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It's 8:30 in the morning. Wearing a suit, he holds
his breakfast in his left hand and a computer
mouse in his right. Both eyes are fixed on the
computer screen in front of him. "Ring, ring,
ring!!!" the telephone blares. Quickly swallowing
his half-chewed breakfast, he enthusiastically
takes the first call of the day: "Hello! This is the
Marketing and Communication department---."
Afterwards, he hangs up the phone and takes a
sip of black coffee. The day has officially begun.

The MarComm department is the public's main
window into The Landis Taichung. It serves as
mission control for all of the hotel's various
activities and announcements. Every day, we
actively monitor media content, develop and
adjust our strategy, design advertising, plan
events, and communicate our brand values
to the public. We also negotiate new cross-
industry partnerships while nurturing existing
relationships. Our duty is to ensure that all
marketing activities closely match the company's
operational objectives; to strengthen our
market competitiveness; and to meet or exceed
the expectations of our target audiences. To
succeed under such a heavy and high-pressure
workload, creativity and vitality are essential for
our marketing and design teams. In the office,
we often joke around and chat with each other,
conducting random searches on Google. Though
we appear to be relaxed and casual, this is how
we come up with new ideas.

Zhuazhou is an Asian tradition that celebrates
a child's first birthday. Various objects such
as a stethoscope, a calculator, or a tennis ball
are placed in front of a child. The child then
picks one of the objects, thus foretelling the

child's career. Near the end of March 2018,
our marketing and banquet hall teams were
chatting about how popular zhuazhou parties
were becoming in Taichung. So our MarComm
team began researching the subject. After much
brainstorming, they decided to hold a large
zhuazhou party in our banquet hall. This was the
first time a hotel in Taichung had ever held such
an event, so the MarComm team had to carefully
communicate with the Banquet Room hall team.
To announce the event, the MarComm team
had a great idea. Around the same time, a press
conference was scheduled to mark the one-year
anniversary of changing our English name to The
Landis Taichung. So they used this occasion to
announce the zhuazhou party, simultaneously
achieving market awareness and building the
Landis brand.

Every time we announce a promotional offer,
hold an event, or communicate with the media,
we are demonstrating the values and spirit of The
Landis Taichung. Each detail must be carefully
considered. That's why our MarComm and Art
Design teams insist on making everything they do
to perfect. Despite challenging time constraints
and great expectations, the MarComm and Art
Design team must remain positive, dedicated, and
flexible, and the design team must create fresh
and imaginative work that properly conveys the
feeling and message of each project. Together,
they turn the ordinary into extraordinary.
Because this is more than a job. It is our duty and

our passion. 2
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After a long day at work, take a visit to Lounge ONE
on the 29th floor of The Landis Taichung. Kick back
with a beautifully layered cocktail and late-night
snacks created by a five-star chef. Though music
plays and guests laugh and chat away, Lounge
ONE is an intimate space where you can let go of
the day's worries and unwind. And what better
way to heal your tired body and mind than with a

Taiwanese cocktail to light up your night.

The common tastes are sour, sweet, bitter, and
spicy. But bartenders use 1,000 different flavors in
their cocktails. Lounge ONE Bartender Mic Huang
has created 16 distinctly Taiwanese cocktails for
his "Taiwan Taste" menu. Using coriander, taro,
Yilan duck, peeled chili peppers, rice wine, Kinmen
sorghum wine, and soymilk, he perfectly combines
local flavors and scents into magnificent Taiwanese

cocktails.

For the drink "Kaoliang Coriander Mojito" Mic
combines Kinmen 58 sorghum wine with fragrant
coriander, resulting in a slightly sweet, slightly
sour drink with a magical taste! "Castle in the sky"
pays homage to the people of Penghu. Prickly
pear fruit grown in Penghu is mixed with whiskey,
unsweetened bitters, and sherry. Clean and
refreshing, one sip and you feel like you're standing
at the bay in Penghu. "Taiwan's Umami Soup" mixes
millet wine with peeled chili pepper from Hualien.

Take a moment to ponder the deep levels of flavor.

Have you ever eaten something that reminded
you of your childhood? Skilled bartenders work
with everyday ingredients to evoke images and

memories, so that each cocktail is a journey to
another time and place. "Taro's Scent Time" uses
taro from Dajia County, Taichung with sorghum
wine and whisky. The aroma from a bit of incense
on the glass edge carries you off to Dajia Harbor.
"Fat Duck Fashion" is made with a bit of Yilan duck
in Maraschino cherry liqueur. It took much trial
and error to find the perfect balance between
vigorous shaking and gentle mixing. Silky smooth,
it beautifully showcases a unique Yilan flavor.
"Jasmine Moment" cleverly combines kyoho
grapes from Changhua County, tomatoes from
Xiushui Township, jasmine from Huatan Township,
and vodka. Mic says he created this one especially

for lovers. Fresh and refined, its sweet and sour

BESARYA

Kaoliang Coriander Mojito

tastes are accompanied by the elegant fragrance

of jasmine.

Other Taiwan-inspired cocktails on Lounge ONE's
special menu include "Ruby75", "Taste Nostalgia",
"Taiwanese Horchata", "Breakfast with Hangover"
and "18+ Milk Tea." Working to understand
Taiwan's urban and rural areas, searching for
local ingredients, discovering hidden inspiration,
and then incorporating it all into a one-of-a-
kind Taiwanese cocktail. Come to Lounge ONE
to sample our "Taiwan Taste" drink menu and

appreciate Taiwan's world-leading bartending

culture. £

. XEREH

Taiwan's Umami soup

RFRGARVEERE
Ruby 75
REB N

Taro's Scent Time
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Wanhua on the east bank of the Danshui River is Taipei City's oldest district.
Originally known as Bang-kah, it became a flourishing commercial trading center in
the late 18th century thanks to robust waterway trade. For years, an endless stream

of boats and people visited Wanhua, filling the area with energy and wealth.

Eventually, however, commercial trade moved to other parts of Taipei and Wanhua's
glory days began to fade. But for the people of Taipei, Wanhua is a meaningful
part of their past. So in recent years, the Taipei municipal government partnered
with other groups to revitalize the Wanhua district. The old red brick buildings and
traditional foods remain, but are joined by contemporary aesthetics and new cultural
elements. If you have the time, we encourage you to visit the Bangka Historic District

for a fresh look at the olden days.
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Bopiliao Historic Street |
An old street gets a new life
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Lane 173 of Kangding Road is known as Bopiliao
Historic Street, the oldest street in Wanhua District.
The name Bopiliao, which means "to peel", is said
to have come from the days of early Qing Dynasty
fir trade, when workers here stripped the bark from
trees. As trade boomed in the area, Wanhua grew
increasingly prosperous. The beautiful old red brick
buildings still standing today are testimony to the

former affluence of Bopiliao Historic Street.

With the passing of time, Bopiliao Historic Street
fell into disrepair. Local residents and cultural and
historical preservationists decried the dilapidation.
So the city government initiated a restoration project,
and the area now offers historical museums, art
lectures, in-depth exhibitions, and more. The 2010
Taiwanese gangster film Monga was shot here, and
this has attracted fans from all over the world. With

this influx of fresh energy and culture, Bopiliao

Historic Street has sprouted a new vitality.
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Xinfu Cultural Market | A traditional
market gets a modern reboot
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From Bopiliao Historic Street, walk along the
lanes and cross the noisy Sanshui Street. As you
pass the myriad stalls, stop to sample Taiwanese
classics such as salted clams, fried taro, and fish
balls. Then explore Xinfu Market — a must-see
spot that was once an indispensable part of life
in Wanhua.

FET XA
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Xinfu Market was built during the Japanese
occupation with a completely novel space and
vendor layout. It had begun to deteriorate until a

non-profit organization turned it into a base for

art and design. The large white U-shaped building

is now the Xinfu Cultural Market and it retains
numerous original architectural elements, giving
the old space a new soul.
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Monga-Longshan Cultural & Creative B2
Traditional culture and new innovation
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Walk just five minutes from Xinfu Cultural Market Y BREYER

to Monga-Longshan Cultural & Creative B2. Here & & | +886-2-2336-1704
o ub | ZATWHEEREMNE 10158

you'll discover an art and cultural incubation BIMESRE | E4F 09:00 - R4 17:00 (FA—1KEE)
base committed to providing local designers,
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artists and creators the freedom to create and i | +886-2- 2308-1092
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experience traditional puppet shows, metalworks,
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music performance —the perfect ending to a day oo Hb | ZHEERFAERKE K 145 5 B2 I IS ]_NN

and coffee. You might even encounter a live
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TIEN HSIANG LO IN THE LANDIS TAIPEI
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Chefs and foodies alike are always seeking
fresh and imaginative ways to enjoy and

experience food. What new ways can Chinese
cuisine be played with?
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The 2018 Michelin Guide for Taipei awards one

Michelin star to Tien Hsiang Lo in The Landis
Taipei. This is a proud achievement for Chef Jim
Yang, who has been cooking for 25 years. He says,
"At Tien Hsiang Lo, | am always playing, letting my
imagination run wild. These wild thoughts lead me
to different ways of thinking or coming up with new
dishes. "Playing" is his source of creativity and it
frees oneself.

Once Chef Yang asked himself: "In Chinese cuisine,
why don't we pair tea with certain dishes, as they do
in Western cuisine with wine?" So before he begun
developing a tea and food-pairing menu, he will
need to research. The various types of tea leaves,
sampled teas, and developed a deep understanding
of the tastes and aromas that distinguish teas. He
did not limit himself to trying western teas and spice
teas. "l believe that, as long as two things work well
together, amazing foods can be made."

RERA 2 5
Blending Tea with Food
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Long ago, Chef Yang began studying the process
of alcohol blending. "Blending" is an art and a skill.
Combining alcohols in different ratios creates a
new blend, new flavors, and arguably a superior
drink. As his interest in blending alcohol grew, Chef
Yang eventually applied his knowledge to creating
tea blends to pair with Chinese food.
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Playing with mixtures of tealeaves produces a

more layered and distinctive beverage. "Once you
understand the roots and individual qualities of a

brings out the fruit aromas. Smoke, mint, sweet,
and sour flavors come in layers and pair perfectly
with dessert.

Chef Yang does not limit himself to oriental teas. In
the spirit of play, he combines spices such as clove,
star anise, and cumin with the exquisite Taiwanese
No. 18 tea and western big leaf black tea. It is a
surprising fusion of Chinese and Western flavors
with a kick of Indian spice and pairs perfectly with
Tien Hsiang Lo's signature pancake and radish
shortbread.

Tien Hsiang Lo won a Michelin star for serving
authentic Hangzhou cuisine. What's the secret to
introducing modern tea blends to their traditional
menu? The next article "Tien Hsiang Lo in The
Landis Taipei, see how Chef Yang plays with tea II "
will take you into the kitchen of Tien Hsiang Lo in
The Landis Taipei to discover the unique techniques
Chef Yang uses to "play" with tea and create

wonderful exquisite flavors. 5

dish, you can develop a tea blend to match."

In a set meal, Tien Hsiang Lo provides two unique
blended teas to start and finish the meal. First is "Fresh
Qinyang Welcome Drink." Three distinct tealeaves —
Oriental Beauty, Wenshan baozhong, and Gaoshan
oolong — are measured in exact proportions and
brewed together. A splash of soda water and a squeeze
of lemon are added. The bright golden tea is served in
a champagne glass, revealing bubbles racing upward.
Guests are amazed when they taste the flavors of three
different tealeaves enlivened by refreshing bubbles
in a surprising non-alcoholic welcome drink. It pairs
perfectly with a light appetizer of lobster and abalone.

AZH|ET > RHMTILERAWRK ; FLRIMEMRBA
The meal ends with "Tien Hsiang Lo Eight Treasures do e 7 7 T, T = RN S P AR SRV
Tea." The first treasure is a special blend of Pu'er CIERR AR EER - THRFERR I ARIHELE
Tea, Charcoal Iron Guanyin, and Ruby Black
Tea. The second treasure is bay leaf and clove

spices. Then six dried fruits are added: cranberry,

mandarin orange, raisins, sour plums, longan, and
honey lotus seeds. Eight treasures tea is steeped
twice for a total of three minutes. The first steeping

Phuse oIS
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In springtime, the flowers bloom and warmer ature. It is the pe

to cook with seasonal vegetables. Garden-fresh veggies impart a distinct

food, blending pring breeze with t veet morning dew. This is our sp
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Mimosa salad always has finely chopped or grated hardboiled egg sprinkled on top. The resulting white
and yellow layer looks just like mimosa flowers blooming in the early spring, hence the name. "Mimosa
Salad with Asparagus, Capers, and Tarragon Vinaigrette" by chef de cuisine Willy Liao of La Brasserie
is a new take on this classic Russian dish. The dish's natural sweetness and lightly seasoned layers are

perfect for spring dining.

E EjERFITE Mimosa Salad with Asparagus, Capers, and Tarragon Vinaigrette ~ Q&A

fHEEZRFIE?

What exactly is a mimosa?

$R7 (224 * Acacia dealbata) BERIEGEETH—EFRE -
RFNBEBRRAFTERE T - ERIBHEAR B KD MERELT
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The mimosa (Acacia dealbat) is a kind of silver wattle or acacia

shrub. It originated in southern Australia and is common in the EEEAGSRFTHSEERERE  mES
Black Sea region of Crimea and southwestern Russia, as well as AARER?
the hilly areas of Portugal and Greece. People often confuse the mimosa flower

with the “shame plant” , Mimosa pudica.
What is the difference?

BB PG SR ATIATE A Mumosa, Mimoza » X AR B HRER A
EEREDHNEER MRBEATEEEDH, - BIE LR
BEGEBEY © 5 Muvosa A1HEE - BIERFAIE -
In Russian, they say Mumo3a, or Mimoza. In Chinese, this is sometimes
misinterpreted as being the Mimosa pudica, or shame plant, and is
mistakenly connected with the "Mimosa Salad." In fact, mimosa flowers
grow on acacia shrubs.

EFRATC—EEFARERED

BHIES?

Must mimosa salad be made with

a particular dressing?

FEHENETMEEBITEE  AIMKEASFMEK - HA
B 2RIFADRET - — BRI LIRS KA R SRAT/CRIE -

If you are unable to make the recommended dressing, then do feel
free to use whatever salad dressing you like. Either way, you can

still make a delicious mimosa salad.
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Step 1
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Blanch the asparagus in salted
boiling water then transfer to ice
water to stop the cooking. Cut into
small pieces and set aside.
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Tarragon vinegar

Step 2

In springtime, the flowers open, everything seems to awaken, and new life shoots up from the earth. To honor this

" sg =
/T B, BRTTAE , TN warm and vibrant season, executive chef Jim Yang at Tien Hsiang Lo in The Landis Taipei, created our latest dish

i, B, B RS2 . : N R
%B?,@,#EE;@E%MH&}W\%}]@ . Py e st S Minced shailure - "Golden Spring Vegetables." Taking inspiration from the traditional Shanghainese New Year's dish "Ten Flavors,"

BB I SEAL iR A he chose a medley of vegetables. Leeks, yellow beansprouts, white water snowflake, enoki mushrooms, beech

TRIFE

- mushrooms, white beech mushrooms, and spring bamboo shoots are sautéed with some beaten egg. The green
Granary mustard

Add the minced shallot, Dijon
mustard, granary mustard, black

pepper, and salt to the tarragon / 1 L ; e

vinegar. Stir to dissolve the salt, and P : &5 is a delight for the taste buds and the eyes, and a picture of the joy of spring. z,ﬁ.
then stir in some virgin olive oil to & . Asparagus
make the vinaigrette.

A0 Ak B RO E T BE A IR BRE
BEFBRE 1 , SEMA D HumrR -

veggies offer distinct levels of flavor and crunch, while the egg adds a bit of sweetness and a sunny yellow. The result

In a salad bowl, toss the asparagus
and capers with some vinaigrette, =
P g i35

and then layer on a serving plate. " X
4 2l Shaoxing wine

KEE
Hardboiled egg

Step 4

i B A A RES A
BEtE A EE L o
Toss the frisée lettuce with the

vinaigrette and then lay on top of
the asparagus.

Step 5

Egict: el

Frisée lettuce

REBKEZELUE T ERETE
Hk/EEE/MlJ:Eﬂ_JxﬁSZ

Lt R ERZERK - N
AIK(E A S4F&EREREC 7 8
Ingredients and seasonings may be
adjusted or substituted according
to personal preference.

Finally, use a microplane to grate
the hardboiled eggs onto the salad
to create a snow-like powder and
serve.
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EREEA BB PAUSE LANDIS WULAI
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THE EARLY MORNING SUNLIGHT FILLS THE COURTYARD OF THE PAUSE
LANDIS WULAI, BOUNCING OFF THE WATER AND IN THROUGH THE WINDOWS,
t . LIGHTING UP THE START OF THE DAY AT INKSTONE TEA HOUSE!
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Early in the morning, things are busy in the
Inkstone Tea House. The associates hurry
about cleaning every nook and cranny. They
set the tables and place the chairs, polish
the countertops, and carefully arrange the
desserts. Each task is completed step by step
and then double-checked. Everything must
be perfect in order to provide the highest
quality products and service to everyone who
visits the Pause Landis Wulai.

"
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While the servers busily prepare the front of
house, the bakers are in the kitchen kneading
balls of dough, placing them into ovens, and then
decorating the freshly baked pastries. Before the
shop opens at 11:00am, the dessert display must
be filled with numerous delectable desserts to
choose from. The chefs are always considering
new dessert ideas. They look at domestic and
international trends, see what's popular on
social media, and even follow posts made by
Internet celebrities. Combining this research
with their personal experience and education,
they continually work to develop gorgeous new
desserts with distinctive flavors, giving Inkstone
Tea House guests sweet and romantic memories

of their time in the Wulai Mountains.

We welcome everyone who enters Inkstone

Tea House. We provide meticulous service and

individually describe each dish on the menu so
guests can appreciate the ingenuity and care that
our pastry chefs put into their work. We also take
great care to make sure our drinks pair well with
the desserts. Some guests prefer natural tastes
and don't like their drinks to be too sweet. But
if there is not enough sugar, the drink will lack
flavor. So just like our desserts, every drink must
be carefully crafted.

"Dessert makes people happy!" For the bakers
and servers at Inkstone Tea House, their daily joy
comes from delivering our guests a worthwhile
destination. We are dedicated to creating
memorable desserts and drinks that satisfy and
impress. We invite you to visit Inkstone Tea House
at the Pause Landis Wulai to enjoy a moment of
dessert and relaxation. Z

ld be unique
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LANDIS INN CHUHU 475 34/ 0% e g #8t
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DELIVERING CHRISTMAS WARMTH
ANNUAL CHARITY EVENT
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“Delivering Christmas Warmth" program . : _ -

. . S p
gives fefjuc_atlonal games and play tents : ' FEREE RS G EERE
to families in need / ; -
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On December 12th, 2018, Landis Inn Chuhu held its annual charity event "Delivering Christmas Warmth."
We donated 10 play tents along with educational toys to the St. Joseph Social Welfare Foundation of
Hsinchu so that disabled children could experience the joy of Christmas. Lin Meizhen, head of the
Foundation's public affairs team, said: "When the Foundation was established 16 years ago, Lin Qinghe,
former chairman of the Weishun Group, held a fundraiser that collected more than NT$1 million to
help build a school for the disabled." Frank Chen, Assistant General Manager of Landis Inn Chuhu, said:
"Enterprises have a responsibility to society. Landis Inn Chuhu has only been open for two and a half
years, but we know that helping society is critical to our long-term success. We invite you to join us in

turning care and concern into practical action to help families meet the challenges of disability!"

RIS ZOBERIEEERR
An SUV to help Swan Castle care for the disabled elderly

RYEEREERRESERORETE  MARIESBE - RKREXF AR - ERERRALEE ' HTREEE
BEHER  RTRUEERZR—EZRLENR  ERRESSAESHBEILTE - ERBERETRIBE » BEREY
DGR ARE - BIREERKEMBERTR: " RERRHEE  AZRtE  TERDRLAR  FARIBEER
heERE  BRIMMERBRIIHFERE  BE-—WANRELEXRRESEHEROREL  BBBRARBEER
AR -

HAmMEESNSE  MMBRIEEFE2ERERCHRRFHERNAE  BEEHARNESR
I BB EZFENMT Rt ERRRNNE -

il
B
Pt
3
0
Dif
ot
1]
'

0§ o

\

23 24



THE LANDIS NEWS
LaosnN | Hotel Lifestyle i A

CHUHU

The disabled children that the Children Are Us Foundation cares for will never be able to live on their
own. Knowing that the disabled require care and support even in their elder years, the Children Are Us
Foundation built Swan Castle in Qishan, Kaohsiung to provide lifelong care for the elderly disabled. To
support this work, Landis Inn Chuhu donated an SUV to the organization. Lin Fengshi, general manager
of Weishun Group, said: "Enterprises take from society to serve society. So they must care about social
welfare. Swan Castle does important social work. But since it is located outside the city, we gave them
an SUV to make it easier for the caregivers to take the disabled to the doctor or to participate in various
activities."

By supporting these types of social welfare efforts, the entire staff at Landis Inn Chuhu can proudly
say they are part of an organization that helps people in need and supports the greater society. We are

committed to taking solid action to bring love to places that need help and to act as a force for good. £
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BILRERES The Landis Taipei

BIABRE | 201988 L /EHH
BT S FIFIRER

2019 Wedding Night Room Promotion
for Taiwanese Nationals
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From now until December 31, 2019, newlyweds can
enjoy a romantic stay in our Executive Suite for just
NT$9,888+10%(regularly NT$18,800+10%). The bride and
groom will be treated to welcome drinks, breakfast for two
at La Brasserie, and the extraordinary service at The Landis
Taipei. Guests who take advantage of this special offer can
also join our Landis Club for even more great deals. Offer
only available to Taiwanese nationals and limited to three
rooms per day.

INFO

Tel +886-2-2597-1234 taipei.landishotelsresorts.com

TBRER

INFO

Tel +886-4-2303-1234 taichung.landishotelsresorts.com
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AL The Landis Taichung
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"Only Love" Newlyweds Room Special
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To let the newlyweds relax after their milestone event,
families often present the bride and groom the ultimate
gift — a night in our Executive Suite on their wedding day.
The lovely couple will enjoy a deluxe breakfast for two,
a premium bottle of red wine, a hanging decoration with
the Chinese character £ for "marital bliss", and a flower
petal bath. We also provide six chairs plus sweet soup and
sweet tea for hosting 12 people in the room. All this for just
NT$9,288 (regularly NT$18,320)!

B AEREH Tayih Landis Tainan

SHA | EBHBEREESE

"Mother's Month" Special Promotion

BUORBIRENBURAGTAEREMEEZERERMHAER
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This Mother’s Day, spoil your mom with a relaxing getaway
at the Tayih Landis Tainan! We'll pamper her with five-star
service. She'll get to enjoy an English Afternoon Tea. Book
our "Mother’s Month" promo anytime before May 12, 2019
and Mom can stay any day in May. The first three daily
bookings will receive complimentary upgrade to our Deluxe
Studio, so call 06-2160077 now for reservations.

INFO

Tel +886-6-213-5555 tainan.landishotelsresorts.com

INFO

Tel +886-2-2861-6661 yangmingshan.landishotelsresorts.com

BEAA L P EIRE A Landis Resort Yangmingshan

BHEEX | FERBEEX

“Cherish Your Mother” Room Special

TARAERRTRMET  E_AEMREHEES, FH8E
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Celebrate Mother’'s Day in the natural beauty of
Yangmingshan! Stay two consecutive nights at the Landis
Resort Yangmingshan and enjoy the second night for half
price. Or book two rooms for the same night and enjoy the
second room for half price. What a great way to relax with
your mother. Offer good from April 20, 2019 to May 15,
2019. Please visit us online for more details.



THE LANDIS

" }:l_OTELS&RESDRTS Promotion
PDAN = @ 5w % &

BREARER Pause Landis Wulai
—H—REBEXE
“A Night and a Meal” Room Special

MARTT  BAEFTNTS2,860#E  EIAJAFIRREAN
BREKE(RIENTS8,000+10%) * ERE2%E  BAFL
ANEEHERRBREERARAREIR

Traveling to Wulai as a couple? Stay the night in our
Scenic Room for just NT$2,860 per person (regularly
NT$8,000+10%). You'll enjoy breakfast for two, a
private hot spring bath in your room, and free use of
our public hot spring baths.

INFO

Tel +886-2-2661-8000 wulai.landishotelsresorts.com

R

INFO

Tel +886-3-571-5888 chuhu.landishotelsresorts.com
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iR IR Landis Inn Chuhu

Fmit A EBEE
“Float to the North” Room Special
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Has it been awhile since you slowed down to appreciate
the beauty around you? Then we invite you to come to
Hsinchu, grab a coffee, and explore the streets of northern
Taiwan’s historic windy city. Appreciate the Japanese
architecture of Hsinchu’s government buildings. Experience
the unique glassworks of Xiangshan District. Stop at the
'fish scale ladder" in Nanxun and post seaside photos on
Instagram. With our "Float to the North" special, rooms for
two people start at NT$3,200+10% and rooms for four start
at NT$5,000+10%. Guests also receive complementary
postcard with Japanese architecture building and hanging-
ear coffee bags.

ZBEBER S HH 2018 FIEAHIE T 21K 100, JFEN T 25k 100 552G, HETIBIKE
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In 2018, Taiwan's Tourism Bureau, MOTC held its biggest ever "Star Trip 100 Awards Ceremony,”" with
189 star-rated hotels participating. The Landis Taipei and The Landis Taichung each won the "Smart
Ecofriendly Star" award, while The Landis Taichung was awarded "Star Hotel of 2018" by a panel of
judges and online voters. Here Newman Yen, General Manager of Hotel Operations, Landis Hospitality
Group received the awards.

ERARERIEHE - BE1E4F Daniel Miiller-Schott 52 10 B 28 HiEa S HfE B » &
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German cellist Daniel Miiller-Schott came to Taichung for a performance on October 28, 2018.
During his visit he stayed at The Landis Taichung. Here he poses for photos with Guest Relations
Supervisor, Claire Zhang (right).

HMBREA - 2ERITHAMA B BAESHNERZRIERFEACEMEE RS
HEBRAIZHERR  5hERANMARESEZIRERRAZIMNEFHEEE -
Aaron Chen, a well-known entertainer and Golden Bell Awards host, was invited by the Yunlin-Chiayi-
Tainan Regional Branch Workforce Development Agency, MOL to give a speech at the Tayih Landis
Tainan on November 13, 2018. Discussing his career history and success, Mr. Chen, who is originally
from Tainan, received a warm reception from a full house.
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Child star Princess Lucia and her family stayed at Landis Resort Yangmingshan for the 2018 Mid-
Autumn Festival. Here they smile for photos with Sales supervisor Pony Lin.
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"The angle of the head, an implicit charm, a delicate sculpture eager for love." From October 1,2018
to January 31,2019, an exhibition of the art of Kung Tzu-Min and Zhong Changging was held in the
Pause Landis Wulai. The stunning sculptures and the landscape of the Wulai Mountains complemented
each other, leaving a lasting impression on every visitor.
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The cast and crew from Taiwan CTV food-travel series "Hunger Games" came to Hsinchu to savor
the local delicacies. While here, they dined at Chinese Restaurant in Landis Inn Chuhu. Here show
hosts Tony Sun, Zax Wang, and Jason Hsu, pose for photos with hotel guests, as well as Housekeeping
Assistant Manager Phil Tsai, Chinese Restaurant supervisor Kenyon Song, and hotel Pubilc Relations
Manager Emily Huang.

EESREES Landis Hotels & Resortswww.landishotelsresorts.com- EE £ ARFSZAR Advertising Service Line 886-2-2598-3877 30
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