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A little hotel floating on the Seto Inland Sea.
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-~ Guntii proposes a peaceful and relaxing trip to “just enjoy the passing time,” becoming one
with the scenery of the Seto Inland Sea that changes with the seasons. We reports on the appeal

of gunti, ywhich has been given hiéh marks across the board by the world’s leading media,

minch{ding TIME. Jsg ilth_e U.S. and Condé Nast Traveller in the U.K..
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ZEEFZ2UERAEA—TF v%* Deckoverlooking the beauty of the many islands
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guntd - the one and
only value recognized
by the world

Have you ever heard of the name,
gunt(? It is a cruise ship that offers

a one-of-a-kind Setouchi travel experi-
ence and is highly popular and sought
after by international celebrities. It was
designed by architect Yasushi Horibe,
who won the 18th Yoshioka Prize for
“Gallery in Ushiku" (2002) and the Archi-
tectural Institute of Japan Prize (Archi-
tectural Design Division) for Charnel
House in Chikurin-ji (2016). The quirky
name of the ship is derived from the Bin-
go dialect, which refers to the small blue
crabs harvested in the Seto Inland Sea.
There are many things that are essential
in describing the guntd, one of which
would be its appearance, like traditional
Japanese wooden architecture. The
guntd has a trademark large gable roof,
and under the eaves is an outdoor space
that looks just like an engawa (veranda).
However, there isnoimpression of an

ostentatious design at all. The silver



hull of the guntt reflects the colors of the
sun and the sea, giving it a truly natural
appearance, blending in with the scenic
beauty of the Seto Inland Sea, with its
many islands. This shows Horibe's strong
respect for the landscape and climate of
the Seto Inland Sea.
The Seto Inland Seais Japan's largest
inland sea, with 700 islands, 7,280 km
of coastline, and an area of 23,203 km®.
On aguntd journey, passengers choose
their preferred route from a selection
of thematic routes according to how
they want to spend their time. In order to
enjoy the charms of the Setouchi area,
each area of which has different char-
acteristics, there are three main routes:
westward, central, and eastward. The
Westward route takes passengers from
Onomichiin Hiroshima Prefecture to
Kaminosekiin Yamaguchi Prefecture.
The route includes Miyajima, home of
ltsukushima Shrine, a National Treasure,
and a UNESCO World Cultural Heritage
site. The Eastward route takes passen-
gers to Shodoshima Island in Kagawa
Prefecture, home to numerous traditional
industries while enjoying the great nat-
ural beauty and powerful scenery of the
Shiwaku Islands and the Seto-Ohashi
Bridge. The Central route takes passen-
gers around the waters associated with
the Murakami suigun pirates, allowing them to enjoy the attrac-
tions of both the Westward and Eastward routes at the same time.
The new “Drifting route” will allow passengers to experience the
essence and thrill of a “drifting” journey by pursuing special en-
counters that are unique to that particular day and time. And on the
“Experienceroute, passengerscan experience the techniques
of Takamatsu bonsai and Kagawa lacquerware in Takamatsu City,
Kagawa Prefecture, and Bizen ware in Bizen City, Okayama Prefec-
ture. As well as the “Artroute,” which allows passengers to enjoy
world-famous art islands such as the Chichu Art Museum and Art
House Project on Naoshima, the Teshima Art Museum on Teshima,
and the Inujima Seirensho Art Museum on Inujima. | participated in
athree-day “special route” trip, an anomaly on the Central route.
Guntl departed from Bella Vista Marina in Onomichi City, the port
of departure and arrival, at 4:00 p.m.. The first thing that struck me

was that the boat did not rock at all. The ship uses an electric pro-

FIRBBICETSN =T above:Loungeatthestern
T:44=JI)7 below:Diningarea

pulsion system to reduce vibration by sailing at 10 knots. The glid-
ing, noiseless, vibration-free journey of the guntl gives passengers
a great sense of security. As they say, "a little hotel floating on the
Seto Inland Sea.” Guntd has only 19 rooms, all with terraces, and
other facilities include a dining room, sushi bar, lounge, cafe and
bar, engawa veranda, spa area with bathhouses with dry sauna and
steam sauna, gym, and treatment rooms. The interior of the ship,
including the guest rooms, is made of a variety of wood selected
for different purposes, creating a calm and relaxing atmosphere.

| stayed in the “Terrace Suite,” whichis 14 of the 19 rooms. The
view can be enjoyed not only from the terrace, but also from the
glass-walled bathroom, the bed in the bedroom, and the sofa cor-
ner set 30 cm above the floor. This means that you can spend your
time feeling at one with the ocean no matter where you are in the
room. Not only the room setting, but also the tea utensils, towels,

yukata (Japanese bathrobe), and amenities show that attention has
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been paid to every detail. The staircase leading from the ground
floor entrance to the upper floor is beautifully finished in white plas-
ter, using curved lines in contrast to the gabled roof and wood fin-
ish. Soon after setting sail, we approached the Innoshima Bridge,
one of the highlights of the trip, and while admiring the scenery, it
was time for dinner. When | visit the dining room, | am served both
Japanese and Western cuisine in the style of dining that guntu

has pursued, which is “to allow passengers to eat what they want,
as much as they want, and enjoy their meals at their leisure.” The
dining room that day also featured seasonal ingredients from the
Seto Inland Sea and mountains, prepared according to the tastes
of the passengers. Washoku (Japanese cuisine) will be supervised
by Kenzo Sato of Shigeyoshiin Tokyo, and will offer amenu based
on the simple yet sophisticated cuisine of Shigeyoshi, maximizing
the flavors of seasonal ingredients. Like washoku, yoshoku (West-
ern cuisine) emphasizes the importance of ingredients and offers
a menu of classic dishes such as original curry made from carefully
prepared dashi (Japanese soup stock) and crab cream Korokke
filled with the flavor of guntd (small blue crabs). Anyway, | was truly
surprised by the rich, deep, and elegant flavors of all the dishes on
the menu. | finished my meal with great satisfaction, having been

served a variety of impeccable dishes with hospitality that lived up

to the concept of “Enjoy what you want, as much as you want.’

| spent the evening in the well-stocked spa, enjoying the hinoki cy-
press bath and sauna, and fell asleep refreshed. On the morning of
the second day, | transferred to the Nebuto, a tender boat mounted
on the stern of the gunta, to visit Oyamazumi Shrine on Omishima,
known as “God's Island” or “Island of National Treasures.” Once

| returned to the ship, after lunch | went out again by tender boat to
explore the Takehara Machinami Preservation District in Takehara
City, Hiroshima Prefecture, where Edo period buildings still remain.
Through these outboard experiences, | learned firsthand that
there are many rich cultures in the Setouchi area that can serve

as tourism resources. After returning to the ship, | had wagashi
(Japanese sweets) supervised by Joichiro Kita of Kashiyain Nara
in the lounge at the stern of the ship. The experience itself was
very refreshing, as well as the taste since the freshly made wa-
gashiwas served right in front of my eyes. For dinner, at the sushi
bar in the back of the dining room, which seats only six, | enjoyed

a delicate and profound sushi dish unique to the Seto Inland Sea,
orepared under the supervision of Nobuo Sakamoto of Nobu on
Awaiji Island. | asked the chef if the reason the fish was so delicious
had something to do with the nutrients sinking into the sea from the

rich green soil of the islands of the Seto Inland Sea, and he told me

{ BEALLTIZMEE SushiuniquetotheSetouchiarea 2 —Ei—SDE#S Foodsofalifetime
3 (86| TO%E Eveningdrinkatengawaveranda 4 BB TTREICESNAFIRT Wagashi (Japanese sweets) carefully madein front of your eyes
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that this was true. This special time and space of hospitality unique
to guntd is made possible by the presence of several artists who
stand by the ingredients and the materials in this way. Unparal-
leled in the world, gunt('s design and service have earned global
acclaim, including being ranked among the “World's Greatest
Places” by TIME in the U.S. and among the “The best cruise ships
for 2019” by Condé Nast Traveller in the U.K.. That's a big nod, too.
On the morning of the third day, | was able to catch a wonderful
sunrise from the engawa veranda. | had a leisurely breakfast and
chatted on the veranda and deck with the people | had met on this
trip. We all share the same desire to see all the Setouchilandscape
has to offer. The ever-changing scenery created by a large number
of islands constantly adds color to guntld's journey, and passen-
gers are never bored. Such an experience would not be available
on any other cruise. At 10:30 a.m., guntl arrived at Bella Vista Ma-
rina, the port of return, with a great sense of satisfaction at having
had the experience of a lifetime and a sense of regret at having left
it behind.

Architect Horibe has not lied in his words. “"GuntU is a space where

one can enjoy the luxury of doing nothing, much like the “engawa”
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F=BEOTEEEBTEH YT Guntlpassing under the Omishima Bridge

veranda of traditional Japanese buildings.” (from “guntd” by Yasushi
Horibe, published by millegraph)

guntd
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https://guntu.jp

guntu

Address: 1364-6, Urasakicho, Onomichi, Hiroshima
Price: 500,000-600,000yen
(2 nights 3 days route: Per person based on double cccupancy)
Meals: 2 breakfasts, 1 lunch,2dinners
Inquiries: +81-120-488-321 (guntC: Desk)
info@guntu.jp Hours:10:00-18:00
Closed: Sundays, National Holidays, New Year's Holidays

https://guntu.jp
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