www.kurita.or.jp/

ANB: 2026/03/06 ANELE: EREHAIL fzitz

No | mH B =
HREBTLTE - FHES - BEREHET ZEREIEICT, BRESHSERNREBO SBNER. NEEBEHOELIE DL TAETSNRFTIZN FEEOTLHCCSMAEL
1| I5omE Eagy ﬁ'gaﬂ;_;sﬁm;sum;mi—a%ﬁwaa%ﬁ;uj 193&;}3%7‘)‘5”‘*0)%5&,‘(&%3&; ;_wﬁx1b§:‘;5;=ﬁ§M)\l‘nké%J)f‘-r-SlJﬁ/i FARERAGOWA5Y. =ARORBEOLCERELN UG RERLELIHREOD
- (D%t%:«uﬁ T, T ‘)ﬁﬁi’é\ﬂl %*sm: .lﬁﬂ!i&ﬁﬁiikw‘iﬁ'cnibb z:I BR O g—m ;guﬁma;év 'cr:%itﬁ':? ) (TR B, AT, EAEAELL.
2L, [EREB)IHEE BT EE STRHLET, TR SE AR ~TTH .
Shatha = g SN, 1R HYES
33,000/ A HEICETED: BREH AR (EMEEERHIESR)
s . -EEEMEAEY - EFEEREORRIRS
e ﬁamam-j’/af;gnubfamarm ERRTOFTLBERARS o
R 1. 150,000/ FREALEMAThE -PRERBTORISTF (BE IR ELIMELS SHE)
A Y . - F1 4 ~ 3N
* 2 TERRBIES B E (2L (AT HEBARI  +4,400F (BA VA 2 o ettt
3FHTEIEAICERAHE (EFE) + 5,500/ (Bid) /A FFERBICTHEBTE,
3 | BATHEAK 6~20% 6% LI, 208 L EOBALET FRBICTHBUIEEL,
4| BoERHENRI FEREM- GW- B (7TH-80) 2R<. BAE 2- $4XRERE * BEB R LRI CHIC TR T
5 | mEEm ot
i * AT AV BMOBELFEBMEEDYEL Ao
ErEG HY  E: AL
o | pouxsrmam KA REEME Fv R © REBBAMRTESIL—FIA 1550 RAEHEERTE. 5 105
SR AR ZFITESET 1542 © JRAEHHLANTIST—/A—HFRTE, 5 105
* ERALEETH 905, ETH 185405
7 | sE@mm A BRENTEHRFEIIED, BMPEISTIESTRRETHE.
8 BEHG FULF—FHEHRRO LA RARHEETORNE AR T I — ARG, - NF—ILIERERE ,
9 | BEEMB 25@RIAT * BREATPEMOFEABERBAE 4BHAET,
Fh - FEREIRAL /REN-FANEHE - TETULX— IRETULX—OFAETA., (xFREFGEE. EARETOREESHOLET) * RROICKGAH TL—YEE
10 EIESES BAXELA. * FEICTSBMRITRRIZEBTBAY T,
HE COVTUVOMBEDELERT  AVAYUFRIART
1 | sEHEHESE ERBFTHMENALSRBANESER,
12 | mg EAE B TA LY KBNS DRI,
® LY bt s BRSHNAL $8Y f=pf= JtiE A—)L: kite-ashikaga@googlegroups.com RREEHK % : 080-9079-8143F# Ak A—ILIZTRAT
- BRBHA  2EME BRENLADEASEE 2BMMET)
14 | mEAE SLSUMI—RIOBLCIE, BTIRYAS  (BRTRF) *ETAOSBAFETISEXIVESELLET,
15 BUBRHRTE THREINS 20%. 3BFIHD 50%. BIEHNS 100% X

ERELOERIELTIA—UTT, FHICEKYRNBTREEDYET .




HARF A
EESG RN

FEHEMEIL. FERERLBERILTEZEMICRTT 5. R TEIERICBLLEMNETT,

CDEMEEZDEDIE,. EHEBEVNSEIEEDAMTT  HELEEFBUAOHRICODEATTNI LR IEZBEADEDTIEHL BREEDIHETHDIENSEIMER

=55 REMNTTED-IARIFE. TOLTEMEBEELTARALEL . WEBSNTWSDIE., EIIFRBRICOKON-FEBRRLBAERTT . FEERE, 17HIZICIRED

EER-EHTEFN - AARVNAOHIRT, BAEREZTTEL AU RAVRE/ZELTI—OVNARZEICHE I EL . BEFEOI—0OV/\TE, FE#IHRFICRKD

BEELLT. TEERVCERTIERICEEHESNTLVEL,

— A HBERE. RLHE T OGN EALBERNEI(EARYET, CELIEHIBICHALERHREE T BT PRER~ADOMLR. BEREL TGN, LWhIE4ER

B TY . MFSLYEL. BOELSPEDHEF. MBOEHEFZEFEALIz. BRMBOEEFHNLLKERNATULET,

EHEMECHHIT, OL-FEERLABHRETE. BRENCBEHMOP T, EMCEREL—ATHETEIRICHYET . REMEMMIELTEIF TR LK. A2DE

73 13
i i

SLOPTHELNTL=2DIELTRELTIET AL B ERBHAICGE>THET,
BERICIDFRBFEELT. FBERMNEDLIICHAANEY ., EQXSITBENTEDM,.
ZLTEARDOHT, EDQFILGRENER-LTELDAEZE N ZEET,

[(EERSAUH]

° T A

-BEOEBEY: BN LREERL R CHio BB FEEORM

ERIEEXKIL: ISR EEOY IV IR (RMEY) ICHEBE 52 [RE

EWRFHRRX. TREROVELRLL-RELGEY

CRAIKEE: A SO ETEIIMNICRESN BT ULER

XHFPEDEDS RNZHXIEL . EERE T THE 2 DBKEIFIZEHhE CTRELGMEECERALET,




TEEEMEEICIEL. 1986FICHAMNO VIR QUEENDT+—HIL, TLT A1 I—F 2 —ENZEHINTOET, IL T v—Fa—(E BAEOEMIETERVELER>TINVIET
HMENTT, RATEILUICEEEOEMEZL>TNV=Z3TT BECFKBREEFTOOTWERELEEEOLNTVEY  FRHEMEZHANE, RIIFBEROKREFELLTIRICAY,
[COEMEICHIERELTMARLNIEE of <, ELVIBRENES>TVET, LBLAEMEDERLEOTRFEFTEERATLEN, TORDYICLTIANELNEL =, RITZOLTUAIE, LEF
BRI REQERASGELIEREST2Z5TT, OLIS. ZOEAF—VavicH@Eh, BETELESNIETHLERBITEYELZ, 770 OB TERAEMEEIL T DEHRD—D
ELEONTVET  COREEZESOMNFIC, BETRHITL T I—Fa)—MELEAREXIE x ERAEMEICELFITEROCARNUMBRESh, CO5LEELIIIL T4 A R#SFEELTH
AXAEEEDESITELAEZNE S AMICELONET , 77V O TIE, RE[RASTY 5TV T—IOARRICBEVRERE SN, REZE SN TIKET 77082 . COBEBEICKYTFE RS
EINBRLHSNFCET HRAPDI7UICEELON D LIITBYELT, EFRERO—EHIZE., REFOEERRCIH AR RFTONDIEE TLT1+ET—VICLEEREHECERLHY.
NI OMHEBEE TRE FREXIEDRERELTOFHLWVBNEZEATHET . COIEY—FHLL0NELIITHFERLT, BRPED vy LEZBATAORMEICERE NIER-

=REEERAFES,

TV TS e v —Fa)— BB
BIARE S X 58 240

[(EERAUH]

[EAEMEEL. ZHOMIEL T TRERO M TEL I T2 ELEE DT TELIBRTLHYET  EERIZITD
LT4-7—F%2)—%FLH NIDIFEEHERKRTIXE. TUTRR-TAS—DNRELEEOEENERS
NTVET, TVFARR-FA5—(E ERPEMBOIALVF—ELTEHMON  BXROH ST HAMICEL TL
e

ZTALGREN, COMEN. FEEH-HEROFIN>TVSRE IFOHMBANBROCEREEASET
HEELEHRITME->TVET . FEERE-HERELSHNDOTI—AV/ D EREEREHE T LK1, 20L&
RTDHRURI—T-bIFE. CORITEMIDEEDN-—

FHEMEEE, 2L EROBRENUYEIZGMELTHEELTVET . J




AARLFUZ

IFOEELLFEERORIRYE
[BZLFEEROBFRERLOMOCICRTIENHYFET, TAHBZROTT  IFBRICEDLDNA TV -EZEEOOKN QEINFEEBRIZLEDNTLET,
DFEY. IFDARNEEZEBRNLLE, FICLTWVBRDIFLEAENMRERREZ2I2ENSIETT  HX T LWV IFOE TFRECEBRONIEANTHIBETLRZA.
ZTO—AT. BITTBEVDLPEEENADOLNTOEL ., WEECEAZXHLEAEFEVDRENLIZRTELL RFEZZTHIUDRDONFZDTT,
CCTHRERLTUWWEKHBIEEZL. BIZ “ERLVEZEZBRS "=OETOLDTEHYFEL A FERRIAFEHLN TV BFRERLCLIIC, 35 B - ERA—AK Loz
IFDOBXIEERLTWVIODRBRTYT IFRROA R BEXEZRYLHSFOXRETHRO FHYZRECFEHEKR D> TLEL,
IFBRICETON-HRRTEZEZEOICLIE. FEERBNAES-BIEBRISNERSILTEHYFET,

CORERRIZ. ZOBEPIMELDN TV BRLESLERZTELTERRT LD TYT . EXITE R, BREFCHENFELLFDOREZID-HIC ﬁbf%f—ﬁﬁfﬁ;‘)s
ORI Fr ERIY BRGEZELIENS BRICBVWTHEV I AR - T—RELTHEHSATLET, !

[EZERAUF]

rc | E I3EGIE b5 A =

CORBRTHRDOIBZIL. TIFOEZLEBRITIIHDELEDTIEBYFERA . IF DHEZITHE,
SELEZEITERMITABALOMNAEVNAINENTT . CERNTIDE. RFEEEDESH Mt KEHEZ1 O
BRSTELTHREL. FTHTEIZIETHABREEZ BIE EXERRA-ZETBTEEA BENICOFEEER
WTIELWMEETEDONZZROEZER A B IRAK,

IFHR. ZEXEXEROELCLEXZADFRERELTHELEN IFICIEN=THOEZENFE. R TLASN>T=DH.

BZIE-BHZE-BIGZEONIF=ZXREE ), ZOHLN, FYLTNKEZEALDBEZTIEDORE, ETEMNTODE. D

BEE—YEOLLENFDLE TEBE (ERITE) . BEDOBELINSGELT-HELT-HTETIN==TEERIZ, K

EHMDERE. REEE. iTLMODOMHAETETICREDRREBRENEHE, TEIEE(L. EHMALAIEREITIRVLAHL
W@ W TSR h ADR T AILRIILALY,

Z DML EE. BROMT 40F U EEEGIT CELAENRAKERTIEIRETHELE T,

SBIZ. CDEZEXADEELEZRNI KL, BRIDOKITTRTHTKEKREELBADABERIZK>TEMEEALH
TEIRINEEDK, COLTHDKIEZNEIZ BEEREKDEBYERHBLAIVBALZLOELTILL ENYFET FEEHRD
HNIFOBEZETHEMICEDLDNA TV &SI, CORERTIE, #F-F-TH#h- A\DN—FELGSTZIFXEER . —HRDEE
ELTHEDH->TIEEET,




AARLFUZ

sl VLN A= F R £ Bt 0) B 1R 15

CCTHROOTWEKEEHER, 722 “ITFRAOKE"EVSETTRHYFREA, RFIFOEEXILEFRERIT. ACAEDPTEEN X210 TT.

IFER. FEERIEIBERORAETORIGRTIEKEBLERLVSAEOREELGIFILTHODR/ELTEEEHONTINEL,

HICEEHER. BKHBTRMEIC TR A OEFOBRALZFEEREOBEENFREICRN>=DOTY, 178R2FICHITENEIEEERNE. EEEVSERGRMERYFTORDOELEEE
BIRLE TIFOEEH ZGEASHEETL., COARATEEIAEE, HEBEZRGIRMBEELLTARLOTILGL EEEVDIRMD  “FIREEZOLD "ITEHOTWVAIE, EEF. ERICFDES
RMTHYAEAL, SESFLBM OHBREMAGHOELSLT, REEPKROVDOSHEEERELOILEEAFEL - HEBEITSER IDERIMER MR ITHRITER LV SREEICSEE

N, EEHIEH T AELERLAANTER TSN MEBEKRE T TRKEALRRICEINETEDTERT HENIEZ AN, BRI TITALKDOREIBRFVTWVCENONFET . SEET

2. EBTAOREBIEENEIVNVENEETE GIER. EYBHLEETRRICRVESA TN, SEOKBR TR, AMOIFHRICETONIERREVSEHT, FEEROHFCELL
FEBHMEZRDICLET, AROARAERICECTOV-IBEOER IZ. RADBRETEKRRL TV EZEET,

[EERAUH]

IR(EEA) LITBMOTIRMA IR ! !

COBRBRTHROO> TV K EEHEESIFOHEBEZBRTZENBMTEHYER A,

CCRAT. SHEFHEVERZ UK TLIBALDMN S VNI DEREBROVSE [EAXRTLEIVETNTT , CERNT 2014, BIESE. S EF
TREICEEFEYEBOEIESSHERAL 100FU EHR 2 ZTHINZBAREHS BEE-BEXREOAEZFEVEEEBHM I TIEEC
THEIELTRITCEZH, BRI D2DE. BREEFTHYHEBAOFRARER, EEIKYNSHIEBFTE—ELTHL., XEDEMEOFHIC
EHETTEEERI0RBICERZB-HEZRAOBRETHITET, TLT. COEDESI—DDEEH 5 O FHK .
PEREORFELEMIYKRTICL. EEDE. BRBEDE. IFOBXILDOEEBRESHEVEETIEA TN SHFE.

E(&. BREOBFIZTLHYLEIEEEITARBICEIBLEVRITTLOET,

IFBROIEEERINMER TO D& RESTRAEMEEU KYFERSEEH.

CORRBRTIE. FEEROBICESN-EEHEZELTCIFORELRZADOIIRANADEEAN BRI DOLA > TUKEMEERD > TLMZEET,




Private Cultural Immersion at the Kurita Museum: Savoring Edo Cuisine in Edo Vessels — A Special Private Luncheon Experience

Experience Overview:

Ashikaga, Tochigi

This exclusive program offers a rare opportunity to immerse yourself in Edo-period aesthetics through a private viewing at the Kurita Museum, home to one of the world’s
finest collections of Imari porcelain. Originally admired as gallery masterpieces, these Imari vessels return to their intended purpose — to hold and serve food — allowing
guests to experience the true Japanese concept of “beauty in use”. In this unique setting, art, cuisine, and architectural space harmonize as one. Guests will enjoy a
specially curated Edo-style lunch prepared by master artisans: a fourth-generation tofu master (est. 1908), and a soba maestro trained at Namiki Yabu Soba, Asakusa. The
menu reflects traditional Edo flavors once loved by cultural figures of the era. This experience is available only in Ashikaga.

Schedule (3 hours):

(DPrivate Viewing at the Kurita Museum (80 minutes)

Enjoy an exclusive private viewing led by the museum director, offering privileged access to one of the world’s finest Imari porcelain collections with deep insight into their

history, artistry, and cultural significance.
@100% Buckwheat Soba Live Demonstration (40 minutes)

Witness a live demonstration of juwari soba prepared in authentic Edo style by a master artisan, showcasing time-honored techniques and refined craftsmanship.

@ Edo-Style Private Luncheon (60 minutes)

Savor freshly prepared soba paired with traditional tofu cuisine, elegantly served on Imari porcelain—celebrating “beauty in use”—with a brief cultural introduction inspired
by a classic Edo-period tofu gastronomy guide that reflects Japan'’s refined food philosophy.

Price (Tax included): ¥33,000 / person

3Offered during the inital launch phase. Pricing subject to revision

Included in the price :

eAdmission to the Kurita Museum.

eExclusive, curator-led private viewing by the museum director.

eLive demonstration of traditional soba making at a Edo-period farmhouse.

eSpecial lunch served on authentic Imari porcelain (100% buckwheat soba and
tofu dishes inspired by Edo-period culinary traditions).

eCommemorative video (2—-3 minutes) produced by a professional videographer.

Not included :

eTransportation expenses, Vehicle arrangements.

eInterpreter or guide services.

Optional Add-ons :

eInterpreter-guide arrangement : +¥50,000 / group.

eSake tasting experience (3 selections) curated by the artisan tofu maker:
+¥4,400 / person.

eHand-made udon experience (with live demonstration) in place of soba:
+¥5,500 / person.

eCan be combined with other local experiences upon request.

Contact & Reservation Information
Contact: Kite LLC  Attn: TAHTA/ KITAZUME
Reservation Method: Reservations accepted by email.

Tour Information
Duration : 3 hours

Start Time : Flexible, arranged upon request. Please feel free to contact us with any
inquiries.
Meeting Point : Kurita Museum

1542 Komabacho, Ashikaga City, Tochigi

Access :

#15 minutes by car from Tobu Ashikagashi Station.

10 minutes walk from JR Tomita Station or JR Ashikaga Flower Park Station.
90 minutes by train from Tokyo, 100 minutes by car from Tokyo.

Parking : Available.
Transportation Service : Not available.

Notes :

eComfortable walking shoes are recommended.

eGuests will walk across the expansive museum grounds; the site is not barrier-free.
eFurther information about the Kurita Museum is available. »http://www.kurita.or.jp/

Reservation Deadline: At least 2 weeks in advance (4 weeks in advance if an interpreter-guide is required)

Email : kite-ashikaga@gooalegroups.com
Emergency Contact : +81 80 9079 8143

Tariff Update Date: 2026/03/06

Availability & Requirements
Number of participants : 6 to 20 people (excluding guide)
*Please contact us in advance for inquiries regarding group size.

Availability : Available on the 2nd and 4th Thursday of each month.
(Excluding New Year holidays, Golden Week, and July—August)
*Please contact us for detailed operational information.

Language Support: Multilingual support is not available.
Alicensed interpreter guide is required for non-Japanese speakers and can be
arranged at an additional cost.

Dietary Requirements:

Food allergies can be accommodated within reasonable limits if notified at the
time of booking.

Vegetarian and vegan requests are available. Halal meals are not available.

Participation Requirements:

Age : No specific restrictions.

Health Conditions : Participants with buckwheat or soy allergies cannot join.
Medical clearance and overseas travel insurance are required; the organizer is not
liable for allergic reactions.

Payment & Cancellation Policy

Payment Method : Credit card or bank transfer (advance payment required).
Payment Deadline : Full payment required 3 days prior.

Agency Commission : Commission for travel agencies is subject to negotiation.
Cancellation Policy : 7—4 days prior: 20% | 3-2 days prior: 50% | 1 day prior /
No-show: 100%
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Savoring the World-Renowned Legacy of Imari Porcelain and Edo Culture Through All Five Senses | P2 2026/03/06 A Kite LLC/TAHTA
No Category Details Notes

An exclusive, curator-led private viewing at the Kurita Museum, the world’s Imari and Nabeshima porcelain. Comfortable walking shoes are recommended.

\ - Oven The experience is fully customized to guests’ interests and aesthels bilt g g, guests enjoy to an Edo-period farmhouse on o vessels for daily life.Arare ‘The Kurita Museum s located in a of Ashikaga, set within 30, 100,000 m?).

S
e ‘demonstration of traditional 100% buckwheat soba is paired with refined tofu dishes inspired by an ic classic, all d ‘ware. “The museum complex is thoughtfully integrated into a landscape of natural gardens and wildflowers, and includes multiple buildings such as the Main Gallery,

JPY 33,000 per person (the director personally leads and interprels the collection)
‘Optional Add-ons: eAdmission to the Kurita Museum

2 . elnterpreter-guide arrangement: + JPY 50,000 (per group) sLive demonstration of traditional hand-made soba at a private Edo-period farmhouse:
eSake tasting experience (3 selections) hosted by the artisan tofu maker: JPY 4,400 per person (tax included) eSpecial lunch served on authentic Imari porcelain
+Upgrad to hand made udon (it v demonsaton):JPY 5,500 pr prson (ax ncluded) o Sl dihs npirod by Tou HYOKUCH) ot vidographer

4 Available Period Available on the 2nd and 4th Thursdays of each month, excluding New Year holidays, Golden Week, and the summer season (July and August). jed t.

6 Access / Address In front of the ticket counter at the Kurita Museum From Tomita Station (JR Ryomo Line): approx. 10 minutes on foot
1542 Komaba-cho, Ashikaga City, Tochigi Prefecture, Japan From Ashikaga Flower Park Station (JR Ryomo Line): approx. 10 minutes on foot

Travel Time from Tokyo
G We can al licensed i ide upon request for an additional fee.

8 Meal Arrangements pon req
Halal meals are not available.
Age Requirement: No specific age restrictions Health & Physical Conditions
If you are unsure about potential allergies, we strongly recommend undergoing medical testing in advance.
Al participants required to travel ly pr participation.
Inbound Guests Inbound (international) guests are welcome.

Contact Information

If an interpreter-guide is required, booking must be completed at least 2 weeks in advance.

14 Payment Method Credit card payment or bank transfer (advance payment required) ~Payment must be completed at least 3 days prior to the tour date.
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Guide Script

Special Viewing at the Kurita Museum

The Kurita Museum is a rare institution dedicated exclusively to Imari and Nabeshima porcelain, making it one of the few museums of its kind in the world.

The museum was founded by Hideo Kurita, a native of Ashikaga. Originally involved in politics, he held a strong belief that “cultural properties do not belong to individuals but are the heritage of the
nation.” Over many years, he collected these exquisite porcelains and made them publicly accessible through the establishment of the museum.

The collection mainly features Imari and Nabeshima ware from the Edo period. Imari porcelain, first produced in the 17th century in present-day Arita, Saga Prefecture, was Japan'’s earliest porcelain. It
was exported in large quantities to Europe through the Dutch East India Company. In Europe at the time, it was highly prized as an alternative to Chinese porcelain, adorning the palaces of royalty and
nobility. In contrast, Nabeshima ware, produced in the same region, has a completely different character. Unlike Imari porcelain, it was not intended for the market but created as gifts for feudal lords,
the shogun’s household, or for ceremonial purposes —essentially “specialty porcelain.” Rather than flamboyance, Nabeshima emphasizes the beauty of form, harmonious colors, and meticulous detail,
reflecting a uniquely Japanese aesthetic sensibility. A defining feature of the Kurita Museum is that visitors can appreciate both Imari and Nabeshima ware within a richly natural setting, integrating the
buildings and gardens into the viewing experience. The space is designed to allow guests to experience these works not only as art objects but also as items that were once part of everyday life,
giving a tangible sense of how these porcelains were used in the lives of people during the Edo period.

Through the museum director’s special commentary, guests will learn how Imari porcelain traveled across the world and was cherished abroad, as well as the role it has played within Japan

72

throughout history.

[Key Points for Special Viewing]
o Highlights of Representative Work

Horse Figurine: Symbol of export Imari, highly sought after by European aristocracy.
Kachomon (Flowers and Birds) Large Plate in Polychrome: Original design that influenced the
French royal court and the Saxon court (Meissen).

° Kinrande Style Porcelain: Luxurious gold-painted ware that adorned banquets of royalty and
nobility.

° Underglaze Blue Landscape Vase: Highly esteemed style that was enthusiastically collected in
the Netherlands Pavilion.
¥ The narrative can be tailored to guests from any country, adjusting not only for nationality but also
for individual tastes and preferences.
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Imari Porcelain: Vessels Perfected by Generations of Aesthetic Masters

In 1986, the Kurita Museum was visited by Freddie Mercury, lead vocalist of the world-famous rock band Queen. Mercury was well known for his deep interest in Japanese culture and art, and
during his visits to Japan, he often explored antique shops and museums. It is said that he even created a Japanese garden at his own home. During his visit to the Kurita Museum, he became
particularly fascinated with a large Imari vase, reportedly saying, “| want all the works in this museum.” Of course, the pieces in the museum could not be sold, but instead, a replica was
presented to him. Interestingly, this replica was created by the current museum director during his training period. Later, that vase attracted attention when it was sold at auction for a high price.
Among fans, the Kurita Museum is even considered one of Freddie Mercury’s sacred sites. Inspired by his visit, the museum has organized special exhibitions and events under the theme
“Freddie Mercury’s Love for Japan and Culture x Kurita Museum,” allowing visitors to explore how Mercury engaged with Japanese culture through ceramics. After the release of the film
Bohemian Rhapsody, the museum attracted renewed attention, with more fans visiting to experience the space firsthand. The movie also helped spread awareness of Imari porcelain to
audiences worldwide. Within the museum, parts of the exhibition include photographs from Mercury’s visit and dedicated photo spots. These displays and thematic spaces create a unique
intersection of music and culture, adding a new layer of experience beyond traditional ceramic appreciation. This story demonstrates that Imari porcelain resonates directly with people’s

sensibilities across eras and cultures, embodying the timeless appeal and power of these vessels.
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[Key Points for Special Viewing]

The Kurita Museum is not only of academic significance but has also captivated some of the world’s top
celebrities. Within the museum, photographs are on display documenting visits by figures such as Freddie
Mercury and Elizabeth Taylor, one of Hollywood’s iconic actresses of the Golden Age. Taylor was also
known as a collector of jewelry and art, renowned worldwide for her discerning aesthetic sense.

Seeing such figures standing before Imari and Nabeshima porcelain speaks volumes about the timeless
beauty of Edo-period ceramics, which transcends eras and borders. Just as Imari and Nabeshima ware
once fascinated European royalty, so too did these 20th-century global stars find themselves quietly
captivated by this aesthetic.

The Kurita Museum exists as a place where world-class sensibilities converge, offering a rare opportunity to

experience the universal appeal of these masterpieces.
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The Relationship Between Edo Soba Culture and Imari Porcelain

The relationship between soba and Imari porcelain is most clearly illustrated by the soba choko (small soba cup). It is said that around 90% of soba choko used during the Edo period were made of Imari

porcelain. In other words, when people in Edo ate soba, the vast majority of the vessels in their hands were Imari ware.
Soba was a practical dish, eaten quickly in the busy streets of Edo, yet the utensils themselves reflected a sense of playfulness and aesthetic refinement. Everyday designs—such as the octopus-scroll
motif or geometric patterns—were created to be visually enjoyable and durable for long-term use.

The 100% buckwheat soba experience offered here is not only about tasting delicious noodles. Just as in Edo, the combination of vessel, food, and space allows guests to experience soba culture as it
was in its original context. People of the Edo period would sip soba while admiring the patterns, feeling the textures of the cups, and sensing the seasonal atmosphere.

Eating soba in a restored Edo-period farmhouse allows guests to step back into the era when Imari porcelain was used as everyday vessels.

This experience enables participants to retrace the time, lifestyle, and cultural values embodied in the utensils through the act of eating.
Soba has a long history as a wellness food, consumed by ascetic practitioners and Zen monks for physical and spiritual balance.
Soba contains lysine, rutin, and B vitamins, and today it is still valued as a healthy, functional food.

[[Key Points] - Soba: Edo Techniques and Living Traditions]
"Thi is not the taste of E t the flavor of le who have inherit

The soba served in this experience is not intended to merely recreate Edo-style soba. Its purpose is to connect guests with skilled
artisans who have inherited Edo techniques and continue to craft soba today. Guests are guided to Namiki Yabu Soba Horie, a
hand-made 100% buckwheat soba (juwari soba) restaurant established as a branch of the long-standing Namiki Yabu Soba in
Asakusa, Tokyo. The head chef, Katsunari Horie, trained in Asakusa and was even personally entrusted by his master to carry on the A [ \ ' \ =9 f’f;';:f;l m
shop’s legacy. In the Edo period, soba was a versatile food that supported everyday life, with approximately 3,000 soba shops
operating in the city. Among them, the three most famous brands— Yabu, Sarashina, and Sunaba—were known as the “Three Great
Edo Soba.” The Yabu lineage, emphasizing aroma and texture, is the tradition continued by Chef Horie. He prepares juwari soba with
no binding agents, a rare and delicate method. The technique follows the three Edo principles of soba mastery: freshly milled, freshly
kneaded, freshly boiled. Every step—from flour-to-water ratio, humidity management, to boiling and cooling—is honed by decades of
experience. Due to its fragile nature, juwari soba demands extraordinary skill and concentration.A crucial factor supporting this soba is
the water. All water in Ashikaga comes from underground sources, naturally filtered, soft, and rich in minerals. This pure local water

enhances the aroma and texture of the soba.Just as Imari porcelain was used daily in Edo soba shops, in this experience, guests

encounter the full integration of vessel, technique, local environment, and artisan, allowing them to taste Edo culture in every bite.
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The Relationship Between Edo’s Tofu Hyakuchin and Imari Porcelain

The tofu dishes you will enjoy during this experience are not simply “Edo-style cuisine.” In fact, Edo tofu culture and Imari porcelain developed together as part of everyday life.

During the Edo period, Imari ware was not reserved solely for shoguns or daimyo; it was widely used to enhance the presentation of daily foods such as tofu and soba. Tofu dishes, in particular,
complemented Imari ware beautifully, as the delicate white color of the tofu allowed underglaze blue and gilded patterns to stand out.

Published in 1782, the cookbook Tofu Hyakuchin celebrated this very aesthetic. It presented tofu not merely as an ingredient, but explored its full potential. While tofu was accessible to ordinary
people, combining it with various ingredients and cooking methods created a culture of visual and gustatory diversity. Recipes were classified into stages such as common, standard, fine,
exquisite, rare, and exceptional, demonstrating that enjoyment of tofu extended beyond taste to the presentation and the choice of vessel.

For reference, tofu—sometimes called “meat from the field"—is high in protein, low-Gl, and rich in dietary fiber, making it both nutritious and healthful.

In this program, you will savor tofu dishes served in authentic Imari porcelain within a real Edo-period farmhouse. This allows you to re-experience the “everyday luxury” of Edo-era life through
modern eyes, appreciating both the taste and the cultural significance of these dishes as people did at the time.

[Key Points]
Meeting the Master of Ashikaga & Edo’s Tofu Hyakuchin

This experience is not simply about recreating Edo-style tofu dishes. Its central concept is the encounter with a living master

tofu artisan in Ashikaga, keeping centuries-old traditions alive today.

You will visit Tofu Ryori Harada, founded in 1908, the last remaining hand-made tofu shop in historic Ashikaga. With a legacy
of over 100 years, the family-run shop has always treated tofu not merely as an ingredient, but as a fully realized dish, crafted
exclusively from organic, domestically-grown soybeans.

The head of the kitchen, Hideo Harada, now in the fourth generation, oversees the entire process —from tofu-making to
cooking—preparing dishes inspired by the philosophy of Tofu Hyakuchin, adapted to modern tastes and seasonal ingredients.
His brother, Hiro Harada, plays a complementary role, engaging guests with stories about tofu, sake, and Edo-period food
culture in a relaxed and approachable manner. Hiro is also a sake connoisseur, carefully selecting the finest sake from across
Japan to pair with tofu.

Tofu Hyakuchin emphasizes respect for ingredients and for the craftsperson, rather than opulence. Through tasting tofu dishes
served in Imari porcelain, guests can naturally experience the connection between Edo-period aesthetics and the living artistry

of Ashikaga’s masters, savoring both the flavor and the cultural philosophy behind each dish.




