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Luxury Wellness Resort MUWA NISEKO 

Experience a Complimentary Additional Day Surrounded by the Beauty of the 

Spring Snowscapes. 

Introducing the Special Offer “One Extra Day for Luxury” for stays from 

March 3 (Sun) to April 30 (Tue) 
 

 

 

MUWA NISEKO, which is a luxury wellness resort operated by GK H-SUMMIT(located in Kutchan-cho, Abuta-

gun, Hokkaido), is offering a special plan, "One Extra Day for Luxury" for a limited time from March 3, 2024 (Sun) to 

April 30, 2024 (Tue), to provide an extra day for luxury in Niseko in spring when the snow flutters like flower petals.  

The reservation period for this plan is until April 26, 2024 (Fri). 
 

  

MUWA NISEKO offers an unparalleled journey of superior wellness, with a total of 113 high quality guest rooms 

that fuse Japanese tradition and modern essence, two dining options that offer the ultimate gastronomic experience 

recognized around the world, and Infinity Onsens with a spectacular view of the majestic Mt. Yotei. Since its opening 

last December, many guests from Japan and overseas have enjoyed their stay at MUWA NISEKO with the world's best 

powder snow. As a token of our gratitude, we have prepared a "One Extra Day for Luxury" plan which allows our guests 

to enjoy the unique snowy scenery and skiing experience of Niseko, surrounded by glorious sunshine. 

 

This plan offers a complimentary third-night stay for guests who book a King Suite or 2 Bedroom Suite exclusively 

through the official website. Enjoy a relaxing and luxurious time in the spring, when the weather is clear and sunny, 

while taking in the view of the blue sky in the snowy landscape from your window. You can also experience the bliss 

of skiing with an amazing view of the beautiful Mt. Yotei right before your eyes. 

Furthermore, in order to make your stay even more delightful, HITO by TACUBO, an Italian all-day dining restaurant 

produced by Chef Daisuke Takubo, owner chef of TACUBO, which has been featured in the Michelin Guide Tokyo 

with one star consecutively for six years since 2017, offers a complimentary three-day breakfast and one dinner course 

during your stay (reservation required). Enjoy the unique gastronomy experience at MUWA NISEKO, including the 

signature Wood-fired Tokachi Herb Beef Sirloin and a variety of dishes using seasonal local ingredients, to savor the 

transition to spring in Niseko from your taste buds as well. 

 

MUWA NISEKO is pleased to offer "One Extra Day for Luxury", a special plan that allows you and your loved ones 

to enjoy the charms of Niseko in the springtime snow. 

 



Overview of “One Extra Day for Luxury” 

Reservation period: February 16, 2024 (Fri) - April 26, 2024 (Fri) 

Period of stay: March 3, 2024 (Sun) - April 30, 2024 (Tue) 

Room type: King Suites (Max. 2 persons), 2 Bedroom Suites (Max. 4 persons) 

Details: Book 3 nights in the eligible room type from the official website and receive a complimentary third night, 

3-day breakfast, and 1 dinner course at HITO by TACUBO during your stay. 

*Meals are provided for two persons for King Suites and four persons for 2 Bedroom Suites (if you would like to add more persons,  

please ask our staff at the time of reservation. The additional persons will be charged). 

*The complimentary dinner course can be selected within the dates of your stay, reservation required. 

Eligibility: Maximum of 2 bookings per person, regardless of length of stay. 

Only applicable for reservations made through the official website. 

Reservations must be made at least 6 days prior to arrival. 

May not be used in conjunction with other promotions. 

*For details, please refer to the official campaign website. 

Official campaign website: https://www.muwaniseko.com/en/seasonaloffer  

Official website: https://muwaniseko.com 

E-mail: reservation_niseko@muwa.com 

Telephone: 0136-23-1010（9:00 to 17:00 except Saturdays, Sundays and public holidays）     

 

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊ 

About MUWA NISEKO 

MUWA NISEKO is a place where guests can feel infinite harmony. It is a luxury wellness resort that immerses guests in the beauty of nature with all 

five senses throughout the year. Perched on the foot of Niseko’s main stage Grand Hirafu, MUWA NISEKO offers ski-in ski-out access to the world-

class powder snow right from the property. Activities are available year-round, from Infinity Onsens with magnificent views of Mt. Yotei, award-

winning gastronomy, a relaxation spa, and rooms with outdoor baths, all promising an unparalleled and exquisite wellness experience. MUWA 

introduces the new standard to experience Niseko. 

Official website:  https://muwaniseko.com  

 

< Overview > 

Name: MUWA NISEKO 

Address: 10-1, Niseko Hirafu 1-jo 3-chome, Kutchan-cho,Abuta-gun, Hokkaido 

Rooms: 113 

Facilities: All day dining (1), fine dining (1), Infinity Onsen (2), Rotenburo (private outdoor onsen) (2), spa, ski rental & shop, etc. 

Structure: 7 floors/2 floors underground (height: 25.47 meters) 

Site area: 6,438.19 ㎡ 

Floor area: 20,781.57 ㎡ 

Managed by GK H-SUMMIT/ Designed by Nikken Sekkei Ltd./ Construction by Taisei Corporation 

 

About MUWA 

MUWA is a Home & Hospitality Brand providing places to be the hub of your life and exclusive experiences under four unique collections - 

PRIMARY HOME, SECOND HOME, VACATION HOME, URBAN RESIDENCE. MUWA also offers ultimate luxury residences from homes to 

travel destinations, superb location, architecture with no equal and sensuous design consistent from space to contents where extraordinary luxury 

meets unparalleled value. With the prestigious golf clubs as well as the wellness business, and also starting with MUWA NISEKO which opened in 

winter 2023, MUWA will expand lifestyle business portfolio in Seoul (Korea), Napa Valley (USA), and other locations around the world. 

＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊＊ 

 

For media inquiry, please contact:  

MUWA NISEKO PR Office (SUNNY SIDE UP Inc.) 

Contacts: Hayashi (cell phone: 070-1348-4774), Nogami (cell phone: 070-1413-3736), Takeda 

E-mail：muwa_niseko＠ssu.co.jp 


