NOTO

An Empowered Peninsula

Redefining Urban Resilience:

Post-Disaster Infrastructure and Cultural Heritage



Foreward

On January 1, 2024, a devastating 7.6 magnitude earthquake
struck Ishikawa Prefecture’s Noto Peninsula, with Wajima and
Suzu among the hardest-hit communities. Wajima endured
cascading disasters — fires, floods, and mudslides — that com-

pounded recovery challenges.

The NOW Institute proposes a comprehensive resilience
strategy integrating disaster-resistant master planning with
economic revitalization through cultural assets: Wajima
lacquerware, the Kiriko festival, and world-class agriculture

including seafood and Wagyu beef.

This publication presents an integrated approach leveraging
Oku-Noto’s heritage to catalyze spatial disaster planning across
three scales: regional planning, urban design, and architectural
speculations. By grounding recovery in place-specific cultural
and economic strengths, the strategy aims to rebuild commu-
nity resilience while preserving what makes Oku-Noto and the

cities of Wajima and Suzu distinctive.

Eui-Sung Yi
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Introduction

Revitalizing Noto: Building a Resilient Future through Community

The Noto Peninsula lies next to the Sea of Japan in central Honshu. Covering 2,404 square

kilometers, it comprises 13 municipalities, making it the largest peninsula on the Sea of Japan.

Rich culture and resources make it an attractive tourist destination. The Noto Peninsula boasts
hot springs, beautiful artisan crafts, and major cultural events. Fertile soil and a mild climate
support the cultivation of rice, seafood,and livestock. Its vibrant culture, scenery, and agriculture
have made it a model of regional vitality and ecological coexistence for over 6,000 years. Desig-
nated as a Globally Important Agricultural Heritage System (GIAHS) in 2011, Noto represents

a living model of ecological balance and cultural continuity.

Like many rural areas in Japan, Noto has faced serious challenges in recent years. It has struggled
with depopulation and the decline of local industries. Many younger residents have moved
to urban areas, leaving behind small communities with limited resources and infrastructure.
In 2024, the peninsula was devastated by several natural disasters. In January, a destructive
earthquake struck the region, and the accompanying tsunami caused further damage across
the peninsula. In September, as the region worked to recover, a severe rainstorm caused major
flooding and landslides. Recovery has been slow, yet the resilience and solidarity of local people

continue to inspire hope for renewal.

The recovery process marks the beginning of a new Noto, and serves as a model for how other
regions might reinvigorate their communities and develop sustainable local economies. By
introducing thoughtful urban planning to design infrastructure, and foster equitable, functional
communities, the peninsula can grow into a vibrant region that attracts new residents and

inspires future generations.
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Three Challenges
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Infrastructure Delay

The Noto Peninsula has been grappling with substantial delays in restoring
vital infrastructure following the magnitude 7.6 earthquake on January 1,
2024 and subsequent heavy rain and flooding in September of the same
year. Many roads remain blocked by debris and landslides, limiting access
to communities and hampering repair crews. The water supply in parts of
Ishikawa remained disrupted months after the quake — around 19,000
households still lacked running water two months in.! Demolition of
collapsed or damaged houses is also lagging: as of June 2024 only about
12% of applications for publicly funded demolition had been started.
These infrastructure delays not only slow the region’s return to normal but

heighten risks in isolated and aging communities.

A7 ZEHDHELE

BEEEEIE. 2024F1R1RICRELI-Y/=Fa—FT.60MEL, RFEIADRMIC
FBKENSDAV 7 FEIROREICE LATHET, SLOEBEILHPHIBYICL
STHEIN, BHBHEANOT 7 AN HIRSN, BEFESOFHLHIFONTLE
T, AIIRO—HoE T, EI OBy AR bKEOHIGNEIEXEET. #
BN 525 AR -7 THHK19,0001 B A KEEFIFATEEEATL, BIECIEG
L-EEOREFELENTVET, 20246 A Tld. RHNERICL>THESN
TBRAEEDS B, AZ—FLTWVEDIENI2%ICEEE>TVET, BT 518
[HDENIE, #HBOEBZESEZT TR St EC A TS IS
THVRIZEZHTVET,

'Doi, Y., Nami, E., & Nishi, A. (2024, March 1). 19,000 Homes Remain Without Water Two Months After Noto Quake. The Asahi Shimbun.

2 Chikusa, T (2024, July 1). Demolition Work Not Progressing Six Months After Noto Earthquake. The Asahi Shimbun.



2 Housing Recovery

Housing recovery on the peninsula is proceeding slowly, leaving many
residents in limbo. A survey found that more than 70% of evacuees were
worried about their future housing arrangements.> Temporary housing and
“minashi” rental initiatives (where local governments rent existing housing
for evacuees) have been introduced, but long-term reconstruction of per-
manent housing remains months or years away. This extended disruption is
particularly challenging in an area already facing demographic decline and

an aging population.
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> The Japan Times. (2025, April 13). Over 70% of Noto Evacuces Concerned About Housing. The Japan Times.



Economic Struggle

Economically, the region is under strain: core industries such as agriculture,
fishing and tourism have been hit hard, and more than 60% of residents
in hardest-hit municipalities feel the recovery has barely progressed.* The
drop in tourism, disruption to local crafts (such as lacquerware) and fast-
er-than-expected population outflow are all putting extra pressure on the
local economy. With fewer young people remaining and fewer jobs avail-
able, recovery may require not just rebuilding infrastructure and homes, but

revitalizing livelihoods and reversing long-term population decline.
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Aftermath of the Disasters
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Noto Peninsula Earthquake — January 1, 2024
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Key Transportation Blocked — 85 Roads Closed
BRI D S E




Roads Closed

Budd| Weerasinghe / Stringer via Getty Images




Landslides
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Landslides

Buddhika Weerasinghe / Stringer via Getty Images.




Rainstorm and Flooding — September 21, 2024
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Vision for the Future
RXEDOEZFEDOAVET T

By weaving these three layers into a unified strategy, we can improve mobility,
create meaningful jobs that help stem rural flight, and leverage tourism as a

reliable source of financial revitalization.
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1 Urban Planning

2 Regional Actributes

3 Noto Peninsula Resoutces



Urban Planning
Future planning efforts should focus on resilience, integrating disaster-pre-
paredness, sustainable infrastructure, and revitalization strategies for aging

and declining populations.
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Regional Attributes
Its towns and villages preserve a strong sense of tradition, which is reflected

in local festivals and long-standing craft practices.
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Noto Peninsula Resources

The Noto Peninsula is rich in natural resources like fertile farmland and a
long, diverse coastline that supports fishing and aquaculture. It is a UNES-
CO-recognized agricultural landscape. These environmental assets provide
a strong foundation for sustainable recovery, tourism, and community

revitalization.

EEEEDER

BER AR B R - BEEA R DRAGKELEBFERAY. EEXEIBRERNE
ETT, IXAATIMHREEEE |LLTRESNLEMOSRLEIAVES, Ih
SOBIBEE L, PRt AR E AN, MiIsUE L ICA T o ERICRY ET,

25



26

Regional Attributes
BEZ DffE

The Ishikawa Prefecture is currently an undervalued tourist destination. With its world-class
food, artisan crafts, and stunning sightseeing areas, the region has the potential to become a
must-see location for visitors. Agricultural highlights include premium Wagyu beef, fresh seafood
from the Sea of Japan, high-quality rice, flavorful sake, and unique seasonal vegetables. Wajima
is celebrated for its exceptional craftsmanship, especially Wajima-nuri lacquerware, recognized
by UNESCO for its durability and beauty. Nearby Kanazawa contributes to the region’s artistic
spirit with Kaga Yuzen silk kimonos, and Kutani porcelain. The peninsula offers unforgettable
experiences, like the breathtaking Shiroyone Senmaida terraced rice fields, soothing hot springs,
and the charming Magaki fishing village. The area comes alive during the spectacular Kiriko
Festival, when massive lantern floats parade through the streets. All of these factors give the Noto

region an appealing blend of nature, tradition, and artistry.
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Wagyu Beef
4+

While beef consumption within Japan has shown a downward trend, global
demand is very high. The brand value of Noto Wagyu beef can be strengthened
to become a more globally recognizable product which would drive Noto’s

tourism and economy.

Scattered across the Noto Peninsula, beef ranches have created a supply chain
of Wagyu to restaurants throughout the region. The map on the left shows the
current certified businesses that are a part of the Noto beef market. The pristine
landscapes of these ranches create an opportunity for farmstead-style stays for

visitors. This would be an experience unique to Ishikawa.
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Vegetables, Rice, and Sake
CES

Surrounded by both the sea and mountains, the Noto region is blessed with a
climate that nurtures a wide variety of seasonal vegetables. Branded collectively
as “Noto Vegetables,” they are valued for their distinct characteristics, different

from the more widely known Kaga vegetables.

At the heart of Noto’s landscape of terraced rice fields and satoyama woodlands
lies a rich rice-growing culture. Terraced fields such as the Shiroyone Senmaida
are recognized as a Globally Important Agricultural Heritage System (GIAHS),
where sustainable farming practices continue to this day. Thanks to mineral-rich
sea breezes, clear water, and significant temperature differences between day and

night, Noto produces rice that is naturally sweet and pleasantly sticky.
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Seaweed and Seafood
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Because the Noto Peninsula juts out into the Sea of Japan, it sits where warm
and cold currents meet, creating exceptionally rich fishing grounds. As a result,
a wide variety of fish are caught throughout the year. In particular, the region’s
winter specialty, Noto Kan-buri (winter yellowtail), has become a nationally

recognized brand, bringing great energy to the fishing ports during the season.

Noto also preserves a long-standing ama (women divers) tradition, in which
divers collect turban shells, abalone, and seaweed by free diving. This culture

plays an important role in maintaining the high quality of the region’s seafood.

Thanks to its clear waters and strong tidal flow, Noto’s coastline is also ideal
for seaweed growth, supporting thriving industries for mozuku, nori, wakame,

kombu, and other seaweed products.
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Wajima Lacquerware
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Wajima lacquerware is crafted using a unique undercoat made from powdered
diatomaceous earth (jinoko) mixed with layers of lacquer (urushi). The lac-
querware is often adorned with exquisite gold inlay (chinkin), reflecting a rich

cultural heritage that spans over 600 years.

Production of Wajima lacquerware takes between 6 months and 5 years,
depending on the complexity and design of the piece. The process involves over
100 steps, including wood preparation, multiple layers of base and top coatings,
meticulous polishing, and intricate decorations like Maki-e (gold powder paint-

ing) and Raden (mother-of-pearl inlay).

Over the centuries, Wajima-nuri has become a hallmark of Japanese lacquer-

ware, symbolizing exceptional craftsmanship and tradition.
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Traditional Crafts from Ishikawa
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Ishikawa Prefecture is home to 36 nationally designated traditional crafts.
Among the most well-known are Kaga Yuzen (silk dyeing), Kutani ware (ceram-
ics), and gold leaf application, but other crafts include washi paper, lacquerware,

and Kaga embroidery.

Ishikawa is also a major producer of gold leaf in Japan, with the vast majority
of the country’s gold leaf being produced in Kanazawa. Gold leaf is applied in
a wide range of uses, from temple and shrine architecture, lacquerware, and

Buddhist ritual objects to interior design, art pieces, cosmetics, and even edible

gold leaf for food.

The production of gold leaf requires highly skilled craftsmanship. The process
involves hammering the gold into extremely thin sheets, a technique that has

been passed down through generations as a traditional art.
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Forestry and Woodworking
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Forestry and carpentry are important roles in the local economy and cultural
identity of Noto. This area is characterized by its dense forests, offering an abun-
dance of high-quality cedar and cypress, which are highly valued for traditional

woodworking practices due to their durability and favourable aesthetic qualities.

The towns in the area are known for their woodworking tradition, with roots
dating back to the Edo period and take pride in their own woodworking
heritage, with local craftsmen specializing in creating robust, precision-fitted
wooden bases, using the local Hinoki cypress, prized for its straight grain and

natural rot resistance.
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Kiriko Festival
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The Kiriko Festival is held between July and October, with over 200 celebra-
tions across the Noto Peninsula. Communities carry towering, illuminated

Kiriko floats, which reach 15 meters tall.

During the festival, the streets are full of people participating in the chaos of
destroying Kiriko floats. Breaking an object after it has served its ritual purpose
signifies a release of spiritual energy and provides a way for new beginnings.
While specific rituals may vary by region, the festival symbolizes purification,

renewal, and connection to Shinto deities.
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Hot Springs

RRERRTE

There are many hot spring inns on the Noto Peninsula where visitors can enjoy
hot springs while overlooking the Sea of Japan. From Wakura Onsen and Lamp
no Yado to Shika-no-sato Onsen and Yanagida Onsen, the region offers a wide
variety of hot springs — some with breathtaking ocean views, others known for
their skin-beautifying waters, and some that attract guests seeking therapeutic

retreats.

Wakura Onsen is the largest hot spring resort on the Noto Peninsula and is
known for its waters that have been flowing for over 1,200 years. Lamp no
Yado, located deep in Oku-Noto, was once a hidden retreat accessible only by
boat. Today, visitors can enjoy its cave baths and open-air baths, both offering

stunning views of the Sea of Japan.
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Senmaida Rice Fields
FHH

Terraced rice fields were developed in Noto over 1,300 years ago through feudal
manors and Edo period agricultural reforms. With a warm climate, high rain-
fall, and snowy winters limiting other crops, rice farming made up over 80% of

agriculture during the Edo period.

Shiroyone Senmaida’s steep, narrow rice terraces cannot be farmed with
machines, so locals and volunteers plant and harvest by hand. Recognized as a
Globally Important Agricultural Heritage System, their future is uncertain due

to the region’s aging population.

The Shiroyone Senmaida Rice Terraces are one of our proposed loop sites. The
proposed expansion includes farm stays and agricultural demonstrations and
would provide tourists with an authentic and educational visit to an important

Japanese mainstay.
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Magaki Village
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Magaki no Sato are villages where bamboo fences (magaki) were built to protect
homes from the salty sea winds of winter. There are two villages in Wajima with
these fences: Ozawa and Kami-Ozawa. Magaki are about five meters high and

are additionally useful for shielding villages from the western sun in summer.

Rather than completely blocking the wind, the bamboo screens filter and
disperse it into a gentle breeze, reducing its erosive impact while maintaining
natural ventilation. These fences demonstrate a blend of traditional design
and sustainability that create a unique architectural element that serves its

community.
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Urban Planning

Eui-Sung Yi

The NOW Institute believes intelligent planning and social research form the foundation for

long-term committed recovery solutions.

Post-disaster recovery traditionally prioritizes two interventions: immediate triage of residents
and structural building resilience. This emphasis sidelines two equally critical strategies. First,
updated urban planning can mitigate future natural disasters while enhancing public safety and
resiliency. Second, cultural heritage can drive long-term socio-economic and cultural commu-

nity recovery.

For Oku-Noto, we propose interlacing physical spatial planning strategies — addressing earth-
quake immediacy, fire spread, flood duration, and typhoon wind impacts — as the framework
for positioning the region’s cultural economic engines of Wajima-nuri, Kiriko festivals, agricul-

ture, seafood, wagyu beef and forestry. Wajima exemplifies this approach.

The central question becomes: How can these engines be leveraged? How can planning strategies

situate facilities that serve, promote, and strengthen these economic and cultural engines?

This project examines long-term recovery through three scales of integrated design:

1 Regional Strategy

Ishikawa Prefecture’s capacity to support Oku-Noto’s major economic and cultural industries

2 Urban Planning
Master-planning for a disaster resistant Wajima and Suzu and to locate cultural and pro-

grammatic engines

3 Architectural speculations
Possibilities for Architectural Designs supporting the Wajima Nuri, the Kiriko Festival,

forestry, seafood, agriculture, and Wagyu beef culture
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Four Regional Strategies for Ishikawa
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1 Shin-Wajima
Becomes a main hub

s
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2 Wajima and Suzu
- TR
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3 Noto Necklace

Tourist destinations connected
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4 Kanazawa-Wajima
Kanazawa as an entry point

for Oku-Noto
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Three Urban Strategies for Wajima
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1 Flood Control
Develop upstream to mitigate flooding from the

mountains and create urban farms as sponge parks.
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2 Earthquake Planning
The selected sites are focused on supporting community

recovery, cultural activities, and long-term resilience.
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3 Cultural Route
Kiriko — Food — Shrines
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Wajima before 2024
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Wajima 2024
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Wajima Flood Control Plan
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Develop upstream to mitigate flooding from the mountains
and create urban farms as sponge parks.
Wil EREBCEFEEITV. AL DBKEREMT 2L L3110, &

B77—L(RRyDR—=0) 5 EET 5,

LT
et

-

58

Flooding Mitigation Phases:
RAE7 - X! -
s

Rural: 0-1m flooding
Mitigate Mountain and Hillside run-off and mudslides with divisionary

ponds and lakes to minimize downstream impact on Wajima O’ =
ORI ) s s
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WLEIERP EE A 5 D KFIK S LU LB 2 DA ATHICE->TR
kD FRIETHIMETHNORE L RNRICHIZ 5, :.
Rural-Urban: 1-2m flooding O ...............
Implement urban sponge parks and landscaped outdoor spaces
A~ W IRK 1~2m
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Urban: 2-5m flooding O TR e

Severe impact from tsunami waves

Responsive new urban public spaces and architecture typologies are needed
M RK 2~5m
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Wajima Earthquake and Fire Response Plan
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The plan utilizes a 500m grid of firebreak separations overlaid
onto two evacuation ring routes. The two inner and outer
evacuation rings are anchored north-east-south-west by four
community and cultural programs that act as emergency shel-

ters. This is to ensure quick access to safe shelters.

These four anchor destinations are designed for disaster resis-
tance and long term emergency support.

1 North: New Morning Market

2 East: New Jozu Shrine

3 South: New Community Center

4 West: New Wajima-Nuri school
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500m fire break grid
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New Morning Market

— Emergency Shelter O ...............
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New Jozu Shrine

— Emergency Shelter O. ...............
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New Wajima-Nuri School O ,,,,,,,,,,,,,,,,

— Emergency Shelter
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Outer evacuation ring
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Inner evacuation ring
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New Community Center

— Emergency Shelter
A2z T2 — GBEERT)



61



62

Stitching a Cultural Route
AL —k

The cultural and economic engines of Oku-Noto are the
extraordinary heritage crafts of Wajima-Nuri, woodworking,
Kiriko festivals and the culinary treasures of agriculture, sea-

food and wagyu beef.

To raise domestic and global awareness, we propose to stitch a
cultural route to strengthen a destination narrative and experi-
ence. The route begins with the new Wajima Train Station and
continues to a branching journey that maximizes exposure to

multiple rituals and artifacts simultaneously.
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Culinary Center & Urban Farm
RS- 7 — v 77— L

Kiriko Shrine

FU LY it

Kiriko Shrine
FUYIRY -t

Kiriko Route
FUARKYDIL—h

Culinary/Lacquerware School
FHER B - B EFR

Kiriko Craft Square
FUI-TALy DL

New Jozu Shrine

it

Kiriko Outdoor Museum
FUA-TIIRT—I2—VT L

New Wajima Train Station

EBER
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Suzu: Disaster Response Plan

BN K EXIGETE

The epicenter of the 2024 Noto Earthquake was located in the city of Suzu.
The city took the brunt of both the earthquake and the tsunami that followed.
The tsunami was anticipated to reach two thirds of the city. In response to
this, we proposed the rebuilding of the new Suzu urban fabric farther from the

coastline, and repurposing this space for farmland.
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Buildings relocated
farther from the coastline
By EBRR, O LUBEN
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Relocated farmland as
flood barrier
HAkNYTELTHER
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New Activation Initiative:
Architectural Speculations
BN DT AT T L
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Flood Control Resort Villages
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One of the key strategies in mitigating mudslides is to tier and
dampen successive stages of river flow to the sea. One strategy
involves creating diversionary ponds and lakes to slow the
speed of the water. This proposal leverages these lakes as resort

towns fOI‘ the tourist economy.
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New Culinary School and Urban Farm
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A proposal for a culinary school that specializes in the agri-
cultural bounty of Oku-Noto, including seafood and Wagyu
beef. This proposal further promotes the role of urban farming
to contribute to a larger sponge landscape strategy against

flooding.
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New Morning Market and Community Center
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The community center was a hub for every Wajima resident.
Unfortunately, it was the first to be completely destroyed in
the earthquake. We envision a rebirth of the morning market
as a hybridized destination of a market, community center, and

emergency shelter.
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New Wajima-Nuri School
g = e oy

Wajima-Nuri is one of the cultural pillars of Oku-Noto.
This proposal speculates on creating a school for lacquerware
to help this tradition maintain its cultural position for future

generations.
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New Jozu Shrine
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One of the key Shinto Shrines that was destroyed during the
earthquake, this proposal envisions the space reborn as both

a shrine and place of refuge in the event of a natural disaster.
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Community Center/Emergency Shelter
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Anchoring the southern tip of the evacuation route, this
emergency shelter has the capacity to shelter and triage 50% of
Wajima’s population. The design is future-proofed to accom-

modate expansion.
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New Wajima Train Station
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The most critical strategy to ensure Oku-Noto and Wajima’s
future is transportation. Currently, flying from the Noto air-
port or driving from Kanazawa or Toyama Prefecture are the

only two means of access.

Our proposal begins with reintroducing rail connection as the
essential seed for future-proofing a vital and rich vision for the

region.
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Kiriko Craft Square

FUa-TaLyT LIRS

An alternate proposal for the Morning Market program, where a crafts village
and square dedicated to the construction and ritual of Kiriko floats energizes

the whole community.

The proposal envisions attracting an international group of students and crafts-
people to be committed on months-long apprenticeship to ensure long term
economic and cultural immersion experiences. The proposal shows a residential
village, a variety of food and entertainment venues and most critically, a robust

workshop and factory to invest in the Kirikos as a long term cultural experience.
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Urban Farm and Culinary Center
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A third proposal for the Morning Market showcases a part-
nership between culinary schools and Noto’s food producers,
fishermen, and traditional kitchens.

* Brings students and chefs to Noto for seasonal training

* Promotes Noto’s food culture and local ingredients

* Generates year-round activity and supports local agriculture

and fisheries
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Kiriko Outdoor Museum

FU)A-TIMNT I VT L

The weeks during late summer are marked by an extraordi-
nary festival called Kiriko, where parades travel with tall floats
through the city to be burned in the sea. Relics and artifacts
from several yearly festivals are collected as a memorial and

museum for this festival.
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