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Courtyard by Marriott Nagoya
1-17-6, Sakae, Naka-ku,
Nagoya 460-0008
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Reception and cocktail hour
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Opening remarks
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Gourmet Dinner by Blanche Loiseau,
Show and Raffle

21:30 B&
End of the event
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The Bourgogne-Franche-Comté region, with a population of 2.8 million and a
GDP of 78 billion euros, is the leading industrial region in France: 1 out of every
5 workers is employed in industry. These industries offer promising future
prospects, jobs, and attractiveness in sectors like health, agribusiness,
automotive, plastics, nuclear energy, wind energy, biomass, hydrogen,
aeronautics, mechanics, metallurgy, logistics, and digital technologies.

A cradle of watchmaking and eyewear, Bourgogne-Franche-Comté is also rich
in exceptional craftsmanship in fields like watchmaking, jewelry,
goldsmithing, leather goods, eyewear, barrel-making, fashion, and table arts.
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The region hosts 5 competitiveness clusters, which are showcases of regional
expertise, serving as tools for collaboration between industry, education, and
research in the areas of agribusiness (Vitagora cluster), future mobility (Vehicle
of the Future cluster), microtechniques (Microtechniques cluster), nuclear
energy (Nuclear Valley), and plastics (Polymeéris).
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Bourgogne-Franche-Comté is like "France in miniature": everything you love
about France can be found in this region, all within just a tenth of the
country’s total land area.

The region boasts its gastronomic specialties and wines, which are celebrated
at the International City of Gastronomy and Wine, which opened in Dijon in
2022. However, Dijon mustard, Comté cheese, and the wines of Bourgogne
and Jura are just the tip of the iceberg... Every corner reveals great historical
figures, famous artists, renowned authors, and great scholars.

Its natural spaces—lakes and mountains, vineyards and forests, both small and
large cities, charming villages, and countryside dotted with monuments from
various eras, including 8 UNESCO World Heritage sites—offer an endless variety
of landscapes to explore by car, coach, foot, bike, and along the rivers and
canals that wind through the region.
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Blanche Loiseau studied culinary arts at the Paul Bocuse Institute, where she
graduated in 2015. She continued her career as a chef, working at El Celler
de Can Roca in Girona, then in the south of France at Auberge La Feniére.

In 2019, she immersed herself in Japanese cuisine for a year, working at
Aoyagi in Tokyo, Zeniya in Kanazawa, and Kitcho in Kyoto, where she
discovered Kaiseki cuisine. This experience in Japan helped Blanche
immerse herself in Japanese culture and philosophy.

In 2021, she returned to the kitchen at the Relais Bernard Loiseau in La Cote
d'Or in Saulieu. In 2023, she opened the restaurant “Loiseau du Temps” in
Besancon with the Bernard Loiseau Group. Currently, she is in charge of the
restaurant “Loiseau de France in Tokyo”, which opened in June 2024.
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RESERVE YOUR SEAT!
e . . Please scan or click on the QR code
’i_) S EffifE: ¥42,000 (HiA - B) below and enter the required
‘0 ESEMig: ¥46,000 (HiA - ) information in the booking form.

Member Price:

¥ 42,000 (taxincl.)/ per person
Non-Member Price:

¥ 46,000 (tax incl.)/ per person

@ F4sEY): 38218 (£)

Reservation Deadline : Friday 21 March

@ 12DEH: 10/F FAIEE A — L DTS
Number of seats per table : 10 HEURICFOBEBX—IILEZEEDLET,

CONFIRMATION EMAIL RECEIPT
After confirming your registration,
we will send you a confirmation via
email within a few working days.
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RECEIVE YOUR INVOICE
Please scan or click on the QR code below We will send you an invoice within a

to access the "Gala Party Nagoya FAQ" few weeks.
for any inquiries regarding reservations.
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RECEIVE YOUR INVITATION CARD
You will receive your invitation
card(s) by email, corresponding to
the number of seats reserved,
approximately one week before
the event.

CONTACT FOR
RESERVATIONS

FHICEAITIHVEDE
gala@ccifj.orjp_
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https://ccifj.event-base.io/c/registration/gala-nagoya-2025/application-form

If you are interested in, please contact us
UTFIEHOFHMICOWTIE, CB55FTEMULSHELSTESVL
gala@ccifj.or.jp
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BEE 300,000 (HiA)
SPONSORSHIP 300.000 JPY (tax incl.)

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