
 

 

 

 

 
 

 

 

 

 

 

Hoshino Resorts Press Release 

 Newly Opened "FARM HOSHINO" Creates a Sustainable 

Landscape for Tourists to Enjoy 
 

KARUIZAWA, Japan --- Hoshino Resorts (CEO: Yoshiharu Hoshino) is opening "FARM HOSHINO" with the 

aim of producing agricultural products and pursuing the beautiful scenery and tasty food created by farming. 

FARM HOSHINO resides in the vast resort district of Tomamu, where about 700 cows once grazed on the 

hillsides and farming was the regular practice of the area before the resort was developed. The mission of 

FARM HOSHINO is to restore the primeval landscape and farming practices that once flourished in the area 

so that visitors can experience the vast expanse of fertile land of Hokkaido whilst enjoying fresh dairy foods 

and a relaxing moment at the farm. 

 

Why We Opened FARM HOSHINO 

The corporate culture of Hoshino Resorts revolves around the outstanding experience that relates to the 

culture, industry, and local activities unique to that area. The concept of FARM HOSHINO was initiated by 

the idea that the scenic landscape created by farming would heal travelers while dairy products made at the 

farm could enrich their journey. A scenery where grazing animals stand quietly on the vast fertile land and 

riches of food nurtured by the earth – these are the unique elements of Hokkaido. 
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The Primary Principles of FARM HOSHINO 
 

1. Scenic landscape created by farming 

FARM HOSHINO is currently active on a site of about 100 hectares 

at Hoshino Resorts Tomamu. Cows, sheep, goats, and horses graze 

on the site surrounded by the lush mountains and forests of 

Tomamu. The resort also grows grass for feeding animals, and the 

site is dotted with cultivated fields and cylindrical grass rolls. 

 

2. Breeding cows right next to nature 

FARM HOSHINO began feeding five Holstein cows from June 2018. Instead of keeping these cows inside 

the barn, the farm allows them to graze around the hillsides from spring to fall to create an environment 

where they can graze naturally. The cool climate of Tomamu is said to be suitable for milk cows that are 

sensitive to heat. In addition, the farm chose a breeding method that lets the cows make use of the broad 

space so that they will not accumulate stress. This natural environment further contributes to the production 

of good dairy products. 

 

3. Abundant blessings of nature create top-quality dairy products 

 

The farm began producing milk in August 2018 and has been 

adopting pasteurization and non-homogenization --- a method that 

does not homogenize the milk fat contained in milk --- so guests can 

enjoy the original taste of milk. Cows eat green grass from spring to 

fall, and the milk they give is characterized by its strong sweetness 

and refreshing aftertaste. One cow produces up to 30 liters of milk a 

day, which is served at the buffet restaurant and café in Hoshino 

Resorts Tomamu as well as the milk stand inside the farm area. From 

April 2019, FARM HOSHINO plans to start processing this milk into 

ice cream and butter. 

 

 

The people at FARM HOSHINO 

Hiroomi Miyatake, born in 1978 in Osaka, is the mastermind who 

conceived the idea of FARM HOSHINO and has been involved from 

its establishment. He studied at the Faculty of Agriculture at Shinshu 

University, longing for an environment abounding in nature. He was 

fascinated by the beautiful scenery born from farm work, which made 

him become interested in farming. He founded the farm at the 

Tomamu resort in 2017, and since then has overseen nature 

activities, breeding of cattle, and the production and processing of 

milk.  

FARM HOSHINO also invited Yasuhiko Kaino to the team as 

Technical Advisor. He has been managing the Kaino Farm in Hamanaka-cho, Hokkaido for 32 years, and 

has extensive expertise in health management of cattle and farm operations. 

Hiroomi Miyatake (left) and Yasuhiko Kaino (right) 
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Activities at Hoshino Resorts Tomamu 

The farm area is dotted with outdoor bedrooms and "nap-with-sheep hammocks", where guests can take a 

nap while literally counting sheep. Guests can relax and watch grazing animals in the midst of the beautiful 

scenery of Tomamu. Such special moments are a great opportunity for visitors to get in touch with the cultural 

experience of Hokkaido. 

 

 

Hoshino Resorts Tomamu / Hoshino Resorts RISONARE Tomamu 

 

Hoshino Resorts Tomamu and Hoshino Resorts RISONARE Tomamu are 

the residential resorts located at the heart of Hokkaido. Visitors can enjoy 

activities that allow them to experience Hokkaido through the four 

seasons, centering on the two hotels "The Tower" and "RISONARE 

Tomamu". 

 

Location: Naka-Tomamu, Shimukappu, Yufutsu, Hokkaido 079-2204  

Directions: About 100 minutes by car from New Chitose Airport, or about 90 minutes by JR (transfer at the 

Minami-Chitose station) 

Telephone: +81-167-58-1111 (Hoshino Resorts Tomamu main number) 

Number of rooms: 735 rooms (535 rooms in The Tower, and 200 rooms in RISONARE Tomamu) 

Check-in: 15:00~ / Check-out: ~11:00 

Nightly price per person: From 10,000 yen (The Tower) or from 20,000 yen (RISONARE Tomamu); 1 night 

with breakfast for 2 guests using 1 room (excluding tax) 

URL: https://www.snowtomamu.jp/summer/en/ 

 

For inquiries about this press release,  
please contact Hoshino Resorts PR 
global@hoshinoresort.com 

 

https://www.snowtomamu.jp/summer/en/

