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MESSAGES FROM

THE EDITOR-IN-CHIEF

Today marks the culmination of a vision, one that sees Bridges
Magazine as more than just a publication. It's a platform, a conduit, a
space where understanding and collaboration between nations flour-
ish through business, culture, and the powerful threads of human
connection. Welcome to our inaugural print issue. For nearly two
decades, I have had the privilege of producing bilateral reports for
The Japan Times. Since 2003, I have witnessed how stories of synergy
between countries can inspire and inform.

This experience fueled my dream of creating a coffee table mag-
azine that explores these connections and provides readers with an
enduring resource to understand relationships that shape our world.

In this first issue,
we turn the spotlight
on the Philippines and
its dynamic relation-
ship with Japan. Both
nations share a long
history of collabo-
ration, enriched by
mutual respect and
shared aspirations. Ja-
pan’s presence in the
Philippines is evident
inits contributions
toinfrastructure and
economic growth.

Conglomerates
like the Yuchengco
Group of Companies
(YGC) and GT Capital
Holdings have part-
nered with Japanese
corporations to deliver large-scale projects that reflect trust and a
shared vision.

We also celebrate individual achievements, such as Carlos Yulo,
the Philippines’ two-time Olympic champion and most decorated
gymnast.Yulo’s success, achieved through training in Japan under
aJapanese coach, showcases the potential unlocked when nations
come together to nurture talent. His story is a testament to the power
of collaboration.

In 2025, Japan will take center stage on the global stage as it
hosts the Kansai Osaka Expo, a highly anticipated event that will
highlight innovation, culture, and international collaboration. This
issue also features a special story on the Philippines Pavilion at the
Expo, showcasing how the country will present its culture, ingenuity,
and opportunities to the world.

In a world marked by geopolitical tensions, the mission of
Bridges Magazine is timely. We aim to bring nations closer together
by celebrating shared values and differences, recognizing that these
differences, when embraced, become strengths. Each issue will serve
as an informative and enjoyable guide for readers interested in the
featured country.

For this inaugural issue, we provide a comprehensive picture of
the Philippines for readers with a connection to Japan—whether you
are a Filipino investor, tourist, or business professional curious about
Japan, or a Japanese expatriate or investor exploring opportunities in

the Philippines.

Beyond economics,
this issue delves into
human stories—from
Filipinos finding joy in
manga and anime to
Japanese rediscovering
the Philippines as a hub
for tourism and collabo-
ration. We've curated
content that resonates
with readers on both
sides of the partnership
and beyond.

As the world
shifts to digital, there
is something uniquely
nostalgic and satisfying
about holding a mag-
azine in your hands,
flipping through its
pages, and immersing
yourself in thoughtfully curated content. We hope this printissue not
only informs but also delights, offering a tactile experience rare in
today’s digital age.

This first issue is close to my heart, not only because it high-
lights my own country, the Philippines, but also because it represents
the realization of a long-held vision. It is a tribute to the countless
individuals and organizations who strengthen the ties between Japan
and the Philippines. To all those who have contributed to this issue
and supported Bridges Magazine, I extend my deepest gratitude.

Thank you for joining us on this journey. Let us continue to build
bridges, foster understanding, and celebrate partnerships that make
our world a better place.

Franz J. Fricke



THE MANAGING EDITOR

Itis with immense pride and pleasure that I welcome you to the first
print edition of Bridges Magazine, focused on the Philippines. This issue
marks a significant milestone; not only for Bridges but also for our on-
going commitment to fostering meaningful connections and celebrat-
ing global partnerships.

The relationship between the Philippines
andJapan stands out as a fascinating example
of cross-border collaboration.

Since 2002, T have had the privilege
of developing a close working relationship
with The Japan Times, Japan'’s oldest and
most-renowned English-language newspaper.

Through this partnership, we have produced
influential business reports focused on bi-
lateral relationships, cultural exchanges and
economic synergies. Our high-quality content
has contributed to the development of closer
cross-border economic ties.

This inaugural Bridges issue is an exten-
sion of the 2024 Philippines Report published
in The Japan Times on July 22, 2024. The report
featured an exclusive message from Philip-
pine President Ferdinand R. Marcos Jr,, re-
flecting on the enduring partnership between
Japan and the Philippines. We are honored
to republish his words in this edition; words
which strongly resonate with our theme: the power of collaboration.

This issue includes some of the most popular content from the
2024 Philippines Report, translated into the Japanese language, en-
abling us to better connect with our wider Japanese audience.

As we celebrate the launch of our first print edition of Bridges,
we want to reflect on how this journey began. With a rich history; The
Japan Times has a legacy dating back to its first edition in 1897 during
Japan'’s Meiji Restoration. This period marked Japan’s reopening to the
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Offering a guiding

world, and today, Bridges embodies that same spirit of openness and
collaboration.
This first edition contains a short timeline of The Japan Times.
In addition, we've included a retrospective on one of our earliest
bilateral business reports, published in 2004 while Franz Fricke, our
Editor-in-Chief, and I were working with World
Eye Reports — a pioneering company focused
on bilateral business reports and established
by Gina Albert.
That report, also published in The Japan
Times, highlighted the deep historical and eco-
nomic ties between Japan and one of its closest
trading partners in East Asia.
Synergy Media Specialists Ltd, which
Franz and I founded in 2011, established
partnerships and collaborations with leading
publications such as The Business Times (Sin-
gapore), South China Morning Post (Hong Kong,
China), and Foreign Policy (Washington, D.C.).
We are continuing this this legacy of producing
successful publications with the magazine you
have in your hands: Bridges.
While Bridges has thrived as a digi-
tal magazine since 2021, this print edition
represents a new chapter in our journey: one
in which we seek to carve out a unique niche,
focusing on collaboration across cultural, educational and economic
spheres. Our mission is to uncover the fascinating stories that emerge
from the confluence of cultures and our shared human values - stories
thatinspire us to build bridges.
Iinvite you to join us on this journey. Together, we will continue to
explore and celebrate the connections that unite us, one story at a time.

Phil Demack

1 South China Morning Post

Coilaboration and expertise
lead fo maritime success

PHILIPPINES 2025 | 9
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hen you think of
legendary robots in
anime pop culture,
chances are you
think of Super Electromagnetic
Machine Voltes V; more simply
and popularly known as Voltes
V. Even just the first few chords
of the easily recognizable theme
song are enough to elicit a
strong emotional response —
ask any fan who grew up with
the beloved series. Produced
by Toei Company and animat-
ed by Nippon Sunrise (now
Bandai Namco Filmworks),
Voltes V debuted in Japan on TV

Director Mark Reyes reboots the bots in a
cross-cultural confluence of the iconic and

the innovative

a cherished anime into a new
medium but also to render a re-
telling that would resonate with
a new generation of fans, as well
as with the original superfans.

“A live action Voltes V was
always an apex project of mine.
And Voltes V has always been
part of ‘Pinoy’ pop culture. I felt
that an updated version would
have that nostalgic appeal to
Generation X and introduce it as
well to Millennials and Gen Z in
a more palatable version,” Reyes
points out.

The Voltes V: Legacy series
premiered on May 8, 2023 on

WORDS BY Angie Duarte |

Asahi on June 4, 1977. In the
Philippines, an English-dubbed
version first aired on television
network GMA-7 on May 5, 1978.
Over four decades after its
initial release, this classic anime
series is making waves, once
again; this time, through Voltes V:
Legacy, a groundbreaking live-ac-
tion adaptation directed by Mark
A. Reyes. Armed with a deep un-
derstanding of both the anime’s
cultural weight and the ferocity
of its fandom, Reyes approached
the live-action adaptation with
a desire not only to translate

12 |

IMAGES COURTESY OF Mark Reyes

GMA Network, and has since
been re-edited for a cinematic
release in Japan. Of course,

the live adaption pivots on the
pedestal of the original anime —
and Reyes would not have done
it any other way.

MECHA MAGIC WITH
A HEROIC HEARTBEAT

With its noteworthy narra-
tive and ardent animation, the
original Voltes V anime quickly
captivated audiences in both

Japan and the Philippines. In fact,

Reyes recounts that the anime

Voltes V debuted in
Japan on TV Asahi
on J‘me 4,1977.

i

network GMA-7
on May 5, 1978.
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made an even bigger impact in
the Philippines than in Japan.
“Voltes V was not as popular in
Japan as Mazinger Z or Voltron. But
in the Philippines, Cuba, Italy,
and other countries, Voltes V had
a really big following”

The Voltes V tale — equal
parts techy and traditional —is
one of valor and sacrifice, nur-
turing nostalgia for its thrilling
mecha battles and heartwarming
moments, with a timeless theme
that motivates viewers to believe
in their own strength and in
the power of standing togeth-
er against challenges. In the
Philippines, the series achieved

near-mythic status, seamlessly
integrating with local culture.

THE INTERPLAY
OF ICONIC + INNOVATIVE
Currently, Voltes V: Legacy
has reignited the passion of
original superfans while also
sparking inspiration in a new
generation of viewers. Reyes’s
project navigates the delicate
balance between benediction
and breakthrough, and what this
reinvention signifies for both Fili-

pino and Japanese pop culture.
“It was clear from the start

that we wanted to pay homage
to the original Japanese anime.

Director Mark A. Reyes
says Voltes V: Legacy,
agroundbreaRing
live-action adaptation
of the original anime,
has always been his
apex project.
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We wanted to translate the
classic 2D animation into a live
action format and just update
and upgrade it for a modern au-
dience. We did not set out to do
a ‘Pinoy’ version of Voltes V. How-
ever, in all the mecha animation
of that era, Voltes V had inherent
Filipino values that dealt with
familial, matriarchal and patriot-
ic storylines,” shares Reyes.
Reyes’s creative vision for
the film involved a careful bal-
ance of respecting the original
series and revolutionizing it to
engage a modern audience. The
process of translating an anime
into live-action involved sever-
al creative, often challenging,
decisions. For Reyes, this meant
revamping elements of the orig-
inal series to fit a new format
while retaining the core themes;
striking an equilibrium between
the iconic and the innovative.

FLESHED OUT BY FILIPINOS,
ON GOOD JAPANESE BONES
In deciding which of the

original elements to keep, Reyes
stayed true to the heart of what
made Voltes V so special, in the
first place, and leaned on guide-
lines from Toei Animation. He

14 | BRIDGES

expounds: “There was a mandate
from Toei that we could not

veer away too much from the
DNA of the mother material.
Some movie iterations make the
mistake of losing the ‘good bones’
of the original. Toei was actually
mind-blown with how we did our
world building”

Reyes, who has been a fan of
anime for years, brings a person-
al touch to the project, infusing
it with his passion and under-
standing of both cultures, as well
as with his own life events and
experiences. He shares: “Oh, I

] The Voltes V: Legacy
Philippine release
poster

Director.
MarRA. Reyes,
inthe studio

Director.

Mark A. Reyes
and his esteemed
Japanese
counterparts

e

totally related to Voltes V, having
lost my father early on in my life.
And I remember bonding with
him when he bought me my first
Voltes V toy that was able to ‘volt
in’ — he was very fascinated with
its engineering, being a mech-
head, himself”

All these influences culmi-
nated in Voltes V: Legacy, bridging
two cultures in a way thatis as
authentic as it is adaptive. This
fusion of Japanese pop culture
with Filipino sensibilities and
talent presented unique op-
portunities — but these were
not without their challenges.
“The biggest challenge we faced
was to have Hollywood-level
Computer Generated Images
(CGI) in creating the series. And
I believe that RIOT INC and
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“We did not set out to do a ‘Pinoy’
version of Voltes V. However, in all
the mecha animation of that era,
Voltes V had inherent Filipino values
that dealt with familial, matriarchal
and patriotic storylines.”

—Mark A. Reyes, Director

the GMA VGFX team delivered
world class CGI animation; I'm
incredibly proud to say the whole
series is 100% Filipino made!,”
Reyes emphasizes.

CRAFTING CROSS-CULTURAL
STORYTELLING
Reyes’s dedication to this

project mirrors the legacy of
Voltes V in his own life. His
passion as a fan, propelled by
his experience as a director, has
empowered his approach to the

adaptation — particularly given
the anime’s profound personal
significance to him. This powerful
perspective, along with his under-
standing of the anime’s cultural
significance, has enabled Reyes to
capture the spirit of the original
while also presenting it in a fresh
and exciting way — not just a
nostalgic revisit, but a sure-foot-
ed step toward a more globalized
approach to storytelling. &
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his year, all eyes are on
Osaka, Japan as it hosts
the Expo 2025. Held every
five years, the World Expo
is a highly anticipated event for
international collaboration and
the celebration of cross-cultural
ties. Beyond participation, the
Philippines looks forward to
showcasing its rich heritage and
aspirations on a global platform,
where its pavilion will speak
for itself.

AN INTERNATIONAL SPOT-
LIGHT ON GLOBAL TALENT

According to Department
of Tourism Secretary Christina
Garcia-Frasco, Expo 2025 will put

From left: Maria Margarita Montemayor Nograles, Chief Operating Officer

of the Philippine Tourism Promotion Board and Secretary-General of the
Philippine Organizing Committee; Christina Garcia Frasco, Secretary of Tourism
of the Philippines and Chairperson and Commissioner-General the Philippine
Organizing Committee; Mylene J. Garcia-Albano, Ambassador Extraordinary
and Plenipotentiary of the Philippines to Japan

16 | BRIDGES

PHILIPPIN
-XPO 2025

the Philippines on the map with
an elevated global image. “The
Philippines’ participation will be a
showcase of our nation’s natural
beauty and biodiversity, our proud
history and heritage, and the
culture and creativity of the Fili-
pino people, evincing our nation’s
commitment to collaboration,
innovation, and sustainability”
Fittingly so, the Philippine Pa-
vilion’s theme is “Nature, Culture,
and Community: Woven Together
for a Better Future.” Designed by
Architect Carlo Calma, the pavil-
ion’s design is both aesthetically
beautiful and deeply meaningful.
With a heavy emphasis on indig-
enous Filipino weaving traditions,

WEAVING

PAVILION

With their first ever
interactive facade
at the Expo as well
as 212 handwoven
textiles made by
the largest-ever
collaboration of
Filipino weavers,
the Pavilion is
testament to the
country’s steadfast
commitment to
innovation and
improvement.

Christina Garcia Frasco, Secretary

of Tourism of the Philippines and
Chairperson and Commissioner-
General the Philippine Organizing
Committee, performed the Japanese

ceremony “Shiho Gatame ceremony’”.
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this intentional creative choice speaks to
the greater story of the interconnected-
ness of diverse cultures.

Bigger and better than ever, the Phil- Beyond trade and investment, our people-to-people ties
ippine Pavilion will feature monumental are deeply significant. Japan remains one of the Philippines’
iterations to make it truly memorable. top tourist markets, ranking as our third-largest source of
With their first ever interactive facade international visitors in 2023. Similarly, the Philippines ranks

at the Expo as well as 212 handwoven
textiles made by the largest-ever collab-
oration of Filipino weavers, the Pavilion o .
is testament to the country’s steadfast —Philippine Ambassador to Japan, Mylene Garcia-Albano.
commitment to innovation and improve- /
ment. Textile-by-textile, these weaves

tie together the indelible narratives of

every community as part of the nation’s

traditions, history, and artistry.

among Japan's key source markets.

. THE PHILIP E
b Afoyo

Tourism Secreta

N\

From left: Koji Haneda, Commissioner-General of the 2025 World Exposition in Japan; Carlo Calma, Lead Architect;
Mylene ). Garcia-Albano, Ambassador Extraordinary and Plenipotentiary of the Philippines to Japan; Christina
Garcia Frasco, Secretary of Tourism of the Philippines and Chairperson and Commissioner-General the Philippine
Organizing Committee; HiroyuRi Ishige, Secretary General of the Japan Association for the 2025 World Exposition;
Maria Margarita Montemayor Nograles, Chief Operating Officer of the Philippine Tourism Promotion Board and
Secretary-General of the Philippine Organizing Committee; Randy Ortiz, Fashion Designer; Hideyuki Yokoyama,
Mayor of Osaka
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Architectural image of the Philippine
Pavilion. Up close, the 212 tiles of hand-
woven cloth from different ethnic
groups and dynamic silhouettes

stand out.

Philippine Pavilion construction
status as of July 2024

HiroyukiIshige, Secretary General
of the Japan Association for the 2025
World Exposition

Hideyuki Yokoyama, Mayor of Osaka

Christina Garcia Frasco, Secretary
of Tourism of the Philippines and
Chairperson and Commissioner-
General the Philippine Organizing
Committee

Maria Margarita Montemayor
Nograles, Chief Operating Officer of
the Philippine Tourism Promotion
Board and Secretary-General of the
Philippine Organizing Committee

MyleneJ. Garcia-Albano, Ambassador
Extraordinary and Plenipotentiary of
the Philippines to Japan
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A PAVILION WITH A PURPOSE
There will be no stone left unturned

at the Philippine Pavilion — showcasing
the best of the country’s best, from its
natural beauty, to its vibrant tourist spots,
and rich culture. By participating, the
Philippines hopes to translate its efforts
into economic gain for the country and
its people. Visitors of the expo may be
captivated by the engaging exhibits and
presentations, leaving the Philippines

the National Museum of the Philippines,
ensuring their cultural and educational
value endures,” says TPB's Chief Operating
Officer, Marga Nograles.

The pavilion’s construction in the
Philippines is another strategic move,
addressing the surge in Japanese con-
struction costs while also highlighting
Filipino craftsmanship. The approach
ensures that the pavilion is a true product
of the communities it represents, bring-

top of mind as they craft their next
travel itinerary.

Tourism as we know it holds greater
gravitas than ever before. One priority
of the Tourism Promotions Board (TPB)
is bolstering the agenda of Commu-
nity-Based Tourism (CBT). Aside from
visitors feeling more enriched from
the authenticity of their travels, local
communities will directly benefit and
feel uplifted.

Moreover, central to the theme of the
Philippine Pavilion is sustainability. “Indig-
enous renewable materials will be utilized
in its construction, reflecting the country’s
dedication to eco-friendly practices. After
the Expo, the Pavilion and its exhibits will
be repurposed and given a second life at
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ing Philippine talent for the rest of the
world to see.

Melding together innovation and
tradition, the Philippines will artfully
display its commitment to circularity and
resourcefulness in an international arena.

AN ENDURING
INTERCONNECTED HISTORY

Together, Japan and the Philippines
have deeply rooted ties, a shared histo-
1y, and cultural connections. The two
countries have close to seven decades
of partnership on diplomatic and eco-

nomic fronts.
“Beyond trade and investment,

our people-to-people ties are deeply
significant. Japan remains one of the Phil-
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Melding together innovation and
tradition, the Philippines will
artfully display its commitment to
circularity and resourcefulness in

an international arena.

/

Inside view of the pavilion
when visitors enter

Image of Fiesta in the
pavilion (space where you
can experience Al)

Performance by L.UM.A.D,
atraditional Filipino band
based in Japan.

A fashion show featuring
Filipino fashion designer
Randy Ortiz’s collection.

ippines’ top tourist markets, ranking as
our third-largest source of international
visitors in 2023. Similarly, the Philippines
ranks among Japan'’s key source markets.
The 2023 Memorandum of Cooperation
in Tourism has further strengthened this
relationship,” emphasizes Philippine Am-
bassador to Japan, Mylene Garcia-Albano.
The Philippine Pavilion will stand
as a paradigm for fostering tourism and
cultural ties, deepening connections with
Japan and the global community during
the expo, and beyond. The World Expo
2025 is not just a moment of celebration
but a pivotal opportunity to redefine the
Philippines’ place alongside other global
players. Through its pavilion, the coun-
try will chronicle historical themes of
resilience, creativity, and unity that have
been woven together to leave a legacy for
future global collaborations. @
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SYNERGISTIC
GROWTH
INSPORTS

1 HEJAPAN-PHILIPPINES
CONNECTION

AR—=YIcHIFZHEERNEE:
A&&E71s)EYDODEHY

In 2023, the
Gymnastics
Association of the
Philippines (GAP)
received PHP 7
million worth

of gymnastics
equipment from
the Japanese
government
through their
Grant Assistance
for Cultural
Grassroots Project.
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Games for both the women'’s individual
and team events. However, due to laws
requiring dual citizens to choose one
nationality before turning twenty-two,
Saso opted for Japanese citizenship,
citing the convenience it brings as she
travels the world to compete profes-
sionally.

Now representing Japan, Saso won
her second US Women's Open title after
her first win in 2021 for the Philippines.
Regardless of her citizenship choice, Saso
has continued to emphasize that this
is just a formality and that she wishes
she could represent both countries. As
a Filipino-Japanese athlete, her success
is testament to the harmonious fusion
of cultures. Her discipline, technique,
and grit have made her a name to
watch out for.

CARLOS YULO:

FROM TOKYO TO TRIUMPH
Carlos Yulo’s ascent to becoming

one of the world’s top gymnasts is a
tale of determination and strategic
support—f{rom his humble beginnings as
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a curious child mimicking gymnasts at
a local gym to standing on the Olympic
podium. Central to his success are two
instrumental figures: Cynthia Lagdameo
Carrion, who first recognized his ability,
and Japanese coach Munehiro Kugimiya,
whose training refined Yulo’s abilities
into world-class excellence. Together,
they shaped not just an athlete but a
legacy that highlights the quintessential
union between the Philippines and Japan
in nurturing talent.

Cynthia Lagdameo Carrion, Pres-
ident of the Gymnastics Association
of the Philippines (GAP) and Board
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Men'’s Gymnastics Vault gold medalist
Carlos Yulo poses on the podium at the
Paris 2024 Olympic Games in Paris, France

Member of the Philippine Olympic
Committee (POC), among many other
designations on international gymnas-
tics boards, was the influential, almost
fairy godmother-like figure in Yulo's life
who believed in him from day one.

She describes how neighborhood
kids would often play at the Rizal Me-
morial Gymnastics Gym: “From among
the many little boys, there was a young,
almost frail boy who would copy the
movements of national athletes training.
He would jump, roll, and playfully run

Carlos Yulo in the Men’s All-Around
Finals at the Stade de France Stadium
during the 2024 Paris Summer Olympics
in Paris, France.

around. This boy caught my attention,
and I asked him to do some basic move-
ments which had tremendously made
me sure a champion in the making was
right in front of me”

“This boy I laid an eye on was the
seven-year-old boy, named Carlos. And
I knew I was witnessing the birth of
greatness! And that I have a winner in
my hands,” she recalls.

Initially without a coach, Yulo was
already making waves and securing
medals. As fate would have it one day,

Carlos Yulo in his routine during the
Artistic Gymnastics Men’s Floor Exercise
on day eight of the Paris 2024 Olympics.
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Carrion was introduced to the legendary
Japanese coach Munehiro Kugimiya.
Carrion knew that the Japanese style of
coaching and discipline would help Yulo
reach even greater heights, so she asked
Kugimiya if he could mentor the young
athlete and worked relentlessly to secure
sponsorships for the move.

Kugimiya trained and oversaw Yulo's
life and schooling when he moved to
Japan at only 16-years-old, and the latter
won several medals under his wing. After
almost a decade, Yulo decided to part
ways with his longtime coach to train
around the world and in the Philippines
with Coach Allen Aldrin Castafieda.

Albeit his decision to split with
Kugimiya before the 2024 Paris Olympics
where he bagged his historic double gold
medals, Yulo continues to attribute much
of his success to his years spent in Japan
and to Kugimiya's mentorship. Yulo says,
“I owe to my coach Munehiro Kugimiya
what I have become. I love the intensi-
ty of my training and his attention to
detail. Our training programs were often
characterized by rigorous mental and
physical challenges, instilling the kind
of discipline and work ethic I needed to
excel in my sport”

Yulo's preparation for the 2024 Paris
Olympics was years in the making, pos-
sible because of this solid foundation. “A
face-off with equally outstanding Olym-
pilans was an unimaginable challenge.
However, I managed to handle all these
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challenges very well because [ was in a
place that values and practices discipline,
focus, and resilience. The meticulous
focus on the smallest details trained my
mind to consistency and precision in my
movement and performance. All these
enabled me to perform under pressure,”
he recalls.

In October 2024, Yulo returned to
Japan where he attended a celebratory
dinner and received a citation from
Japan's Ambassador to the Philippines,
Endo Kazuya. The citation honored his
contributions in strengthening Philip-
pine-Japan relations and his impact on
the world of sports.

Yulo’s story clearly illustrates how
his connection to Japan and his training
under Kugimiya have played a pivotal
role in his achievements. Japan'’s deep
investment in nurturing Filipino talent—
from coaching expertise to educational
opportunities—demonstrates the coun-
try’s willingness to share its resources
and knowledge across borders.

On pinpointing what exactly it was
about the Japanese culture that has
been essential in his character building,
Yulo adds, “It instilled in me a sense of
discipline, humility, diligence, and per-
severance in all my endeavors, pushing
me to surpass my personal boundaries.
It is that holistic approach to my devel-
opment as a gymnast while in Japan
that contributed to that level of success I
have achieved both on and off the field”
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Carlos Yulo, with Gymnastics Association of the Philippines
President Cynthia Carrion Norton, Japanese Ambassador
to the Philippines Kazuya Endo, Fédération Internationale
de Gymnastique President Morinari Watanabe and
representatives of his Japanese sponsors from Toyota,
Dentsu and Ajinomoto.



JAPAN’S INVESTMENT

IN FILIPINO EXCELLENCE
Japan is consistent with its support

for Philippine sports, using it as an
avenue for cultural exchange. Recent ev-
idence of this is the partnership between
the Japan International Cooperation
Agency (JICA) and Iloilo Province in the
Philippines. With Iloilo’s goal of becom-
ing a center for sports excellence and
community development, the collab-
oration aims to strengthen bilateral
relations between the two countries by
improving sports facilities and nurtur-
ing homegrown talent through training
programs.

In 2023, the Gymnastics Association
of the Philippines (GAP) received PHP 7
million worth of gymnastics equipment
from the Japanese government through
their Grant Assistance for Cultural
Grassroots Project. This initiative will
undoubtedly assist aspiring gymnasts
hoping to achieve what Carlos Yulo has
in their own time. In fact, Carrion says

that Coach Munehiro is now sharing his
expertise with the next generation of
Yulo gymnasts, siblings Eldrew and Ysa.
Commenting on the generously donated
gymnastics equipment, she affirms, “This
invaluable support will surely empower
young Filipino athletes to continue the
legacy of Philippine gymnastics”

Yulo himself calls on the stake-
holders who have the power to effect
change, to invest in potential: “Standing
toe-to-toe with gymnastics powerhous-
es like Japan requires great investment
and top-level policy decisions between
the government and the private sector.
Without this, we cannot sustain what I
have achieved. Since we proved Filipinos
can compete with world-class gym-
nasts, we must continue.

To make this effort sustainable, Yulo
emphasizes that they must start today.
“I implore our government to assist
in maintaining our achievements; we
require long-term government support,
starting at the grassroots level and

BEADT7 1 VEVNEFADIRE
HAIE AR—Y A B 3ShE T4
LTWE T, ZDRIEDHIE LT ERR R H%E
(JICA) T4« AOATIND) = b F—y
THEIFENE T, MO DMNERR—YDaE
EMEBEEOWSRLEDT EEBIELTHY. TD
WKL, AR—YBEROSEE N —— T
BNV ercﬁﬁrf) FREDBAUCK Y.
EOBFRRIZBEIELTVE
2023? A UL/M#% ?% (GAP) I&. HA
B HSEBDIR - UL EEZE A @ /0057«
JE > - RYABED KR mE"&v FTEE LTz T
DERY B ﬁ/qu'AL*u)EEiO,\d\DE%:’:

%F%/ﬂﬁx%iﬂsﬁﬁﬁ VEd{EIET A
(‘woo ExE FrUAVEIE AxEOD— /1/3\
uﬁ#@fﬂ‘ﬁiw THHIIVR)1—EFEA

ﬁﬁtibuﬁmiﬂnﬁ}j&T A CWBERNTNET,
RIZBEDFHCOWC BLlE TTDOEELLIE
& T EDOFRBRDIEREMEAT 25N T 1)
EUNEFBERRIGRE TS TCLE D] LHE
L(L\\ ER

[ (\@“

TBKQT /hﬁﬁi“aﬁ: R.% ’:'%L/\/
IZld BUSs BEEESFIDRE CEABIRELREL
NIVDBEREDNMAE TY, ITNELICIE FAHNE

LT EEMER T AT LETCEE A, TrEY

ADMERT S ADAIRF EFHNEZ ST EAGEH

L7ebl b BAe Bl Lisl s 8 A,
7C)H1U%ﬂd77zﬁ%ﬁ BJREEHDITT BTesd

(T I—ORFE [SELSHBOEITIURES A

L/\ é/:yLmJD‘L/ L/\J\@»o (EQWEHL‘/j\ 7&\* J‘DODUAK
BRI BT DOAEH RDE T, BEORLNJLUH

ST BEWVFHIEEP TV EMAIRERI T DK
SERL R SADEIERFAELTHET
RGBS EBEONNETY, | RIE Ay
D ECERDN T4 ) E T DI ERDTR BN /3 A,
I ADIC. EHh—AEED C%*K*/?JJ\'V A TA)

CEFRHRFLUCOVE T, AlgEDIELAR A 25,
Tha el N UK TEET LM EINEE5KE
WEBIFEZ TCWE T, FICHADZE A DNET
T

LLE +




AMFEATURE

encouraging our young children and
youth to pursue gymnastics until we
produce world-class gymnasts.” He hopes
that his Olympic records inspire the
country to move in unison to contribute
to the exponential growth of Philippine
gymnastics. Once there is a glimmer

of potential, he believes that this must
be honed until the highest level is
achieved—especially with the support
of Japan.

However, the support doesn'’t
end with gymnastics—Japan remains
committed to helping Filipino athletes
from the grassroots level in other fields.
Japanese coach Tetsuya Tsuchida, the
Philippine Football Federation (PFF)’s
head of youth football development,
hopes to continue popularizing football
in the Philippines and train more Filipino
coaches. Tsuchida envisions creating a
unique style of football that is specific to
Filipino players.

Additionally, the Japan Football
Association (JFA), together with the Japan
Embassy, provided football gear and
jerseys after multiple success stories
with the Filipinas’ FIFA Women's World
Cup debut and Under-17 Girls’ Asian Cup
qualification. This sets the stage for the
2025 Southeast Asian Games, where the
women’s futsal team aims to compete.

STEPPING STONES FOR SUCCESS
When talent meets opportunity, a

foundation for success is built. This is a
common thread that runs through the
stories of today’s athletes—explaining
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why local athletes may look beyond
Philippine shores for more chances

at success. Take Japan's B.League, for
example, which has quickly grown into a
professional league harnessing interna-
tional talent.

The B.League has an “Asian quota”
for imports, affording each team a slot
for an Asian import from the region.
Majority of these imports end up being

Filipino: stars like Kiefer Ravena, Dwight

Ramos, and Ray Parks Jr., to name a

few. Each has brought their skills to the

league, enhancing the reputation of Fili-

pino basketball talent abroad, in return.
Paolo Trillo, General Manager of

the Philippine Basketball Association’s
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(PBA) Meralco Bolts, has experienced
many victories throughout his profes-
sional career, including the team’s recent
triumph in the 2024 PBA Philippine Cup
Championship. Regarding the imports in
the B.League, Trillo says, “Majority taken
in being Filipino is testament to the
talent, skill, and exciting style of Filipino

players and the high level of Philippine
basketball. The Filipino players that come
and go gain experience and carry it with
them when they come back to the PBA
or play for the National Team”

The B.League offers more than
just a paycheck. Players are exposed to
advanced training facilities, disciplined
coaching staff, and a chance to up their
game as they compete against high-cali-
ber players from around the world.

This exposure hones skills, fos-
ters growth, and opens doors to larger
leagues elsewhere. Japan has become a
launchpad for Filipino athletes to thrive
in their respective careers and garmer
international favor. Both countries are

From left: Kazuya Endo, Japanese Ambassador to
the Philippines; Carlos Yulo; Cynthia Carrion Norton,
president of the Gymnastics Association of the
Philippines; and Morinari Watanabe, president of the
Feédeération Internationale de Gymnastique

Carlos Yulo stands proudly with Cynthia Carrion Norton
atthe Philippine Navy Headquarters, following his oath-
taking ceremony as he joins the Philippine Navy Reserve
Force with the rank of Petty Officer First Class.

emerging basketball nations regionally
and internationally. Trillo says, “We
certainly can learn from each other
in terms of development and over-all
programs. For instance, Japan has taken
an aggressive approach in marketing and
promoting the BLeague opening up to
more foreign players which have gen-
erated increased interest in the league
and a higher level of play. Likewise the
Philippine Basketball Association (PBA)
opened their doors to foreign guest team
Hong Kong (China) Eastern for the 49th
Season Commissioner’s Cup.”

The partnership is indeed mutually
beneficial, with both nations standing
to learn and earmn. And while basketball
may be the undisputed king of Philippine
sports, there is a wealth of potential
across others when support is readily
given. Collaboration doesn't always
mean competition. Shared expertise,
opportunities, and resources benefit both
nations—ultimately, both can win.

A LASTING LEGACY
The Philippines has already proven

that its athletes can compete in inter-
national arenas, but the next step is to
create a sustainable ecosystem for sports
development. With support from coun-
tries like Japan, there are more avenues
for greatness for athletes in gymnastics,
golf, football, and other sports typically
relegated to the sidelines.

The stories of these athletes high-
light an undeniable truth: alliances
between nations can unlock the full
potential of athletes. Filipino athletes
bring grit, passion, and natural talent,
while Japanese sports programs are
built on precision and discipline, using
state-of-the-art resources. When cou-
pled together, the result is powerful,
award-winning synergy. &

Carlos Yulo in conversation with Morinari Watanabe,
president of the Féderation Internationale de
Gymnastique.

Paolo Trillo, General Manager of the Philippines
Basketball Association’s Meralco Bolts
and Executive Director of the MVP Sports Foundation
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Carlos Yulo with Cynthia Carrion Norton
and Senator JV Ejercito
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PROPERTY
ACCESS
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Property Access

AFILIPINOINVESTORS GATEWAY
TOJAPANESEREALESTATE

ounded by Japanese serial entrepreneur

Hiroki Kazato and Filipino sales professional

and marketer Sheila Baylon, Property Access
embodies the power of complementary strengths
between two cultures. This cross-cultural real
estate platform offers Filipino investors a direct
gateway to real estate opportunities in Japan.

Property Access serves as an all-in-one
destination for Filipinos eager to explore Japan'’s
burgeoning property market. From off-market list-
ings tailored to individual needs, to comprehensive
market intelligence, seamless transactions, and full
support through turnover—clients are in capable
hands with a dynamic team deeply knowledgeable
about the Japanese market.

In this exclusive interview with Bridges,
Founder and CEO Hiroki Kazato shares proprietary
insights into the Japanese property landscape—
particularly for Filipino investors seeking to expand
into global markets. Whether viewing Japan as a
strategic addition to your portfolio or considering
it as a retirement plan, Property Access is your
trusted partner in navigating cross-border real
estate transactions.

Read on for an inside look at how Property
Access can empower you to kickstart your person-
alized investment journey in Japan.

Bridges: Tell me a little bit about Property

Access, Hiroki-san. How did you get into
the property business?
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Hiroki Kazato: Property Access was founded
in 2017 with the goal of introducing overseas
properties—primarily in Southeast Asia—to Jap-
anese investors.

Japanese investors often have conservative
preferences for overseas investments, and there’s
also a lack of resources available to them in Japa-
nese. Property Access bridges this gap and provides
Japanese investors with access to overseas real
estate opportunities.

Hiroki Kazato and Sheila Baylon,
founders of Property Access

At Property Access, we address
these challenges [language barriers]
by providing full translation services

forall documents into English,

Korean, and Chinese. /

We noticed a shift after about four to five years
during COVID-19. Many foreign investors began
reaching out to us about purchasing Japanese prop-
erties. They were looking for information on how
to invest in Japan's real estate market. Since we are
licensed in Japan, we utilized our network through
a private real estate broker system called REINS, to

connect with various listings and facilitate access
to Japanese properties for these foreign investors.
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What makes the Japanese real es-
tate market appealing, especially
considering Japan’s unique econom-
ic and cultural landscape? Why is
Japan an attractive destination for
real estate investment, particularly
for Filipinos?

Japan’s property prices are relatively
affordable compared to other developed
countries like Sydney or South Korea.
While Japan might be perceived as a
shrinking market due to its aging popu-
lation, the vacancy rates are surprisingly
low and the market remains stable,
particularly in terms of rental income.
When combined with Japan’s world-class
infrastructure, it becomes an attractive
investment destination.

ol [ TR

PropertyAccess

For Filipinos, the proximity of Japan
adds to its appeal. Additionally, English
proficiency among younger Japanese peo-
ple is improving, which helps ease com-
munication and investment processes.
Aside from investments, Japan is becom-
ing a popular destination for retirement.

Let’s talk about the yen. The currency
has been weak for some time. What
are your thoughts on this trend? Will it
remain an attractive factor for investors
in the coming years?

I believe the yen will remain weak for at
least the next three to four years. This
situation poses challenges for Japan.
Firstly, Japan's trade deficit continues
to grow—not just in terms of imports and
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Central Tokyo
specifically Minato,
Chiyoda, and
Shibuya—remains
a top choice

for high-end
properties with
strong demand
and appreciation
potential

exports but also in digital services where
payments for platforms and technologies
often flow overseas, particularly to the US.
Secondly, major Japanese companies like
Toyota, Sony, and Panasonic manufac-
ture extensively in other countries, which
means their earnings don't always flow
back to Japan.

Additionally, Japan’s monetary
policy contributes to the weak yen. The
US Federal Reserve prioritizes a strong
dollar, while Japan’s central bank faces
constraints in raising interest rates due
to its national deficit. As a result, the
yen’s depreciation is likely to continue,
which makes Japan a favorable mar-
ket for international investors looking
for opportunities.

What’s the profile of a typical Filipi-
no investor in the Japanese real estate
market? Are they more likely to be in-
stitutional or retail investors, and what
are their main objectives—investment
or secondary homes?

Most Filipino investors are business
OWners or senior executives, often from
industries such as real estate, tourism,
and retail. Around half of the transactions
we handle are for secondary homes rather
than rental income.

The short flight time from the Philip-
pines makes Japan an ideal destination for
weekend getaways or longer stays. Many
of these investors look for properties in
central Tokyo as second homes. The rest
are interested in income-generating assets



like hotels, mixed-use buildings, or prop-
erties for Airbnb. With Japan’s tourism
rebounding, these types of investments
offer significant potential for rental in-
come growth.

What challenges do foreign inves-
tors, particularly Filipinos, face when
purchasing property in Japan? How
does Property Access help overcome
these hurdles?
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The biggest challenge is the language
barrier. All legal documents, contracts,
and titles are in Japanese—written in kanji
or katakana—which can be difficult to
navigate. Transaction customs also differ
in Japan compared to other countries. For
instance, the same agent can represent
both the buyer and the seller, which can
pose negotiation complexities-

At Property Access, we address these
challenges by providing full translation
services for all documents into English,
Korean, and Chinese. Most of our team is
bilingual, and we guide clients through
the unique transaction process in Japan.

Another difference is the lack of
escrow services in Japan, which can
make foreign investors cautious. To
minimize risks and ensure a smooth and
secure transaction, we offer solutions

Japanese investors often have conservative preferences
for overseas investments, and there's also a lack of
resources available to them in Japanese. Property Access
bridges this gap and provides Japanese investors with
access to overseas real estate opportunities.

—Hiroki Kazato

/

such as acting as the buyer on behalf of
our clients. Our property management
services also help maintain a long-term
relationship with clients beyond the ini-
tial purchase.

On average, how long does it take for
an investor to go from expressing in-
terest in a property to officially holding
the title?

The process typically takes about one
to two months. If the investor is paying in
cash, it’s even faster, but if they require
bank financing, it takes longer. For foreign
investors, we recommend setting up a Jap-
anese corporation to access local loans, as
Japanese banks often prioritize corporate
borrowers. Setting up a corporation takes
about two weeks, and loan assessments
take an additional one to two weeks.
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Which areas or types of properties offer
the most promising opportunities for
Filipino investors?

Central Tokyo—specifically Minato,
Chiyoda, and Shibuya—remains a top
choice for high-end properties with strong
demand and appreciation potential.

Areas like Osaka and Fukuoka are ex-
cellent options for rental income. Osaka
is hosting the World Expo in 2025 and
developing an integrated resort with a
casino, making it a hub for tourism and
business. Fukuoka, on the other hand,
is a gateway for international travelers,
especially from South Korea. Both cities
offer properties at 60-80% of Tokyo pric-
es, with higher rental yields.

Finally, Kumamoto is emerging as
a hotspot due to the establishment of a
large semiconductor facility by TSMC. This
development is driving population growth
and increasing demand for residential and
retail properties. &
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JOSE S. LAUREL I
|KA-27 NG AGOSTO 18986
HANDOG SA KANYANG KAARAWAN
NG KANYANG NAGMAMAHAL NA
KAPATID NA S1 D L

A LEGACY OF
INNOVATION

THELAURELFAMILY’S
BOND WITHJAPAN

he Laurel family’s deep-rooted

connection with Japan spans

generations, shaping a legacy of

cultural exchange and economic
cooperation. From the leadership of Jose
P Laurel, a former Philippine President,
to the diplomatic efforts of Jose S. Laurel
111, the family has played a significant
role in fostering strong ties between the
two nations.

WORDS AND IMAGES BY Franz ). Fricke

Today, the Laurel legacy continues

to inspire. Karlo Laurel, an entrepreneur,

is breaking new ground in the realm of
business. By leveraging the Philippines’
outsourcing capabilities, he has forged
a successful partnership with a major
Japanese multinational, demonstrating
that Japanese companies can partner
with SMEs and entrepreneurs beyond
traditional large-scale conglomerates.

Meanwhile, Rajo Laurel, a renowned
fashion designer, is using his artistry to
bridge cultural divides. By incorporating
Filipino heritage and craftsmanship into
his designs, he introduces the world to
the rich tapestry of Philippine culture. His
work not only captivates fashion enthu-
slasts but also strengthens the cultural
bond between the Philippines and Japan.

This interview with Bridges delves
into the Laurel family’s legacy and the
ongoing efforts of Karlo and Rajo to
capitalize on mutually beneficial op-
portunities with Japan. By sharing their
experiences and insights, they inspire
Filipino SMEs and designers to pursue
similar ventures, highlighting the poten-
tial for fruitful collaborations and the
strengthening of bilateral relations.
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OUTSOURCING INNOVATION: KARLO
LAUREL’S JAPANESE CONNECTION

Bridges: Can you share the history of
your family’s relationship with Japan
and how it influenced your business
ventures?

Karlo Laurel: Our family’s history with
Japan dates back to my great-grandfather,
Jose P. Laurel, who served as Philippine
President during a significant period of
global upheaval. Despite the complex and
controversial nature of his presidency,
his leadership played a critical role in
navigating the country through a time
of great challenge. His presidency was
characterized by a pragmatic approach
to governance, focusing on fostering
stability and cooperation. In his efforts
to protect the interests of the Filipino
people, he aimed to ensure the well-being
of the nation. While his decisions were
subject to scrutiny, they were made with
the intention of preserving peace and
securing the future of the country during
a difficult time

Later, my grandfather, Jose S. Laurel
111, played a pivotal role in strengthening
the Philippines’ relations with Japan as
the Philippine Ambassador to Japan from
1966 to 1971. His tenure as ambassador
was marked by efforts to foster reconcili-
ation, economic cooperation, and mutual
understanding between the two nations.
He played a key role in establishing Japa-

nese conglomerates in the Philippines. His
diplomatic acumen helped secure invest-
ments and development assistance that
contributed to the Philippines’ post-war
recovery and modernization, benefiting
generations of Filipinos. A strong advocate
of cultural diplomacy, Amb. Jose S. Laurel
ITT worked to bridge historical divides,
emphasizing shared values and mutual
respect. He championed educational and
cultural exchanges, promoting greater
understanding and goodwill between
Filipinos and Japanese citizens. His work
helped normalize relations, making Japan
one of the Philippines’ most important
allies in the region.

Inspired by this legacy, my business
partners and I sought to continue this
dedication to relationship-building in
our own way. Over a decade ago, recog-
nizing the growing trend of outsourcing,

I co-founded MNL.OP Inc. with the goal
of providing niche outsourcing and
consulting services to Japan. Through
strategic partnerships and a clear vision,
we successfully secured contracts

with one of Japan’s largest e-com-
merce conglomerates.

What key factors have contributed to
the success of your partnership with
japanese corporations?

The success of our partnership
can be attributed to several key factors,
including clear vision, a shared com-

mitment to quality, and a willingness to
adapt to each other’s needs. For SMEs
and entrepreneurs seeking partnerships
with Japanese corporations, I would em-
phasize the importance of understanding
and embracing cultural nuances, as well
as demonstrating a genuine commit-
ment to understanding the needs of the
Japanese market and its synergies with
the Philippines.

What sectors do you see holding
significant potential for future collabo-
rations between Filipino and Japanese
companies?

Based on my experience, [ believe
that sectors such as technology and
e-commerce hold significant potential for
future collaborations with Japanese com-
panies. The increasing popularity of Japan
among Filipino tourists also suggests
promising opportunities in retail and
tourism. Additionally, given Japan’s demo-
graphic trends, the service sector presents
significant avenues for collaboration and
mutual benefit. [ am particularly interest-
ed in pursuing partnerships that leverage
my expertise in outsourcing and project
management to help Japanese companies
optimize their operations and business
expansion with a global reach.
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I love the idea of building a cultural bridge using
a “language” that both cultures can understand.
Fashion is a wonderful way of sharing expressions,
and it's actually a novel way to encourage
narratives and unique experiences.

/

WEAVING DREAMS WITH
RAJO LAUREL: FILIPINO FASHION
ON THE GLOBAL STAGE

How do you leverage your position as a
renowned fashion designer to promote
Philippine culture and artistry in Japan?

Rajo Laurel: I love the idea of building a
cultural bridge using a “language” that
both cultures can understand. Fashion is
a wonderful way of sharing expressions,
and it’s actually a novel way to encourage
narratives and unique experiences. [ use
the tools both cultures already have, such
as social media, as a means to showcase
this dialogue. We can use short and
interesting videos to share our history
and what Filipino fashion is all about.

What unique elements of
Filipino design do you incor-
porate into your work?

38 | BRIDGES

Because the Philippines is an ar-
chipelago, each island actually has a
unique history of fashion and its own
tribes that have special and particular
weaves. I always incorporate these in
my work. These weaves and traditional
garments are then modernized and
translated into a more contemporary
style, making them more relevant to the
lifestyle of the modern individual, while
still retaining the soul of the inspiration.

How do you appeal to the Japanese
market?

[ try to do this by being as authentic
to myself and my brand. I am simply a
Filipino designer, and my design philos-
ophy and language are uniquely mine.
This uniqueness and individuality are
my ethos. In the polluted “white noise” of
fashion, it is only when you focus on your

own voice that you will truly be heard. &
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WHY JAPANESE EXPATS THRIVE IN THE TROPICS

Quad De La Paz

or Japanese professionals
seeking a vibrant, wel-
coming environment to
build their careers while
pursuing personal passions,
the Philippines stands out as
an ideal destination. With its
English-speaking workforce,

dynamic business opportunities,

and warm tropical lifestyle, the
country has become a thriving
hub for expatriates. In this
special feature, we sit down
with Quad de la Paz and Ka-
zuhiro Ohki, former colleagues
at Dentsu Philippines and bike
mates, to discuss the unique
dynamics of working, living,
and thriving in the Philippines.
Quad, who served as Head
of Digital at Dentsu Philippines
for several years before taking
on his current role as Managing
Director at AmplifAl Services,
shares his observations on
working alongside Japanese
professionals and the lessons
he has learned both in the
office and on the race track.
An avid triathlete since
2016, Quad has competed in
three Ironman 70.3 events in

Kazuhiro Ohki

the Philippines and is an active
member of the Polo Tri Team.
Founded by Fred Uytengsu
(Chairman of Alaska Milk
Corporation), Rune Stroem,
and the late David Charlton,
the Polo Tri Team is the first
official triathlon team in the
Philippines. Its legacy as the
pioneer of Philippine triathlon
continues today, with a diverse
group of multinational expats
from Japan, Spain, Scandinavia,
South America, and the USA.
Kazuhiro, who has em-
braced life in Manila as the
General Manager of Dentsu Inc’s
Business Producers Division 22,
gives an insider’s perspective
on why the Philippines is a
rewarding base for Japanese
expats and offers practical tips
for those considering a move.
From cultural exchanges
and shared work ethics to the
allure of golf, triathlons, and
Filipino cuisine, this engaging
conversation highlights how
the Philippines fosters both
professional success and an
enriching personal lifestyle
for Japanese expatriates.

TR EAEFJDINS VR
¥ BEABESIZEHT THIN
TH0hH

For v 77 HREGHNS, BARFIEEERT
ELEEDDY . UL ENSREBARKDHHAADS
EI7I v aHlicEoT 70 ENFIBEREE
e LTI TWE T, JEBAERET HE. 4
AFTZVIIREDRRAF v A Z UCED WV ES
DA TAAA) A BA T DEIE. BNEEEIC
EOCERDHAHRETOTCNVET, TORET
& BBV U OTEE C BEsFE CHdD
BUT R T T N AREA A FHACORKIC, 7
() TDIIZ— 05 A DRI

DWW efeE £ LT

7 Rl BB TTIURIVERFID
SETEAHERHED% BB Chs7 T T7
A H—EXDHEITHELE LIz, BRAZFIR
EDHEED, A T AL —AIF ZT/\JK%%H )
W BEOMRRZSE O C<NEL

20165 S VLS F747XU*F& CEE)
LTWBO Ty Rk 70U TRtESNIZ A7
R VI0IDARIERIZ L. RO M A F—A
DAVN—ELCERELCWVE T, LV R D17
IR (T OAAZIVY A— /T\/ varveR) (b
ZeA A=A BT EY R - Fr—) LTI OTER
ITENfERO oA F L i TAE DN
FOATRAOVF—ICT, T ENTBITAND
AT AOVDHEREE LTOFDEFFIE S EEET
WTHY B ARA A AAVIFET k.
KEHOSDZEFEDRIEEN SELHLHET IV —
TTHERENTVET,

N _ o TCOEFEEBERRHDE YR AT
A7 1—HY—8FI220E 2T RZ—Iv—ELT
T"a‘f/‘\frl’m\%%u BEIE. 70 JEHAEARARE
BICE ST IRGHLRCh HIBARICDULN T AER
DEDBERERE L B AR L WA ALND
BT RNNA RERHELTOETD,

LSRRI T AMEERDIEEH 5.
VT boAT7AO T4 )R IBDORSIE
T, COEBREOCHE Tl 70 UEVHDEAAE
ABICEOC HETOMINE RELAATEDM
HEBGIHB CHAHT EDBBAINTNET,

PHILIPPINES 2025 ‘ 39



NMFEATURE
Q&A WITH KAZUHIRO OHKI

What drew you to the Philippines as
a place to live and work? How does
it compare to other countries you’ve
called home?

After my 2 years stationed in
Hong Kong (China), I was assigned to
the Manila branch of my advertising
company headquartered in Japan. The
Philippines is a fluent English-speaking
market, and the advertising industry
here is emerging—an exciting mix of
local, global, and Japanese clients.

Compared to Japan and Hong Kong
(China), commuting can be quite tough
due to limited infrastructure for public
transport like trains, subways, and
buses. The heavy traffic becomes even
more challenging once it starts raining.
However, the Pinoy people are very nice
and kind, and they work harder than I
imagined. This made it easy for me to
adjust, work with the team, and make
progress. What I also want to emphasize
is the positivity and jolly nature of Pinoy
people—all the meetings, meals, and
parties were always fun and relaxing.

How have you managed to juggle your
demanding career with your passion
for cycling, golf, food, travel, and other
hobbies? What do you love most about
the Philippine lifestyle?

[ was able to bring my family with
me to the Philippines, and they were
always very cooperative. On weekdays,

I dedicated my full time to work, with
dinners always shared with clients and
Japanese representatives. My weekends
were fully booked with golf, cycling, mah-
jong, and karaoke, often with clients and
Japanese expats.

My family driver saved me time by
handling driving duties, while our “ate”
helper came once a week to assist my
wife with household chores.

What I love most about life in the
Philippines is the food. Pinoy food perfect-
ly matches with rice, which is something
Japanese people also enjoy.

What advice would you give to Jap-
anese expats who are considering a
move to the Philippines? What cultural
nuances should they be aware of, and
what tips do you have for adjusting to
life in the country?

My biggest tip is that your car driver
will be your lifeline. You will share most
of your time with him—he will remember
all the places you need to go (clients,
restaurants, golf courses) and manage
your travel time. He will protect you in
emergencies and even handle sudden
chores that may come up.

Another tip is to remember that
Pinoy people are kind, gentle, and

non-confrontational. They are not used
to being scolded or insulted in front of
others, so I strongly advise taking extreme
caution when discussing conflicting
topics.

Finally, be prepared to enjoy all the
delicious Filipino food that pairs so well
with rice! You will surely gain weight—but

it will be worth it!
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NMFEATURE
Q&A WITH QUAD DE LA PAZ

As someone who has worked closely
with Japanese professionals for years,
both at Dentsu and in triathlon, what
unique qualities and work ethics have
you observed in Japanese colleagues?

My Japanese colleagues are very
hardworking and dedicated. They regard
their work responsibilities with the
highest regard. [ withessed my Dentsu
colleagues’ work ethic firsthand—they
are not only busy with meetings
throughout the week but also continue
relationship-building activities after work,
sometimes early in the morning or over
weekends. They are also very respectful
of their Filipino colleagues and have been
open to learning and trying local customs
and activities.

How have you seen Japanese expats
balance their demanding careers with
their personal passions, particularly in
sports and hobbies like triathlons?

Being very disciplined, they make
balancing work and life look easy! I
believe the Philippines’ tropical climate,
affordable cost of living, and friendly
nature appeal to Japanese expats. Golf,
for example, is an expensive hobby in
Japan due to the high cost of membership
and fees, but here in the Philippines, they
can play more often and become better
golfers. For triathlon, the country’s warm
weather and the sport’s growing popular-
ity make it easy for expats to take up the
sport as a new hobby or continue where
they left off.

What makes the Philippines an
attractive destination for Japanese
professionals?

Outside of the obvious advantag-
es, Filipinos have a natural liking for
all things Japanese. This creates great
potential for Japanese businesses to
thrive here—whether in transportation,
consumer electronics, food, and more.
The Philippines is also a growing econ-
omy, offering significant opportunities
for infrastructure development, design,
and industries related to modernization
and construction.&@
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AMFEATURE

RICHMOND SO

A LOVE AFFAIR
WITH TOYOTA ~ =~

WORDS BY Franz ). Fricke
IMAGES COURTESY OF R Garage

n this feature celebrating the
enduring relationship between
the Philippines and Japan, no
story about Japan would be
complete without spotlighting
Toyota—a brand that is quintes-
sentially Japanese and has left an
indelible mark on the world.

In the Philippines, this connec-
tion is personified by Richmond
So, a passionate curator of Toyota’s
legacy and the driving force behind
R Garage, Southeast Asia’s only
Toyota car museum.

Richmond'’s love affair with
Toyota exemplifies how the
Philippines-Japan relationship
transcends business and diploma-
cy, extending into culture, passion
projects, and personal journeys.
From his family’s Toyota dealer-

ships in the Ilocos region to the
vibrant surfside town of La Union,
where he first took on a manage-
ment role, Richmond’s journey
mirrors the broader story of how
Japanese innovation has become
deeply woven into Filipino life.
Through R Garage, Rich-
mond has built more than just
a museum—it’s a celebration of
Toyota’s legacy and a testament to
the cultural exchange that inspires
a deeper appreciation for Japanese
ingenuity and its impact on Filipi-
no society. This interview offers a
closer look at Richmond’s passion
for Toyota cars, the story of his
incredible collection, and how his
efforts are preserving the heritage
of one of Japan's most iconic
brands for generations to come.
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A Family Legacy: Could you share the
story of how your father’s connection
with Toyota began and how it influ-
enced your own passion for the brand?

My father, Rene So, chairman of R
Garage, developed a deep understanding
of automobiles while working in our
family’s auto supply shop as a student.
This passion led him to pursue a Toyota
dealership in Pangasinan in 1989, a pivot-
al time for the brand’s resurgence in the
Philippines under GT Capital. After a four-
year wait, he and his cousin were granted
the dealership, marking the beginning of
our family’s journey with Toyota. Today,
we operate five dealerships across Ilocos

and the Cordillera Administrative Region.

Learning about Toyota's pioneering
manufacturing processes, its rich history,
and its global impact, coupled with regu-
lar visits to Japan for events like the Tokyo
Motor Show (now Japan Mobility Show)
and visits to historical and classic Toyota
museums, ignited a deep appreciation
for the brand within me. What began as
a business obligation transformed into a
genuine passion for all things Toyota.

The Spark Ignition: What was the
defining moment that ignited your love
for Toyota and led to the creation of

R Garage?

The defining moment was when I
discovered the historical significance and

to first acquire and restore two specific
vehicles—the AE86 Trueno (from Initial
D) and the A80 Supra (from The Fast and
the Furious). These cars were considered
incredibly rare, especially in the Phil-
ippines, where they were never sold as
retail models.

In what felt like destiny, I managed
to acquire both the AE86 Trueno and the
A80 Supra in March and May of 2017.
This marked the beginning of my journey
in purchasing, restoring, and rebuilding
classic and modern Toyota cars. Over
the past seven years, what began with
two cars has grown into a collection
of over 100 models and generations of
Toyota vehicles.

Initially, my involvement in the
business felt more like a job than a
passion. Coming from a background in
telecommunications, I joined the team
as General Manager of our La Union
dealership. However, as I delved deeper
into the world of Toyota, my perspective
shifted dramatically.
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global impact of Toyota. My passion for
the brand deepened to the point that I
made a personal commitment never to

own or drive a car that wasn't a Toyota.

This passion led me to consider
purchasing classic Toyota cars to share
their rich history with others. However,
I set a condition for myself: I needed

The greatest challenge has been
sourcing and acquiring these vehicles, as
many in the collection were never offi-
cially sold in the Philippines. Despite this,
the journey has been a deeply rewarding
experience in celebrating and preserving
Toyota’s legacy.



Atimeline of excellence: Five
generations of the Toyota
Supra, captured in one frame.

From left to right: A90 5th Gen,

A70 3rd Gen, A40 1st Gen, A6O
2nd Gen, A915th Gen
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The Toyota DNA: What sets Toyota
apart from other car manufacturers
in your opinion?

What sets Toyota apart from other
automotive companies are the two pillars
of the Toyota Way: Continuous Improve-
ment (Kaizen) and Respect for People. As
a Toyota team member, embodying these
pillars in all aspects of my life has allowed
me to achieve greater heights. Kaizen
pushes us to improve year after year, even
if the progress is incremental, while the
culture of Respect for People has made us

champions in employee satisfaction.
As both a proud team member and

owner of many Toyota cars, I believe
Toyota’s greatest strength lies in the reli-
ability of its products. There’s a running
joke: “How do you destroy a Toyota?"—a
testament to their durability.

Today, I would say Toyota’s strength
is also embodied by our Chairman, Akio
Toyoda. His deep love for cars and passion
for racing inspire the entire team to create
ever-better vehicles. His personal involve-
ment in car development motivates us
to give our best, ensuring we serve our
customers exceptionally well. This dedica-
tion has helped grow the global Toyota
fan base year after year.

Preserving automotive heritage: as the
curator of southeast asia’s only toyota
car museum, what is the significance of
this project for you personally and for
the automotive community?

When we conceptualized R Garage,
we never realized we were creating the
only Toyota car museum outside of
Japan. It was only after our launch that
we discovered this fact. That realization
motivates us every single day to do
better because we represent a brand we
deeply love.

At R Garage, our focus is to tell the
story of Toyota’s rich history, inspiring
the next generation to develop a deep
appreciation for the automotive industry’s
contributions to making the world a more
convenient, safe, and innovative place.
Toyota has profoundly shaped my life,
helping me become a better person, and
I've made it my personal mission to pass
on the principles Toyota has taught me
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over the years to help others reach their
fullest potential.

R Garage aims to show its guests that
cars are more than just vehicles. Every
car has a story, and every generation of a
specific model reflects the cultural impact
of its era. The stories of the designers,
creators, manufacturers, and end-users
enrich the heritage of each model. R
Garage strives to preserve these stories,
ensuring that future generations can
deeply appreciate the history and evolu-
tion behind the vehicles they drive today.

The Brand Ambassador’s Perspective:
As a prominent figure in the Toyota
community, how do you see the brand
evolving in the Philippines? What are
your thoughts on the future of electric
vehicles and their potential impact on
the automotive industry?

Toyota is well-loved and trusted by
Filipinos, as evidenced by its dominant
market share in the automotive indus-
try in recent years. Nearly one in every
two vehicles sold in the Philippines is a
Toyota. Despite being a relatively small
country with a modest GDP per capita,
the Philippines consistently ranks in the
top 10 for global Toyota sales.

Toyota has always sought ways to
make mobility more accessible to Fili-
pinos. Alongside this mission is Toyota's
commitment to achieving carbon neu-
trality (zero emissions) by 2050. With this
vision in mind, Toyota has been driving
the push for electrification in recent years.
In the Philippines, given the country’s
infrastructure limitations, Toyota believes
that hybrid electric vehicles (HEVs) offer
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AMFEATURE

the most practical path to achiev-
ing this goal. Toyota’s consistent
efforts in promoting electrification
have been reflected in the annual
growth of electrified vehicle sales
in the country, which have more
than doubled in recent years.

In my opinion, unless the
Philippines can produce electricity
more affordably and with less
environmental impact (fewer
coal plants and more renewable
energy sources), and unless

QUICK FIRE
QUESTIONS

CAR COUNT: How many Toyota
vehicles are currently on display

at R Garage?

At any given time, there are around
60 vehicles on display at R Garage.
After our expansion next year, the
number of vehicles on display will
increase to around 90 to 100.

CROWN JEWEL: Which Toyota
model is your personal favorite
and why?

the country develops sufficient
charging infrastructure, hybrid
electric vehicles (HEVs) remain the
most viable path toward carbon
neutrality That said, Toyota recog-
nizes that some consumers prefer
alternative approaches to carbon
neutrality, and as such, it will soon
introduce Battery Electric Vehicles
(BEVs) to the Philippine market. &

Three generations of 86. Left: GR86 2nd Gen,
Middle: AES6 st Gen, Right: GT86 3rd Gen.

The A80 Supra and AE86 are my
personal favorites, with the FJ45
coming in a close
second or
third. | was
born in 1987
and grew
up in the
1990s, which | believe was the golden
era of Japanese sports cars. The 2JZ-
GTE engine of the A80 Supra is one
of the best Japanese engines ever
built. The A80 Supra is also one of the
most powerful cars Toyota has ever
produced. Its fame skyrocketed after
being featured as Paul Walker's car in
The Fast and the Furious.

As a 90s kid and anime fan, | was
also captivated by Initial D, where
the AE86 was the star. Renowned
for its excellent handling and drifting

capabilities, the
B AES86 has

T, Tew ASORUZ— Sl b2 BIELTZED
FCERE/ NV TVIEBEO—DCT, BRE 1)L
FXE—F\ CAR—)L - Hﬁfh MEERd HEEL
TEIBLCLLR z0REIF2 87 LELE
%EH LDOFWHCTTZAT 7o e ofeFh

= AF%b\i@@ 8 D) [chEBRITGUE
feo ZTDEBNZ/N\RUTERD) T MERETHS
NAAES6lE. FEHEETN. FEROSN WS M
)‘%’hi\/ /)( 7& ) \V\EE%

o

AFH#GERE: QLY avIcZisDicid
EHLEMIZEIETTH?

%ibk#bﬁ%ﬁ:@%gg EhEL VR <2000GT
T, AFTHIET TEpBIELE vz
FHFELHDHE [S=oN ij [=eIN7 ;

BEORSNTHBYIREFT S
) f’;k/\f’&") D NN IRDLIDE | J’TEZ ;ﬂ;
—IFFERITH T,

ROBEA:RlcALvvavicmzkWiar7—
JDLAREFTTH?

7JH LT/ s
HEECY, Z ”“i, Cla. \\
1) —ERCEDHBHT EITERAE

become one of the most beloved and
sought-after Toyotas of all time.

THE ELUSIVE: What's the most
challenging Toyota model to
acquire for your collection?

The most challenging model
to acquire is, without a doubt, the
2000GT. We came close to acquiring
one, but the deal fell through when
the seller decided not to
sell. With only a &) T
limited number
of units ever
produced and
even fewer surviving
today, it’s incredibly rare for current
owners to part with this “Toyota
unicorn.”

NEXT ACQUISITION: What's the
next vintage Toyota model you're
eyeing for your collection?

We aim to complete our collection
of Corolla Truenos and Levins. Beyond
that, we're likely to focus on acquiring
Toyota Crowns and Centuries next.




World's best Fresh on Tap

Engkanto launches first-ever taproom

MANILA, Philippines—Engkanto Taps, the first-ever taproom
of Engkanto Brewery, is pouring out craft beer cheers in time for
the longest Christmas celebration in the world as it pops open for
a softlaunch in Sta. Rosa, L.aguna.

All the finest and award-winning Engkanto craft beers are
available at their freshest on tap, including the remarkably smooth
High Hive Honey Ale, hailed the World's Best Beer in its category at
the World Beer Awards 2024, and the delectable Paint Me Purple
Ube Lager, which is widely popular in the US and Australia.

TAP INTO THE FRESHEST

BEER FLLAVORS

£* ENGKANTO

THRPE

Engkanto Taps - Sta. Rosa, the first taproom
of Engkanto Brewery, the most award-win-
ning Filipino craft brewery. is open at Erhlind
Square, Sta. Rosa, Laguna (across Paseo de
Sta.Rosa Outlets) from 5 PM to 2 AM.

I
CONTENT SPONSOR

Another emerging favorite in the line-up is the Sunbath-
ing Owl Citrus Ale, a limited release, collaboration brew with
world-renowned Hitachino Nest Beer from Japan. Its masterful
brewing showcases the precise combination of local Calamansi
fruit, Japanese Sansho Pepper, select Japanese malt and hops, and
other imported ingredients. The result is a light, refreshing, easily
drinkable golden ale beer with nuanced layers of citrus flavors.

Avid craft beer lovers will find delight in the wide offer-
ing of 12 beers on tap, which will pour out the freshest
Engkanto core line-up and limited release beers. On the
other hand, newbies can ask for the beer flight that allows
a sampling of four different beers in friendlier portions.
The beer flight encourages guests to explore beer styles
without the pressure of finishing a pint.

For more information, visit the official Insta-
gram page of Engkanto Taps:

instagram.com/engkanto_taps
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AMMESSAGE

A MESSAGE FROM

THE PRESIDENT OF THE REPUBLIC

OF THE PHILIPPINES

he Japan Times holds a
distinguished position as
Japan'’s oldest and largest
English-language news-
paper with a niche that extends to
leaders, policymakers and acade-
micians across the globe. Initially
written to champion compassion
and understanding within and

among local communities, the pub-

lication has sustained its growth
and emerged as a window to the
world by providing reliable insights
on the newest trends and dynam-
ics in our broader economy.
Aswe, along with the Bridg-
es, embark on a new milestone
in celebration of the 70 Years of
Japan-Philippines Cooperation,
Thope that the content of this
newspaper will continue to shape
the future of bilateral trade and
investment between our states.
Upholding objectivity and respon-
sibility, I trust thatits editorial
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staff will cultivate the minds of the
readers by producing articles that
highlight and nurture the enduring
partnership between Japan and
the Philippines.

May this report further attest
to the multifaceted nature of the
collaboration which transcends
mere assistance and encompasses
deeper dimensions of shared ideals
and aspirations. I am also confi-
dent thatit will not only illustrate
the eminent history and legacy
that paint the canvas of both na-
tions, but also fortify the cultural
bridges connectingJapan to the
rest of the Philippines. With our
two countries working together, let
us build a more united, inclusive
and progressive Asian region.

Congratulations! I wish that
the alliance between Japan and
the Philippines will persist for the
years to come.

FERDINAND R. MARCOSJR.
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AMBUSINESS

ANINTERVIEVW WITH

H.E. MYLENE J. GARCIA-ALBANO,

PHILIPPINE AMBASSADOR TO JAPAN

n celebration of 70 years of Philip-
pines-Japan cooperation, H.E. Mylene].
Garcia-Albano, Philippine Ambassador
toJapan since December 2022, shares

her focus on enhancing the Strategic
Partnership between the twonations. She
discusses initiatives in economic devel-
opment, cultural exchanges, and security
tostrengthen bilateral ties and promote

mutual prosperity.

Bridges: What initiatives have you
undertaken or plan to implement to
enhance diplomatic ties and foster
closer relations between Japan and
the Philippines during your tenure
as Ambassador?

H.E. MyleneJ. Garcia-Albano: [ have
been dedicated to advancing the Strategic
Partnership between our two countries, in
line with the directives of President Ferdi-
nand R. Marcos Jr. Our aim is to ensure that
it continues to yield tangible benefits for
both nations and play a constructive role
in fostering peace, stability, and prosperity
of the broader Indo-Pacific region in the
post-pandemic era.

One top priority is women’s em-
powerment as it yields tremendous
dividends: more inclusive decision-making
processes, stronger institutions, and resil-
lent communities.

We organize workshops and seminars
focused on skill enhancement and the
sharing of the Philippines’ best practices
inimplementing gender and develop-

54 | BRIDGES
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ment programs. We also have advocacy
campaigns on Women's Month and other
national and international observances,
alongside cultural events that honor wom-
en’sinvaluable contributions. This year,
we intend to highlight women’s pivotal
rolein peace and security, leveraging our
country’s legacy of prioritizing their rights
during and post-conflict.

Can you highlight some key areas

of cooperation between Japan and
the Philippines that show promising
opportunities for mutual benefit and
collaboration in the near future?

Our collaboration on climate and sus-
tainability issues holds great potential in
building resilient communities anchored
on innovative technologies—an emerging
themein our joint efforts to consolidate
the peace and development gainsin the
Bangsamoro region.

Japanese investments and assistance
in the Philippines’ push towards smart
agriculture, renewable energy, and critical
minerals processing will contribute to
enhancing food security and productivity
while ensuring environmental protection.

The Philippines has also benefited
from the robust support that Japan has ex-
tended in defense and security, especially
inimproving Philippine capacities for hu-
manitarian assistance, disaster response,
and maritime domain awareness. Cyber-
security is another critical area where we
can exchange best practices to strengthen
digitalinfrastructures and defend against
cyber threats.

Are there any examples of successful
partnerships or collaborations between
Japanese and Filipino entities that you
find particularly noteworthy or in-
spiring, and how do you plan to build
upon them?

Anotable example is Japan's consis-
tent support for the Philippines’ “Build
Better More” infrastructure development
program, currently exemplified by the Ja-
pan-funded Metro Manila Subway Project
and the North South Commuter Railway.

Additionally, the JDS Project for

Human Resource Development offers
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Japanese investments and assistance

in the Philippines’ push towards smart
agriculture, renewable energy, and critical

minerals processing will contribute to
enhancing food security and productivity
while ensuring environmental protectionj

scholarships for young Filipino gov-
ernment officials in development
work, and the ongoing JENESYS pro-
gram promotes people-to-people
exchanges among ASEAN youth.
Toboost theimpact and sustain-
ability of our joint initiatives, [ have been
working on expanding institutional
linkages with the Philippines, Japan,
and other like-minded partners.

The Filipino community in Japan
plays a significant role in bilateral
relations. How do you envision lever-
aging the Filipino workforce in Japan
to contribute to further strengthening
ties between our two countries?

There are over 300,000 Filipinosin Japan
who are catalysts for mutual understand-
ing and de facto ambassadors of goodwill.
Through festivals and community
gatherings, they promote Filipino culture,
heritage, and traditions to cultivate a more
inclusive and diverse society in Japan.

We must also support the Filipi-
no workforce’s aspirations for further
education, skills training, and other
socioeconomic opportunities to max-
imize their potential and make even
greater contributions toboth societies.

What factors contribute to the strong
relationship between the Philip-
pines and Japan, and what steps do
you believe both countries should
take to further deepen and strength-
en this relationship in the future?

Looking ahead, the Philippines and Japan
must continue workingin step to adapt
their relationship to current realities and
emerging challenges, such as climate
change and sustainable development.
We must collectively steer our Strate-

gic Partnership toward sustainability,
inclusivity, and innovation to remain

a force of positive change, and a model

of responsible global citizenship. &

tokyo.philembassy.net
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AMBUSINESS

he Yuchengco Group of Com-

panies (YGC) has been a pillar

of Philippine business for

decades, with a diverse port-
folio of ventures spanning banking,
insurance, renewable energy,, educa-
tion and more. Throughout its history,
YGC has recognized the importance of
solidifying international connections,
particularly with Japan, which has been
a significant partner in the Philippines’
economic growth.

“Our partnership with Japan is a
cornerstone of our global strategy. My
father, the late Ambassador Alfonso T.
Yuchengco, saw the importance of Japan
in the global economic landscape which
remains to be the guiding principle for
YGC ever since,” YGC Chairperson, Helen
Yuchengco Dee said.

Today, YGC continues to build on
these partnerships, driving innovation,
collaboration, and shared prosperity
across borders.

RCBC: CONNECTING
PEOPLE AND MARKETS

Rizal Commercial Banking Corpora-
tion (RCBC), the Philippines’ fifth-largest
privately owned bank, is the flagship
financial services institution of the
Yuchengco Group (YGC) and a stalwart
in the Philippine banking sector. The 64-
year old bank has been fostering strong
economic ties with Japan, a legacy
deeply rooted in the vision of the bank’s
founder, Amb. Alfonso T. Yuchengco.
Recognizing the immense potential of
this partnership as evidenced by several
decades of successful collaborations
with Japanese companies, the bank con-
tinues to strengthen its ties with Japan
to drive innovation and continue provid-
ing top tier financial services that meet
the evolving needs of the global market.

One of the most recent and nota-
ble collaborations is with Sumitomo
Mitsui Banking Corporation (SMBC),
one of Japan’s premier financial institu-
tions. This strategic alliance saw SMBC
acquiring a 20% stake in RCBC, signaling

56 | BRIDGES
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Helen Yuchengco Dee Chairperson, Yuchengco Group of Companies
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strong confidence in the bank’s
strategic vision and operational
prowess. It further solidifies its
position as the preferred banking
partner for Japanese companies
in the Philippines. It has played

a pivotal role in the expansion

of its core business in corporate,
small and medium-sized enter-
prises (SMEs), consumer, and
retail market segments. Addition-
ally, it creates opportunities for
business-matching relationships
between RCBC’s Philippine-based
clients and SMBC's global market
network, establishing a bridge
for local players to connect to
the international market and
vice versa.

Building on this, RCBC, SMBC,
and the Philippine Economic Zone
Authority (PEZA) have joined
forces to bolster investment
opportunities between Japan and
the Philippines. This strategic
partnership facilitates seamless
entry for Japanese investors into
the Philippine market, catalyzing
economic growth and nurtur-
ing cross-border collaborations.
According to RCBC President and
CEO Eugene S. Acevedo, “With this
tripartite partnership, we hope
to bring more Japanese investors
into the Philippines that will
contribute to the country’s eco-
nomic development.”

MALAYAN INSURANCE CO.,
INC.: SECURING RESILIENCE

Another cornerstone of
YGC'’s diverse portfolio is Ma-
layan Insurance Co., one of the
leaders in the non-life insurance
industry in the Philippines, which
has maintained a longstanding
alliance with Tokio Marine, a
leading non-life insurance provid-
er and is Japan’s oldest general
insurers which was founded in
1879. The company first entered
the Philippine market in 1964,
through a joint venture with
Malayan Insurance, marking 60
years of their well-established,
longstanding ties this 2024.

This alliance with Tokio
Marine (TM) leverages the Japa-
nese firm’s expertise, enhancing
Malayan Insurance’s processes
and structures. TM advocates
“To be a Good Company,” and the
same spirit of supporting cus-
tomers and society in times of
need is shared by MICO and TM
for many years. Both companies
are dedicated to providing their
clients with the topnotch quality
of service that they deserve. The
synergy this alliance brings is
important for the growth and
expansion of Malayan Insurance
as it utilizes a global network
and resources that enable Tokio
Marine to provide services to

“With this tripartite
partnership, we hope
to bring more Japanese
investors into the
Philippines that will
contribute to the country’s
economic development.”

— Eugene S. Acevedo,
Presidentand CEO
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{RRgEtEE U COMMTAREITL CLE T,

Leftto right: RCBC President and CEO Eugene S. Acevedo;
RCBC Advisory Board Member and former PEZA Director
General Lilia B. de Lima; PEZA Director General Tereso O.
Panga; former SMBC Managing Executive Officer and Co-
Head of APAC Yuichi Nishimura; and SMBC Manila Managing
Director and Country Head Yasushi lwata
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AMBUSINESS

the Philippine market. This
synergy provides accessibility to
TMs global network of resourc-
es and services for the Philip-
pine market

Through this partnership, of-
fering comprehensive risk man-
agement solutions and unwaver-
ing support, Malayan Insurance
has established itself as the
preferred insurer for Japanese
businesses and multinationals
operating in the Philippines.

HOUSE OF INVESTMENTS:
INCUBATING INNOVATION
Established in 1959 as the pioneer
investment bank in the Philip-
pines, House of Investments, Inc.
(HI) has since transformed into

a diversified investment holding
and management firm; a key
player within the YGC. Within
the HI, strategic synergies with

58 |

Japanese partners have propelled
transformative initiatives across
various sectors, from energy
and pharmaceuticals to infra-
structure development.

In the realm of Real Estate
HI's partnership with Sojitz in
San Lorenzo Ruiz Investment
Holdings and Services, Inc. has
resulted in the construction
of The Yuchengco Centre, an
architectural landmark revital-
izing Makati City, a key urban

)

area and business district in the
Philippines. This project exempli-
fies YGC’s dedication to driving
progress and development in

the nation.

In healthcare, HI-Eisai Phar-
maceutical Inc. — an interna-
tional joint venture incorporated
in July 1974 by then Ambassador,
Mr. Alfonso T. Yuchengco of YGC,

BRESH  EROBMNR

1959 C 71 U HIDRERITE UTERTTEN
fARERE H) (& D%k LB ERE-
BIESUNEERAHITE LIz, Hildk YGCOEE
BZCT, HITIE BAbEEOHER > 72 —IC
KU TRIVF—PRIENS AV T TRFICESDE
T ETEETE DT CEEN GBS = HEHEL T
=&l

FEEDH Cld. HISW B2t EDFHEF)

BETHAHY O YF AR ATNA A
bRV TA TR T R 2 EEC T

T EYDOFEEREBLOE X AWK TH S
RATAMEBEREDTVRR—DEGBH T OAF T
Otoz— &EFRLE L

NIVAT 7B Tl 1974F7BICEFDE

A VEVKRETIVT A T A7 ORK \YQO
ET—T 1A ORRREAEER K EDEE
ERAEEILCRIIN/ NI T 77—
2a—747)b AN TE DGR A SR
BLTWET, e aBEEORFE S MBI Bl T5%
UK FfE 70 U DR S B DE kT
EEATONET,




and Mr. Yuji Naito, the former chair-

man of Eisai Co., Ltd. — testifies to the
enduring bond between the two entities.
By collaborating on the development and
distribution of life-saving treatments,
both companies are working together

to improve the health and wellbeing in
the Philippines.

In the energy sector, HI's partnership
with Kyuden in PetroGreen Resources
Corporation has driven the development
of sustainable energy solutions, aligning
with global efforts towards a greener fu-
ture and reinforcing YGC's commitment
to environmental stewardship.

PETROENERGY

RESOURCES: DRIVING

SUSTAINABLE GROWTH

PetroEnergy Resources Corporation (PERC)
continues to showcase YGC’s commit-
ment to sustainable development through
clean energy generation and strategic
partnerships with Japanese firms. Taisei
Corporation’s 2024 investment in Rizal
Green Energy Corporation (RGEC), a sub-
sidiary of PERC’s renewable energy unit
PetroGreen Energy Corporation (PGEC),
highlights the demand for renewable
energy to power the nation’s progress. “We
are very pleased to be able to contribute

to renewable energy in the Philippines,
which is experiencing remarkable devel-
opment, and more importantly, to partic-
ipate in this project as a business partner
with PGEC. We are looking forward to the
synergies that this project will generate in
the business of Taisei and PGEC led by the
Yuchengco Group,” Jiro Taniyama, Execu-
tive Vice President of Taisei Corp., stated.

In 2022, PGEC also entered into a
partnership with Kyuden International
Corporation (KIC), the overseas invest-
ment arm of Japan'’s Kyushu Electric,
laying the ground for new opportunities
in clean and efficient energy solutions.

KIC’s acquisition of 25% stake in PGEC has
already paved the way for new renewable
energy projects in the country aimed at
contributing to the Philippines’ transition
to a net zero future.

YGC's diverse portfolio of companies
continues to thrive through its dynamic
partnerships with Japan, demonstrating
the transformative power of international
cooperation; in turn, driving econom-
ic growth and social progress across
borders. As YGC looks to the future, it
remains grounded in its rich history of
strong connections with Japan and other
global partners. @

IRIVF—DEFTIE HENBHINIOT ) —
VIV ATCRIEL AT FE T DHHT*
A RREBORFEHEELTUOE T, U £
W) IEARRIC AV f R EER U A SR
b CH Y YGCORFRENDE #2521,
THLDCT,

ANhOxFI—--JY—-oX:
AR R DMEE

NI FI—-)Y— R O—RL—3
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EDEBERNY) — bV BT B RIEE
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WE T, KBS INAATIC L2204 FEDIRE
I&. PERCOBAERIEEL R LF —BI T B O
JV)—THI—-J—RL—> 3> (PGEC) DF
2 ThsIML )= T I— - O—RL—
23> (RGEQ) "DFRETHY . BDHEBEZ A5
BAARBEI R F—DFBEOSEU A FERIICL
TWEY, [TV DBEERREL R/ F—IcE
BLCELTEHAEELBWNET, E5IT, PGEC
DEIR A~ F—=LLCcDTav o MBS
TEBTEHEICBVE T, cOTOI T hHN
AF >0 J)IV—THFETHAMIEREPGECD
IR RAUCEHHTHEIFRDREZ LA LTOE
T & ARBEROEHEEIE CH 5B LIRERE
N TNE T,

202241, PGECIEE e, BHARDNINE /)
DBINMEEIFIChDHFa—7T > -1 2—F>3
FIL-O—RL—ar KO EHiE#EL. 71—
TINENE T2V F RO 5~ DE
BHEEEF LIz, KIATEBPGECD25%DIRTLEY
BlE. 714> D xRy hEORRFANDIEITICEBR
FTHTEEENE Lic. BIEICHSITDFEEER]
BETLRIF—TOI 1y MDEFHET TIHEST
WK,

YCCOBARGEER— NI+ AL BARED
BAFTZwII5) = =2 EREC (B IERE
MEZEFTTEY . BB NOESE 1 ERE LT
£, o, BIEFMA BN E SRS A #
HELTWED, YCUERREBIBZGH 5. HA®
Z DD T O—/ NI S— hF—EDR S5 DIE
DEHNFRELITRELTVET, @

Power Facility in Tarlac is owned and operated by YGC's
PetroSolar Corp.

Standing left to right: General Manager, Head of Asia and
Middle East Division, Tokio Marine Holdings and Director,
Malayan Insurance Yasuhiro Miyoshi: Strategic Japanese
Officer, Malayan Insurance Kazunori Okamoto; General
Manager, Construction Industry Production Dept., Tokio
Marine & Nichido Fire Insurance Co. Kazunori Tsuji: Senior
Managing Director, Tokio Marine Holdings Kichiichiro
Yamamoto; President and CEQ, Tokio Marine Holdings
Satoru Komiya; CEO, Tokio Marine & Nichido Outsourcing
Management Co. Yasunobu Fukuda; Audit and Supervisory
Board Member, Tokio Marine Holdings ARira Harashima;
CEO, Tokio Marine Asia Pte. and Director, Malayan Insurance
Masabhito Hirai. Seated: Chairman of the Board, Tokio Marine
Holdings Tsuyoshi Nagano (left); and Chairperson YGC Helen
Yuchengco Dee
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AMBUSINESS

AY

he Philippine Amusement and
Gaming Corporation (PAG-
COR) led by Chairman and
CEO Alejandro Tengco, is at a
pivotal moment of growth. Unveiling
ambitious goals, strategic initiatives, and
opportunities, Tengco shares insights
into the corporation’s ambitious objec-
tives and the compelling investment
landscape within the gaming sector.

Bridges: Last year marked PAGCOR’s
40th anniversary, coinciding with re-
cord-breaking gross gaming revenues.
Could you outline PAGCOR’s upcoming
objectives and milestones to sustain this

growth in the years ahead?

Tengco: When I took on this role in August
2022, we were reaching revenues close

to 67% of pre-pandemic levels. The real
growth kicked in during 2023 as we gradu-
ally reopened the economy, surpassing our
pre-pandemic numbers ahead of schedule.

A key driver is the expansion of in-
tegrated resorts (IR) with private invest-
ments of over $1 billion US dollars for one
to qualify in Metro Manila, about $200
million in the economic zone of Clark, and
about $300 million dollars elsewhere. IRs
include a hotel, minimum retail space,
dining options, staycation facilities, and
event venues.

Our pipeline’s exciting developments
include the opening of Solaire North this
year. By 2025, another IR will launch in
Metro Manila, and potential projects in
Cebu and Boracay by 2026. Clark is on
our radar for 2027, followed (possibly)
by Solaire Puerto Azul in 2028. These are
expected to greatly increase our Gross
Gaming Revenues (GGR).

Additionally, my plan is to privatize
by 2025. This shift involves transitioning
the operation of 41 land-based casinos run
by PAGCOR to the private sector. By doing

60 | BRIDGES

PAGCOR CHAIR

NOW IS THE TIME TOBET
ON THE PHILIPPINES

so, these establishments will be managed
more efficiently, and we will derive license
fees amounting to 25% of their gross sales.

Regarding the e-games sector, why is
it experiencing such rapid growth, and
how is PAGCOR planning to capitalize
on this trend?

We significantly reduced license fees,
from 52.5% to a competitive 35%, which
encourages compliance and investment.
Convenience is another key factor —
players can enjoy games from anywhere.
Innovations like mobile-compatible games
enhance accessibility.

What strategic measures are being taken
to facilitate a seamless transition with
the privatization of land-based casinos?

PAGCOR’s dual role as regulator and
casino operator conflicts with basic busi-
ness ethics. Privatization will allow us to
focus solely on regulation, collecting taxes
and licensee fees without high overhead
costs.

Will investors be interested
in purchasing privatized assets?

Absolutely. We've received inquiries,
particularly for key cities like Cebu, Davao,
Tagaytay, and Angeles City.

How is PAGCOR attracting interna-
tional investments and gamers to
the Philippines?

By 2030, Japan’s first IR is set to open
in Osaka. Visits from Japanese agencies
demonstrate our respected position as a
mature gaming jurisdiction. Cambodia is
also interested in collaborating, inspired by
our regulatory improvements.

WORDS BY Marco Lobregat
IMAGE COURTESY OF PAGCOR

“With privatization and continued

growth, the gaming sector is

expected to generate remarkable

employment opportunities.”

— Alejandro Tengco,
Chairman and CEO

Can you provide insights into current
and projected employment figures in the
gaming sector?

Currently, there are about 150,000 direct
employees and 150,000 indirect roles.
With privatization and continued growth,
the gaming sector is expected to generate
remarkable employment opportunities.

Why is the Philippines an attractive des-
tination for gaming sector investment?

We've restructured policies to align
with current trends and continuously
evolve. Investors recognize our mature
regulatory authority, stability, and reliabil-
ity. Beyond gaming, visitors appreciate our
beautiful beaches and warm hospitality. &

For more information, visit
www.pagcor.ph

Philippine Amusement and Gaming Corporation
Chairman and CEO Alejandro H. Tengco speaks during
the opening of Solaire Resort North, the Philippines’
newest integrated resort, on May 25, 2024.
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AMBUSINESS

WHY JAPANESE INVESTORS
REMAIN ICHIBAN’ ——
IN PHILIPPINE
ECONOMIC ZONES

Tereso O. Panga, Director-
General of the Philippine
Economic Zone Authority




he Philippine Economic

Zone Authority (PEZA), the

Premier Investment Pro-

motion Agency and leading
home of Japanese Manufacturing
Companies in the Philippines, fosters
investments and facilitates business
operations in export-oriented manu-
facturing and service facilities within
designated PEZA Special Economic
Zones nationwide.

Director General Tereso Panga
highlights PEZA's growth journey:
“Since its inception in 1969 as the
Export Processing Zone Authority
transitioning to the PEZA ecozone
program, it has attracted invest-
ments, provided ideal locations and
ecosystems, and enhanced compet-
itiveness in global markets. Plus, the
ease of doing business — that’s the
secret to our success.”

PEZA has developed 423 oper-
ating economic zones since 1995,
spanning diverse sectors like man-
ufacturing, agro-industrial, medical,
tourism, and IT services.

Japanese investors have consis-
tently dominated PEZA’s landscape,
constituting the largest share since
1995. Panga notes, “The Japanese
have always been ichiban in PEZA,
holding a significant 27.93% share of
investments.”

“The competitive advantage for
Japanese investors lies in the Philip-
pines’ skilled labor force and stable
economic fundamentals,” Panga
explains. “We have a large pool of
quality-oriented, highly trainable,
and English-proficient individuals.
Communication is seamless, and our
economic zones offer a favorable eco-
system, with PEZA providing a 24/7
one-stop-shop.”

PEZA’s digital innovations
enhance the investment landscape,
with initiatives like digital payment
systems and the upcoming digital
marketplace, revolutionizing ease of
doing business within PEZA Special
Economic Zones.

Looking ahead, PEZA aims to
attract more Japanese investment,

especially in key industries like
semiconductors, electronics, EVs,
and pharma, among others. Panga
underscores, “The Philippines is a
tried, proven, and tested location for
Japanese corporations. We're keen to
attract not only major corporations
but also Japanese SMEs to become
global players like we have done so
repeatedly in the past”

PEZA's robust investor interest
since 2022 positions the Philippines
as a regional business hub in Asia
Pacific, on track to become an ad-
vanced economy. Its economic zones
with Japanese partnerships showcase
facilities akin to Japan, emphasizing
resilience, sustainability, and inno-
vation that appeal to international
investors worldwide. @

www.peza.gov.ph
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AMBUSINESS

mid shifting geopolitical alli-

ances and rapid technological

advancements, the partner-

ship between Japan and the
Philippines remains a pillar of stability
and growth. Central to this is the Japan
International Cooperation Agency (JICA),
responsible for the implementation of
Japan’s Official Development Assistance
(ODA). JICA plays a key role in promoting
quality growth, human security, and peace
in Mindanao through collaboration with
local partners.

A HISTORICAL PERSPECTIVE

Japan launched its ODA in the
Philippines in 1954, making it the oldest
recipient of Japan’s ODA worldwide. This
long-standing relationship began with
technical transfer training and inviting
Filipino officials to Japan. Sakamoto Take-
ma, JICA's Former Chief Representative in
the Philippines, highlights the significance
of this history: “Since 1954, Japan has
accumulated a vast array of cooperation
activities in the Philippines, showcasing
our long-standing partnership.”

Current operations were formalized in
the 1960s, marking a new era of structured
and expansive cooperation. Over time, JI-
CA'’s role has evolved, encompassing a wide
range of activities including the provision
of yen loans, dispatching experts, receiving
trainees, Public-Private Partnership (PPP)
promotion, and volunteer programs.

64 | BRIDGES

THE ENDURING
PARTNERSHIP

N

MUTUAL UNDERSTANDING
AND RESPECT

JICA's volunteer program fosters mu-
tual understanding by embedding Japa-
nese volunteers in grassroots communities
to collaborate with Filipinos on develop-
ment challenges, strengthening cultural
and social ties. In emergencies, JICA's swift
responses — such as during the Pinatubo
eruption and Typhoon Yolanda — high-
light its commitment and the deep bond
between Japan and the Philippines.

A BROAD SPECTRUM OF COOPERATION
JICA supports over 100 projects in
the Philippines, including the 150-kilome-
ter North-South Commuter Railway, the
country’s first semi-high speed railway. Its
financial cooperation exceeds 4 trillion yen
(nearly 2 trillion pesos), complemented by
technical training for 42,000 Filipino offi-
cials in Japan and the deployment of 1,700
volunteers to the Philippines.

EMPOWERING FILIPINO PARTNERS

A unique aspect of JICA's approach
is its emphasis on empowering Filipino
partners. “Our key philosophy is that we
are not the project owners. The driver’s
seat should be occupied by our Filipino
partners,” Sakamoto explains. “Share tips

JAPAN-PHILIPPINES
COOPERATION
THROUGHUJICA

WORDS BY Marco Lobregat
IMAGES COURTESY OF JICA Philippines
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Takema Sakamoto, Former Chief Representative
of JICA Philippines



on how to fish, rather than give a fish”
This philosophy ensures that the proj-
ects are not only sustainable, but also
culturally and contextually appropriate
and replicable.

JICA's collaboration extends to disaster
resilience, where it advocates for proactive
prior measures to minimize damage. For
instance, JICA supports disaster education
programs in Cebu in cooperation with
Japan's NGO and LGU, which has a wealth
of experience in disaster preparedness
following the major earthquakes in Japan.

BUILDING TRUST AND COOPERATION

“Japan is considered one of the most
trusted countries by ASEAN, a testament
to our successful cooperation through
JICA,” Sakamoto proudly states. High-level
visits, like Prime Minister Kishida’s trip to
the Philippines in November 2023, further
strengthen this trust.

FUTURE PROSPECTS AND

CONTINUED COLLABORATION

JICA's future endeavors include support-
ing the Philippine government’s ambi-
tious infrastructure projects, promoting
quality growth, human security, and the
Mindanao peace process. With the Philip-
pines listed among the top recipients of
JICA's ODA, the focus remains on those
areas. “In celebrating 70 years of cooper-
ation, we advocate for continuous and
expanded collaboration, always rooted in
heart-to-heart ties,” says Sakamoto.

The current administration’s 8-point
agenda, focusing on job creation and the
demographic dividend, aligns with JICA’'s
priorities in infrastructure, disaster risk
reduction, and private sector support
to boost investments, jobs, and quality
of life.
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ANEEGICBRFRRBICERBG T S CRRAEERSEY
{REL . b 2D ESR(IEL TWE T, RS
IZlE EFYRAMLUBACERI T A5 EDED
NCADFRISIHISHN Z DERVHEHEBARET A1)
E DR R R e TOE T,

MBILULMR S

JICAIE. 7400 ED Ty 20 b
FELTHY. Zohid, BEYOESESE T
HAEALEZHNE (150F 04— ML) £EENTL
9, ZTDERHNNFAIT QIVIEL) ZBAL
HATD4H2000AD T4 JENEEICT T 55
TEHER, T4 JEADIT00NDR T T4 TR
EICKOTHTINTVED,

ASupporting infrastructure and
quality growth are among JICA's
top priorities in the Philippines.

More than 42,000
officials trained and 1,700
volunteers deployed with
JICAsupport.

JICA’s volunteer program is one
of its cornerstone initiatives.

Philippines Coast
Guard Support Facility
Development Project
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“Our key philosophy is that we are
not the project owners. The driver’s
seat should be occupied by our
Filipino partners.”

— Sakamoto Takema,
Former Chief Representative /

Despite the copious challenges that
the Philippines faces, opportunities for
collaboration with JICA continue to grow.
JICA's comprehensive support makes it a
reliable partner in the Japan-Philippines
relationship, which is based on mutu-
al respect, trust, and shared growth. As
Sakamoto emphasizes, “The Philippines’
development is crucial for the prosper-
ity of Japan, too, reflecting our inter-
connected futures” &

JICA has over 100 ongoing projects  All projects are designed to be Japan is considered one of
across the Philippines. sustainable, culturally relevant, the most trusted countries
and replicable. by ASEAN
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Prestige Villas
Find peace in meticulously designed villas,

crafted for quiet solitude and comfort. Private Island Tour, exploring hidden
gems like Cadlao Lagoon and Hayag

Palawan’s Sunset at | enri's

Savor culinary delights at Henri's with
a view of El Nido's breathtaking sunset
casting golden hues over picturesgue
surroundings.

BOOK NOW

www.lihim.com

Private Island Tour

Elevate your El Nido stay with exclusive

Beach Club, tailored for Lihirm guests.

Premium Sports Facility

Experience exclusive sporting luxury at
Lihim Resorts' Premium Sports Facility,
with unigue access to basketball,
pickleball, and tennis courts—the only
ane in El Nido, Palawan.

0 @lihimresorts

Q +63 901 234 5678

’anari Spa Expericence

In Cuyunon, "Panari" means rest, found
in Lihim PResorts' award-winning
wellness center, Panari Spa—an open
nature sanctuary, offering signature
treatments for up to two guests in
each area.

Personal Butler

Experience personalized assistance from your
dedicated Lihim Butler, ensuring high-quality
service from check-in to check-out.

Pet Friendly

Welcome your pets to join the
adventure in Lihim Resorts' hospitable
environment;, note that terms and
conditions ensure the continuation of
our excellent service.

X reservations@lihim.com
Pt} et

9 999 Sitio Caalan, Brgy. Masagana,
El Nido, Palawan
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FOSTERING
NEXT-GENERATION
URBAN LIVING THROUGH
wemmesit COLLABORATION

ederal Land NRE Global Inc.

(FNG), a joint venture between

major Philippine real estate player

Federal Land Inc. and renowned
Japanese firm, Nomura Real Estate Devel-
opment Co., Ltd., represents a powerful
collaboration between Philippine and
Japanese real estate leaders. This strate-
gic partnership leverages their expertise
to deliver innovative and transformative
urban living solutions.

BUILDING FUTURES TOGETHER
Federal Land Inc., a GT Capital o o _

Holdings subsidiary, boass over five e

decades of expertise in developing winning design firm Aecom.

residential, commercial, and integrated

real estate. Known for landmark projects

that integrate residential and commer- FNG:OSRL—avic&d R
cial properties, they partner with global 'I'!{'E%I!FEE*}EUJE ﬁE

leaders to create dynamic, self-sustain-

ing spaces.

On the other hand, Nomura Real
Estate, founded in the 1950s, specializes
in residential development, leasing, and
property brokerage, addressing societal
challenges with forward-thinking solu-
tions while expanding globally.

T4V DAFABERT T T o)L TV R4t
EHADAFRETHHBNAEEMRASHEDS
FEETHSHT7T7 o) ZRNRETO—/ it
(FNG) & 74 EVEBARDAEFEERZ ) —F
TEMAICEBEITEIATRL— a0 ERELT
WEY, TOBREY S— b —2 v Al W DE

FNG harmonizes Filipino and Japa- PIMIREBADIOSHL. SR CEMNSED
FNG is a joint venture = 3 et B \
nese ingenuity, redefining urban living venween NomuraReal “EEDIRIERHLCLE,

. . . Estate and Federal Land
with Japanese innovations and a shared established in 2022.

commitment to excellence.

RREHITFEL

GTFv RV RV T A T ADFE2HTH
5717 o)l TV R G R i BEAEE
FRICHBUINCS0FL EDRELF T I, (FEEHE
EpEE S LIEEERN OV 7 NCHIsN
BEt . 70— Y —H—EREL  SERDH

NEW LIFESTYLES
AND NOTEWORTHY PROJECTS

YUME AT RIVERPARK CAVITE: Located ZET LA ERRE L TOETD,

in Federal Land’s 600-hectare Cavite . BB 1050 C R . (3
township, Yume at Riverpark is a Jap- ERIR. B FENOMNESPIELTVET,
anese-inspired community designed HENERE R RIMEDD BRRE CRVEH
for starting families. With lot sizes of BE AO— YcEEERBLTVNET,
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FNG (Federal Land NRE

Global Inc.) emerges as
a pioneering force with a
shared mission of creating
vibrant, sustainable, and
Innovative communities. /

300-527 sqm, it combines Japanese
aesthetics with the modern family’s
needs. Its accessibility, growing de-
mand for suburban living, and design
as a horizontal development make it
a promising investment.

THE OBSERVATORY MANDALUYONG:

This 4.5-hectare mixed-use de-
velopment is situated near the major
central business districts of Makati,
BGC, and Ortigas, offering a range of
residential units from studios to pent-
houses. It provides modern living with
convenience and comfort, benefiting
from rising property values of vertical
developments in Mandaluyong.

In the dynamic landscape of Philippine
real estate, FNG emerges as a pioneering
force with a shared mission of cre-

ating vibrant, sustainable, and inno-
vative communities.

As FNG rolls out its plans and in-
troduces key developments, they aim to
shape the urban fabric of the Philippines.
The fusion of Japanese and Filipino sen-
sibilities will result in spaces that inspire,
nurture, and elevate lives — testament to
the power of strategic partnerships in re-
imagining urban landscapes and setting
new standards of excellence in the real
estate industry. &

https://fng.ph/

—

PILLARS THAT ELEVATE
URBAN LIVING

FNG'’s mission is guided by
three core brand pillars:

Jet

Japanese Tradition

Inspired by Nomura Real
Estate’s heritage, FNG
blends nature, design,

and client-centric values

to create tailored urban
spaces and elevate the local
real estate market’s living
experience.

Adigital portrayal of the Clubhouse in Yume at Riverpark

:‘g} Innovation

Y5 Through meticulous design
and advanced features,
FNG delivers developments
that enhance comfort and

modern living.

£y Collaboration
ln' FNG partners with local

and global brands to
enrich its communities
and elevate future urban
lifestyles.

OZRL— 3> NG SE &N
L. REDETHRIS A T A2 A) VA A EEEDTz8.
B SO0/ UL TS RERHELTOET,

FLWDATR2AIVEFETOV T~

ATy e NI~ HIAT  TTT o
IV o> REDE00N\T 2—) U R 557+« 7 DETIC
RIBGBLA T - UN\—) =& RIETER &
BNELCRETENEARREDIZ 1 274TY,
300~527F 54— VDX @I L, RRDORED=——
AEARDEERZRETETCVET, BEDE
HBRL FBATDEEITTT 2EEHNEEOCND
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Experience Japanese Omotenashi Combined With Filipino Warmth

2 Portwood Street, Newport World Resorts, Newport City, Pasay City 1309, Metro Manila, Philippines
+63 2 5318 2888 hotelokuramanila.com

« hotelokuramanila.com @ @& @HotelOkuraMNI.
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A LEGACY OF TRUST
AND COLLABORATION

GT CAPITALS STRATEGIC JAPANESE PARTNERSHIPS

WORDS BY Marco Lobregat
IMAGES COURTESY OF GT Capital

Capital Holdings, Inc.
(GT Capital), the Ty
family’s publicly list-
ed holding company,
has become a trusted
partner for Japanese investors with a 36-
year legacy of collaboration. This began
through Toyota Motor Philippines (TMP),
founded on a joint vision by Metrobank'’s
late chairman, Dr. George SXK. Ty and Toy-
ota Motor Corporation’s (TMC) then pres-
ident, Dr. Shoichiro Toyoda, to advance
the Philippines’ sustainable development
through the automotive industry.

DRIVING THE

AUTOMOTIVE SECTOR

TMP is the Philippines’ leading automo-
tive and mobility company ranked 10th
globally in Toyota unit sales as of last
year. Now a joint venture between GT
Capital and TMC, it specializes in assem-
bling, importing, and distributing Toyota
and Lexus vehicles nationwide. Based
in the Toyota Special Economic Zone

in Santa Rosa, Laguna, TMP assembles
the top-selling Vios and Innova mod-

els locally.

72 | BRIDGES

TMP’S NOTABLE ACHIEVEMENTS
IN ADVANCING MOBILITY IN
THE PHILIPPINES
e Investment in an inspection and
logistics facility in Batangas
¢ Qualified for the national gov-
ernment’s initiative to boost the
local manufacture of automotive
components selling 189,966 of the

country’s top passenger car, the Vios,

since its 2018 launch

¢ Ongoing Php5.5 billion investment
in the locally assembled next gener-
ation Tamaraw

e 22nd consecutive Triple Crown
award, dominating passenger car,
commercial vehicle, and overall
vehicle sales in 2023

e Offers the country’s widest range
of electrified vehicles, including 15
hybrid electric vehicles and Lexus'’s
first battery electric vehicle, the
RZ450e

e Substantial tax contributions with
robust economic impact and corpo-
rate responsibility

The Grand Hyatt Hotel &
Residences Manila is a joint
venture with Orix Co. of Japan.

Toyota Motor Philippines
Chairman Alfred Ty (left),
Philippine President
Ferdinand R. Marcos Jr.
(center) and Toyota Chairman
ARio Toyoda commemorate
the automaker’s 35 years
operating in the Philippines
with a donation of 35 vehicles
to supportthe government’s
mobility efforts.



TOYCTA

e Establishment of TMP School

of Technology as a world-class
training school geared towards
transforming the Philippines into a
human resource development hub
Opened its 74th dealership in 2023
Partnership with PLDT Enter-
prise to integrate Smart IoT eSIM
solutions into myToyota Connect,
for nationwide digital services and
connectivity

GT Capital’s network of 12 deal-
erships across the Philippines
accounts for 20.7% of TMP’s total
unit sales as of the first quarter

of 2024

The collective decision-making be-
tween Japanese and Filipino cultures re-
flects a mutual commitment to consen-
sus-building and collaborative growth.
This cultural alignment is evident in GT

Capital’s diverse portfolio of partnerships.

“This strategic allocation of resources, coupled with our
exploratory initiatives in new areas with new partnerships,
reflects GT Capital’s unwavering dedication to achieving its

strategic objectives.”

— Carmelo Maria Luza Bautista, President

/
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GT CAPITAL’S OTHER STRATEGIC
ALLIANCES ACROSS SECTORS
e Financial Services
e Toyota Financial Services
Philippines (TFSPH) with
Japan for auto loans
e ORIX METRO and Sum-
isho Motor Finance Cor-
poration for motorcycle
ownership financing
¢ Real Estate
e Leading Philippine prop-
erty developer Federal
Land and ORIX Corpora-
tion Japan for The Grand
Midori Condominium, the
Grand Hyatt Metrobank
Center, and the Grand
Hyatt Residences
Nomura Real Estate
Development (NRE) and
Federal Land’s Php48
billion property develop-
ment Federal Land NRE
Global, Inc. (FNG)

e Federal Land, NRE, and
Isetan Mitsukoshi’s
Sunshine Fort in BGC and
MITSUKOSHI BGC

e Leasing and Infrastructure

e A partnership with ORIX

74 | BRIDGES

Corporation for ORIX
METRO that supports
rural MSMEs and urban
enterprises, financing
assets like cars, office
equipment, and medi-
cal devices
e Hospitality

e Partnerships with presti-
glous hospitality brands
Grand Hyatt Hotels (USA)
and Marco Polo Hotels
(Hong Kong, China) en-
hance its presence in the
luxury sector

In 2023, First Pacific Compa-
ny Limited, alongside GT Capital
and a consortium including Mit-
sui, successfully privatized Metro
Pacific Investments Corp. (MPIC),
a leading infrastructure conglom-
erate in the Philippines.

STRATEGIC AND
ROBUST GROWTH

The conglomerate attained
robust growth in its core net in-
come in 2023, reaching Php28.84
billion, marking an 82% increase
from Php15.89 billion in 2022.

The Metrobank Center in Bonifacio
Global City, the financial center
of Taguig

Left to right: Taguig Mayor Lani Cayetano,
Philippine Sen. Alan Peter Cayetano,
Federal Land Chairman Alfred Ty, Philippine
Vice President Sara Duterte, Japanese
Ambassador Kazuhiko Koshikawa, Isetan
Mitsukoshi Holdings President and CEO
Toshiyuki Hosoya, and Nomura Real Estate
Holdings Chair Eiji Kutsukake attend

the grand opening of the shopping mall
Mitsukoshi BGCin July 2023.

The Seasons Residences is a
mixed-use development by Federal
Land in collaboration with partners
Nomura Real Estate Development
Co. and Isetan Mitsukoshi Holdings
Ltd. in Bonifacio Global City, the
prime business district in Taguig. Its
four residential towers, anchored
by shopping mall Mitsukoshi BGC,
integrate the Japanese traditions
of innovation and excellence with
Filipino hospitality and sense

of community.
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ACCORDING TO GT CAPITAL
CHAIRMAN MR. FRANCISCO C.
SEBASTIAN, THIS CAN BE AT-
TRIBUTED TO:
e The substantial growth in
income of Metrobank
e Robust auto sales
from TMP
e Successful launch of new
projects and joint ventures
by Federal Land
e Significant contributions
from AXA Philippines and
Metro Pacific Investments
Corporation

GT CAPITAL’S OTHER RECENT
ACHIEVEMENTS
e Improved Environmental,
Social, and Governance
(ESG) ratings
¢ Recognized for exem-
plary corporate gover-
nance practices
¢ Four Golden Arrows from
the Institute of Corporate
Directors (ICD) during the
2023 Golden Arrow Awards

Summarizing upcoming
plans, Mr. Bautista affirmed: “This
strategic allocation of resources,
coupled with our exploratory
initiatives in new areas with new
partnerships, reflects GT Capital’s
unwavering dedication to achiev-
ing its strategic objectives.

“As we move forward, rest
assured that our dedication to
serving as a premier conglomer-
ate, devoted to nation-building
and delivering superior products
and services to the Filipino peo-
ple, will remain at the core of our
endeavors,” chairman Francisco C.
Sebastian concluded &

George S.K. Ty, the late founding chairman of
Metropolitan Bank & Trust Company, poses
with Shoichiro Toyoda, then-president of
Toyota Motor Corp., during the groundbreaking
ceremony for Toyota Motor Philippines School
of Technology in 2012.
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VISION MAADE VISIBLE.

A brilliant idea wedged in your mind is called imagination.

Until it’s spoken.

A vision eventually evaporates in the din of dreams.

Until there’s commitment.

Fathoming challenges. Hearing motivations. Unearthing intentions.
Clarifying convictions. Devising distinctions. These keep us awake at

Design For Tomorrow.

We are vision articulators®: translating mould-breaking ambitions
into market strategies, brand narratives, design identities, and a potent

presence that differentiate, elevate, and captivate.

Our process is immersive, intentional, and built around you to harness
undeniable truths on which timeless brands are built. Because we
believe that ultimately, design holds power to shift human behaviors

and foster enduring connections.

For 14 years, we’ve stood alongside visionaries, innovators, and
industry leaders no less. With every endeavor, our goal is for a brand to

be recognized and understood, today and tomorrow.
An invitation to forge in fire the extraordinary.

Let’s work together to manifest your next bold move.

DESIGN FOR =

Design

TOMORROW. i

vision articulators®

FIND

®

www.desi gn fortomorrow.co
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YEAR

THE NEXT HUNDRED

ABOITIZS JOURNEY TOWARDS
BECOMING ASUSTAINABLE ~ —

TECHGLOMERATE

Members of the Philippine government, including (seated from left) Sen. Mark Villar; House Speaker Martin
Romualdez; former President Gloria Macapagal-Arroyo; President Ferdinand R. Marcos Jr; Department of Trade and
Industry Secretary Alfredo Pascual; and Special Assistant to the President Antonio Lagdameo Jr, are working closely
with members of the private sector such as Aboitiz Power Chairman Sabin Aboitiz (standing left) and Jera President
Satoshi Onoda on a joint study on ammonia co-firing for greener fuels.

he Aboitiz Group, a venerable

name in Philippine business, is

transforming into the country’s

first “techglomerate.” Leveraging
technology, innovation, and a startup
mindset, it’s redefining its operations
and impact. Sabin Aboitiz, President and
CEO of Aboitiz Group, reflects on the
group’s journey.

Bridges: Can you provide an overview of
Aboitiz Group’s transformation journey
over the past decade, highlighting

key milestones?

Aboitiz Group has evolved into
a diversified conglomerate spanning
power, banking, food, and infrastructure
since the 1800s. Our focus has been on
shedding legacy thinking and embracing
agility and innovation. The launch of the
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Great Transformation in 2021 marked a
pivotal shift towards a ‘techglomerate’
model, prioritizing diversification to
reduce reliance on any single industry. As
we transition to a federalized structure,
our aim is to have less than 50% reliance
on power and expand into the consum-
er space, evidenced by investments in
airports and consumer products like
Coca-Cola.

Can you tell us about the company’s
links and collaborations with Japan?

Japan has been a crucial part of our
growth, and we continue to welcome
ongoing cooperation with Japanese firms.
We were initially involved in shipping,
purchasing ships from Japan annually.
Later, when we ventured into Aboitiz Air
Transport, we pioneered air cargo in the
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country and bought YS11 aircrafts from
Japan. Our fleet was predominantly Japa-
nese-made, covering air, land, and sea.

In Cagayan de Oro, we partnered
with KAO Corporation to manufacture
export-ready chemical products and
shampoos. We also formed a significant
partnership in shipbuilding with Tsu-
neishi, one of the largest shipbuilders in
the world.

Could you elaborate on Aboitiz
Group’s leadership in the Philippines-
Japan Consortium for renewable
energy innovation?

Energy, whether renewable or not,
is vital to the Philippines’ development.
When JERA asked about our commit-
ment to achieving net-zero by 2050,
we chose not to follow industry norms.
Instead, we advocate for a balanced en-
ergy portfolio to ensure supply reliability
and stability. While the Philippines has
immense potential in renewables, par-
ticularly in geothermal and hydro, these
cannot fully replace traditional sources.
A diverse mix is essential to consistently
meet demand, especially during cloudy
days or typhoon seasons when renewable
sources are less reliable.

Can you share insights into your role as
the Lead Convenor of the Private Sector
Advisory Council (PSAC)?

In April 2022, the President entrusted
me to formulate a plan that bridges the
private sector and government. He out-
lined six key industries: tourism, agricul-
ture, digital infrastructure, hard infra-
structure, healthcare, and job creation. In
response, [ organized six working groups,
each comprising top CEOs from various
sectors, regardless of political affiliations.
They convene regularly to provide on-
the-ground insights and advice.
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What are the key technologies and
innovations driving Aboitiz Group’s
vision to become the Philippines’
first techglomerate?

We integrate technology into all
facets of our existing and emerging busi-
nesses: optimizing operations, enhancing
customer experiences, and exploring
new ventures. In our power plants, we're
using sensors and automation to boost
efficiency and cut costs. At Mactan Air-
port, we're employing data analytics to
personalize services, and our digital bank
offers streamlined processes like quick
loan approvals.

As Aboitiz Group expands into new
sectors like consumer markets and
infrastructure, what are the key
priorities or strategies guiding these
diversification efforts?

The consumer sector’s remarkable
growth underscores our economy’s

robustness, with assets like CITI and

Coca-Cola performing exceptionally well.

Our focus on renewable energy expan-
sion aligns with our commitment to
sustainable growth, such as in collabora-
tions with Meralco and San Miguel. Our
current-year emphasis is on integration
and optimization for maximal returns.

What are the key priorities for Aboitiz
Group moving forward, and how do
they align with the company’s strategic
vision and growth objectives?

Ensuring our employees’ well-be-
ing remains paramount as an ongoing
commitment. We're dedicated to fos-
tering their growth and transformation,
challenging them to excel and contrib-
ute meaningfully. This people-centric
approach will remain my primary focus
until 2027, leaving behind a legacy of
an empowered workforce. Additionally,
we prioritize supporting governmental

“Japan has been a crucial part of

our growth, and we continue to

welcome ongoing cooperation
with Japanese firms.”

— Sabin Aboitiz,
President and CEOQ, Aboitiz Group
and Lead Convenor, Private Sector

Advisory Council
J/

efforts for societal progress, advocat-
ing for active participation in positive
initiatives. &

www.aboitiz.com
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ABOITIZ
INFRACAPITAL

boitiz InfraCapital

(AIC), the infrastruc-

ture arm of the Aboitiz

Group, is a key player in
Philippine infrastructure, with a
portfolio spanning transportation,
mobility, digital infrastructure,
water, and economic estates.

With over 30 years of exper-

tise, AIC has established itself as
a leading developer of smart, sus-
tainable industrial estates in Asia.
Its flagship projects: Lima Estate
in Batangas, Tari Estate in Tarlac,
Mactan Economic Zone 2, and
West Cebu estates in Cebu reflect
its commitment to innovation
and sustainability.

“Our economic estates are
industrial-anchored townships
that combine industrial use with
commercial districts, shopping
malls, hotels, office buildings,
and housing,” explained Rafael
Fernandez de Mesa, Senior Vice
President and Head of Economic
Estates at AIC. “We also leverage
the strengths of our affiliates
within the Aboitiz Group, man-
aging all utilities internally. This
makes it easier for companies
to deal with one group for all
their needs”

AlC’s economic estates stra-
tegically located in Cebu, Batan-
gas, and Tarlac cover nearly 2,000

Aboitiz InfraCapital leads the development and operation of smart and sustainable
industrial-anchored estates in the Philippines and Asia, such as their flagship economic
estate in Batangas, the Lima Estate.

Aligned with the Aboitiz
Group’s “Great Transformation”
initiative, AIC drives economic
growth and community develop-
ment through dynamic industrial
ecosystems, leaving a lasting
impact by shaping a smarter,
more sustainable future for
the Philippines.

hectares of prime industrial land.
These estates are home to 235
companies across various sectors,
employing over 100,000 Filipinos.
Moreover, key locations such as
Cebu make the province a gate-
way to the Philippines for global
players in the maritime, manu-
facturing, and logistics industries.

ADVANCING THENATION
WITHECONOMICESTATES
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INTERNATIONAL
ALLIANCES, INNOVATIONS
AIC has forged key partner-
ships with Japanese companies,
like the West Cebu Estate, which
is a joint venture with renowned
shipbuilder Tsuneishi Holdings
Corp. Additionally, Lima Estate,

A notable success story is the
transformation of Balamban in
Cebu. Once a small fishing village,
Balamban has evolved into a hub
for advanced shipbuilding, at-
tracting global companies which
has elevated Balamban to a first-
class municipality.
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acquired by Aboitiz InfraCapital
in 2014, was initially developed by
Japanese trading house Marubeni.
AIC also maintains a marketing
agreement with Marubeni, facili-
tating the entry of locators to the
Philippines. Approximately half of
their locators are Japanese, with
Epson being the largest employer,
supporting around 20,000 jobs.
Moreover, AIC collaborated
with the Philippine Green Building
Council to develop and pioneer
green certifications for large
horizontal developments. They
achieved the first 5-star green cer-
tification for an entire industrial
estate in the Philippines. Initiatives
to decarbonize transportation net-
works, enhance walkability, and
provide on-site housing within
estates, reduce commuting and
improve workers’ quality of life.
Driving economic growth
and investment, Aboitiz InfraCap-
ital takes a proactive stance in
promoting its developments and
the Philippines as a prime invest-
ment destination. They frequently
visit Japan to organize investment
forums with government agencies,
facilitate meetings with potential
investors, and foster partnerships
crucial for economic growth.

82 | BRIDGES

“Aboitiz InfraCapital is com-
mitted to playing a significant
role in this growth by continuing
to develop world-class econom-
ic estates, creating jobs, and
supporting local communities,”
Fernandez de Mesa asserted.

COMPETING ON
THE GLOBAL STAGE

AIC aims to position the
Philippines as a premier invest-
ment destination in Asia. The
integration of industrial, commer-
cial, and residential components
within their estates not only
supports business operations,
but also uplifts communities and
fosters a conducive environment
for sustainable growth.

As they continue to expand
and innovate, Aboitiz InfraCap-
ital is not just tapping into the
potential of the Philippines,
but actively shaping its future.
Their commitment to creating
sustainable, thriving communi-
ties underscores their role as a
catalyst for economic progress in
the country. &

www.aboitizeconomicestates.com

In pursuit of its
net-zero carbon
objectives, Aboitiz
InfraCapital’s
economic estates
have implemented
agroundbreaRing
transition to
electric vehicles
for its intra-estate
transportation
system. This

bold move not
only significantly
reduces carbon
emissions, but
also sets a new
standard for
sustainable
transportation
within industrial
estates.

West Cebu Estate,
hailed as the
“Shipbuilding
Capital of the
Philippines” and
recognized by
PropertyGuru as
Asia’s leading
industrial
development, has
been adriving
force behind
Balamban'’s
economic
transformation.
The estate’s
influence has
propelled the city
from its fourth-
class municipality
status in 1992 to its
current standing
as athriving first-
class municipality.
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SMINVESTMENTS IS SHAPING
THE ECONOMICLANDSCAPE OF THE PHILIPPINES

y expanding nation-
wide, SM Investments
Corp. (SM Investments)
creates new markets
and improves access to modern
retailing, formal financial ser-
vices, and integrated property
developments. “Our strategy aims
to foster economic growth by ex-
panding into underserved areas,”
said Frederic DyBuncio, President
and Chief Executive Officer of
SM Investments. The company
targets accelerated growth in
provincial areas outpacing the na-
tional average, supported by gov-
ernment infrastructure upgrades
to highways, bridges, airports,
and internet connectivity across
urban and regional developments.

FOSTERING SUSTAINABLE
DEVELOPMENT AND
FINANCIAL INCLUSION

SM Investments is com-
mitted to fostering sustainable
development and addressing
the country’s housing backlog
while promoting financial
inclusion beyond Metro Manila.
“These initiatives not only
provide much-needed housing
but also stimulate local econo-
mies by increasing foot traffic
to malls, thereby boosting trade
and business activities in these
regions,” noted DyBuncio.

SM’s banking arm, BDO, helps
provide banking services to em-
power Filipinos to build emergen-
cy funds, expand businesses, and
plan for retirement.

EXTENDING FINANCIAL
SERVICES TO UNDERSERVED
AREAS

The Cash Agad mobile
banking initiative brings digital
financial services to rural areas
lacking traditional banking infra-

structure. In 2023, its 9,764 agents
covered all provinces and 92%

of municipalities in the country,
addressing underserved markets.
These markets earn from con-
venience fees and boost sales as
customers spend their cash —a
cycle that effectively recirculates
money within the community
while gaining economic growth.

Forty-four percent of adult
Filipinos are still unbanked. BDO
enhances financial inclusion by
partnering with SM Supermalls,
where families of Overseas Filipi-
no Workers (OFWs) also frequent,
to establish branches in new
malls with seamless banking even
on weekends.

BDO Network Bank also
tailors services for underserved
areas, aligned with BSP’s National
Strategy for Financial Inclusion.
On the other hand, BDO Founda-
tion promotes financial education
through initiatives with BSP and
other agencies, such as free on-
line personal finance courses and
a financial education program
for fisherfolk, earning accolades
locally and internationally for its
impactful contributions to com-
munity empowerment.

SM North Edsa
Complex

|
WORDS BY
Marco Lobregat

IMAGES COURTESY OF
SMInvestments
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INTEGRATING DIGITAL
SOLUTIONS FOR ENHANCED
CUSTOMER EXPERIENCE

SM Investments continues to
innovate in enhancing custom-
er experience and operational
efficiency in retail and financial
services. DyBuncio emphasized
BDO’s commitment to enabling
access to financial services
through its Phygital Banking
strategy, which blends physical
and digital interactions. “This
allows clients to benefit from
both personal engagement and
advanced technological solutions
within BDO’s nationwide network
of branches and offices”

Through digital advance-
ments like self-service, QR codes,
biometric-equipped ATMs, check
deposits, and cardless withdraw-
als, SM Investments and BDO
are at the forefront of enhanc-
ing customer experience while
driving operational efficiency
across their retail and financial
service sectors.

PROMOTING
GOOD GOVERNANCE

SM Investments believes in
continuously partnering with
its host communities to build
sustainable businesses. Trans-
parency and ethical business
practices are at the heart of SM’s
work culture. SM institutionalized
the pillars of transparency, ac-
countability, integrity, stakeholder
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engagement, and ethical business

practices through its corporate
governance-related policies

and Sustainability road map for
collaboration with customers
and stakeholders.

ADVANCING ENVIRONMENTAL
SUSTAINABILITY: SM’S
GREEN INITIATIVES

SM Investments advances
environmental sustainability
by generating 300MW of clean
energy through PGPC’s geother-
mal sources and expanding into
solar energy through CREIT
investments. NEO Group’'s EDGE
Zero Carbon-certified commercial
buildings exemplify SM’s leader-
ship in sustainable practices.

Looking ahead, SM Invest-
ments aims to expand renewable
energy initiatives and intro-
duce green product offerings,
contributing positively to local
communities and global sustain-
ability efforts.

In their big shoes, SM In-
vestments fills a crucial role in
shaping the Philippines’ economic
landscape through expansive
growth, sustainable development,
regional expansion, digital innova-
tion, and environmental steward-
ship. As the company continues to
step into these roles, its commit-
ment to fostering inclusive growth
and sustainable practices paves
the way for nationwide progress
and prosperity. &

SM Mall of Asia
Complex
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he Philippines stands at a critical

crossroads in its energy land-

scape, grappling with a pressing

issue of supply inadequacy
amidst escalating consumer demand. As
of 2022, the energy mix comprised coal,
natural gas, renewable energy, and oil-
based solutions.

However, the imbalance persists,
leading to recurrent red and yellow alerts
by the National Grid Corporation of
the Philippines (NGCP) from April 2024
onwards — underscoring the urgency for
sustainable solutions.

The rapid evolution of renewable en-
ergy technology, combined with its plum-
meting costs, positions it as a formidable
contender in the energy arena. With prices
dropping significantly, renewable energy
has become the most cost-effective option
globally. Notably, in 2023, renewable en-
ergy costs were 13% lower than conven-
tional coal, with projections indicating a
further 32% reduction by 2030.

Private sector involvement is crucial
toward leveraging rapid advancements in
technology as government budget approv-

SPCMB LA
OFFICES

als can be cumbersome. On its end, the
government has amended the Renewable
Energy Act IRR and enacted the PPP Code.
This streamlines public-private partner-
ships (PPPs) with investment recovery
schemes and Green Financing, fostering
an environment conducive to private in-
vestment in renewable energy ventures.

Companies are challenged by the
legal intricacies of PPPs, therefore Subido
Pagente Certeza Mendoza & Binay (SP-
CMB) Law Offices leverage its wealth of
experience to facilitate seamless engage-
ments. With a deep understanding of the
legal landscape, SPCMB assists private
entities in navigating the complexities of
PPPs, ensuring compliance while maxi-
mizing efficiency.

“As the Philippines grapples with a
significant energy supply challenge, our
law office is dedicated to being at the
forefront of supporting renewable energy
projects,” said Jennifer T. Ong, Partner at
SPCMB Law Offices, Corporate & Special
Projects. “The advancements in renew-
able technology, coupled with substantial
incentives and streamlined processes

WORDS BY Marco Lobregat
IMAGE COURTESY OF SPCMB Law Offices

FMPOWERRENEVWABLE
ENERGY ACCESS WITHPPPEFFORTS

of the Philippine government, provide a
fertile ground for private sector partici-
pation. Our commitment is to help drive
the nation towards a sustainable and
resilient energy future,” Ong emphasized.

As the Philippines charts its course
towards energy security and sustain-
ability, the role of PPPs in fostering
affordable renewable energy cannot be
overstated. SPCMB Law Offices bridges
the gap between legal complexities and
renewable energy aspirations, toward a
greener future. &

Www.spcmblaw.com
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SPCMB Law Offices leverages its wealth of experience
to facilitate seamless public-private partnerships.
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hen it comes to cooking up

cross-cultural cuisine, authentic-

ity and flexibility are everything.
The ability to remain true to a nation’s
culinary roots and flavor profiles while
embracing the nuances of another makes
for a tasty and thrilling take on multiethnic
meals—and global gastronomes are well-
aware of this food fact.

In Hong Kong (China), Paris, and now,
Manila, Uma Nota restaurant flexes its flair
for a convergence of cultures and cuisines
with its robust rendition of Japanese-Brazil-
lan gastronomy, in a scintillating Nipo-Bra-
sileiro setting. In its own elevated and
enthralling way, Uma Nota pays homage to
the unique blend of Japanese and Brazilian
influences that has developed over genera-
tions within Sao Paulo’s Liberdade District,
the biggest Nikkei community outside
of Japan.

SUBCULTURE ON SHOWCASE

French national Alexis Offe founded
Meraki Hospitality Group, Uma Nota’s
corporate umbrella, with his sister, Laura;
the supercharged siblings co-manage the
company, along with its ventures in the
food and beverage industry. Alexis and
Laura, who grew up in Asia, opened the
first Uma Nota in Hong Kong (China), in
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UMA NOTA
NILA

WORDS BY Angie Duarte
IMAGES COURTESY OF Uma Nota

ASPIRITED SYMPHONY
OF NIPO-BRASILEIRO CUISINE

AND CULTURE

Only the freshest seafood cuts go into Uma Nota’s Sushi platter
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2017, after spending several
months traveling back and forth
to Brazil to delve deeply into the
dynamic Liberdade District’s
distinct yet diverse identity. The
Paris branch opened the year
after, with local partners, while
the brand’s most recent open-
ing—at the Shangri-La Hotel
in Bonifacio Global City, Metro
Manila—took place at the start
of 2024, in partnership with
Filipino-British entrepreneur
and investor, Michael Needham.

Offe is quick to point out
that the concept is not fusion.
“One thing that is very important
and that sets us apart from other
Nikkei concepts is that we are not
a fusion brand. The biggest Japa-
nese community is in Sdo Paulo,
and that started in the 1900s, with
the emigration of Japanese farm-
ers to Brazil’s coffee plantations.
So really what we are showcasing
is the Brazilian-Japanese subcul-
ture that has emerged through
the years, but in a more elevated
way. Uma Nota has always been a
celebration of cultural harmony,
a symphony where Brazilian and
Japanese influences dance togeth-
er,” he explains.

And what a scintillating
symphony of style and sensory
satisfaction it is turning out to be.

STEPPING BACK IN TIME
There is much to savor at
Uma Nota Manila, and the experi-
ence begins with the restaurant’s

carefully put-together ambiance.
The atmospheric entry hallway of
wooden beams that converge into
a narrow yet gracefully arched
ceiling is reminiscent of Japan’s
traditional inns or ryokans. Dra-
matic lighting and electric lanterns
complement the deep brown
hues. The stately, moody hallway
gives way to a much livelier scene,
indoors. Uma Nota Manila calls to
mind an old-school Brazilian jazz
or Carnaval-style club, with its
floor-to-ceiling drapery treatment,
ambient lights and pops of color,
graceful archways, gilded art-deco

Ourjourney into Manila
Is more than justan
expansion; it'san
immersion into the rich
tapestry of flavors and
experiences unique
to this vibrant city.

—Offe

/

accents, and eye-catching eclectic
pieces. The ambient feel is lived-
in, by design; a vivid vintage vibe
that hearkens to Brazil's popular
dance clubs of the 1970s. “The real
guideline that we gave our design-
er, Asmaa Said of Dubai-based
The Odd Duck design firm, is that
the place needs to feel like it has
been open for 15 years. It really
has a very vintage-y Brazilian vibe,”
Offe shares.

The spaceis divided into four
main areas: The Living Room, with
its striking “Hanging Tree” instal-
lation (an actual, dehydrated olive
tree flown in from Dubai), seamless-
ly transitions from upscale dining
to a sultrier and more seductive
evening space. The Bar fosters a
more intimate social setting, while
Tropicélia pays tribute to the 1970s
Brazilian arts, fashion, and music
movement of the same name. The
Meiji Room, with its attention-grab-
bingJapanese mural, honors the
history of the first wave of Japanese
migration to Sao Paulo during the
Meiji era.

BOTECA-MEETS-IZAKAYA MENU
On cursory consideration,
it may seem like Japanese and
Brazilian cuisines have few things
in common. But there are more
similarities than one would expect,
on closer scrutiny. Both put a pre-
mium on fresh and flavorful fare,
combining ingredients with preci-
sion and flair. The Nipo-Brasileiro
culture boasts a rich tapestry of
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flavors. Japanese culinary tradi-
tions, such as sushi and sashimi,
have seamlessly integrated with
Brazilian ingredients and cooking
styles, creating a unique offshoot of
both cultures.

Uma Nota’s menu, a collabo-
rative effort between the owners,
Executive Chef Gustavo Vargas,
and Manila Head Chef Kyle Ureta,
is a celebration of diverse flavors;

a mouthwatering medley of the

bestin Japanese-Brazilian cuisine.
With 30+ items on offer, foodies are
spoilt for choice from the bote-
ca-meets-izakaya roster. “There is

no clear split between Japanese and
Brazilian, as far as our menu goes.
The focus is really on the subculture,
with a number of iconic Brazilian
and Japanese dishes, as well, and we
try to keep those as traditional as
possible. But there are also some rec-
ipes and items on the menu to which
we have added a more contempo-
rary, elevated twist,” explains Offe.

From the tempting Coxinhas
de Frango, Uma Nota's signature
appetizer of chicken and okra
croquettes with homemade chili
sauce, to the succulent seared
Black Cod served with butter-miso
sauce, each meal comprises tasty,
topnotch ingredients. Premium
picks such as the Tataki de Carne
de Sol, light-cured beef tenderloin
and smoked ponzu with black garlic
mayo and crispy shallots, and the
Japanese A5 Wagyu Striploin from
KyushuIslandin Japan further
elevate the whole experience. Other
must-try dishes include the Crab
Udon, Hotate Tiradito, Unagi Roll,
and the Robalo Assado, all of which
highlight culinary creativity. For
vegetarians, options include the
Berinjela, a delectable concoction
of whole eggplant, miso glaze,
cashew nuts, and goat cheese, and
the Dadinhos de Tapioca, a starter of
Brazilian tapioca and diced cheese,
among several other dishes. Des-
sertsinclude the decadent Amor Por
Chocolate and Uma Nota'’s famous
Ube Cheesecake.
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NIPO-BRASILEIRO
NUANCES, IN A GLASS

Uma Nota offers carefully
curated cocktails and spirits to com-
plement its superb cuisine, assuring
a perfect combination for every

palette. Experience the vivid world of

Brazilian mixology with the legend-
ary Caipirinha, which combines
Cachaga Yaguara, sugar, lime, and
fresh fruit. The Kyoto Sour, made
with Atago No Matsu sake, grape-
fruit, green Tabasco, lemon, and
agave, is as perky as it is pleasant in
flavor profile. The Maluco Carioca is
a satisfying Brazilian limeade made
with Cachaga Yaguara, while the
Liberdade is a refreshing blend of
Diaguitas Reservado Transparente
Pisco, green pepper, almond, pista-
chio, lime, and cucumber. Among
the more inventive signature drinks
are the Uma Nota Cup Noodle,
which comprises Plantation 3 Stars
rum, handcrafted toasted coconut
liqueur, pineapple, cucumber, lime,
and sesame oil, and the Red Flag,

a punch-packing combo of Arrete
tequila, Mancino Rosso Amaran-

to, Mezcal Durango, raspberry

chili syrup, with togarashi on the
glass rim.

A CAPTIVATING
CONFLUENCE OF CULTURE

Offe says: “Our journey into
Manila is more than just an expan-
sion; it’s an immersion into the rich
tapestry of flavors and experiences
unique to this vibrant city” He
adds that Uma Nota Manila will be
elevating the experience beyond its
Hong Kong (China) and Paris estab-
lishments. Big events will become a
regular part of the program, at Uma
Nota Manila, promising an even
more spirited, scintillating atmo-
sphere.

Overall, Uma Nota Manila is
more than just an upscale, trendy
venue for compelling cocktails and
cuisine — it’s a desirable destination
for those seeking an immersive
experience into energetic enter-
tainment, distinctive design, and
captivating cultural confluence. @

A Carnaval-
inspired show
atUma

Nota Manila

Uma Nota
Manila’s main
dining room
with its Hanging
Tree accent
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CHEF
YUICHI

ward-winning Filipino-Japanese
chefYuichi Ito’s culinary journey

WORDS BY Marco Lobregat
IMAGES COURTESY OF Crosta
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AWARD-WINNING HEAD CHEF

OF CROSTAPIZZERIAONELEVATING
THEPIZZAEXPERIENCE INMANILA
AND NISEKO

spans from a Michelin-starred
restaurant in Tokyo, to a cult
favorite pizza spot in Manila. With Cros-
ta’s expansion to Niseko, Japan’s premier
ski resort, Chef Yuichi Ito’s multicultural
background shapes his unique approach
to pizza-making. In this exclusive inter-
view, Chef Yuichi shares insights into
his passion for pizza perfection and
the collaborative spirit driving Crosta’s
expansion.

Bridges: Can you tell us about your
background and culinary journey be-
tween Japan and The Philippines?

Chef Yuichi Ito: I was born in Tokyo and
moved to Manila at a young age. After
shuttling back and forth, I stayed in
Manila until I finished school. I took up
accounting because it offered stability, but
my first choice was really culinary, which
my parents were supportive enough to
eventually bring me back to.

My first restaurant job was at a one
Michelin-starred Italian restaurant in
Tokyo, Shiodome. Then ten years at the
Mandarin Oriental Tokyo making ‘weird
pizza’ creations. I moved to Manila in
January 2023 to work with Crosta found-
ers Ingga Cabangon Chua and Tommy
Woudwyk. They had expressed interest
in opening a restaurant in Niseko, and so
we jumped at the opportunity when it
came and opened Baby Crosta in Niseko
last December.

The perfect pizza is about
balance, with good ingredients
and amazing dough.
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Let’s talk about the perfect pizza.
How would you describe it?

As someone who'’s always trying to
innovate, balance is key. A long time ago,
the pizzas in Manila didn'’t feel right. Too
heavy, too much cheese. The perfect pizza
1s about balance, with good ingredients
and amazing dough. It’s like sushi - with-
out rice, it’s not sushi, and without fish,
there’s no sushi.

If you had to introduce someone to
pizza for the first time, what flavor
combination would you choose to
make them fall in love with it?

The marinara is the best way to
experience pizza. It's a beautiful intro-
duction because you get the crunch, the
crispiness, and the juiciness from the
dough.

Both Japan and the Philippines really
have their unique ways of appreciating
pizza. You can see it all over Japan and
all over the Philippines. What aspects
of pizza would you say resonate more
with Japanese diners versus Filipinos?

94 | BRIDGES

As someone who's always trying to innovate, balance is key.
The perfect pizza is about balance, with good ingredients and
amazing dough. It's like sushi —without rice, it's not sushi, and

without fish, there's no sushi.

/

I think our palate is quite different.
Even with simple foods like pizza, Japa-
nese people tend to prefer lighter flavors,
a lighter palate. We don't use a lot of salt
or heavy seasonings in Japan except soy
sauce and vinegar, but more to enhance
a product rather than to mask it. Heavy
seasonings and more flavor are common
in the Philippines when there’s no access
to fresh products. In this aspect, we can
already see the difference in how we
handle and appreciate ingredients.

In the restaurant you worked at
previously in Tokyo, you served pizza
to many famous chefs and celebrities,
right? Can you recount any memora-
ble moments serving pizzas to any
famous chefs or celebrities? And do
you remember the pizza flavor that
you served them?

Oh, for sure. Pierre Gagnaire, a very
famous French classic chef, visited my
restaurant. I don’t usually get starstruck,
but meeting such a high-level chef and
having him dine at my restaurant was
an incredible experience. I started him
off with something simple, always the
marinara, then gradually introduced
more innovative flavors. I served him
a radicchio tardivo pizza paired with
homemade guanciale. The combination
of bitterness from the radicchio and the
sweetness and richness of the guanciale
created a truly innovative flavor profile.

Do you make your own sausages?

Do you collaborate with local produc-
ers in the area? How do you source the
ingredients that you use?

For the cold cuts in my restaurants, I
make sure that over 90% of them are
homemade using Hokkaido products.

started making my own cold cuts using
natural preservation methods, primarily
salt and occasionally spices like black
pepper. We have incredible farmers who
take great care in raising their animals
and crops. We don't want to hide these
unique flavors; we want to preserve
and enhance them.

You’re able to highlight the flavors
of Hokkaido and the surrounding
areas in your dishes, right?

Exactly. Hokkaido’s diverse climate
results in abundant seafood with varia-
tions in flavor profiles. Uni, for example,
varies in flavor depending on its region.
Japan’s numerous microseasons influ-
ence ingredient availability. The same
fish can have different names based
on its size or origin, highlighting the
nuanced approach to seafood in Japa-
nese cuisine.

Tell us more about Crosta’s
expansion into Japan.

The concept of the restaurant
reflects my mixed heritage — half Jap-
anese, half Filipino. I'll be spending half
of my time between Niseko and Manila,
overseeing the Pizza Omakase concept
called Pizza Bianca. We're aiming to
open both locations in July or August.

I think the biggest project we have on

the horizon is the opening of the Pizza
Omakase restaurant in Manila. It'll be
located in Ayala Triangle 2, so keep an
eye out for that. @

www.crosta.ph
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INTHE KITCHEN

ANEXCLUSIVE INTERVIEW WITH KEINCHIRO FUJING,

WORDS BY
Marco Lobregat

IMAGES BY
Benjax Rivera

JAPANESE EXECUTIVE CHEF OF HOTEL OKURA MANILA

ith 40 years of culinary
experience, Chef Keiichiro
Fujino has honed his skills
aCross various resorts,
hotels, and international establishments.
His expertise specializing in Japanese
cuisine, notably at Okura Tokyo, now
enriches Hotel Okura Manila’s culinary
offerings at Yamazato and Yawaragi.

Bridges: Is this your first time in the
Philippines, and what excites you about
this experience?

Chef Fujino: I've visited before but this

is my first time to actually live in the
Philippines, and I look forward to immers-
ing myself in an entirely new and unique
culinary landscape.

Can you highlight some of the inven-
tive dishes at Yamazato and share any
crowd favorites?

I discovered that the Filipino market
is receptive to authentic Japanese fine
dining. Currently, I'm maintaining the
same style as the flagship Okura Tokyo
while adapting certain elements to cater
to local preferences. Culinary experiences
should be as enjoyable and accessible as
music, requiring minimal explanation.
Each dish also has a narrative behind it.

Looking ahead, what menus or dishes
are you eager for people to experience
in the coming year?

I'm particularly excited about
showcasing our seasonal courses, with a
special emphasis on the appetizer — an
assortment of small dishes capturing
the essence of each season. It serves as
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Ingredients = life. This is
related to the spirit of the
word “itadakimasu.”

an enticing introduction to our culinary
journey. [ encourage guests to visit
throughout the year to witness the dy-
namic transition reflected in the seasonal
ingredients and cultural nuances from
Japan.

How do you balance authenticity with
catering to diverse guests? Can you
share your culinary philosophy?

We offer personalization and “sur-
prises” based on customer information.
Cooking, like music, is a form of com-
munication that transcends language
barriers. Throughout my culinary journey,
I cook with wishes and messages for
gratitude towards God (deities), nature,
love for human beings, and hope for
the future.

What are the highlights of the fine-din-
ing experience at Yamazato? Is the
menu inspired by any particular region
of Japan? How many items do you have
on the menu?

The cuisine in the Yamazato branch-
es outside Japan is adjusted to suit the
needs and palates of each country, incor-
porating the distinctive cuisine of each
region based on the cuisine of the flagship
branch in Tokyo.
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Chef Fujino has 40 years
of culinary experience.

Today heis atthe helm of
Yamazato and Yawaragi at
Hotel Okura Manila
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Sustainability is an important buzzword

in today’s restaurant milieu; moreover,
it is a concept that is very much a part
of Japanese culture. How do Yamazato

and Yawaragi uphold sustainability and
minimize waste?

The origin of Japanese cuisine lies not
only in the sense of the seasons but also

The cuisine in the Yamazato
branches outside Japan is
adjusted to suit the needs and
palates of each country

Dishes at Hotel Okura’s
restaurants reflect Japan’s
different seasons
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in the promise of making the most of the
ingredients themselves. Bones, scraps of
meat, and vegetables are treated with care
and used as the basis of sauces and soup
stock. Ingredients = life. This is related to
the spirit of the word “itadakimasu”&

The origin of Japanese
cuisine lies not only in
the sense of the seasons
butalso in the promise
of making the most of the
ingredients themselves.
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Chef Fujino maintains the same
style as the flagship Okura Tokyo
while adapting certain elements to
cater to local preferences.

The quality of the ingredients are
justas important as the narrative
behind each dish.
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tanford Shaw was founded with

a simple idea: to make a beverage

that invigorates the senses of

the drinker in every taste and
occasion. The brainchild of brothers Marc
and Johann See, Stanford Shaw began in
2011 with a fresh ginger ale concocted in
their mother’s kitchen using basic ingre-
dients and zero know-how. Their journey
took off at weekend markets in Salcedo and
Legazpi, where I had the pleasure of collab-
orating with them. It was always refreshing
to see them there, as cool and bubbly as
their drinks.

DILLRIS

Now, they've expanded their product
line to include non-alcoholic Butterbeer and
Technical Sparkling Water, reaching some
of the best bars, restaurants, cafes, and spe-
cialty shops. In an engaging conversation,
Marc and Johann shared insights into their
journey, values, and future aspirations.

Your sodas embody “old school quality
and old-fashioned values.” What's an old
school memory that influenced Stanford
Shaw’s beverage line?
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REFRESHING
CONNECTION

Marc and Johann See: We developed an
appreciation for connecting with more
tangible things—usually older brands,
things and items that were made not to
become obsolete. Things that you bought
once, worked well, could be repaired, and
then never thrown away. Things neither too
precious nor expensive.

For instance, finding items in our
dad’s closet like an old film camera from
the 70s or metal sunglasses from the ‘80s,
or us purchasing a Japanese-made ampli-
fier and pairing it with similarly heavily
used American-made speakers that will

probably last another 30+ years.

We believe it’s about growing up in
the ‘90s. We are of a generation that strad-
dles a time of the analog and digital. We
grew up in the pre-internet era and also
appreciate everything that has happened
with technology.

Perhaps unintentionally, it is a
rejection of the speed of life now. It's a
reflection to slow down and look back
at what matters, things that last, and a
reminder to “simplify” life and grounding

WITHSTANFORD SHAW'S
MARC AND JOHANN SEE

CONTENT PARTNER

WORD BY Marco Lobregat
IMAGES COURTESY OF Stanford Shaw
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Stanford Shaw’s like has expanded from its
signature ginger ale to other refreshing non-
alcoholic beverages



values (be kind, respectful, work hard).
We are trying to do it in our business and
our products.

If you could have any global figure, past
or present, sample your beverages, who
would it be and why?

Anthony Bourdain. We think he would
either love it or hate it but let us know what
he really thought, no pretension. We would
then proceed to ask him to grab a meal.

With the 10-year milestone upon you, if
you could journey back to your earliest
brewing days, what advice would you
impart to yourselves?

We would tell ourselves to 1. Dream
Bigger, 2. Be less critical of ourselves, to limit
the negative self-talk, and 3. Just enjoy the
present and live.

If you were to collaborate with any
Japanese brand or company, which one
would it be and why?

Suntory. We respect Suntory for their
scale and breadth of high-quality products
in the beverage space, how they read the

Japanese market, and the products they
offer. We can appreciate the fact that
it's very hard to be very good for a very
long time.

The Japanese market is renowned for
its adventurous palate, often receptive
to novel flavors. Are there any beverages
you're contemplating specifically for an
export audience?

The Japanese market is already spoilt for
choice with beverages and especially having
really good ginger ales. We are actually really
quite proud of our ginger ale using our local
Philippine ginger. We would like to put our
own version of ginger ale up to the task to
represent our country and put that front
and center! @

Contact Information:

Stanford Shaw Email:
drink@stanfordshaw.com

Phone: 0977-821-SHAW (7429)
Facebook: fb.com/stanfordshawbrewing
Instagram: @stanfordshawbrewing
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TIME-HONORED TRADITION

uccessful entrepreneurs
will likely tell you that
dreams, desires, drive,
and determination are
all deeply built into the bedrock of
businesses that go the distance—
Carlo Lorenzana, the visionary
behind the Nikkei Group of Restau-
rants can surely attest to this.
With a university degree in Hotel
Management and vast experience
in the hospitality industry, Lorenza-
na and his wife Jackie dreamed of
elevating the culinary landscape in
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the Philippines to meet the needs
of the ever-evolving palate of local
and expatriate diners, alike. In
2015, their dream became reality,
with the opening of the group’s
first restaurant, Nikkei, a masterful
fusion of Japanese and Peruvian
cuisines. Since then, the dream
has dynamically diversified into an
impressive portfolio of 11 restau-
rants, traversing a tasteful roster of
culinary concepts, and counting.

“Starting new dining concepts
is exciting and it’s definitely an

[-R: Carlo Lorenzana,
founder of the Nikkei

Group of Restaurants;

Chef Yonemoto-san
of Sakagura

WORDS BY Angie Duarte | IMAGES BY Andie Syyap
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adventure, but it's a challenge, too, with a
lot of ups and downs. You have to be very
entrepreneurial, but you also have to have a
strong belief in what you're doing. You must
have a good team with you, as well as a lot
of commitment and dedication. Research
and development are vital before opening.

7

Delve into the cuisine and travel, to see
how the concept is done in other countries,”
Lorenzana points out.

Among the group’s latest ventures,
having opened in August 2023, is Sakagura
(which literally means “sake brewery” in
Japanese), located at One Bonifacio High
Street Mall in Bonifacio Global City. The
restaurant has gained a steady following,
as it strives to serve the most authentic
izakaya-sake bar experience this side
of Japan—a goal it certainly meets, in a
manner that is straightforward, sumptuous,
and sincere.

THE TOTAL EXPERIENTIAL PACKAGE
Across all its restaurants, the Nikkei
Group aims to create an entire experience
for its guests; from the ambiance and aes-
thetic of each thoughtfully designed venue
to the scrupulous service and mouthwa-
tering menu offerings. “We'd like diners
to always have a complete experience; to
be happy from the time that they enter
until they leave, and that they experience

tasty dishes that are exciting to them,”
Lorenzana shares.

At Sakagura, this translates to an
atmosphere that is charming and cozy, with
the easygoing yet exciting vibe that is the
hallmark of traditional izakaya-sake bars
in Japan. With over 50 premium sakes, as

well as a carefully curated menu of around
40-plus dishes—from sashimi, handrolls,
aburi, and nigiri to robatayaki dishes and
Wagyu beef bowls—it is the place to go for
authentic Japanese flavors with the best in
sake pairings. “When we open a new con-
cept, the elements must align. We like to fill
a void that we see in the market, and in this
case, we saw the need for a really authentic
Tokyo-Kyoto-style izakaya that offers a wide
variety of sake,” Lorenzana notes.

ALWAYS CRAFTED WITH QUALITY

As Japanese food lovers can attest to,
ingredient quality is essential in creating
the authentic and always-fresh flavors for
which the cuisine is most beloved. And
Sakagura surely doesn'’t skimp on quality.
“The majority of our dishes are all very
traditional, and our main ingredients are
flown in from Japan, to ensure quality and
authenticity. As for our sakes, we source
them from the best Japanese breweries.
We foster direct relationships with these
breweries and brew masters, to curate an

Our Japanese clients look for
a balanced, straightforward
taste in the food and sake,
which differs from Filipino
diners who often prefer
stronger flavors.

/

excellent collection of sakes that embody
the very essence of their craftsmanship.
Our dealings with Japan are going strong,
as they are also eager for catalysts for their
economy,” says Lorenzana.

Of course, top-notch culinary quality
is also deeply dependent on who heads
the kitchen; at Sakagura, the man behind
the mouth-watering meals is gastronomic
genius, Chef Yonemoto-san, whose culinary
skill has landed him top posts in esteemed
establishments across Japan and New York.
Chef Yonemoto-san brings his expertise
in the art of izakaya cuisine, mastered in
Tokyo, to Sakagura’s tables.

Among the bestselling dishes on the
menu are the Sakagura Nigiri and the
Sakagura Handrolls, both of which show-
case the chef’s selection of the freshest,
choicest cuts of seafood on a bed of plump,
moist Japanese rice. Another popular
palate-pleasing seafood dish is the Hotate,
super fresh and succulent Japanese scallops
with uni butter, cooked and served on a
tabletop konro charcoal grill. Sakagura is
likewise known for its tender and tasty
Wagyu creations, including its beef and rice
bowls like the Wagyu Tare Tamago Donburi.
Perfectly seared slices of highest grade Saga
Beef AS, served over fluffy Japanese rice,
topped with a golden egg yolk make for a
satisfying bowl of Wagyu indulgence. For
maximum pleasure, a meal like this is best
paired with sake of one’s choice, such as
the Hakkaisan Tokubetsu Honjozo, a classic
type of sake from the Niigata prefecture,
favored for its woody aroma and warm,
welcoming undertones of fruit and spice
that make for a smooth drink.

Guests also have the option of going on
a “sake flight,” an experience which involves
multiple shots of sake served in a charming
variety of cups.
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Sakagura’s talented culinary team with Chef Yonemoto-san (center) and
Executive Chef Richie Buenaventura (2nd from right) of the Nikkei Group

A TASTE OF HOME AND HERITAGE
Perhaps what truly sets Sakagura
apart, and what has already made it among
the go-to places of Japanese nationals in the
Philippines, is its commitment to upholding
a hearty, homey taste of heritage—in its
superior sake selection and in its appetiz-
ing, authentic array of aliments, alike. “Our
Japanese clients dine with us looking for
a taste of home, in the cooking and in the
sake. They look for that straightforward,
balanced taste they grew up with. Their
palate is very different from Filipino diners
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who prefer super strong flavors. Chef Yon-
emoto is very familiar with our Japanese
clientele; he can easily whip up a particular
dish for them, or adjust the flavor profiles
to meet their expectations and tastes based
on what they are used to. He can ‘freestyle’
his cooking techniques to accommodate
these differences. That's really pretty

much how it is in an authentic izakaya,

in Japan. There’s often no set menu, no
rules. The chefs typically just make food
that pairs well with your sake. Along with
the food, our vision for Sakagura is to offer
a captivating journey into the world of
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From its carefully-curated bottles of sake, and exquisite
selection of sake cups, to its masterful cooking techniques
and authentic izakaya dishes, Sakagura is a dining delight




premium sakes, showcasing the deep-root-
ed heritage and artistry behind this revered
Japanese beverage,” Lorenzana explains.

With its meticulous attention to every
delicious detail, Sakagura is certainly
committed to honoring Japanese heritage.
But, beyond the mouth-watering menu and
spirited sakes, Sakagura is likewise dedicat-
ed to crafting a captivating culinary culture;
one in which the wholehearted service
of Japanese omotenashi melds brilliantly
with the warmth of Filipino hospitality. And
this makes for a unique and unforgettable
experience, indeed. B

Visit Sakagura on the 2nd Floor of One
Bonifacio High Street Mall, BGC, Taguig. Busi-
ness hours are from 12 pm. to 11 p.m. Sundays
to Thursdays, and 12 p.m. to 1 a.m. Fridays
and Saturdays.
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AURO CHOCO

FROM TREE TOBAR, AGLOBALJOURNEY

ark Mendoza Ocampo,
co-founder and
managing director of
Auro Chocolate, traces
his journey from robotics and
design in the U.S. to pioneering
the Philippine chocolate industry.
Alongside Kelly, a political science
and culinary arts graduate, their
narrative mirrors the richness of
their chocolate—rooted in pas-
sion, innovation, and community

commitment.
Originally from Manila, Mark

and Kelly met in Chicago while
studying—Mark in robotics and
Kelly in political science, intro-
duced through Mark’s brother.
Their friendship grew, and in 2010,
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CHOCOLATE
= CAFE —

LATE
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discovering a Philippine cacao-
based chocolate bar in the U.S.
ignited their entrepreneurial spirit.
Educated in industrial chocolate
making in Germany and Paris, they
returned to the Philippines in 2015,
blending their diverse backgrounds
to establish Auro Chocolate.

“After learning about choc-
olate making, we wanted to start
from scratch and build something
unique,” Mark recalls. “We decided
to establish a facility in Laguna,
focusing on quality cacao from
bean to bar” With this vision, they
built their factory, emphasizing
premium cacao beans and the
entire chocolate-making process.
Today, Auro Chocolate is renowned

Auro Chocolate
continues to
grow, with quality,
sustainability,
and community
empowerment
atthe heart of

its journey.
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Our involvement extends beyond
farming; we sponsor their
participation in global competitions,
provide educational resources, and
ensure fair compensation.

Mark Mendoza Ocampo

/

/

for its quality and commitment to ethical

practices, supporting local farming com-

munities and showcasing the rich flavors of

Philippine cacao.
The early years posed typical chal-

lenges of an emerging industry. “When we
started, Philippine cacao was undervalued,

often associated with cheap, compound

chocolate,” Mark explains. “Our goal was
to change that perception by emphasizing

quality beans and sustainability” Their

efforts paid off with meticulous attention

to detail in sourcing, processing, and

community engagement. Auro Chocolate’s
journey from its 2017 launch to becoming

a global brand highlights their success

through steadfast commitment to quality

and social responsibility.
One of Auro Chocolate’s early mile-
stones was partnering with Philippine

Airlines, significantly boosting their brand’s
visibility. They ventured into international
markets, opening a store in Shibuya, Tokyo,

and expanded their product range to

include institutional and retail products,

as well as trading cacao beans. Today, Auro
Chocolate reaches consumers in over 50
countries, showcasing Philippine excellence

in chocolate-making worldwide.

NURTURING QUALITY
FROM TREE TO BAR

Auro Chocolate’s dedication to
quality permeates every facet of their

operations. They established a state-of-
the-art facility in Laguna, meticulously

designed to accommodate their pro-

duction processes and warehouse. Mark

explains, “Initially, we encountered
challenges within the local cacao in-
dustry, which traditionally prioritized

low-cost, low-quality chocolate. We were

determined to alter this perception by

making substantial investments in agri-

cultural support”

Their efforts bore fruit with the de-
velopment of over 5,000 hectares of cacao
farms spread throughout the Davao. Auro
Chocolate not only distributed seedlings to
farmers but also facilitated organic certifi-
cation and conducted training in financial
management. “Our objective was not
only to secure premium beans but also to
elevate the communities we engage with,”
Mark emphasizes.

“Our involvement extends beyond
farming; we sponsor their participation in
global competitions, provide educational
resources, and ensure fair compensation,”
Mark added.

GLOBAL EXPANSION
AND CULTURAL FUSION

Auro’s expansion strategy integrates
organic growth with strategic partner-
ships. “Our approach combines organic
interest with strategic alliances,” Mark
explains. “For example, our partners
in Japan discovered us through their
passion for Philippine chocolate, leading
to collaborations and market entries.”

Each market presented unique
challenges, prompting Auro to adapt its
brand while preserving its core values.
“In the Middle East, we initially faced
design challenges,” Mark elaborates.
“They sought a more vibrant and tropical
aesthetic, which encouraged us to collab-
orate with local firms to tailor our brand”

Their commitment to local col-
laboration extends beyond design. “We
collaborate closely with communities,
sourcing materials from local artisans,”
Mark continues. “Our products incorpo-
rate designs inspired by Philippine culture,
featuring everything from endemic plants

on wallpaper to handcrafted uniforms”
Auro Chocolate not only celebrates

Philippine culture but also actively pre-
serves it. “Our Fiesta collection showcases
festivals from across the Philippines,” Mark
emphasizes. ‘“It's about storytelling and
educating consumers about our rich heri-
tage” Their community-focused approach
extends to the annual World Chocolate
Fair, a partnership with SM that under-
scores Auro’s dedication to innovation and
community engagement. “The fair enables
us to highlight products made with Auro

Auro Cafe BGC Exterior Auro Wins Top 50
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chocolate while celebrating Filipino

craftsmanship,” Mark says. “It's now
a cornerstone of our brand, empha-
sizing inclusivity and cultural pride”

FUTURE HORIZONS AND
SUSTAINABLE GROWTH

Looking ahead, Auro Choco-
late aims to address cacao supply
challenges while expanding glob-
ally. “Addressing the supply issue
is crucial as demand for Philippine
cacao grows,” Mark emphasizes.

As Auro Chocolate continues
to grow, their unwavering focus
remains on quality, sustainability,
and community empowerment.
“We're just getting started,” Mark
concludes. “Interest in our brand
is growing, and we're excited to
innovate further while sharing the
essence of Philippine culture with
the world”

Auro Chocolate’s journey—
from its modest beginnings to
global acclaim—is a testament to
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the transformative power of pas-
sion and perseverance. Through
their dedication to quality, com-
munity, and the preservation of
Philippine heritage, Mark Mendoza
Ocampo and Kelly Go have not
only built a thriving brand but
also a platform for celebrating
Philippine culture, one chocolate
bar at a time. &

https://aurochocolate.com/

Auro Reserve Collection A

(L-R) Co-founders Mark Mendoza
Ocampo & Kelly Go receiving an
award for Auro Chocolate

Auro Hazelnut Dragees
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LIT AND LABMANILABRING —

JAPANESE WHISKY AND SAKE  xatyatichauco

IMAGES BY

STORIES CULTURE TO THEPHILIPPINES  puessee

Bridges: Let’s start from the beginning. How
did you come to the Philippines and end up
opening these bars?

Francis Hasegawa: After the 2011 earthquake in
Japan, I felt a bit lost. I'd always been interested
in food and beverage, and I had a particular
fondness for whisky. I spent a lot of time explor-
ing Tokyo's best bars, understanding the nuances
of flavor in different spirits.

110 |

What was the inspiration behind LIT?

One of my partners, Marco, and I had a
shared vision of bringing a unique drinking ex-
perience to Manila. We wanted to create a space
that felt intimate and inviting where people
could appreciate high-quality spirits and learn
more about the culture behind them through
bartender-customer interaction. We started by
sourcing bottles from various distributors and
Importers. As our reputation grew, we were able



to establish relationships with distill-
eries and secure rare and limited-edi-
tion releases.

What makes Japanese Whisky
unique compared to other whiskies?

Japanese Whisky has its own distinct
style, often characterized by its elegance
and subtlety. It's a result of the metic-
ulous craftsmanship and attention to
detail of Japanese distillers.

What challenges did you face
when first opening LIT?

Educating the local market about
Japanese Whisky. There were misconcep-
tions about the taste and price. We had to
dispel these myths and demonstrate the
value of high-quality spirits.

How has the Philippine market
for Japanese Whisky evolved since
you opened LIT?

More people are becoming interested
in Japanese Whisky, and the demand for
rare and collectible bottles is increasing.
However, the rising prices and limited
availability of certain whiskies have also
impacted the market. The pandemic did
affect the industry, and we've seen a shift
towards a younger demographic.

And then you opened
a Sake Bar next door?

Yes, we saw an opportunity to intro-
duce a wider range of the best that Japan
has to offer to the local market. Tradi-

tionally, sake was often consumed warm,
partly due to the quality control issues
and the need to mask imperfections.
However, as technology and production
techniques improved so has the quality
of sake. Drinking sake cold allows you to
experience its full complexity.

What are some of the challenges
facing the sake industry today?

The decreasing number of consum-
ers and sake breweries over the years.
There are also fewer younger people
who want to work in the business. Sake
production is fascinating yet also tedious
and laborious.

Are there any emerging trends
in the sake world?

There’s a growing interest in
smaller-batch artisanal sake as well as
experimental sake, with producers experi-
menting with different rice varieties, yeast
strains, and aging techniques.

What are your future plans
for LIT and Sake Bar?

We're always looking for new ways to
elevate the drinking experience — updat-
ing our collection and introducing new
and exciting drinks. We're also exploring
opportunities to expand and open new
locations. If anyone wants to propose a
space or partner up, shoot me a line. &

www.facebook.com/LITManila/
www.instagram.com/litmanila

FRANCIS’
RECOMMENDATIONS:

For beginners and people new
to Japanese Whisky:

« Nikka From the Barrel

» Yamazaki NAS

« Ichiro’s Malt and Grain

« Kirin Fuji Gotemba Single Grain

« Sakurao Single Malt

« Mars lwai Tradition Wine Cask Finish

Up-and-coming Japanese
distilleries to look out for:
¢ Chichibu

» Mars Tsunuki

- Nagahama

« Kirin Fuji Gotemba

Recommended whisky bars
in Japan:

¢ Aloha Whiskey in Ikebukuro
+ Bar Zoetrope in Shinjuku
» Bar Kitchen in Fukuoka

For people new to sake:

» Junmai Ginjo

Top sakes to try:

« All of Tamagawa Brewery'’s

Sake from Kyoto Prefecture
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HOTEL OKURA
MANILA

WORDS BY Marco Lobregat
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amidst the vibrant energy of

Newport World Resorts, stands
Hotel Okura Manila — a sanctuary
of luxury and hospitality that mar-
ries Japanese hospitality culture
of omotenashi with the warmth of
Filipino culture.

“It'snotjust about the aesthet-

ics of our beautiful hotel, it’s about
delivering personalized service and

I n the heart of Metro Manila,

Hotel Group, Inc., which operates
Newport World Resorts. As a global
luxury hotel chain rooted in Japan,
Hotel Okura aims to leave a lasting
impression on people worldwide,
merging tradition with innovation
inits pursuit of excellence.
Designed by Filipino architect
Joey Cruzin collaboration with
Hirsch Bedner Associates (HBA)
based in Singapore, Hotel Okura

It's not just about the aesthetics of our
beautiful hotel, it's about delivering
personalized service and embracing the
Filipino warmth that sets us apart.

— Addie Capinding, Hotel Okura Manila’s
Director of Sales and Marketing.

embracing the Filipino warmth
that sets us apart,” shared Addie
Capinding, Hotel Okura Manila’s
Director of Sales and Marketing.
Hotel Okura Manila is part of
the esteemed Okura Nikko Hotel
Management, a subsidiary of Hotel
Okura Co., Ltd., overseeing three
hotel chains worldwide: Okura
Hotels & Resorts, Nikko Hotels
International, and Hotel JAL City,
along with Travellers International

Manila stands as a stunning
example of cultural collaboration,
awarded the prestigious Best Hotel
Design by the ATAP Design Awards
n2023.

“Our guest rooms are also Jap-
anese-inspired and provide a sense
of calm, luxury, comfort, and priva-
cy, she added. The rooms, starting
ata generous 46 square meters,
offer spacious retreats adorned
with subtle Japanese motifs.

Yawaragi Main
Dining

Yamazato Facade
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What distinguishes Hotel
Okura Manila is its exclusive
provision of hinoki tubs, sourced
from Nagiso Town in the Japanese
Central Alps region. Forty-eight out
of the 190 rooms showcase these
custom-made aromatic Japanese
cypress (hinoki) tubs. Additionally,
select rooms are adorned with
subtle Japanese-inspired motifs,
including origami crane sculptures
and tsubo-niwa, traditional Japa-
nese pocket gardens.

Featured amenities include
Japanese yukata sets for lounging.

i
-

L
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Guests are invited to experience the
sensation of steppinginto a Japa-
nese hot spring within the comfort
of their own room.

EXCEPTIONAL JAPANESE
CUISINE IN MANILA

“Our cuisine, from traditional
Japanese atYamazato to inter-
national at Yawaragi, reflects our
commitment to offering diverse
and exceptional dining experienc-
es,” states Capinding.

AtYawaragirestaurant, guests
immerse themselvesin a unique

Custom-made
hinoki tubs
settherooms
apart with the
soothing aroma
of Japanese
cypress.

Hotel Okura
Manila marries
Japanese
hospitality
culture of
omotenashi with
the warmth of
Filipino culture.
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dining experience reminiscent of a
modern Japanese-inspired village.
Meanwhile, Yamazato boasts a
traditional interior design, char-
acterized by wood and traditional
Japanese elements, transporting
guests to authentic restaurantsin
Japan, where the focusis solely on
the food and the ambiance evokes
the feeling of being in Japan.
Yamazato, the signature
Japanese fine dining restaurant of
Okura brands, has earned rec-

ognition with several Yamazato
restaurants worldwide either being
Michelin-starred or Michelin-plat-
ed establishments.

Yamazato’s culinary excel-
lenceis complemented by various
dining areas showcasing different
Japanese cuisines, including Tep-
panyaki, Kaiseki, Shabu Shabu, and
the SushiBar serving traditional
Japanese sushi. @

www.hotelokuramanila.com
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Guest rooms are Japanese-inspired,
provide a sense of calm, luxury,
comfort, and privacy

Starting at 46 square meters, each
room is a spacious retreat adorned
with subtle Japanese motifs.
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BORACAY'S‘STATION ZERO”ISHOME
TOALUXURYRESORT AND SPA THAT PAINTS
MINDFUL MEANINGFUL VACATIONS

oracay, an award-winning
B island destination in the

Philippines, has become a
sought-after vacation spot of Jap-
anese tourists seeking a balanced
blend of natural beauty, lively local
culture, and exciting recreational
activities in a stunning seaside set-
ting. The island’s irresistible allure
lies primarily in its powder-fine
white beaches, crystal-clear
jewel-toned waters, and warm,
welcoming atmosphere.
While most beachgoers are famil-
iar with Boracay’s famed Stations
One-Three, home of its storied
White Beach, there is another
side to the island; a more idyllic

116 | BRIDGES
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and laidback locale between the
lush hills and sunny seashores

of Barangay Yapak. This stretch
of paradise boasts a number of
luxury resorts, including Crimson
Resort & Spa Boracay, which has
christened the area “Station Zero.”
Here, on the other side of paradise,
Crimson Resort & Spa Boracay
reflects the island’s legendary
loveliness and celebrated convivi-
ality. Moreover, the resort’s push
towards crafting a more mindful
and meaningful stay is particular-
ly pleasing to Japanese travelers
with a passion for vacation desti-
nations that place a premium on
sustainability.

PARADISE, IN RICH
SHADES O

The impressive
facade of
Crimson Resort
& Spa Boracay,
as seen upon
arrival by
motorboat

CRIMSON
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AN ENTICING,
ENCHANTING ESCAPE

Crimson Resort & Spa
Boracay is a mere 15-minute boat
ride from its exclusive Welcome
Pavilion at the port of Caticlan.
This world-class beach hotel offers
an enchanting escape, enticing
Japanese travelers to immerse
themselves in a lavish tropical
retreat like no other. The resort’s
seamless layout and elegant
facade make the boat arrival an
eye-catching experience, enhanced
by the rhythmic beats of tribal
drummers on the beach.

Clean, contemporary lines
and touches of Filipino design
flair (such as the weaving
pattern integrated into the ma-
sonry), characterize the sprawling
property comprised of 192 luxuri-
antly-appointed guestrooms. Every
guestroom incorporates a calming
neutral palette and minimalist
style and opens to a balcony from
which to enjoy the brisk Sibuyan
Sea breezes and resplendent views.
Lush landscaping adds to the par-
adisiacal ambiance and sublime
sophistication of the property.

HEARTFELT HOSPITALITY,
GRATIFYING GASTRONOMY

At the Crimson, sincere smiles
and seamless service are the order
of each day, creating a comfort-
ing and comfortable stay for
guests. Personalized and attentive
service mirrors Japan's gracious
and genuine brand of omotenashi
hospitality. Thoughtful touch-
es—such as well-curated in-room

Exterior view of the

beachfront villas, with

the intricate Filipino

weaving patterns visible

on the masonry

Tribal drummers A portion of Crimson
attheresort’s Boracay’s amply-sized
beachfront make the beachfront, which

boasts theisland’s
famed powder-fine
white sand

arrival experience all
the more exciting

amenities, a topnotch turndown
service, and an elegant cotton
yutaka that guests can use during
their stay—make for an even more
pleasant getaway.

Dining delight is likewise a
cornerstone at Crimson Boracay.
From authentic Filipino delicacies
and Asian specialties to inter-
national cuisine and an array of
snacks, in between, the resort’s
restaurants cater to the discern-
ing palates of Japanese travelers.
Unique epicurean experiences
and vivid seascapes create truly
unforgettable moments for those
seeking to appease their appetites
and satiate their senses.

This luxurious island lifestyle,
readily evident in heartfelt hospi-
tality and gratifying gastronomy,
permeates every aspect of the
guest experience.
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ESCAPE TO CONSCIOUS LUXURY

At the core of the brand is its focus
on a more sustainability-minded and
eco-conscious concept of luxury. The
resort boasts a number of initiatives, to
this end. For instance, J's Garden, onsite, is
an impressive showcase of hydroponically
grown greens. Crimson Boracay has also
partnered with Aklan’s Ati Village, for
fresh produce and handicrafts made by
the community.

Additionally, the resort is home to
a unique Artist in Residence Program, a
vital component of its sustainability and
Corporate Social Responsibility efforts.
The program not only stages annual art
exhibits and regular workshops with
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featured artists, but also supports an
ever-growing art outreach for youths
throughout the island.

MINDFUL RESPITE, IN LUXURY’S LAP

At Crimson Resort & Spa Boracay, Jap-
anese travelers find not just a destination,
but a sanctuary where sustainability inter-
twines with serenity. Amidst the ocean’s
wondrous whispers, rippling in time with
the wind whistling through the trees, the
elevated yet easygoing island lifestyle, and
the staff’s sunny smiles, every moment
becomes homage to the beautiful bal-
ance between nature and nurture, on a
heartfelt journey towards a more sustain-
ability-conscious way of life. &
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Crimson Boracay’s first female artist in residence,
Christine Sioco, whose exhibit, Inamorata, a one-
woman exhibit of 15 empowering paintings, opened
at the resort on March 12, 2024

Aview of Crimson Boracay’s beachfront infinity pool



NISEKO 101

nless you want to venture to the
extremities of Alaska or Antarctica,
a ski holiday in Niseko is the closest
thing you may ever find to a prover-
bial ‘winter wonderland’. With direct flights
now between Manila and Sapporo, and Philip-
pines-owned Hotel 101 investing in the resort, it’s
Filipinos’ turn to discover Niseko.

The villages at the base of the Niseko ski
resort, on Japan's northernmost island of Hok-
kaido, are literally buried in velvety soft, fluffy
powder snow — as if receiving a fresh, white coat
of paint — almost every day between December
and March every year. In the evening, twin-
kling lights diffused by the falling snow create
a magical atmosphere unlike anything you
could imagine outside a Disney movie or Insta-
gram post.

VWONDERLAND

0 R

What's more, unlike Alaska and Antarc-
tica, Niseko has become one of the hottest
luxury resort investment destinations in Asia
over the past decade. It's now home to one of
only five of Ritz-Carlton’s ‘Reserve’ label hotels;
a sprawling and exquisite Park Hyatt hotel
which is the jewel in the crown of the resort;
an Aman resort under construction; several
six-star full service chalets and condominiums;
a Club Med on snow; plenty of five-star hotels
and condos; and literally the most opulent
private villas in all of Japan.

Ski holidays have long been annual rituals
for the rich and famous in Europe and the US,
but now Asia has its own high-end ski resort to
the stars to balance out its ubiquitous beach re-
sorts. Niseko is becoming known as ‘the Aspen
of the East’.

INTRODUCING YOU
TOJAPANS WINTER

WORDS BY Kristian Lund

Direct flights between Manila and
Sapporo make Niseko much more
accessible to Filipinos.
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Beyond the glitz and the glamour,
what’s so special about Niseko you
might ask? The number one thing
is the quality and quantity of the
snow it receives. Perfect dry powder
snow only falls and settles in a hand-
ful of resorts globally, but nowhere
with the regularity of Niseko.

Other than snow, skiing and five-
star accommodation however, there
are plenty of other attributes that make
up a winter holiday in Niseko. Natu-
ral volcanic onsen (hot spring) baths
dot the landscape across the region.
There’s nothing quite like stepping
outside naked, while heavy snow falls
silently all around you, before quickly
immersing yourself into the warm
embrace of a 40C thermal bath.

Of course Japan is also known for
its cuisine. One of the world’s most
unique ski resort dining scenes
has evolved in Niseko as it has
matured, with charming iza-
kayas run by old Japanese
ski bums, or young Japanese
snowboarders right alongside
high-end Japanese, Asian and
European restaurants headed by
chefs with Michelin pedigree.

Add to all this the very basis of what
is driving the current Japanese tourism
boom - Japan itself. The exquisite cour-
tesy of the people, the mixture of ancient
and modern culture, the cleanliness and
orderliness of the society. Niseko offers
an opportunity to experience Japan
on snow — an opportunity unavailable

anywhere else in the world. &

There are several five-star ~ Niseko has become one of

accommodations and the hottest luxury resort

luxury properties all investment destinations

around Niseko. inAsia.

Natural volcanic onsen Charming izakayas to

(hot spring) baths dot high-end Japanese,

the landscape across Asian and European

the region. restaurants, Niseko has
athriving food scene.
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 ARTS & CULTURE

PROVENANCE
ART GALLERY
AT FINOPINAS

f you've ever wondered how art tran-
scends borders and brings distinct
cultures together, look no further
than Provenance Art Gallery in the
Philippines. In a recent groundbreaking
exhibition in Tokyo, Japan, Provenance
has demonstrated how Filipino artistry is
gaining global recognition. The gallery’s
participation in the Finopinas: The Finest of
Philippine Art and Design exhibition at the
Tokyo Midtown Design Hub is a testament

WORDS BY Angie Duarte

PAINTING
FILIPINO-JAPANESE
CONNECTIONS
INTOKYO

to the power of cross-cultural exchange.

A GALLERY WITH A VISION
Founded by Raul Francisco and

Joanna Preysler-Francisco, Provenance

Art Gallery opened its doors with a

mission: to showcase the depth and

diversity of Philippine art while pro-

viding Filipino artists with a global

stage, fostering cultural exchange

between the Philippines and the world.
Joanna Preysler-Francisco

shares, “Our goal has always been

to push the boundaries of what

is considered traditional Filipino

art, and to create an environment

where contemporary Filipino artists

are given a platform to shine.”

THE CULTURAL PUSH

One of the gallery’s most notable
initiatives in recent years has been its
involvement in Finopinas: The Finest of
Philippine Art and Design—a significant
exhibition held in Tokyo. The event,
which took place from September 2-15,
2024, at the Tokyo Midtown Design
Hub, aimed to bring Filipino design and
artistic innovation to a wider Japanese

122 |

(@andresbarrioquinto @genius_borta

audience. The exhibition featured a
carefully curated selection of Filipino
works spanning visual arts, fashion,
home decor, and furniture.

The exhibition, jointly organized by
the Philippine Embassy in Japan, the De-
partment of Trade and Industry (DTI),
and other esteemed partners, was not
just about showcasing art—it was about
building relationships. Raul Francisco
notes, “We wanted to show the Japanese

@oliviadaboville @solenn

audience not just the beauty of Filipino
art, but the story and soul behind it...
to establish a stronger cultural dialogue
between the Philippines and Japan.”

PROMOTING FILIPINO ART IN JAPAN
The choice to showcase Filipino art
in Japan isn't just a business decision—
it's part of a larger cultural strategy.
Both countries have rich artistic tradi-
tions, yet the Philippine contemporary
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art scene remains relatively under-
represented in Japan. Provenance Art
Gallery's participation in Finopinas
aligns with the Philippine Embassy’s
broader goals of promoting Filipino
culture abroad and increasing global
awareness of Filipino artists.

As Philippine Ambassador to
Japan Mylene Garcia-Albano shares
on the website of the Philippine
Embassy in Tokyo, “At the heart of
this exhibit is the celebration of the
convergence of design, innovation,
and sustainability, as we underscore
the rich cultural heritage of the
Philippines and address the challeng-
es faced by today’s society through
the power of artistic expression. We
believe that this event will not only
inspire creativity but also further
strengthen the cultural and eco-
nomic ties between the Philippines
and Japan.”

Through these cross-cultural
initiatives, Provenance and its part-
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ners aim to challenge the perception
of Filipino art in international mar-
kets. The Tokyo exhibit, in particular,
highlights Filipino artists’ unique
fusion of mysticism, colonial influ-
ences, and contemporary themes.
This ‘tropical gothic’ style, coined by
Filipino author Nick Joaquin, is an
intrinsic part of the Filipino aesthetic
and makes the country’s art stand
out in a global context.

FILIPINO ART MEETS
JAPANESE AUDIENCES

The reception of Filipino art in
Tokyo has been overwhelmingly
positive, with the Japanese audi-
ence expressing both curiosity and
admiration for the works on display.
Art enthusiasts in Japan have shown
a genuine interest in the themes
explored in Filipino art, particularly
the narrative-driven pieces that
delve into identity, history, and
societal issues.

L-R: Emilio Preysler Dizon, Ambassador
Mylene Garcia-Albano, Raul Francisco,
Joanna Preysler Francisco

L-R: Artist Solenn Heussaff, Joanna
Preysler Francisco, Artist Olivia d’Aboville

L-R: Director Eiichi Matsuhashi of the
Karuizawa New Art Museum, and artist
Mark Rocha Padernal

“The audience was deeply
engaged,” shares Preysler-Francis-
co. “It’s exciting to see how Filipino
art resonates with an international
crowd, especially when it’s present-
ed alongside the works of Japanese
artists and designers.”

The success of this event
is a testament to the growing
cross-cultural confluence between
the Philippines and Japan, where
shared values and artistic traditions
intertwine to create something
uniquely powerful. In this context,
ASEAN-Japan Centre Secretary
General Kunihiko Hirayabashi
underscored the profound con-
nection between the two cultures.
He says: “The spirit of ‘bayanihan’

— the Filipino concept of communal
unity - finds a kindred soul in the
Japanese principle of ‘wa, which
embodies harmony and the col-
lectivity of strength. These values
are more than words; they are the
very fabric of our societies, woven
through generations.”

CONTINUING THE EXCHANGE

As the gallery continues its part-
nership with the Philippine Embassy,
the focus will be not only exhibiting
Filipino art in Japan but also creating
venues for Filipino artists to collab-
orate with Japanese counterparts,
helping to build a deeper apprecia-
tion of Filipino artistry abroad.

In a world that is more connect-
ed than ever, Provenance Art Gallery
is at the forefront of pushing Filipino
art into the global spotlight. @
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THE OVERARCHING

OTAKU OBSESSION

WORDS BY Angie Duarte | IMAGES BY Better Mondays PR

“One Piece” anime comic books at a bookstore

hile the Philippines has long
been a melting pot of cul-
tures, in recent decades, the
influence of Japanese pop
culture has become remarkably promi-
nent. From television shows, comics, and
music to fashion, cosplay, and cuisine,
Japanese pop culture has caught the eye
of scores of Filipinos — particularly in the
cult-worthy genres of anime and manga,
both of which have massive followings
in the Southeast Asian country. For
its upbeat and unique expressions,
many of which can be traced to Japan’s
centuries-old traditions, Japanese pop
culture has become a significant driver of
cross-culture in the Philippines.

The themes explored in anime and
manga — friendship, perseverance, indi-
viduality, identity, and acceptance, among
others — hit home with Filipino youth.
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THE ANIME ASCENDANCY
AND MANGA MANIA
In the 1990s, local television stations

began airing popular anime series, such
as Dragon Ball Z, Sailor Moon, and Voltes V
(which was re-aired after its massive pop-
ularity in the late 70s). These shows not
only entertained but also allowed Filipino
audiences to take a dive into Japanese
culture, storytelling, and art styles. The
vivid animation and relatable characters
generated a rising tide of interest, leading
to a growing fandom that thrived in both
urban and rural settings.

Alongside anime, manga also found
its way into the hearts of many Filipinos.
Titles like “One Piece,” “Naruto,” and
“Attack on Titan” are often seen in local
bookstores and markets. The availability
of translated versions has made it easier
for fans to access these stories, further

fueling their popularity. In fact, the
Philippines ranks among the top coun-
tries for manga sales in Southeast Asia,
showcasing the high demand for these
graphic novels.

By way of a fun fact, in 2021, the
Philippines became the top country for
“Attack on Titan” fan searches globally, il-
lustrating the nation’s passion for anime.
Japanese anime series continue to take
a chunk of local TV network program-
ming, airing in both dubbed and subbed
formats. Plus, with the rise of streaming
services these days, access to a wider
array of content has never been easier,
entertaining viewers of all ages, and also
educating audiences about different nar-
ratives and Japanese cultural nuances.

EMPOWERING A FIERCE,
FAN-DRIVEN BASE
As the popularity of anime and

manga soared, so did the community

of Japanese pop culture aficionados.

As the fandoms grew, the number of
conventions dedicated to these art
forms likewise surged in popularity.
Events like Cosplay Mania, ToyCon,

Sugoi Anime Festival, Anime Cosplay
Expo (ACX), Otakufest, and Anime Festival
Asia (among numerous others) have
become cultural touchstones, drawing
thousands of attendees each year and
bearing witness to the power of conven-
tions to ignite and fuel fandoms. These
conventions usually feature an impres-
sive lineup of guests, including voice
actors, artists, and industry professionals,
allowing fans to interact directly with the
creators of their favorite works.

Moreover, conventions serve as hubs
for fans to come together and bond over
their mutual love for anime, as well as
participate in various activities, including
panels, workshops, and contests. The
atmosphere is typically supercharged and



Filipino anime fans join in on the
cosplay fun at a float parade at
a provincial festival

animated to the highest degree, filled with
the energy of like-minded individuals
celebrating their common passions.

Undoubtedly, these conventions nur-
ture a sense of community, providing a
safe space for fans to express themselves
and connect with others with the same
interests. This sense of belonging plays a
significant role in the growth and sustain-
ability of the fandoms, creating lasting
friendships and memories that extend far
beyond the convention floor.

CHANNELING YOUR INNER
COSPLAY CHAMELEON
One of the most vibrant aspects

of Filipino fandom is cosplay (costume
play) culture, a type of performance art
that allows fans to embody their favorite
characters through costumes and live
exhibitions. This is where fans can tap
into their inner chameleon, switching
from one character to the next through
elaborate costumes and character nuanc-
es. Filipino cosplayers — like Alodia and
Ashley Gosiengfiao, Prince and Awie de
Guzman, Myrtle Sarrosa, and Charess —
have become masters of transformation
and have gained recognition for their
creativity, charisma, and keen attention
to detail.

A bit of trivia, the Philippines is also
known for its unique twist on cosplay,
often incorporating local culture and
humor into costumes. Many Filipino cos-
players uniquely blend local culture and
humor into their costumes by including
elements like traditional attire, such as

Cosplay fans at the relaunching of Japan
Town in Gorietta, Ayala Center, Makati.

title and series

the Barong Tagalog, into popular anime
designs. They draw inspiration from
iconic Filipino themes, like jeepneys and
street food, reimagining beloved charac-
ters in playful ways. This fusion not only
showcases national pride but also adds a
humorous touch, celebrating both Filipino
and Japanese pop cultures.

MERCHANDISING AND MAKING
A MEMORABLE MARK
As can be expected, given the boom,

the demand for anime-related merchan-
dise has skyrocketed in recent years.
Another highlight of conventions and
similar events is the array of stalls and
booths (very likely fan-owned) brimming

A clothing label display at a mall
in the Philippines, featuring “One
Piece,” a popular Japanese anime

3
ol
[
3
g
z
E
2
1

Filipino cosplayer Charess with a fan
at the relaunching of Japan Town in
Gorietta, Ayala Center, Makati.

with merchandise, allowing event-goers to
acquire exclusive items and support local
artists. From collectible toys and action
figures to clothing and accessories, Filipi-
no fans are eager to display their favorite
characters and series on the pedestal of
their personhood. Additionally, fan-made
merchandise has flourished, highlighting
the creativity of Filipino artists.

Furthermore, the influence of
Japanese pop culture has led to exciting
collaborations between Filipino and Jap-
anese artists. For example, some Filipino
musicians draw inspiration from anime
soundtracks, incorporating elements into
their own songs. Anime and manga have
also had a profound impact on language
learning in the Philippines. Many young
people are inspired to learn Japanese to
better understand their favorite series
and to better relate with their beloved
fictional characters.

BUILDING DYNAMIC CULTURAL
BRIDGES THROUGH DECADES

Cultural exchange between the Phil-
ippines and Japan is, indeed, evident in
various forms; from more traditional ave-
nues of bilateral relations to the trendier
streets of popular culture, cross-cultural
confluence continues to make its dynam-
ic journey between the two countries.

In the Philippines, the love for Japanese
pop culture remains fresh and fiery,
shaping communities, inspiring creativity,
and building robust connections across
nations and generations. &
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ALITTLEHOME

aguio City, known as the “Summer

Capital of the Philippines,”has a

fascinating historical connection
to the Japanese community, particular-
ly during the early twentieth century.
During the American colonial period in
the Philippines, Baguio became a thriving
center for the Nikkei (Japanese Filipino)
community. In the 1900s, when the United
States established its presence in the Phil-
ippines, Baguio’s cool climate and scenic
beauty made it an attractive destination
forboth Americans and Japanese immi-
grants. This small but significantJapanese
community grew around the key instal-
lations of the American administration
in the Philippines. The city was developed
as a resort and administrative hub, with
Baguio serving as the summer retreat for
American officials.

One of these major installations,
the hill station resort of the American
colonial government, attracted numer-
ous Japanese laborers. Japan had just
reopened, and many of the nation’s rural
workers found themselves displaced and
in need of employment. As such, scores
of Japanese workers, mostly young
men, migrated out of Japan to various
countries. A good deal of the Japanese
migrants to the Philippines ended up
in the mountain province of Benguet,
settling in Baguio City and neighboring
La Trinidad Valley.

The construction of Kennon Road, St. Francis Xavier

part of the bigger plan of the hill station  Seminary’s
resort, was the very first project to gg:zg‘;i CEtCanr
attract Japane;e mlgr.ar.lt.s to Benguet. in Baguio's y
Records have it that, initially, 34 Jap- Liteng, Pacdal
anese nationals came to work on the districtis
road, in July of 1903; this figure jumped  reminiscentof
Sagano Bamboo

to more than 500 Japanese migrant
workers by the end of the same year.
As other big projects came along, this
number reportedly rose to over 4,000
— forming a solid and strong Nikkei
community in the north.

Forest in Kyoto.

ON THE BIG
MOUNTAIN
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NORTHERN LUZON'S NIKKEILJIN
COMMUNITY SURVIVES

AND THRIVES THROUGH THE
YEARS AGAINST ALLODDS
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The torii, Mirador Peace Memorial, atop Mirador Hill. The
bell was fashioned from an unexploded, neutralized WWII
bomb found at the hill.

The Japanese migrants worked
alongside their local counterparts to
build several major American colonial
installations in the Northern Luzon
locale; projects that would lead to the
area’s transformation from a sleepy
mining town to one of the Philippines’
most famous tourist destinations. These
installations include Teacher’s Camp,
Camp John Hay, Camp Holmes, The
Governor’s Residence, as well as Baguio
Hospital and Baguio Country Club.

ROOTS, RUIN, AND RECOVERY

In the 1920s and 1930s, after comple-
tion of the majority of the installations,
some of the Japanese migrants dis-
persed to other parts of the Philippines.
Those who stayed in Baguio City and La
Trinidad Valley, however, established
their own trades and small businesses,
mostly in retail, farming, construction,
and trucking. These settlers became the
cornerstone of the Nikkei community
in the north, eventually intermarrying
with locals from the Igorot, Ifugao, and
Ibaloy tribes, giving rise to a generation
of Japanese Filipinos.

Of course, World War II took its toll
on the Nikkei community, with the rela-
tionship between Filipinos and Japanese
bearing the brunt of wartime and the
atrocities that come with it. Many of the
Nikkei were displaced, as they dealt with
post-war socio-economic issues such as
poverty and exclusion from society.

Fast-forward to 1972, when an
elderly Japanese nun by the name of
Sr. Theresia Unno saw the plight of
the Northern Luzon Nikkei and their
descendants. Sr. Unno — who, for health
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reasons, had relocated to Baguio from
Japan — became the rallying point for
the recovery of the Nikkei community,
unifying the remnant and helping them
get back on their feet and reintegrate
with society. Sr. Unno’s efforts lay the
groundwork for what would eventually
become known as the Filipino-Japanese
Friendship Association of Northern
Luzon Inc. or Abong, an Ibaloy term
meaning “small house / home”

BUILDING ROADS TO
RECOLLECTION AND RESPECT
Abong remains active, to date,
as a private, non-stock, non-profit
corporation that serves as a hub for
the Northern Luzon Nikkei and their
descendants. In 2006, Japanese director
Imaizumi Koji released a film entitled
“Abong: Small Home” depicting the
life of a second and third generation
Japanese-Filipino family residing in
Baguio City:.

At the Jesuit-run Mirador Heritage
and Eco-Spirituality Park at Baguio’s
Mirador Hill, landmarks pay homage to
the Filipino-Japanese community. At the
park’s highest point, affording spectac-
ular city views and dazzling sunsets, a
torii stands as the Mirador Peace Memo-
rial. The symbolic Japanese gateway has
become a shrine, of sorts, to the history
of the Nikkei in the city, as well as a
monument to peaceable, harmonious
living. The bell hanging atop the torii
is actually made from an unexploded,
neutralized bomb found at Mirador
Hill; a remainder and reminder of the

bombing of Baguio during World War
II. Mirador Park also boasts a replica of
Kyoto’s Arashiyama Bamboo Grove, as
well as a Zen-style rock garden. In Ba-
guio’s Liteng, Pacdal district, St. Francis
Xavier Seminary’s Bamboo Eco-Park
Sanctuary has been drawing tourists
for its ambiance that is reminiscent of
Sagano Bamboo Forest in Kyoto.
Meanwhile, at Baguio’s Filipi-
no-Japanese Friendship Park, the

Filipino-Japanese Friendship Memorial
Shrine, also known as Baguio Memorial
Tower, honors all soldiers who fought
during WWII. The tower, erected in
1973 by the Baguio Lions Club in part-
nership with the War Memorial Service
Association based in Japan, has also
come to symbolize the post-war bilater-
al friendship between the two nations.
Other similar historical markers may be
found throughout the city, such as the
one commemorating the end of the war,
with the surrender of General Tomoyu-
ki Yamashita “The Tiger of Malaya”

and all the Japanese forces to the US
6th Army at an old schoolhouse in the
hills near Camp John Hay.

Indeed, time and tide have taken
their toll. But, while the Northern Luzon
Nikkei community is nowhere near as
big or robust as it was in the 1900s, a vi-
brant fragment remains. Only this time,
the roads they build are metaphorical,
leading to cultural understanding and

mutual respect. B
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'FASHION

NOT JUST YOUR

TYPICAL ROBE

apanese style and aesthetic
sense have undoubtedly
influenced global fashion
trends in big ways, primar-
ily centered on the ancient
philosophy of “wabi sabi” (which

by

hinges on the Art of Imperfection,
transience, and rustic simplicity),
as well as on the nation’s rich heri-
tage. To name just a few examples,
top western designers and fashion
houses like Giorgio Armani,
Consuelo Castiglioni's Marni label,
Prada, Proenza Schouler, and Zu-
hair Murad have, throughout their
illustrious careers, presented lux-
urious fashion collections infused
with Japanese design elements,
patterns, and motifs.

Inarguably, however—in
a long list of Japanese fashion
influences—it is the kimono that
has taken the world of style by
sartorial storm.
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THE KIMONO’S
EARLY BEGINNINGS

Literally speaking, kimono
means “wearing thing,” or “some-
thing to wear.” During the Heian
era (794-1192), panels of straight-

cut cloth were sewn together to
make a garment that fit every
body shape and size. This simple-
to-wear and easily customizable
piece of clothing quickly became
a staple in Japanese wardrobe;
originally worn as outerwear by
commoners, and only as undergar-
ments, by the aristocracy. By the
Edo period (1603-1868), however,
it had morphed into a unisex
outer garment known as kosode.
The kosode was distinguished by
its smaller armholes and shorter
sleeves, hence the literal mean-
ing of the word, ‘little sleeves”
Around the end of the Meiji era
(1868-1912), the robe-like garment

WORDS BY Angie Duarte
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gained even more popularity, as
Noh actors incorporated its use
as costumes in their plays. It was
also around this time that the
name evolved into its current
label, kimono.

The overall design and fabric
of the kimono disclosed much
about the wearer, in early Japan.
The choice of fabric, the quality of
the fabric, the prints and pat-
terns, colors, and even the thread
used to embroider the garment
revealed details such as societal
rank, status, age, and gender of
the wearer. Members of the upper
class typically wore kimonos made
of the most luxurious of silks,

while the majority of the populace
would use their silk kimonos only
on special occasions.

A WEALTH OF MEANING
AND SYMBOLISM

Perhaps what makes the
kimono even more special is the
story and symbolism each robe
embodies. In the early years of its
emergence, kimono prints and
patterns frequently contained
multiple layers of significance and
meaning. The crane, for example,
is the most commonly-depicted
bird in customary kimono designs.
It is a sign of longevity and good
fortune, rooted in legend and folk-
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lore, since cranes are said to live
for a thousand years and to inhab-
it the country of the immortals.
Similarly, specific designs
were employed to symbolize the
qualities or traits of the wearer
and to honor the season or a
special event (such as weddings
and festivals). During such events,
the patterns of the kimono were
meant to bestow good fortune on
the wearer. Moreover, color choice
conveyed rich symbolic meaning
and cultural connotations, as well.
The Japanese back then believed
that the dyes used for the fabric
and threads conveyed the spirit
and therapeutic properties of the
plants, leaves, flowers, or berries
from which they were derived.
These properties were thought to
be imbued in the fabric, and, as a

result, transferred to the wearer.
For instance, because blue dye was
largely sourced from the indigo
plant—which was also employed
to heal bites and stings—a kimono
made from blue cloth was believed
to ward off snakes and insects.

FROM CLASSIC CULTURE

TO CULT CLASSIC

The classic kimono, inextricably
intertwined with Japanese culture
and couture, is now beloved not
just in Japan, but also across the
globe. For its elegance, ease of
wear, vibrancy, and versatility,

the customary Japanese robe has
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found favor with fashion aficio-
nados and couturiers, alike. It has
evolved from its role in traditional
culture to a cult classic in the
realm of style, with a strong fol-
lowing amongst the fashion-sav-
vy set the world over. Industry
glants and icons such as French
designers Paul Poiret, Vionnet,

Cranes (Tsuru) are
believed to live
forathousand
years and inhabit
the land of the
immortals.
Symbolize
longevity and
good fortune.

A pair representa
happy marriage.

Chanel, Molyneux, Bertrand Guy-
on, among many others; Italian
couture legend, Elsa Schiaparelli;
American fashion designer and
entrepreneur Eileen Fisher; and
Japanese avant-garde designers
like Issey Miyake, Yohji Yamamoto
and Rei Kawakubo have all played
a big part in bringing the kimono
to the forefront of fashion con-
sciousness.

From its ancient roots to its
modern-day popularity, the kimo-
no is here to stay—in all its silken,
symbolic, sophisticated, subdued,
and sultry glory. @
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RAFIKIMONO

INSPIRED BY JAPANESE TRADITION, CRAFTED

An interview with Raff1 and
Shaun, founders of Rafikimono

WITHFILIPINO INGENUITY

WORDS BY
Marco Lobregat

IMAGES COURTESY OF
Rafikimono

afael “Raffi” Fuchs-Si-

mon and Shaun Sager

travel the world to source

exceptional materials
for Rafikimono. Inspired by the
timeless elegance of the Japa-
nese kimono, Rafikimono offers
a modern interpretation of this
iconic garment that can be worn
anywhere from tropical beaches
to urban streets.

How did the idea for rafikimo-
no come about? Can you share
the story behind its inception
and some key milestones?

Raffi: When I moved to the
Philippines and needed corporate
clothes, I found a local tailor that
would make me custom fitted
shirts, sparking my addiction for
unique garments. I would search
for fabrics and buttons at local
textile markets when traveling. To-
gether, Shaun and I developed the
idea of a one-size-fits-all, timeless,
yet contemporary kimono silhou-

ette that you could wear and love
for years.

When you hunt for fabrics,
what exactly are you looking
for? Is it more about comfort

or patterns?

Shaun: We always prioritize
softness and comfort. The look
is just a bonus; the first thing we
do is touch the fabric to assess
its quality.

Rafikimono emphasizes mini-
mal fabric waste. How do you
incorporate this principle into

your designs?

Raffi: When we first started, we
were only making a long kimo-
no, which is known for having
little fabric waste because of the
optimized pattern. During the
pandemic, we started making face
masks with all our saved fabric
scraps and soon, scrunchies, twil-
lies, and scarves.

Rafikimono
offers amodern
interpretation
of the timeless
Rimono

Their iconic
garments can be
worn anywhere
from tropical
beaches to
urban streets.
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We were inspired by Japanese
sensibilities. Japanese clothingis
crafted with incredible attention
to detail and practicality, lasting
generations. We wanted to create

garments that could stand the test
of time in both quality and style./
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Do you think there’s a Filipino
sensibility that also influences

your designs? F74F T/ IFERDOERERDRICINZAZT L

ZERLTVEY, ZORBZETHAICEDES

CHRY h?
Raffi: Absolutely. The Filipino sensibility EBARTLETD

comes through in the ingenuity and the
melting pot of ideas and cultures that
influence our work. We take different
prints and fabrics from around the world

and recontextualize them into something MBI TBAT T T AR BN
that resembles a kimono but is uniquely DT T2 20A ). A —TENE S
our own — comfortable, functional, and BhELF,

designed for real-life use.
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Hats, shorts, scunchies, The designs are a blend
Can you share a memorable story twillies and scares area of Japanese and Filipino
few other designs made sensibilities.

. . >
from your fabric-hunting adventures? from the iconic fabrics

sourced by Rafikimono
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Shaun: One of my most memorable fabric
hunts was our first one on my birth-

day where we slept in a different town
everyday for 4 nights, visiting markets,
warehouses, people’s houses, and many
other places trying to find backstock, over-
looked fabrics.

If you could invite any historical
figures to a Rafikimono dinner party,

who would they be?

Shaun: Definitely Salvador Dalf and his
pet anteater! Although they’re not histor-
ical in the traditional sense, his influence
on culture and style is undeniable and
would guarantee to entertain.&@

https://rafikimono.com/

The softness of the
fabric and comfort of
Rafikimono’s garments
are always prioritized.

Each kimono is also
functional, and designed
for real-life use.
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AFLAIRFORFLORA,
A,AND ALL
FABULOUS

DESIGNER FEANNE’S WEARABLE ART MARRIES
TRADITION AND TASTEFULNESS WITH

CURIOSITY IN COPIOUS MEASURE

he realm of design is
steeped in history, dating
to antiquity and ancient
civilizations; the line
between tradition and innova-
tion is often fine, drawn in the
shifting sands of ever-evolving
communities and cultures. As

such, it can be quite challenging
for the designer and artist to flow
between convention and change,
with ease. Visual artist, illustra-
tor, fashion and surface pattern
designer, Feanne, glides through
these territories with grace

and gumption — very possibly
because her style is derived from
the age-old iconographies of art,
but highly likely because it is
also driven by the to-the-minute
instincts of the heart.
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As the creative force behind
her eponymous brand, FEANNE,
her journey reflects a unique
narrative of artistic evolution
and cross-cultural confluences,
deeply entwined with Japanese
culture and aesthetics.

N |

BIRTHING AN
ART-DRIVEN BRAND

“My origin story for my brand

is long and not straightforward,”
Feanne (who prefers to be ref-
erenced by her first name) says.
An alumna of the University of
the Philippines — Diliman, where
she graduated with a degree in
Interior Design in 2011, Feanne
made the leap from interior de-
sign to textile design, some years
post-graduation.

Feanne in her
reversible Rimono
and full skirt

in Sabong print

Feanne’s products
at TAYO Fashion
Showcase 2024

in Osaka

|
WORDS BY
Angie Duarte

IMAGES BY
Feanne and
Photographers
as Credited
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“I started printing my art on fabric,
and then getting that printed fabric made
into scarves and kimonos... even if I had
no training in fashion design and manu-
facturing, I was able to pull it off because
of what I learned in interior design,” she
recounts. ‘I'm an artist with a brand. My
own approach with my career is less like
a to-do list, and more like planting some
seeds in a garden,” Feanne shares of her
largely organic art and design ethos.

Founded in 2015, FEANNE has
blossomed beyond the borders of its
birth, since.

FUELING CREATIVITY
WITH FIERCE CURIOSITY

Perhaps the most distinctive
hallmarks of Feanne’s designs are the
ornately stylized flora and fauna, with
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Asian inspirations, for which the
brand is lauded and loved. Feanne’s
exposure to diverse art forms and
her deep appreciation for na-
ture’s nuances have given rise to
this signature style, marrying the
natural world with intricate design
elements.

“It's just what I like. I try to fol-
low my curiosity. Sometimes my in-
fluences are clear and easy to trace,
like the historical style of Art Nou-
veau with its intricate details and
whiplash curves. Sometimes, I just
get fixated on the most mundane
things, like the texture and pattern
of cracks in dry soil. It's important
for me to follow my curiosity, and to
keep planting seeds in the garden
and see what grows.” she shares.

CRAFTING A
CROSS-CULTURAL CANVAS

FEANNE'’s product range pivots
on the artist’s versatility and vision,
a beautiful balance of creativity and
cohesion. Every collection com-
prises distinct pieces, unified by
the captivating hand-drawn prints
that characterize the brand. Feanne
deftly defines the diversity of her
collections with an all-encompass-
ing aesthetic language — one that
she speaks with great fluency. Her
exploration of Japanese art and
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culture, in particular, has enriched
her pattern-making and design; so
much so that one will readily see
the influence of customary ukiyo-e
in her work. “I'm just a weeb,” she
points out, using the slang term for
someone particularly passionate
about Japanese culture. “I watch a
lot of anime and I'm a fan of a lot of
things in Japanese culture.”

This cultural crossover is partic-
ularly evident in her kimonos, blend-
ing traditional Japanese silhouettes
with Philippine-inspired designs.
Across her collections, the kimonos
and robes are typically the hero piec-
es, drawing the most attention.

“I love the look of kimonos, and
[ wanted to make them in a way
that's more relevant to my own
experiences and influences. I enjoy
how they look Japanese, at first
glance; but they're not the typical
kimono, when you look closer. I used
to think that Japanese people might
not be interested in something
designed by a foreigner; something
that they already do so well, them-
selves,” Feanne reflects.

MARKING MULTICULTURAL
MILESTONES

But from the initial trepidation
of how the Japanese market would
receive her designs, Feanne quickly

Feanne’s products at TAYO Fashion
Showcase 2024 in Osaka

found out that not only were they
interested in her pieces, they were
also invested in what she had to
offer. The interest has grown into
initiatives and opportunities in the
industry, like PHx Tokyo 2020-2021,
a business incubation program by
the Center for International Trade
Expositions and Missions (CITEM) in
the Philippines; the Philippine Con-
sulate General in Osaka’s Fashion
Showcase 2022; and more recently,
the successful TAYO Fashion Show-
case 2023 and TAYO Fashion Week
2024, both held in Osaka — all of
which featured FEANNE.

CHAMPIONING SLOW FASHION

While she is a prolific artist,
Feanne is also an advocate of slow
fashion, embracing a deliberateness
and thoughtfulness of craft, in stark
contrast to the industry’s fast-paced
norms. ‘I don’t work at the fashion
industry’s standard pace. Since I
emphasize that I'm an artist, I think
people understand that I don't fol-
low the fashion calendar,” she notes.

This dedication not only high-
lights her artistic integrity but also
enhances the value of her creations,
making them truly worth the wait
— mirroring Japanese sensibilities
that prioritize quality over quantity,
reflecting the philosophy of wabi-sa-
bi, and finding beauty and purpose
in the passage of time.

With fascination and fervor,
fans of Feanne’s art watch eagerly
for signs of the next sprouting. &
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Feanne wearing her reversible kimono and
full skirtin Sabong print. Photographed and
directed by Tricia Gosingtian

Feanne in her sheer silk robe with
organic cotton hemp trim in Sea
Life print
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 WELLNESS

BAMBIKE

CONTENT SPONSOR |

WORDS BY Marco Lobregat
IMAGES COURTESY OF Bambike

BRIDGING CULTURES,RIDING THE MOMENTUM

ambino, a bamboo
balance bike by Bambike
Revolution Cycles, was
one of the four winners
from the Philippines featured in
Tokyo, Japan, through the ASE-
AN Design Selection program.
This initiative, established by
the ASEAN-Japan Centre (AJC)
in partnership with the Japan
Institute of Design Promotion
(JDP), aims to promote creative
industries in ASEAN by acknowl-
edging products and services with
outstanding design and positive
social impact.

Bambike is a socio-ecologi-
cal enterprise in the Philippines,
crafting bamboo bicycles with
fair-trade labor and sustainable

practices. Their bamboo bike
builders, known as Bambuilders,
are sourced from Gawad Kalinga,
a local community development
organization. Committed to social
and environmental stewardship,
Bambike aims to create the green-
est bikes while providing jobs to
those in need, aligning with its
mission to build environmentally
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friendly products and foster em-
ployment opportunities.

Both Japanese and Filipinos
share a deep connection with
bamboo, evident in local folklore,
stories, art, and cuisine. In the
Philippines, bamboo faces stigma
despite its abundance, often
considered inferior to traditional
wood. However, Bambike’s founder,
Bryan Benitez McClelland, proves
that with proper utilization,
bamboo embodies Filipino pride.
Recognizing bamboo’s rapid
growth and eco-friendliness, Bam-
bike crafts durable bicycles from
bamboo. With strength compa-
rable to steel, bamboo bikes offer
smooth rides, effectively absorbing
road vibrations.

Part of the Bambike ecosys-
tem, Bambike Ecotours offers an
immersive exploration of Manila’s
rich history and culture, as told
by the sites and streets of Intra-
muros. These guided tours around
Manila’s storied “Ciudad Murada”
or Walled City, builtin 1571 by
the Spanish colonial government,
take visitors from the iconic San
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Agustin Church, a UNESCO World
Heritage site, through the historic
streets and notable landmarks of
Intramuros. Bambike Ecotours is a
highly recommended activity for
eco-conscious travelers, promising
a memorable and educational
experience in Manila.

BAMBIKE’S FOUNDER BRY-
AN BENITEZ MCCLELLAND
SHARES MORE:

Bridges: When you think of
Japan in connection to Bam-
bikes, what do you see?

Bryan: Well, I see similarities

in the way that both cultures
appreciate bamboo. Through
cultural heritage and a preference
for the material, there>s a mutual
draw. Recently visiting Tokyo and
experiencing events like the World
Design Assembly and the ASE-
AN Good Design Exhibition was
eye-opening. Exploring museums,
historical houses, and Shinto
temples showcased Japan's deep
appreciation for nature. Bambike
shares these values; we aim to
respect and honor nature through

Bambike Ecotours offers a
sustainable experience for elements of Japanese
eco-conscious travelers.

Bambike’s Bambino line of
bamboo children’s bikes has
hospitality, including a cold generated interest in Japan.
towel service and Japanese-

language tour maps.

The ecotour incorporates
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Through collaborations with local bike shops,
we're striving to enhance accessibility for
Japanese consumers.

—Bryan Benitez McClelland, Founder

/

/

our products. The vibrant bike cul-
ture in Japan, especially the sight
of young mothers navigating the
city on e-bikes, was truly impres-
sive. It reflects a deep integration
of biking into everyday life, some-
thing we aspire to achieve.

If we were to reverse the sce-
nario, what aspects of Filipino
biking culture do you think
Japanese visitors might find
intriguing?

While theress a growing biking
culture in the Philippines, it's more
limited and specialized compared
to Japan. We've noticed specific ar-
eas and demographics embracing
biking here. At Bambike Ecotours
in Intramuros, we've incorporated
touches of Japanese hospitality,
such as our cold towel service and
Japanese-language tour maps.
Partnering with organizations
like Crossroads, we've welcomed
Japanese interns who've contrib-
uted to our initiatives, making our
tours more accessible to Japa-
nese-speaking visitors.

How do you plan to attract
more Japanese tourists to
experience Bambikes in
the Philippines?
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We're exploring collaborations
with entities like the ASEAN-Japan
Center to promote our services to
Japanese travelers. Our goal is to
integrate Bambike Ecotours into
their recommended itineraries,
tapping into Japan’s interest in
exploring cultural and sustainable
experiences abroad.

Could you tell us about the
market potential for Bambino
and other Bambike products
in Japan?

The Bambino, our children’s
bike, and other products like
our mountain bike frames have
sparked interest in Japan. We've
observed our bikes being utilized
and appreciated on Japanese
streets. Through collaborations
with local bike shops, we're
striving to enhance accessibili-
ty for Japanese consumers. Our
innovative designs, such as the
Bambino’s modular frame, cater to
diverse age groups and lifestyles,
positioning them as ideal gifts
Or eco-conscious investments in
Japan’s market. &
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Committed to social and
environmental stewardship,
Bambike aims to create the
greenest bikes while providing
jobs to those in need.

Bambike Ecotours offers
an immersive exploration
of Manila’s rich history
and culture.
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GETTING STOKED WITHRHYTHM JAPAN

n the heart of Japan’s

snow-laden mountains,

there’s a place where excite-

ment thrives and adventure
awaits. Rhythm Japan beckons
enthusiasts from across the globe
to embrace the thrill of skiing and
snowboarding amidst breathtak-
ing alpine landscapes.

Upon touchdown at Sapporo
airport and a scenic bus ride to
Hirafu, our anticipation reached
a fever pitch. Our first port of call
was none other than Rhythm
Japan, where we eagerly prepared

to outfit ourselves for six days of
snowy bliss. Our crew, a blend of
intermediate skiers and a lone
snowboarder, accompanied by
an enthusiastic novice, brimmed
with excitement for the snowy
escapades that lay ahead.

GEAR GALORE!

Rhythm Japan'’s extensive
gear selection was perfectly tai-
lored to accommodate our diverse
group. We were spoiled for choice
with over 7,000 skis and snow-
boards from prestigious brands
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In the realm of winter sports, Rhythm Japan
stands as a beacon of excitement and adventure,
Inviting guests to leave their worries behind.

with quality surpassing any of my
personal gear left at home, right
down to the identical Atomic

ski boots.

The staff’'s commitment to
convenience and customer sat-
isfaction shines through in every
facet of the rental experience.
Whether you're a pro or a novice
skier, this meticulous attention to
detail from the right DIN (release)
settings to the exact boot
size is particularly
reassuring, pri-
oritizing your
safety on
the slopes.
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STOKED ON THE SLOPES
The snow-covered slopes
beckon; their pristine beauty is a
canvas waiting to be carved with
graceful arcs and daring maneu-
vers. As you're navigating the
twists and tums of the mountain,
or carving the powder-white snow
with each movement, you feel one
with and confident in your perfect-
ly-fitted gear.
When your fun in the
snow comes to a close,
Rhythm Japan’s
complimentary
pick-up service,
arranged with




a simple phone call the day prior
to your departure, spares you
the hassle of lugging around the
equipment in the biting cold.

In the realm of winter sports,
Rhythm Japan stands as a beacon
of excitement and adventure, in-
viting guests to leave their worries
behind. From their exceptional
service to their top-notch equip-
ment and unwavering dedication

to customer satisfaction, Rhythm
Japan delivers an unparalleled
winter getaway in Hokkaido.

If you're considering a snowy
getaway to Hokkaido, here’s a tip:
leave your gear behind and rely
on Rhythm Japan. We did, and we
weren't disappointed.@

www.rhythmjapan.com
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Sapporo Beerfest
A Festive Evening

of Brews, Bites, and Bonding

I52
Sake Manila
A Splendid Celebration

of Japan's Sake and Spirits
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Angie Duarte and
Sapporo Philippines

n September 20, 2024, Manila

witnessed a groundbreak-

ing gathering: the first-ever

Sapporo Beerfest, tickets to
which sold out in mere days. Organized
by Philippine Wine Merchants (PWM), the
official and first distributor of the beer
brand in the Philippines, in collaboration N 1
with Sapporo Premium Beer — Philippines,
the enthralling event took place at the
elegant epicurean establishment, Yawara-
gl at Okura Manila. This festival brought
together beer enthusiasts and culinary ad-
venturers for an evening that showcased
the dynamic interplay of cultures, through
the lens of Japanese brewing excellence.
“The Sapporo Beer Festival is something
they have been doing in Hokkaido, for
years. And now, we have it in Manila. This

will be the first of many beerfests that
we will be doing with Sapporo,” shared SAP PORO

e
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Raymond Lim Joseph, Director for Sales &
Marketing at Philippine Wine Merchants.
“In Japan, it usually takes place in July.
Here, we decided to have it in September,
because why wait for October,” Raymond
quipped, referencing the popularity of the
Oktoberfest in the Philippines.

A RICH BREWING HERITAGE

Sapporo Beer, one of Japan'’s oldest
and most revered brands, carries a rich
history dating to its founding in 1876.
Known for its commitment to quality,
Sapporo has established itself as a symbol
of both tradition and innovation in the
brewing world. This hybrid approach
results in a refreshing beer characterized
by its crispness and slightly bitter finish,
appealing to a broad spectrum of palates,
including that of Filipino beer lovers. The
beer’s origins reflect a fascinating blend
of Japanese and German brewing tech-
niques, illustrating a remarkable example
of cultural confluence — throw Filipino
hospitality into the mix, and you end up
with a multicultural marvel, which was
certainly evident at the Sapporo Beerfest.

The festival was a feast for the senses,
featuring unlimited servings of three
exceptional Sapporo varieties on tap: the
original Sapporo Premium, known for
its bright, crisp flavor and smooth finish;
the rich and smooth Sapporo Black Brew,
which offers a deeper malt character and
a hint of sweetness; and the unique Half
& Half, a delightful blend that combines
the lightness of the Premium with the ro-
bust flavors of darker ales. Guests eagerly
explored the unique flavors and nuances
of these iconic brews, each designed to en-
hance the culinary offerings from Yawara-
gi's renowned Kisetsu Buffet.
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FUN-FILLED FESTIVITY

The ambiance of the Sapporo Beer
Festival was electric. Aside from the
gastronomic highlights, the event featured
a lively mix of music, with DJs spinning
tracks that encouraged guests to dance
and mingle. Japanese musicians, DJ
Hidemi and Saxophonist Takumi, joined

At dd
)

i &
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by Filipino DJ Renee, crafted a fun-filled,
festive, and fabulous evening. This super-
charged atmosphere attracted a multi-
cultural crowd, spanning generations and
backgrounds; a melting pot of cultures,
bonded by a shared passion for ale, ali-
ments, and amusement.



Yawaragi at Okura Manila
showcases an elegant and
chic Japanese aesthetic.

Guests loved the sushi and
sashimi station at Yawaragi.
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[-R PWM and Okura Manila executives, Ronnie
Joseph, Danner Delgado Barbasa, Ralph Joseph,
Raymond Joseph, Ryan Joseph

The buffet also featured a roster
of appetizing sausages, for beer pairings.

The evening was fun-filled, festive,
and fabulous, enjoyed by all.

DJ Hidemi and Saxophonist
Takumi on stage.
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CHEERS, TO CROSS-CULTURAL
CONNECTIONS!

What makes Sapporo Beer particu-
larly appealing to Filipinos is not just its
topnotch quality but also its accessibil-
ity. The brand has established a strong
presence in the Philippines, making it a
familiar choice among beer enthusiasts.
The festival showcased this popularity,
as guests eagerly sampled the different
varieties and engaged in lively discussions
about their favorites.

By blending Japanese culinary tradi-
tions with local Filipino culture, the festi-
val demonstrated the beauty of cultural
exchange. It provided a space for people
to celebrate not only the craftsmanship
of Sapporo Beer but also their mutual
appreciation of life’s lighter, more leisurely
moments — with libations, laughter, and
luscious cuisine at the heart of it all.&
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SAKE MANILA

ASPLENDID CELEBRATION

OF JAPAN'S SAKE AND SPIRITS

WORDS AND IMAGES BY Marco Lobregat

n a spirited collaboration,
Philippine Wine Merchants
and Okada Manila united to
unveil the inaugural Sake Ma-
nila festival. Taking place on May
24,2024, within the opulent con-
fines of the Okada Manila Grand
Ballroom, this event heralded a
new era of sake appreciation. As
the Asia Editor of Bridges Maga-
zine, I had the pleasure of indulg-
ing in this delectable occasion.
This grand festival brought
together sake enthusiasts and
connoisseurs for a celebration
of Japanese craftsmanship and
tradition. Set against the luxuri-
ous backdrop of Okada Manila,
the event provided an immersive

experience into the world of sake,

with an ambiance that hinted at
the essence of Japanese culture.
Okada’s talented chefs
showcased their expertise with
meticulously curated Japanese
dishes, cheeses, desserts, and
more, perfectly paired with
sake selections.
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SAKE BOOTHS, BREWS
AND BEVERAGES

One of the first people I
met was Akihiro Igarashi, Se-
nior Managing Director of Koedo
Kagamiyama Sake Brewery. Their
Kagiyama Junmali, originating
from Saitama Prefecture, Japan,
embodies a delicate aroma and
rich flavor, crafted from the finest
Sakemusashi rice with a 40% pol-
ishing ratio. Established in 1875 in
Shintomi-cho, Kawagoe City, the
brewery upholds tradition while
embracing innovation, prioritizing
local production and collaborat-
ing with farmers to cultivate “Sake
Musashi,” a new type of sake rice.
Located in Kawagoe, known as
Little Edo, they draw inspiration
from the town’s heritage to create
sake that captivates the palate
and honors tradition.

Also present at the event was
Shigeharu Asagiri, President and
CEO of Coedo Brewery, offering
a delightful selection of their
brews for attendees to enjoy.

Chefs of
Okada Manila
meticulously
curated

Japanese dishes,

perfectly paired
with sake
selections.

Sake Manila
also showcased
morethan a
hundred sakes
as well as other
Japanese spirits
like whiskey
and beer.

Coedo Brewery
focuses on
producing
premium

craft beer by

combining small-

batch artisan
techniques
with traditional
craftsmanship.
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[ had the pleasure of sampling a
flight of their brews, which included
their innovative creations. Coedo
Brewery, originating from Saitama
Prefecture, Japan, is known for its
innovative approach to brewing,
including the creation of the world’s
first sweet potato beer, “Beniaka,” in
1996. Coedo focuses on producing
premium craft beer by combining
small-batch artisan techniques with
traditional craftsmanship.

Among the standout partic-
ipants for me was Kikuchi Sake
Brewing Co., Ltd., a small brewery
from Okayama Prefecture, estab-
lished in 1878. Yoko Kikuchi, the Di-
rector and wife of President Daisuke
Kikuchi, showcased their classical
brand “Sanzen,” which means
“Brilliance,” brewed with tradition-
al skills. The brewery is renowned
for using Omachi rice, a specialty
of Okayama, and for producing
“Kiseki no Sake,” or “miracle sake,”
made from rice cultivated without
pesticides and fertilizers, adhering
to a philosophy of sustainability
and excellence.

Another popular exhibitor was
Asahi Shuzo, makers of Dassai.
Their philosophy, “we cherish sake
crafting,” is evident in every bottle.
As their website states, “Here at Asa-
hi Shuzo, we craft sake to brighten
your life, not to drive sales or for
you to get drunk.” This commitment
to quality is why friends often ask
me to bring back Dassai whenever I

travel to Japan. Dassai is crafted for
enjoyment, not mass consumption,
aiming to enhance a pleasant life-
style while remaining accessible to
all. Asahi Shuzo focuses on creating
high-quality sake and sharing it
globally, maintaining strong partner-
ships to introduce Dassai to enthusi-
asts around the world.

FAMILIAR FACES AND
NETWORKING OPPORTUNITIES

The festival was not only a
celebration of sake but also a re-
union of familiar faces from vari-
ous industries. I saw many friends
from the food and beverage sector,
including chefs, alcohol distributors,
food suppliers, restaurateurs, food

This festival of craftsmanship and tradition brought
together sake enthusiasts and connoisseurs for
an immersive experience into the world of sake

complemented by food from Okada’s talented chefs.

I also had a taste of Tatsuriki
Junmai, this exceptional sake offers
a glimpse into meticulous crafts-
manship. Brewed under precise
conditions, it undergoes an exten-
sive process, including over 100
hours of rice polishing to 35% and a
three-week brewing period. Aged for
five years under controlled tempera-
tures, it boasts a nuanced aroma
of honeysuckle, musk-melon, pear,
and apple, with a delicate balance of
sweetness and dryness on the pal-
ate. Tatsuriki Brewery’s dedication to
using high-quality rice, particularly
Yamada Nishiki from Hyogo Prefec-
ture, reflects their commitment to
creating sake that impresses with
each sip.

connoisseurs, and sake lovers. The at-
mosphere was vibrant and fun, over-
flowing with libations, gastronomy,
and entertainment, with everyone
coming together to experience and
enjoy the diverse offerings of sake.
Beyond the sake and culinary experi-
ences, Sake Manila offered valuable
networking opportunities for industry
professionals and enthusiasts. Guests
had the chance to engage with
like-minded individuals, make new
connections, and reconnect with old
acquaintances who share their pas-
sion for sake and Japanese culture.

Sake Manila 2024 was a grand
celebration of Japan's gastronomic
treasures, and I eagerly look forward
tonext year’s event. &
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JAPANESE FAVORITES
FMDNVH%EM%MPMNES

GIFT

o facebook.com/drinksula

he Philippines offers

an incredible array of

thoughtfully crafted

products that high-
light its rich heritage, natural
resources, and commitment to
sustainability — making them
ideal gifts for Japanese expats or
anyone who appreciates mean-
ingful items with a good story.
From artisanal food and bever-
ages to modern Filipino fashion,
local textiles, and fragrances that
capture the spirit of the islands,
these Filipino brands combine
tradition, innovation, and lo-
cal craftsmanship.

Here’s a curated list of stand-
out Filipino gifts guaranteed to
bring a touch of the Philippines
to friends and families abroad.

SULA

SULA is a Filipino liquor
brand that blends tradition and
modernization, aiming to show-
case the country’s craftsman-
ship on a global stage. Their line
of products features natural,
ethically sourced ingredients:
local coconuts, Batangas coffee,
and Davao cacao, to offer unique
libations that transport you to
the country’s charms. The brand’s
philosophy includes environ-
mental sustainability, and their
bottle design is inspired by the
Philippines being the “Pearl of the
Orient,” with a hidden message
that enhances the consumer’s
connection to the culture.
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JOS MUNDO

JOS Mundo creates stylish, high-qual-
ity products with a focus on craftsman-
ship, comfort, and functionality. With a
small factory in the country’s footwear
capital of Marikina, you can be assured
that products are intentionally made
within a tried and tested ecosystem
where every stakeholder is considered.
Fusing local artistry and modern aesthet-
ics, their line of footwear and accessories
are made in small batches with materials
sourced from partially recycled rubber,
regional shells, fish skin, and old wood.

© www.jos-mundo.com
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CEBU BEST MANGO CHOCOLATE

Cebu Best Mango Chocolate is a
pioneering Filipino brand renowned for
its premium dark chocolate-dipped dried
mangoes, first launched in 2011. Building
on a family legacy of dried mango inno-
vation since the 1970s, the brand blends
the natural sweetness of Cebu's mangoes
with rich dark chocolate for a luxurious
treat wrapped in elegant packaging.
Esteemed for its quality, Cebu Best Mango
Chocolate has been a component in dip-
lomatic giveaways, airlines, presidential
flights, and the 2015 Papal Visit.
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© facebook.com/CebuBestMango
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© facebook.com/simoyngharaya

SIMOY NG HARAYA

Simoy ng Haraya is a renowned
Filipino brand that specializes in hand-
crafted home fragrances inspired by the
essence of the Philippines. Famous for
their artisanal candles and reed diffusers,
the brand offers signature scents which
reflect the country’s cultural richness
and natural beauty. Whether transport-
ing you to an island getaway or evoking
the warmth of a panaderia making fresh
bread, every product is carefully designed
to deliver a sensory experience that in-
fuses homes with the captivating aromas
of the Philippines.
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ANTHILL FABRICS

ANTHILL Fabrics is a Filipino social
enterprise committed to preserving and
celebrating the country’s rich weaving
traditions. By collaborating with indig-
enous and local weaving communities,
ANTHILL promotes cultural continuity,
sustainable livelihoods, and women
empowerment. The brand focuses on
design innovation, circularity, and zero
waste, transforming traditional weaves

into contemporary textiles for designers,

hobbyists, and collectors. Get to know
the weaves of the Philippines with their
curated bundles that showcase the
best of the best from Luzon, Visayas,
and Mindanao. &
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UMAMI

THERISEOF JAPANESE
CUISINE IN'THE PHILIPPINES

WORDS BY Angie Duarte
IMAGES BY Angie Duarte and Photographers as Credited

OVERLOAD

n recent years, Japanese cuisine
has taken the Philippines by
storm, captivating the taste
buds of foodies across the
archipelago. With its emphasis
on fresh ingredients, meticulous
preparation, and bold flavors,
Japanese food has become a
sumptuous staple in the country’s
culinary landscape.

However, the uptick in
popularity of Japanese cuisine in
the Philippines extends beyond
just the flavorful fare itself; it
embodies a cultural fascination
and a growing trend towards in-
ternational culinary experiences.
Filipinos appreciate not only the
umami-rich flavors but also the
traditional aesthetic appeal, cre-
ative culinary flair, and exacting
customary techniques of Japanese
dining; specifically, in dishes like
sushi and sashimi. Meanwhile,
fondly familiar offerings like
tempura, ramen, teppanyaki,
yakitori, and such resonate with
the desire for comfort food that
truly satisfies.

Indeed, the proliferation of
Japanese restaurants across the
Philippines, from urban centers
to provincial towns, underscores
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its broad appeal and accessibility.
These establishments offer a
range of dining experiences, from
casual conveyor belt sushi joints
to high-end omakase restaurants
and trendy izakayas, catering to
diverse preferences and budgets.
The integration of Japanese food
into Filipino culture is further
reinforced by cultural exchanges,
culinary events, and the influ-
ence of Japanese pop culture,

all of which continue to fuel

the Japanese cuisine craze in

the Philippines.

This growing demand has
birthed a number of Japanese
food destinations and food halls
in Metro Manila; vibrant venues
that propel the popularity and
availability of the cuisine not only
with Filipino foodies, but also with
Japanese nationals residing in and
visiting the Philippines.

Here are a number of the more
prominent Japanese food spots, for
discerning diners and adventurous
food lovers, alike:

JAPANTOWN

Situated on Level 4 of
Glorietta 3 in Ayala Center, one of
Makati City’s premier shopping
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As the popularity of Japanese cuisine in the Philippines soars —
driven by an ever-growing appreciation for its bold flavors, skilful
preparation, and traditional culinary techniques — diners can
expect continued growth of these gastronomic havens.

complexes, JapanTown offers an
immersive cultural and culinary
crossover that transports diners
to the lively streets of Japan.
Boasting a dynamic atmosphere
and a diverse array of customary

and contemporary dining options,

JapanTown has quickly become
a favorite destination for a big
bite of Japanese gastronomy. From
traditional sushi bars to modem
izakayas, visitors can explore a
variety of Japanese culinary de-
lights. Notable restaurants include
Ramen Nagi, renowned for its rich
and flavorful noodle soups; Coco
Ichibanya, beloved for its hearty

roster of Japanese curry dishes;
Yayoi, which offers customizable

set meals inspired by Japanese
home cooking; Musashi-Maru, a
sanctum for sushi enthusiasts;
and Hakata Ton-Ichi, lauded for its
tonkotsu ramen.

Beyond its culinary offerings,
Japan Town fosters an upbeat
atmosphere that echoes the
welcoming ambiance of Japanese
izakayas. The outdoor Central
Square features al fresco dining
spaces, communal areas ideal for
soclal gatherings and relaxation,
and various artworks. JapanTown
also plays host to an interesting
calendar of events, including DJ
nights, Japanese-inspired work-
shops, and other family-friendly
activities. An added attraction, the
Omniverse Museum is likewise
located in the area. This combina-
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tion of authentic cuisine, uplifting
ambiance, and cultural enrichment
makes Japan Town an engaging
destination for both locals and
visitors seeking a taste of Japan in
the heart of Metro Manila.

KIWAMI JAPANESE
FOOD HALL

Located in Bonifacio Global
City’s (BGC) High Street and Ala-
bang Town Center (ATC), Kiwami
Food Hall houses the spirited
essence of four topnotch Japanese
food concepts: Yabu, Ippudo, Ha-
chibei, and Hannosuke. Inviting
diners to explore an appetizing
array of authentic Japanese
dishes in a warm and welcoming
atmosphere, Kiwami Food Hall

offers foodies the opportunity

to indulge in a variety of au-
thentic Japanese dishes. From
crispy karaage dishes and savory
tempura and tendon platters to
hearty ramen bowls with rich
broths and fluffy okonomiyaki
rice meals, Kiwami serves iconic
Japanese fare in a relaxed and
homey setting. The hall’s open
layout encourages epicurean
exploration and experimentation,
guided by a carefully curated
menu that embodies the best

of Japanese culinary traditions.
Combining all four masterful
brands, the comprehensive menu
is a definite draw for diners
looking to sample a range of
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Japanese culinary delights, in one
convenient location.

But wait, there’s more: the
Hokkaido Soft Cream, available
in a cup with Kuromitsu Boba
(black honey tapioca pearls), as a
Maple Honeycomb Sundae, or in
a Lengua de Gato (‘Cat’s Tongue’
butter biscuit) cone, is also a
raved-about, must-try treat, at
Kiwami. Whether visiting for
a sweet fix, a quick bite, or a
leisurely meal, Kiwami Food Hall
affords a gratifying foray into
the flavor and flair that infuse
Japanese cooking styles.

MITSUKOSHI FRESH
Located within Mitsukoshi
Mall in BGC, Mitsukoshi FRESH

is as a premier destination for
fans of Japanese cuisine, offer-
ing a sophisticated retail and
dining experience that highlights
Japanese culinary artistry. As an
integral part of the renowned
Mitsukoshi department store
chain, Mitsukoshi FRESH distin-
guishes itself with its emphasis
on premium ingredients and
meticulously prepared food
offerings, all under one roof.
Mitsukoshi FRESH provides a
unique dining experience with

its premium selection of fresh
seafood sourced directly from
Japan, expertly crafted sushi
showcasing delicate flavors and
textures, and beautifully presented

Ippudo’s
Yokohama Shoyu
Ramen and
Yabu's Chicken
Tonkatsu at
Kiwami Japanese
Food Hall.

Hokkaido Soft
Cream Maple
Honeycomb
Sundae with a
Lengua de Gato
cone at Kiwami
Japanese Food
Hall. Image by
Andie Syyap
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bento boxes that exemplify the
balance and aesthetics of Japanese
cuisine. Their pre-packed meals,
made fresh throughout the day, are
perfect for takeaway or for enjoying
within the venue’s chic food court.
In addition toits gourmet
offerings, Mitsukoshi FRESH
serves as a cultural hub for therich
traditions of Japanese gastronomy.
By hosting a variety of seasonal
events and workshops, like healthy
cooking classes and maguro
cutting shows, the venue paves
the path to a greater appreciation
of Japanese culinary techniques
andingredients. These educational
and interactive endeavors serve to
enrich the overall dining experi-
ence, as well as celebrate Japan’s
heritage. As such, Mitsukoshi
FRESH caters not only to culinary
connoisseurs seeking authentic
Japanese flavors, but also to food
enthusiasts eager to explore the
nuances of the cuisine.

LITTLE TOKYO

In the heart of Makati'’s
busy city streets, tucked away
along Chino Roces and Pasong
Tamo, Little Tokyo continues
to thrive as favorite Japanese
food haunt. This charming
enclave of restaurants evokes
a feel of Japan’s byways and
back alleys that burgeon with
culinary gems. With its tradi-
tional architecture and authentic
dining establishments — amidst

MuUSsASHI-MARU

]

a maze of alleyways lined with
izakayas, ramen shops, and
sushi bars — Little Tokyo offers
a glimpse into Japan'’s delecta-
ble culinary heritage. Whether
exploring the cozy confines of
a ramen shop or savoring the
delicate flavors of sushi, Little
Tokyo offers a journey through
Japan's culinary landscape,
promising an unforgettable
experience of authenticity and
charm. Popular choices include
Seryna, known for its succu-
lent Wagyu beef dishes, and
Izakaya Kikufuji, celebrated for
its extensive selection of grilled
skewers and small plates.

Beyond its culinary offerings,
Little Tokyo also hosts various
cultural events and festivals
throughout the year, further
enriching the dining experience
for visitors.

As the popularity of Japanese
cuisine in the Philippines soars
— driven by an ever-growing
appreciation for its bold flavors,
skilful preparation, and tradition-
al culinary techniques — diners
can expect continued growth of
these gastronomic havens. And,
with the innovation and expan-
sion of such establishments, the
cross-cultural bond between
the Philippines and Japan is
poised to grow even stronget,
beyond the robust realm of culi-
nary confluence. @

U T

As the popularity of Japanese
cuisine in the Philippines soars
—driven by an ever-growing
appreciation for its bold flavors,
skilful preparation, and traditional
culinary techniques — diners
can expect continued growth
of these gastronomic havens.

/

JapanTown’s
Central Square
and Taiko
drumming
exhibition ata
recent event held
there. Image
from Better
Mondays PR
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LUXURIES

JAPANESE EXPATS GUIDE TOFILIPINO ARTISANALCRAFTS

ilipino artisanal crafts,

with their rich heritage,

sustainability, and inno-

vation, offer meaningful
homeware for Japanese expats.
This guide introduces standout
Filipino brands offering bespoke
furniture, handwoven textiles,
and home goods. Each brand
showcases a unique blend of
traditional techniques and
modern aesthetics, reflecting
the rich talent found in the
Philippines.

Make your house feel like

a home with a touch of quint-
essential Filipino hospitality
— pieces from these brands
offer a glimpse into the islands’
spirit and artistry, ideal for
global appreciation.

o facebook.com/TagolwanenWomenWeavers
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TWWA TAGOLWANEN
HANDWOVEN

The Tagolwanen Women Weavers
Association (TWWA) works to preserve
the traditional mat-weaving craft of
the Tagoloanen tribe and pass it on to
future generations. The organization
empowers Tagolwanen women by pro-
moting indigenous arts and support-
ing their right to self-determination.
Instilling cultural pride and economic
independence together with its 148
active Bukidnon-Tagolwoanen tribe
women weavers, the weaving tradi-
tion has been revitalized — tangible
through their flagship banig (mat), bas-
kets, placemats, hats, bags, and more.
Their products have been recognized
through international export.
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o facebook.com/philuxinc
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PHILUX

Philux is a Filipino furniture man-
ufacturer and retailer that began as a
small workshop with two carpenters.
Over the years, it has expanded into a
company of over 200 employees, featur-
ing a manufacturing workshop and five
retail showrooms across Metro Manila.
Philux specializes in thoughtfully de-
signed and consciously crafted furniture
by creating luxury, locally. Furniture is
made from premium, kiln-dried wood
sourced sustainably. Merging traditional
Filipino techniques with modern tech-
nology, Philux’s pieces seamlessly evoke
form and function — made to last and
stand out.
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© www.emurio.com

E. MURIO

E. Murio Manila is a family-run
workshop established in 1984, special-
izing in handcrafted furniture with a
unique aesthetic that combines Filipino
with Spanish and Far Eastern influences.
Known for its intricate details like bind-
ings and bone fittings, the brand offers
both heritage and contemporary pieces.
E. Murio also welcomes collaborations
for custom furniture and has extensive
experience in residential and contract
projects globally. Their furniture aims to
be “intimate architecture for the body,”
evoking emotion and comfort as seen in
their diverse catalog of designs.
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SUSTAINABLY MADE®

SustainablyMade® of MARSSE Trop-
ical Timber offers wooden kitchenware,
home accessories, and furniture crafted
with sustainably farmed hardwoods
like mahogany and teak from Umingan,
Pangasinan. Rooted in ethical practices,
the brand transforms tree farm resourc-
es into durable, one-of-a-kind products,
while employing local rice farmers and
promoting environmental advocacy.
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© www.sustainably-made.com
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CASA SELMA

Casa Selma was found-
ed by designer Vito Selma,
who is from the furniture
capital of Cebu. It is a Fili-
pino-owned company fo-
cused on thoughtful design
in furniture, lighting, and
home accessories. The brand
emphasizes creativity and
meticulous craftsmanship,
drawing inspiration from its
surroundings and fostering
collaboration. The company
strives to create high-quality
pieces that reflect the beauty
of Filipino design. &
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Committed o
Our Customers

Serving customers has been at the heart of our
business. Millions of Filipinos count on us daily
and we look forward to serving more as we
continue to expand across the nation.

Scan to see how our businesses work O] O

together to serve more customers or visit: o

SM | N V E STM E N TS @ www.sminvestments.com %
[=]

for more information
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FILIPIN

WELLN

he vibrant Filipino wellness in-

dustry offers a treasure trove of

products and practices rooted

in natural ingredients, tradi-
tional remedies, and sustainability. From
tropical skincare solutions to home-
grown products upholding the highest
international standards, this guide
introduces the must-haves to help you
stay radiant while embracing the best of
Filipino wellness.

PURE CULTURE:
Wild Algae Glow Up Serum

Pure Culture is dedicated to offering
natural, effective products blended with
traditional wisdom and modem formu-
lations. The Pure Culture Code stresses
their commitment to sustainability and
ethical practices, using local ingredients
to create eco-friendly, cruelty-free skin-
care solutions with heat-inactivated pro-
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biotics. Notable among their products

is the award-winning Wild Algae Glow
Up Serum, a lightweight, potent product
designed for combination-to-oily skin.
With Vitamin C, hyaluronic acid, and
niacinamide, it provides a glow without
being heavy or sticky, perfect for tropical
climates. One-percent of sales go toward
rewilding habitats, beginning with Phil-
ippine oceans.

HEALTHAND BEAUTY MUST-HAVES
FORJAPANESE EXPATS

|
WORDS BY KATYAF.LICHAUCO

o purecultureph.com | facebook.com/purecultureph
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o facebook.com/PiliAniPH

PILI ANI: Self-Care Night Recovery Oil
and Moisturizing Tinted Pili Lip Butter

Pili Ani supports the livelihoods of
farmers in the Bicol region by sourc-
ing precious Pili and Elemi oils, rich in
antioxidants and essential nutrients and
considered the “holy grail” of anti-aging
. By collaborating with locals, Pili Ani
ensures sustainable sourcing, support-
ing communities and preserving Filipino
heritage. Among their standout prod-
ucts is the Self-care Night Recovery Oil
which combines oils and botanicals to
boost skin renewal during sleep. Anoth-
er favorite is the Moisturizing Tinted
Pili Lip Butter, providing both color and
hydration. Every purchase helps support
reforestation efforts in Bicol.
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VMV HYPOALLERGENICS®:
Armada Face Cover Sunscreen

VMV Hypoallergenics® offers clin-
ically proven, hypoallergenic skincare
products with a focus on safety and
efficacy. Their unique VH-Rating system
ensures products are free of allergens,
providing gentle yet effective care for

all skin types, backed by over 75 pub-
lished and awarded studies. Their famed
Armada Face Cover Sunscreen contains
antioxidants and calming ingredients,
providing powerful protection against
UVA, UVB, infrared, and visible rays,
helping prevent skin cancer, hyperpig-

mentation, and photoaging.

© facebook.com/VMVHYPOALLERGENICS.PH
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ELLANA COSMETICS:
Loose Mineral SkinShield Foundation

Ellana Cosmetics was founded in 2007 with the goal of
creating skin-loving, high-performance makeup that puts
your skin first. The brand prioritizes skincare benefits, sus-
tainability, and eco-consciousness, offering vegan, cruelty-free
products that are designed to improve skin health while being

mindful of the planet. Formulations with skincare actives help
improve skin over time, seen in their best-seller, the Ellana
Loose Mineral SkinShield Foundation with SPF 16. Made with
gentle ingredients like Kaolin Clay and Zinc Oxide, it provides
buildable coverage while absorbing impurities and reducing
inflammation.
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humanOnature

NATURAL
HAIR REVIVAL
COCO MASK

HUMAN NATURE:
Natural Hair Revival Coco Mask

Human Nature is the country’s pioneering brand focused on
natural, affordable, and quality personal care products. Their mission
is to uplift the Filipino people, especially the working poor, by offer-
ing safe, effective, and sustainable products while promoting faith,
integrity, and stewardship. Their highly rated Natural Hair Revival
Coco Mask is a weekly intensive treatment designed to restore hair
health and shine. It contains virgin coconut oil to reduce protein loss,
nourish hair, and promote softness and manageability, with a relaxing
fruity scent. @

Protein repair for sleek and nourished hair

© humanheartnature.com
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EDITORS’
CHOICE

or the discerning traveler, finding
the right place to stay is key to
ensuring both productivity and
comfort. No matter the reason for
your trip, choice of accommodation may
make or break. As old school, word-of-
mouth recommendations are still prized,
our Bridges editors have carefully se-
lected a range of top hotels in Japan that
they can personally vouch for, each of-
fering world-class amenities, exceptional
service, and strategic locations to meet
the needs of today’s executive traveler.
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MUST-STAY
HOTELS INJAPAN

SWISSOTEL NANKAI OSAKA
@ Location: Osaka
Category: 5-Star

Experience unparalleled Swiss hos-
pitality blended with Japanese warmth
in the heart of Osaka. Swiss6tel Nankai
combines elegant interiors, functional
conference areas, exceptional service,
and panoramic city views. Its prime
location above the Namba Train Station
grants guests seamless access to the
city’s vibrant shopping and dining hubs,
major tourist attractions, and the Kansai
International Airport.




PARK HYATT KYOTO

Location: Kyoto

Category: 5-Star

Nestled in the historic Higashiyama

district, Park Hyatt Kyoto is a harmo-
nious fusion of modern luxury and
traditional Japanese design. Described as
a “luxurious guesthouse,” the preserved
culture of Kyoto is evident and coupled
with the Park Hyatt touch. As a whole,
the hotel seamlessly integrates with the
location’s rich historical setting. Appreci-
ate the modern amenities in every room,
with work areas and day beds to delin-
eate business and pleasure.

GRAND HYATT TOKYO
@ Location: Tokyo
Category: 5-Star

Located in the upscale Roppongi
Hills area, Grand Hyatt Tokyo offers
world-class amenities and sophisticated
interiors. With its proximity to cultural
hotspots, luxury boutiques, and art mu-
seums, it's a perfect base for exploring
the city’s dynamic lifestyle. Suites and
select rooms have access to the Grand
Club Lounge, and the fully equipped
Business Center makes it ideal for corpo-
rate needs.
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SHANGRI-LA TOKYO

Location: Tokyo

Category: 5-Star

Escape into an urban oasis at Shan-

gri-La Tokyo, where modern opulence
meets genuine hospitality and a familiar
melody echoes through the air. Posi-
tioned near Tokyo Station, this hotel
is a gateway to both the city’s bustling
core and tranquil retreats in-house, with
every amenity you can dream up.

THE PENINSULA TOKYO

Location: Tokyo

Category: 5-Star

The Peninsula Tokyo delivers a

masterful blend of modern luxury and
traditional Japanese aesthetics. Its cen-
tral location in the Marunouchi District
is a stone’s throw away from the Im-
perial Palace Gardens and Hibiya Park,
making it a top choice for cultural and
business travelers alike. Several bars and
restaurants are found within the hotel,
but for the curious crowds, Peninsula’s
experiential program, Keys to the City
gives guests insider access to a curated
list of exclusive spots.
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SHINKA NISEKO

Location: Hokkaido

Category: 3.5-Star

Perfect for adventure-seekers, Shin-

ka Niseko’s stylish accommodations give
guests direct access to Niseko’s famed
ski slopes. Equal parts chic and cozy,
Shinka Niseko'’s condos are fashioned
with picturesque views of Mt. Yotei with
close proximity to the main street of
Hirafu, ski lifts, restaurants, and shops.
After a day out on the slopes, guests can
unwind in this luxurious alpine retreat.

ALPEN RIDGE
@ Location: Niseko, Hokkaido

Category: 4-Star

Enjoy direct access and a ski-in,

ski-out experience at Alpen Ridge,
located right at the base of the Ace
Family Chairlift in Hirafu Village. This
property is a favorite for families and . ;
groups, offering spacious apartments o :- W =T ) A=
with modern amenities. There’s some- e S N Bk
thing for everyone at Alpen Ridge, and . e w R =
its covetable location isn't just for those : : :
who hit the slopes, but is also a close
distance away from onsens, grocery
stores, and more.
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SKIJAPAN LODGES
Location: Niseko,

Hokkaido, and more

Category: Varied

SkiJapan offers a diverse selection of

accommodations and packages across
Japan’s premier ski resorts, includ-
ing self-contained apartments, resort
homes, lodges, and family-friendly
hotels. These options cater to various
preferences and budgets, ensuring easy
access to ski lifts and village services.
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MERCURE TOKYO HIBIYA

Location: Tokyo

Category: 4-Star

Mercure, a globally recognized

brand within the Accor Group, takes
pride in drawing inspiration from local
culture and creating hotels that reflect
the distinctive character of each desti-
nation. Their Tokyo location is minutes
away from Shimbashi, Uchisaiwaicho,
and Hibiya stations, as well as the
high-end area of Ginza. The hotel prides
itself in its sustainability initiatives
throughout their operations as stewards

of responsible tourism. &



Punta Engafno Road, Mactan Island, Lapu-Lapu City 6015, Cebu, Philippines
+6332 520 5500
sheratoncebu.reservations@sheraton.com

€) Sheraton Cebu Mactan (@) sheratoncebumactan



The Lexus LS is a masterpiece of exceptional col

and advanced technology. Experience Lexus E

the LS 500h Premier and Executive model gra

S

ASC No. T0188P030824L

ji ' : gt
i i} i i i L
P ,_.__g_q?_!_:::__.__:_l.:__M,Lt‘l:m

O esxus

EXPERIENCE AMAZING
Lexus.com.ph @R (632) 8856 5050

Follow us on socials at /LexusPhilippines and @LexusPH



