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Niseko, Hokkaido.

Once a sleepy, mountainous village over a hundred years
ago. Today, a world-class ski town that’s gaining almost
cult-like fame for its pristine champagne powder slopes
and spectacular backcountry.

Set against the magnificent backdrop of Mt Yotei, also known as
“Ezo Fuji” for its symmetrical resemblance to the legendary Mt Fuiji, Niseko’s
unusually long ski season is blessed with consistently deep, powder light
snowfall. Blanketing wide open runs, gladed areas, groomed and off-piste
slopes and adventurous backcountry terrain, it's no wonder skiers of every
level from around the world flock here religiously when the season opens
from as early as late November to April.

Locals, including visitors who came and never left, however will
have you know that there’s more to Niseko than powder heaven. Extending
well beyond winter, a deliciously fresh and flavourful food scene is revered,
thanks to the region’s abundance of quality produce, glorious seafood
and proud artisans. The warmer months also present perfect conditions
for outdoor activities such as golfing, tennis, fishing, kayaking, white water
rafting, trekking and cycling. Or just simply taking time to savour a slower
pace of life.

At The Maples Niseko, nestled in the popular Hirafu town on the
lively main street of Hirafuzaka, every season is a beautiful and sensorially
rich journey to be experienced. We share some of the residents’ love for
the Niseko life here.
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(PART 1)

POWDER HOUND
HEAVEN

Adrenaline rush. Heart pumping. Naoki the pilot’s voice crackles
in my ears, over the headphones: Watch out for the flurries when
you get out, also when | take off! Great ride guys — Shiribetsu-Dake
looks fabulous today! The attendant on the landing snowpad
gives Naoki the thumbs up and away the bird goes!

Rising above the clouds at 1,898m tall,
Mt Yotei's beauty is as magical as it is majestic.

EDEICZUVZ%1,8984—MLDERL,
ZOELETIHWNT HELR.




The best part of snowboarding backcountry —
finding your own pristine powder stash.

R/ =R=FN\vIAVF)-THRBDEWSD - THIE
BRRTOMATFEOLNTDNIL—ERDIFETL,
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(PART I Cont’d)

I hear the whirring of the heli fade into the distance.
And then quiet.. A deathly silence! Except the mountain sounds
like it’s booming with loud thumps! Ahh, it’s only my pumping
heart in my ears! My nostrils hurt as I suck in the cold air.
I look around — it’s panoramic. I see Mt Yotei and Hirafu in
the near distance. I look down the north slope — that’s where

we’re plunging today. Open powder lines, some cliff drops,
birch trees to glide between — looks like it’s gonna be

a mind-blowing ride! Mind-blowing!

I check my bindings. All good. Press my jacket pocket to
ensure my avalanche beacon’s on. My shovel and probe are
safely in my backpack. Eduardo, or Edu as he prefers to be
called, gives the four of us final detailed instructions.
We’re the first to be up today plus last night’s dump of snow
had reset the terrain, so we’ll have loads of chances to
be scoring those freshies! Edu’s from Argentina and has skied
the Andes but says nothing compares to this! We’ll be going

down some 30-40 degree pitches — vertical bliss!

Ready! Set! Let’s go man! The virgin powder is pristine — OMG,
this is truly powder hound heaven! No tracks, an unwritten
palette, I’'m ready to carve my own patterns of adventure
on the face of this mountain! Edu goes first — a figure that
gets smaller as he moves down the slope, a jetstream of snow

behind him! We follow each to his own destiny!
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When all that snow’s pushed out, blowing up and
blinding you; caking your goggles and going up

your nostrils, filling your lungs wth icy, fresh air -
that's what we call amazing.

KEOEHNHLEHEN MELENY RRAEZES, I-JIVE
BOABILICAVIRAFZH KD ESITART VB E R Tk s
e — ahcF£&Iclamazing (BE) J1ELSHDT,



(PART I Cont’d)

The snow’s beyond description, the pitch steeper than meets
the eye, I plunge at top speed and carve a turn to slow
myself.. then plunge again. Thank heavens for the hours put
in to train up those calves! Hurtling down the steep slope,
in between the birches, sweeping snow sprays, air lifted
over the mounds — it’s unbelievable! My breath comes in
short spurts as I carve that deep powder snow, adrenaline
flowing, my heart pumping. I hear the air blowing past me as
we speed down the mountain, five figures like jetski riders
with plumes of snow streaming behind each of us! Pause a
while midway to catch our breath and the spectacular view
especially up mountain, at the fresh curves we had carved.
A wefie for Instagram — the guys back at college
are going to chew their hearts out! Cool!

Niseko backcountry. Where the softest, lightest
powder imaginable makes every turn look and
feel almost effortless.

ZHaANYIAV M= ZOLEBELFESHOTEN TS
—PEDE—VEHLTHEEESICBDES,



Quietly undulating, the mountains lie
surreal as if in a suibokuga painting.
BHONTORBILAD KBEDESICIHFRRE
WD %,



One of the biggest plus points drawing
powder hounds to Niseko is that skiing
and boarding off-piste is actually allowed.
Just be sure to go early for the freshest,
deepest and unmarked powder.

NOB—T7 0 5BEDFR L IDRADHN
D1 2F A—RADRF LR/ —R=FHR
BICHFENCWARE. FOLTTHEDT 1 —
TINNIZ=DHIT BTELRZ—FLES,
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(PART I Cont’d)

Later, we pour over our videos at dinner in Steak Rosso Rosso
in the Middle Village, just several hundred meters down from
The Maples, where we’re shacked up. Tsutsumi-san the owner
has prepared our steaks to perfection. I’m starving — could
eat a horse! The videos don’t do justice to the surroundings
nor the heights we boarded down today. Edu’s video of us is a
magnificent testament to an experience to die for! The freshies
we’d carved were beautiful curves on the most pristine of snows!
But they were proof we’d done it — yay! I believe Edu — this
is indeed the BEST place with the BEST snow. So glad Mom and
Pappy bought the unit at The Maples — you’ll see me here again
for the next few years for sure!

Lunch break, Niseko style.

ZEIADSVFEAL
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Don't try these stunts at home unless
you're a pro like these guys. Many
of whom have been returning to
Niseko year after year to slake their
thirst for endless powder. Skiers and
boarders of all other levels should
stick to the slopes — there’s more
than enough terrain variety to make
everyone very happy.

TOWVWSRABY MEKEITHESINTE =
DEBLEFH LT HICBE-LIICR>TL
BESD#FETOICELETEIS. DL
NVDAF =Y —ER—F—lF . 20—=7
ICTRDBNER BEEZTNETNEFDIC
RELFEETUNBRO-THEIVRDZIFE
HBDED S,
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Come aprés-ski time, everyone
has their preferred scene.

AF—DBIEE. TNTNERICAYVDELH S,




Nothing like family bonding over
toboganning in the hills of Hirafu.
ESTDETOINRAVIZERKSBH
TELSHZHDIEEL,
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Over half of Japan’s milk is produced in Hokkaido
~ famous worldwide for its smooth, creamy taste.
While over half of that's for drinking, the rest is
made into some of the freshest, most delicious
treats you will ever savour. Just like this perfectly
churned scoop of ice cream.

BADHFADF DU LIIILBETCEEETN . ZDESH
TREGRISHRNICERL. ZD55DF DL EIER
BAREHN EVIE COREBICHBENLTAIRI)—LD
L TNETICHRD O R T—FT LY Y1 TEKL
WA —YILERT S,

The slower pace in Niseko translates into a
tastier way of living, with artisans and farmers
sharing a passion for quality produce.

ZEIDPOKYLIEDRNDF T BALERD
READRENMANDOBEAZHBL . LVHDLLRVNE
SLARAIHENS,
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(PART II Cont’d)

Linc loves Niseko because of the dining options. Being a bit
of a wannabe chef himself, he likes the fresh seafood and
his favourite dining haunts for this are Hanayoshi and Ezo
Seafoods. James, the owner of Ezo, has become a great pal
and always recommends the best seafare he has for the day.
We even do takeaway some days when we’re just too tired to
go out to eat. Mary-Terese will go with Benjie to pick up a
seafood platter for us and stop by Seicomart to get Benjie

some Japanese snacks. The other firm favourites with Lincoln
are Kamimura, Steak Rosso Rosso, Abucha 2, Izakaya Raku and

Crab Dining Kanon, all within walking distance to The Maples!

Sometimes we go to Annupuri for the soba at Rakuichi, the
pasta and pastries at L’ocanda and the cream puffs at Milk
Kobo! Benjie loves them! I think he looks so cute when his
face is all slathered with fresh cream! Linc and I make it
a point to have one special night to ourselves where we’ll
venture further and Linc will usually take me to Maccarina
or to Moku No Sho for dinner. Lincoln also loves his
Kurabito Shu sake from Niseko.

Late spring weather in Niseko’s gorgeous — we can almost ski
in our t-shirts! The snow’s a bit wet but up in the slopes
around the King Bell Hut, it’s still good especially very
early in the morning once the lifts and gondola open. It’s
a good break for Lincoln — he’s really been working his ass

off the last few months with so many M&As to handle! I’m not
complaining — my new 3-carat Tiffany canary diamond ring’s

a beauty! Benjie’s having a good time with Mary-Terese

in the snow! Life is beautiful!

At Sobatei Rakuichi, one would not be faulted for
thinking soba master Tatsuru Rai-san has elevated
the art of soba making to divine perfection. Freshly
handcrafted to order using local ingredients, the
almost poetic process is often witnessed silently in
awe by diners at the counter seat-only restaurant
that serves just 12 persons each time.

FZi350 % (5<VE) IDMEE I (50 eD23) TAD
ZREVEREDHETICTERELLEE>THHEBRSD
ELEWRS S MITTDOBMEZEVGEXENTHS5FHS
TR ZDELAEFNLETOLIE DTHI2ADATY
A—EDEENBBMORZLEALROPICZENERTFS
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Owned by Takashi Dairy Farm, Milk Kobo is
renowned for producing the most luxuriously
rich cream puffs, cheese tarts, soft-serve ice
cream and other delectable pastries. The magic,
as many fans will attest to, lies in their use of
impeccably fresh ingredients. Most notably,

the creamiest of milk squeezed by hand daily
from the farm just next door.

ERBUBHOFETAIZILIIEIE. 1T —&E
RIEZa—0)— L F—AZIVN VT RI)— L%
DHDERLOAR—ZM)—THERTHS.Z<DT7
YHESZDIEE NG EEETNTVWERLICHEL
MRIEH D, EVDIF BRIV —I—HIIVTIE B
DERRTHEEFRITN TN S,

On a clear day, you can savour
stunning views of Mt Yotei with
a side of cream puff and coffee.

BhlAI Y1—v)—LE&a—kt—&

HICEHLORBESLLVRBLELD S,
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(PART III)

SUMMER
AWESOME

The barbie at the embassy in Washington was a blast!
The Ambassador was pleased that we managed to
showcase new Aussie cuisine with the traditional but
it was such a hectic week! Man, I'm ready to chill!

Sure glad to have this break in Niseko before getting back to
the grind in Sydney. Been here before — it’s a bit like coming
home! Niseko’s a mini 0z! Am glad to see Jon too. He’s got a
summer job at The Maples with guest services. Good to catch up
with my mate! We’ve shared an adventure or two together over
the years — some really crazy times! Maybe this trip we’ll even
get a hike up Mt Yotei, the little brother to Mt Fuji or drive
round to Lake Toya, with a stay in an onsen midway.

Everything’s green and lush, summer’s so different to winter.
Less rush, less busy but such a profusion of great produce.
Potatoes, fresh diary, the cheeses, chooks and the beef.

Niseko’s got great tucker!

The Niseko/Kutchan area is famed for
producing the best potatoes in Japan.

ZEO-BHER (Ko5pA) TUTIEERT
BBOLPHVEDEEMTEATL.
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(PART III Cont’d)

It’s Sunday, we decide to do a short circuit on our cycles round
the back roads to Annupuri. Cycling’s become a hot sport here.
The air’s crisp, clean and fresh, really conducive to bikers.
The scenery is amazing with the wildflowers all abloom. It’s a

riot of colours. We stop at Milk Kobo for a cuppa of long blacks
and the best cream puffs ever. The roads wind through potato

fields, up forests of pine and on a lazy Sunday like today,
it’s quiet with hardly any traffic. Perfect cycling conditions!

Jon’s suggesting that we take part next year in Tour de
Hokkaido, which is gaining fame. He wants to come back to The
Maples next season. He likes the summers here in Niseko, says
we should take advantage while it’s still one of the best kept
secrets for cycling. Winters are too busy for him — my friend’s

become a bit of a hermit. Methinks it’s because of Yuki,

who works the front desk at The Maples.

I might think of starting a casual grub place, been talking to
some people interested to invest. Niseko’s perfect — so much
fresh produce, a chef can really whip up some good Aussie fare
here. Good seafood from Hokkaido, potatoes, corn, veg, fruits,
dairy! Chef’s paradise. And the place is up and coming for the
dining scene, growing in popularity — makes sense to think

seriously about it. Perhaps next year!
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Having fallen in love with café culture during his pro
snowboarding days, it was only natural for lhara-san to
open Mountain Kiosk Coffee Stand when the opportunity
arose. His barista apprenticeship began in a café in
Kutchan, which led to a stint understudying a champion
barista friend. The rest, as they say, was history.

TODOR/ —R—=F—BRICHTULICHET SN HFRETAD
TMountain Kiosk Coffee Standi%#4—7> LIz DIt BR%E
RVITER STz NI RZEITIFBHIR (KoBPA) DATI T
FNZNHDEATHZNVAZF v EFVDREBNAEDEN
Sl TN mED Loz,
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The beans used at Mountain Kiosk are chosen and
roasted through a special collaboration between
lhara-san and Takano-san of Takano Coffee; both
consummate individuals sharing a single vision to serve
consistently great coffee. Takano-san and his wife had
arrived in Niseko to escape the monotony of Tokyo
living. Free to do what they want, the couple have
taken coffee roasting standards to exemplary levels.

Mountain KioskTHEENZ - —Tid BIcEkRLLO—
E—ERHTEEVOIHE—DEIIVERETE2 ADEAH
BEALBHNHEORHFTADKNGEIS AL — 3> TEFR
TNUBMENS BB TALBEAR RROEAGETEZRN
BAICZ LIRS TER ZAEBZEDOPY cVWEEBRAIC
PY - —DBNMEBEEEREN G L AN)VICE T E LT,
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Throughout Hokkaido, the farmers’ dedication
and efforts can be seen in the superior quality
of the local produce.

BROMREEBHZ ABEDOLETZDENEE
MOFICRZENTES,

The abundance of fresh seafood is matched by
sheer variety and beautiful flavours. As seen here
at the Nijo Fish Market of Sapporo.

CTHRDZ_KTIH T B ZBEMDEDZ EIESHK
HREBERBSLVAKEESIE—HL TV S,
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Come autumn, Niseko takes on
a different shade of serenity.

RICHEBHE ZELIRRLGEHIFETEHFU TS,




interest to an oasis of calm in Konbu.
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(PART IV Cont’d)

We like to come in early autumn, which is becoming a popular
period for cyclists and those seeking some adventure, like
climbing Mt Yotei as more people from Asia are slowly
discovering it. Sek and I like it because we can take long walks
past potato fields, see the autumn colours of the forests,
go down to Otaru for fresh seafood and have good Japanese food
in Kutchan. We use The Maples as our base and we explore new
areas around Niseko driving along the backcountry roads or
just going on hikes to take photos. The soft autumn light is
particularly good for photography.

We find it so relaxing. Friends have units here too and we
play golf at the nearby Niseko Village Golf Course, near to
the Hilton Hotel. The weather is just perfect and we regularly
play 18 holes. It is a par-73 course and opens from May till
the end of October. Not too difficult a course. It is certainly
invigorating exercise! Lunch at the Hilton has a variety of
offerings but we like to stick to Japanese food. So cheap in

comparison to what we can get in Singapore.

Sek likes to go down to the Max Valu Supermarket in Kutchan or
sometimes to the Farmer’s Market in Niseko View Plaza to buy the
wonderful seasonal vegetables, meat and fruits. We cook in our
2 keys (2 bedrooms plus studio) unit and we usually invite the
Pohs, Queks and the Gohs down from their units to dine with us.

Good food, good company, good wine — what more can we ask for!
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Kazuo lkeda was on his way to become
a painter before finding his true calling
in glass art at the foot of Mt Yotei.

BHEANTETARFHLOBTEDDOXRBELR
BHZAIRICHERSET BREZAELTVE

-
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Off season, the snow gives way to courses
perfect for golfers of every level. On the
Niseko Golf Course, one can enjoy teeing
off to the awe-inspiring sight of Mt Annupuri.

FT7Y—=AVE EHHS5PZLANIOTINT7—
AT OI—XICEEES, Z£20)LT7 - Tl
HAGT7VXTICAFTCTA—F 7 TEZ0—
ZABELHD,
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Farmers’ markets showcase the best
of Niseko’s natural resources.

T7—R—AI—T7v . Z€I0BR
HEROERDHEBMIRZ TS,
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A base for hikers of Mt Annupuri
and Mt Iwonupuri, Goshiki Onsen
is named and famed for having
“five kinds of spring qualities”.

TYRTIVNMEATARTULDINA

—DN—Z ABBRIEZDRDERD
I5EEDFEKITHERTHS,
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The images featured in this book are based on real places. Though inspired by true events, the stories and
characters are fictional. Any resemblance to actual persons, living or dead, are purely coincidental.



