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Kobe Portopia Hotel “Owada”

10-1, 6 Chome, Minatojima Nakamachi
Chuo-ku, Kobe, 650-0046
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Reception and cocktail hour

19:00 F=KE
Opening remarks

19:15 AR YILTF1F—. a—, KilES
Gourmet Dinner, Show and Raffle

21:30 &
End of the event
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Strategically located in the heart of Europe and with a population of 6 million, making it one of the
most populous regions in France, Hauts-de-France is now the second largest region in France
attracting foreign investors such as Toyota Motor, Horiba, Kubota, Yamaha Motor, Shimano, Asahi
Glass, and AESC.
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A national and European leader in various sectors including automotive, railway, agri-food, and
agriculture, Hauts-de-France continues its transformation. Today, the region is pioneering in the
challenges of decarbonised economy with the emergence of the ‘Battery Valley,” hosting all Giga
Factories established in France on its territory and leading in hydrogen production.
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Agriculture LACHANT Michael ACC Gigafactory Billy-Berclau DR Pharmacie-centrale robot-Aseptics
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Hauts-de-France also benefits from the most modern infrastructure in the country: the Seine-Nord
Europe Canal, currently under construction, will directly connect the region to Northern Europe;
the ports of Calais and Boulogne are leaders nationally in passenger maritime transport, fishing,
and seafood processing.
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It is through this virtuous combination of major infrastructure, industry, agriculture, and a
commitment to a future-oriented vision that Hauts-de-France is currently undergoing
transformation and accelerating its economic dynamism.
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An attractive region, Hauts-de-France boasts some of the most prestigious higher education
institutions, such as the European School of Metropolitan Lille, hospitals, and research institutes at
the forefront of medical research. The region enjoys a strong identity rooted in its tradition of
hospitality, spirit of sharing and conviviality, and a cultural renaissance. Examples include the
Louvre-Lens Museum, its support for numerous international festivals across various disciplines,
and its ambition for live performances.
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Ault LACHANT Michael Domaine de Chantilly
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Christophe Dufossé
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Christophe Dufossé began working at the age of 18 in several prestigious establishments such as
the Louis XV with starred chef Alain Ducasse in Monaco, the Byblos des Neiges in Courchevel, and
the Eden Roc in Antibes.

Spotted by the LVMH group, he became the chef of the Royal Champagne in Champillon, where
he earned a Michelin star one year after his arrival: he was only 29 years old. Then, he obtained
another first star at the Domaine du Roncemay in Chassy, again after just one year. The same
scenario repeated once more at La Citadelle in Metz, an establishment where he would remain
for about fifteen years.

In 2021, Chef Christophe Dufossé and his wife Delphine decided to return to their native region of
Hauts-de-France by acquiring the Chateau de Beaulieu in Busnes (Pas-de-Calais). The
maghificent 17th-century building, located a little over two hours by train and car from Paris,
nestled in a lush green setting, had all the characteristics needed to implement their ambitious
project centered around a single goal: creating a global, total ecosystem with nature as the
central element.

Self-sufficient in water, and by 2024, producing 80% of its fruits, vegetables, and edible
herbs/flowers on-site over more than 4 hectares at the Chateau de Beaulieu, the aim is also to
rely on unique talents and skills. This committed approach by the "farmer cook," as Christophe
Dufossé likes to define himself, was rewarded with 2 red stars and a green star in the Michelin
guide in 2023.
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Leservafion BOFH

".; £ E1fiig: ¥38,000 (HiA - R)
‘o ESEME: ¥42,000 (BlA - 1) RESERVE YOUR SEAT!
Member Price : Please scan or click on the QR code

¥ 38,000 (tax incl.)/ per person !Oelow ?nd. enter the required
) information in the booking form.
Non-Member Price:

¥ 42,000 (tax incl.)/ per person
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Reservation Deadline : Friday 25 October

@ 12DFEE: 10fF

Number of seats per table : 10

FHEBA—IL DB
(OBl S ELRNICTFUERA—ILEESED LET,
FLOODY) =2 {GETETVF

The orange zone is only for the sponsor CONFIRMATION EMAIL RECEIPT
After confirming your registration,

we will send you a confirmation via

f,--' Sy pROsEDIIIOnIIIESS oS g email within a few working days.
1 1 |. Only for sponsor .| | .|
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RECEIVE YOUR INVOICE
We will send you an invoice within a
few weeks.
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BT ET, RECEIVE YOUR INVITATION CARD

You will receive your invitation
card(s) by email, corresponding to
the number of seats reserved,
approximately one month before
the event.
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Please scan or click on the QR code below
to access the "Gala Party Kansai FAQ"
for any inquiries regarding reservations.

CONTACT FOR
RESERVATIONS

FHICEATIEVEDE
gala@ccifj.or.jp_
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mailto:gala@ccifj.or.jp
https://www.ccifj.or.jp/en/publications/news/news-detail/news/gala-kansai-faq.html
https://ccifj.event-base.io/c/registration/gala-kansai-2024/application

If you are interested in, please contact us
UTEBEOHMICOWTIE, CBES5FEFTERVEHDESETL

gala@ccifj.or.jp
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BEE 300,000 (HiA)
SPONSORSHIP 300.000 JPY (tax incl.)

L& 100,000 (FiA)
ADVERTISEMENT 100.000 JPY (tax incl.)
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