The inn thoroughly spoiled me. After returning from this trip, | found
myself uninspired by food | usually eat. That's how strongly the inn
and its surroundings affected my palate’s memory. An experience
both vivid and mellow, rich yet powerful, beyond anything | might
explain—my senses eager to remember the moments, instinctively
knowing them to be truly rare.

And the place, too, is a rarity: a spectacular vista comprising a
beautiful lake crisply silhouetted by distant mountains, recalling a
landscape of Europe, rather than one of Japan. But this impression
changes once a year—when cherry blossoms swell the landscape
in spring, filling the eyes with the beauty of Japan's seasons. It
feels like some place you know yet is special, in its own way. And
what really surprises me is that it's only a half-hour drive from
Matsuyama City.

The surprises don't stop there, however. The owner, new to the
hotel business, was captivated by this place of peace 15 years ago
when he chanced upon the land. Years later, in 2009, he opened
Tobe Auberge while working as an entrepreneur. The first person he
went to was longtime friend and current head chef, Kojiro Fujiuchi.
They've known each other since grade school—yet another sur-
prise—and | notice a curious chemistry between the two.

The inn is their way of physically presenting the beauty of this
land to their guests. Attention to detail allows guests to experience
within the contemporary, sophisticated interior the culture of
Matsuyama and the lands of Ehime Prefecture, both facing the
Seto Inland Sea, and the old pottery town of Tobe.

This careful attention is also reflected in the stunning array of
extraordinary dishes prepared by Head Chef Fujiuchi. Organic veg-
etables, grown on the premises and graced with local flavors,
accompany fan lobster, rockfish, and other catches of the season.
Though Fujiuchi’s sauce for this dish is a light French, marrying
the bounties of the Seto Inland Sea and the mountain village,
there's something exquisite within that is unmistakably Japanese.
It fills the mouth with satisfying flavors, each element harmoni-
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ously smooth and appeasing. Nothing is forced or wasted. The per-
fection of the dish resonates like a beautiful symphony.

Tobe Auburge’s ten guest rooms are located in a tasteful wing
made of wood overlooking the lake. The rooms are a short walk
from the main wing housing a dining room and lounge that have
an appealing modern décor. The guest room wing has both stan-
dard rooms and suites, all lavished with a highly accommodating
space. Terraces overlooking the lake extend from every room
towards what seems a European landscape of water. The view is
one of utter comfort and relaxation. The adjoining bath is also lux-
urious, with a heated black-tiled floor ensuring cozy bathing in
winter; in summer, it opens to the terrace for a soothing bath with
a breathtaking view looking down on it all

For a stay with even more privacy there are two detached villas.
Step through the wood entrance to a main living space decorated
in a reserved monotone, which leads to the bedroom and then the
bathroom. The space is decidedly residential, with accents of lux-
ury living. In addition, what is bound to make even first-time
guests feel at home s the presence of a pottery lampshae by local
Tobe pottery artisan, Satosan Jin, and warm-toned furniture deco-
rated with birds, flowers and other mountain village motifs.

After dinner, | return to my room to find the temperature perfect-
Iy comfortable plus fruit and a pleasant evening snack set out on
the table. From the fine minibar selection and aromatic drip coffee
to the fine roomwear and comfortable slippers, the resort shows its
true qualities in offering the highest level of hospitality possible
only here, in Tobe.

There is much to do in the surroundings. Touring different Tobe
potters, checking various Dogo hot springs, and other activities
offer ample opportunity to enjoy the area. If you want further relax-
ation, try the Tobe Auburge’s spa and its talented therapists.
Whatever you decide, the time spent here ticks slowly with fulfill-
ment and, like beautiful music, resounds with deep silence and
‘emotion that stays with you a long time.
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Miyauchi, Tobe-cho, Iyo-gun.

Ehime Pref.
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089-960.
www.tobe-resort.com
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Delectable Memories of a Mountain Inn

Tobe Auberge Resort
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Matsuyama may conjure up feelings of old Japan, like Natsume Soseki's Botchan set at

the end of the 19th century, but Tobe Auberge is an inn that demystifies such imagining.
The splendors nurtured in this land—open spaces, food, people—come alive in this tasteful
inn welcoming guests to the alluring mountain setting.

Photographs by Tetsuya Miura Text by Naoko Terada
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