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Organic & Permaculture Experiences 

Around Luang Prabang 
 
 

LP Green Organic…The Healthy Choice 
  
LP Green Organic is located 40 km north of Luang Prabang beside the Num Pa River, 
a flood prone area with fertile soil to grow vegetables, fruits and herbs. The farm 
produces vegetables without harming the environment and without chemical or 
artificial fertilizers. The farm also provides an opportunity to train young local farmers 
in organic farming techniques, and be a centre for visiting students to learn traditional 
and environmental friendly practices. 
  

 
 
Activities 
  
Farm to Table Experience  
The “Farm to Table Experience” is the highlight of a farm, visit as there are no other 
activities like it in Luang Prabang. This fun and delicious experience offers a short tour, 
during which you pick your own vegetables from the garden, and then cook dishes in 
our traditional Lao kitchen. You can choose which vegetables you would like to enjoy 
from a large variety on offer, then sit back and relax for a picnic lunch, while enjoying 
everything this beautiful valley has to offer. 
 
Half-Day Tour  
The farm organizes a short tour from the city to the farm, where clients will see and 
experience a different style of living, and enjoy the natural view during the drive. Upon 
arrival, our team will take you to the garden to see the different types of farming 
techniques farmers use. The farmers are continuing to educate themselves by adding 
modern techniques and new knowledge to produce vegetables and fruits, while 
neighbouring farms still use traditional methods that have been passed down from 
generation to generation. After the tour, guests will enjoy a local organic lunch served 
in a bamboo hut, while enjoying the view before returning to Luang Prabang. 
 
1-Day Tour 
This 1-day tour is specifically designed for people who want to create a beautiful 
organic garden of their own. We will teach participants the complete process from 
design, to agricultural preparation, to the use of organic fertilizers and organic insect 
spray. The tour also visits other local farms to learn their traditional techniques. The 
tour concludes at our organic restaurant to enjoy a light, organic vegetarian lunch and 
local organic coffee in a relaxing environment. 
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2-Day/1 Night Camping Event 
The farm organizes camping events for groups of six people minimum to hang out at 
our garden, and enjoy their night at our BBQ, complete with traditional Lao folk music 
and singing. Bring your family, friends, or your sweetheart for a fun night of talking, 
drinking, and enjoying the atmosphere. 
  
Contact 
Mr. Ken Ngeng 
Address: Ban Hailuang, Route 13 North, Luang Prabang 
Tel: +856 20 5556 5090 
Email: info@lpgreenorganic.com 
Website: www.lpgreenorganic.com 
 
 

Mekong Eden Farm…The Garden of Agro-biodiversity 
 
Mekong Eden Farm - The Garden of Agro-biodiversity, is an Agro-ecology Learning 
and Agribusiness Cooperative Initiative (ALACI) created by Mr Phonepasith Sotitham. 
It is a community-based organization established to empower rural communities in the 
mountainous regions of Luang Prabang and Sayabouly Provinces through 
environmental education regarding sustainable agricultural practices. The 4 ha f land 
has potential, but currently only part of it is used for agricultural purposes. Mr 
Sothitham is working close with a community of farmers to increase organic farm 
produce.  
  

 
 
Activities 
 

- Baci ceremony with Mekong River sunset 
- Mekong Riverview BBQ 
- Traditional house with a river view  

 
Contact 
Mr Phonepasith Sotitham 
Tel: +856 20 2325 2624  
Website: www.mekongedenfarm.com  
Facebook: www.web.facebook.com/MekongEdenFarm   
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Living Land Farm…The Rice Experience 
 

Immerse yourself in the Rice Experience at Living Land Farm, situated in Ban Phong 
Van, about 5 km outside Luang Prabang on the road to the Kuangsi Waterfall. The 
half-day activity shows visitors the process of planting and harvesting rice in a paddy 
surrounded by mountains in the middle of ancient rice terraces. Tourists can just watch 
and learn from the comfort of our traditional Lao rice house terrace, or get their hands 
dirty and participate in the process. Visitors will mingle with local Lao people and meet 
Rodolphe, our buffalo, who ploughs paddies, and guests can try their hand at the tiller.  
 

 
 
Activities 
 

- 1-2 guests including lunch: 424.000 kip per guest 
- Without lunch: 344.000 kip per guest 
- Reduced rates for children 

 
Contact 
Tel:  +856 20 5519 9208 
Email: info@livinglandlao.org 
Website: www.livinglandlao.org  
 
 

Namdong Park…Fun in Nature 
 
Choose between two zip-line courses or grab an 'adventure pass' that includes both. 
Nahm Dong Park features a five-station, 200-metre Tree Top Walk obstacle course 
and an 800-metre zip-line, which adds a station and sends you soaring through the 
air. The courses cross a rope suspension bridge 50 metres above a waterfall. Nahm 
Dong is located 10 km from town near Ban Xieng Mouk Village, and is developing 
programs on organic farming, conservation practices, and sustainable development 
with local communities. 
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Activities 
 
Zip-lines  
Take a ride on an exciting six-station zip line that flies over 800 metres. Between each 
zip, you can enjoy forest views, beautiful scenery, and waterfalls.  
 
Prices start at $18  
45-90 minutes 
 
Treetop Walk  
Tackle this 200-metre-long treetop adventure with five stations including four walking 
obstacle courses and one zip line. Recommended for children as well as adults. 
 
Prices start at $13 
30-45 minutes 
Available on Adventure and Multi-activity Passes 
 
Mulberry Paper Workshop  
Learn how to make mulberry paper, a form of handmade paper made from the mulberry 
tree. It has long fibres which helps to give the paper its distinctive finish. 
 
Prices start at $18 
1 hour 
Available on Multi-activity Passes 
 
Bamboo Weaving Workshop  
Bamboo is still widely used by locals in daily life, as well as the park. Visitors learn all 
about bamboo products at this workshop, under the eye of our master craftsmen. 
 
Prices start at $18 
2-3 hours 
Available on Multi-activity Passes 
 
Cooking Class  
Discover Lao cuisine through several traditional dishes. Not only can you learn 
techniques and recipes, but you can visit our gardens and pick your ingredients. The 
meal is minimum of five courses. 
 
Prices start at $28 
Half-day 
 
Make a Tai-Lue Dream-Catcher  
Create your own Tai Lue dream catcher to take home as a souvenir of your time in Nahm 
Dong. 
 
Prices start at $13 
1 hour 
Available on Multi-activity Passes 
 
Hmong Embroidery Course  
Hmong families at the park are happy to welcome you for an embroidery course. Hmong 
embroidery is traditionally a form of decoration on clothing, but also has modern uses. 
 
Prices start at $28 
2-3 hours 
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Camping  
Campsites with tents are available with toilets, shower and fireplace. Our Lao Loum 
house is also available.  
 
Tent site: $5  
Sala: $10 for 2 persons, and equipped with mosquito net and mattress 
 
The Garden of Senses  
The Garden of Senses covers 1,000 sqm, and is dedicated to the five senses. It also 
includes an area with traditional medicinal plants.   
 
30 minutes 
 
Hiking  
Visitors will find several options available for a walk in the forest or through the gardens. 
You can do it on your own, but we also organize guided hikes. 
 
Occasional Workshops 
These workshops or activities are occasionally available to learn how to make Lao rice 
alcohol, light festival lanterns, and Tai Lue Dream catchers, as well as Lao fishing and 
beekeeping. 
 
Available on Multi-activity Passes 
 
Contact 
Mr. Samuel Vedrines 
Tel: +856 030 560 9821, 030 560 9822 
Email: nahmdong@gmail.com 
Website: www.nahmdong.com 
Facebook: @Nahm Dong Park Luangprabang 
 
 

NamKhan Eco Farm…Permaculture Showcase 
 
The NamKhan Project is working towards sustainability by training locals and 
international students to the practices of integrated farming and permaculture design. 
The 1-ha organic farm, built on permaculture showcases, is producing a wide variety 
of trees, vegetables, herbs, and seeds in an ecological and water-integrated 
landscape. Using the mind set of permaculture and natural farming, the farm works 
towards soil rehabilitation through agro-ecological practices by building soil and 
organic matter, and using composts, natural fertilizers, and green manure crops. 
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Activities  
 

- Kids playground 
- Petanque  
- Riverside bamboo huts, swimming pool, and an area for relaxing  

 
Farm to Table Tour 
You will cross several gardens, discover our greenhouse production, and get the 
chance to be in touch with our farm animals for a true and unique experience. We 
finish the tour by tasting one of our delicious and natural homemade products. Once 
your taste buds awaken, you will participate in a practical activity before lunch. You 
are then free to relax in our bamboo huts by the river or in our private gardens.  
 
The NamKhan Project is the ideal destination for everyone who would like to know 
more about permaculture or simply enjoy a touch of nature in an ecological integrated 
environment. Our tour is a 100% family friendly, and we welcome children of all ages 
to discover what nature and its wonders have to teach and give. See you soon at the 
NamKhan Eco Farm. 
  
Each tour includes a welcome from 09.00-09.15, followed by an extensive visit of the 
NamKhan Eco Farm, gardens, and facilities until 10:30. This includes:  
• NamKhan Gardens 
• Recreation area 
• Organic vegetable gardens and greenhouse production 
• Ecological infrastructure 
• Permaculture food forest 
• Tropical fruit garden 
• Small farm animals (chickens, ducks) 
• Moringa plantation 
• Seed conservation facility 
• Closed-loop, small-scale, fish-growing installation with integrated larvae farm 
• Coconut garden (palm polyculture) 
 
From 10.30-11.00, you will taste our homemade products (seasonal variation) to 
include lemonade/herbal tea and a small snack of dry fruits and grilled peanuts. 
• Workshop: 11.00-12.00 
• Organic Laos or Western lunch: 12.00-13:00 
• Free time in the gardens: 13.00-14:00 
• Departure: 14.00  
 
Contact 
Mr. Thong 
Tel: +852 20 9105 3289 (English only), 20 9181 0447 (Lao and English) 
Website: www.namkhanproject.com    
 
 

Indigo Farm…Perfect Getaway in Nature 
 
You can spend a half or full day, and come as a couple, a group of friends, or family 
to enjoy our healthy foods and drinks at Indigo Farm restaurant, with dishes made with 
fresh ingredients from our organic farm. The Indigo Farm restaurant is located in a 
natural setting of green forest and surrounded by ponds, where you can relax and 
enjoy meals from our healthy menu. On the weekend, we suggest reserving a table in 
advance to avoid disappointment.  
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While at Indigo Farm, you can enjoy fun activities at Funny Garden by Indigo Farm, with 
a natural cooking class, mushroom cultivation experience, organic farming experience, 
saa paper and recycled paper making, and fishing, plus more. 
 

 
 
Activities 
 
Natural Cooking Class 
Try your hand at cooking traditional Lao cuisine. You’ll learn simple cooking methods, 
and have a wonderful experience. 
.. 
Making Saa Paper Experience 
Learn hands-on how to make saa paper from mulberry-tree bark and recycled paper. 
Your finished product makes a unique souvenir to bring home. 
 
Mushroom Cultivation & Organic Farming Experience 
Take part in preparing soil, making compost to plant organic vegetables, and taking 
care of it organically. Learn how to prepare the materials for mushroom cultivation with 
a step-by-step, hands-on experience. 
 
Contact 
Address: Route13 North, Ban Xang Hai, Luang Prabang 
Tel: +856-(0) 71 212 264   
Email: sales@indigohouse.la 
Website www.indigohouse.la  
Open Hours: 10:30-17:00 
Closed: Tuesday 
 
 

Laos Buffalo Dairy…Sustainable Cheese  
  
Laos Buffalo Dairy is a social enterprise started by two families, who decided to have 
a mid-life crisis with a “Purpose rather than a Porsche.”  The first and only buffalo dairy 
in Laos, we produce a wide array of artisanal cheeses and products, including 
mozzarella, blue cheese, feta and ice-cream to name a few. Laos Buffalo Dairy offers 
visitors to Luang Prabang a unique opportunity to try these delicious cheeses and “get 
up close and personal” with buffalos and other farm animals. Visitors to the dairy help 
support the rental of buffalo, which provides local farmers with an additional income 
stream, improved feeding, veterinary care, and a breeding program to revitalize the 
local buffalo genetics. Visitors also help fund workshops for local farmers on animal 
care, organic methods for feed production, and how to milk a buffalo, so they can 
improve the nutrition of children in rural villages. 
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Activities 
 
Mini-farm Tour 
Join a scheduled tour of the farm every 20 minutes starting on the hour from 10:00 until 
17:00. Cuddle up to our 450-kilo buffalos or feed Ferdinand, the friendly buffalo at just 
750 kilos! They love to eat, not only grass but bananas as well. After feeding time, our 
buffalo’s next favourite activity is having a bath. You’ll get to wash them and give them a 
scrub. It’s like a “day spa” for buffalo. During the hands-on milking demonstration, you’ll 
learn how to milk a buffalo and why buffalo milk is so good for you. The buffalo may be 
the stars of the show, but our playful pigs, cheeky chickens, and rollicking rabbits are 
also plenty of fun for the young and young at heart. 

  
$6.25 / 50,000 kip per person 
Opening hours: Every day from 09.30 – 17.30 
Tour Time: 45 minutes 
  
Child Entry Policy 
Children under 3 years old: Free 
Children between 3 and 12 years: 50% discount 

 
Mini-farm Guided Tour 
A trained guide is ready to show you around the dairy and answer any questions. This 
guided tour includes all the activities as the Mini-farm Tour. After the tour, relax in the 
café and enjoy the homemade “cake of the day” served with delicious ice cream and 
tea or locally grown coffee. 
  
$12.50 / 100,000 kip per person walk-in price 
Opening hours: Monday to Saturday: 09.30 – 17.30 
Tour time - approx. 1 hour 
Same day booking - Minimum 1 hour advance notice preferred  
  
Child Entry Policy 
Children under 3 years old: Free 
Children between 3 and 12 years: 50% discount 
Any food ordered for children is additional. 
 
Exclusive Farm & Production Facility Tour plus Cooking Class 
Selfie Time! Get in boots and overalls that we provide before entering the production 
side of the farm. Don’t forget to bring socks. The small group allows for an in-depth 
look at the history and running of the farm and production facility, guided by one of the 
co-founders of the farm. Help move the herd to the milking stalls and watch the team 
in action. Of course there will be some hands-on milking practice whilet you discover 
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all the benefits of buffalo milk. After milking, it’s time to wash and scrub the buffalo. At 
450 kilos, our buffalos love to eat, and you’ll be shown what’s involved to keep our 
hungry buffalo happy. One of your jobs will be distributing bananas. You’ll also bottle 
feed our cuddly calves in the nursery, visit the maternity ward and perhaps see a new 
calf only hours old, take a fun tractor ride to see our playful chickens, pigs and rabbits. 
You’ll also take part in a special mozzarella cooking class and other tasty dishes with 
our international chef.           
  
While on the tour, you’ll enjoy a full breakfast or dinner. Breakfast presents fresh farm 
yogurt, muesli, seasonal fruit, cream cheese, home-made jam and baguette, 
mozzarella and ham omelette; cheesecake, barista coffee, and tea or hot chocolate. 
The dinner menu includes ricotta stuffed tomatoes, deep fried mozzarella, green salad 
with feta, a trio of delicious specialty ice cream, and wine or tea/coffee. You can also 
catch the evening after dinner, and join in the nightly ritual of “bringing home the 
buffalo” at a nearby local village, while watching the sunset over the mountains or 
Mekong River depending on where your buffalo were wandering that day. Take away 
some home-cooked buffalo cookies and mozzarella, although your tummies may be a 
bit full after your meal. 
  
$200 per person 
Minimum 2 pax, maximum 5 pax 
Opening hours: Monday–Saturday, 07.30 – 10.30 or 15.30 – 18.30 
Minimum 24 hours of notice required 
No refund within 48 hours of tour date 
  
Other Facilities 
Full café menu with our range of cheeses made on site daily. 
Outlet to purchase cheese 
Children’s playground 
Bathrooms 
 
Contact 
Tel: +856 030 969 0487 
Email: info@laosbuffalodairy.com  
Website: www.laosbuffalodairy.com   
 
 

Pottery House Laos Food… Authentic & Laid Back  
 
The Lamphet family offers half-day Pottery House Lao Food Tours in Luang 
Prabang’s Chan Nua Village that has been working with clay for 400 years. 
Local English-speaking guides lead the laid-back experience that begins with 
a 90-minute tour of the village pottery centre, while learning about traditional Lao 
life. Next comes an hour-long demonstration of pottery techniques, followed by a 
hands-on opportunity to throw a pot. The tour ends with a traditional meal including 
fried river weed, grilled fish, eggplant sauce, and papaya salad. We promise a 
truly Lao, laid-back experience and we hope you leave feeling like friends and family! 
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Activities 
 
See Ancient Lao Pottery Making  
For over 400 years, the families of our village have been making pottery. Ancient Lao 
kings chose this village for their pottery-making skills, and it became the central way of 
life for the people. At first, the pots were used to ferment fish and hold water, but now 
families produce a range of items from beautifully decorated planters to terra-cotta roof 
tiles, making them almost entirely by hand using the techniques passed down through 
the centuries. We have started our company, in part, to help preserve this amazing 
history, as it's slowly fading away with only six families still preserving these techniques.  
 
On your tour, you get a behind-the-scenes look at these ancient techniques, and also 
have the opportunity to get a hands-on experience with the clay. Our skilled pottery 
makers will help guide you, as you experience, up close and personal, a truly Lao cultural 
activity. How many people can say they've made Lao pottery using ancient techniques? 
You will!  
 
Experience a Traditional Lao Village 
Most Lao people live in villages. Luang Prabang, though small compared to many cities 
in other countries, is considered a major population centre by the people in Laos. 
Spending all of your time in cities like this means you might miss out on some of the most 
extraordinary parts of Laos.  
 
Located just across the river from Luang Prabang, our village provides a convenient and 
authentic look into what most of Laos looks like. We will make sure you get to see Laos 
the way Lao people do. We have made sure that you will have access to modern 
amenities such as Western restrooms and clean drinking water, plus we guarantee you'll 
walk away with a different outlook on the world. 
 
Eat Delicious Lao Food 
One of the highlights of Laos is the delicious Lao food cooked, as always, with lots of 
love. If you decide to take our half-day tour, we will finish up with a traditional Lao meal 
cooked by our family. All the ingredients come from local sources, and if the season is 
right, they might even come from our very own organic garden…just ask. We will make 
sure you get a sampling of all of Luang Prabang traditional foods like khaipan (fried river 
weed), grilled fish, eggplant dipping sauce, and spicy papaya salad.  We promise you 
that your stomach will thank us. 
 
Sample Morning Itinerary  
Pick up from hotel by 08:30  
09:00-10:30: Tour the pottery centre and the village while learning about traditional Lao 
life.  
10:30-11:40: Enjoy a private demonstration of Lao pottery techniques by local families, 
followed by a hands-on opportunity for each guest. Kids have the chance to paint pre-
made pots. 
11:45: Enjoy an authentic Lao meal made from local ingredients. 
13:00: Return to Luang Prabang as friends.  
  
Sample Afternoon Itinerary  
Pick up from hotel by 13:30  
14:00-15:30: Tour the pottery centre and the village while learning about traditional Lao 
life.  
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15:30-17:00: Enjoy a private demonstration of Lao pottery techniques by local families, 
followed by a hands-on opportunity for each guest. Kids have the chance to paint pre-
made pots. 
 
17:30PM: Return to Luang Prabang as friends.  
 
CONTACT  
Tel: +856 20 5224 4661 
Email: potteryhouse56@gmail.com 
Website: www.potteryhouselaofood.com  
 
 

Pha Tad Ke Botanical Garden…A Verdant Oasis 
 
The Pha Tad Ke Garden shows the flora of Laos, a verdant oasis of gingers, orchids, 
ferns, bamboos, and palms clustered around the base of the stunning rocky Pha Tad 
Ke cliff looming over the Mekong River. The centrepiece of Pha Tad Ke is a series of 
ethno-botanic gardens. Focusing on the relationship between Lao people and their 
plants, these gardens showcase plants used in medicine, handicrafts, and spiritual 
ceremonies, as well as medicinal plants for elephants. The potential of this collection, 
much of which is yet unstudied, is immense. Although the traditional knowledge of the 
ethnic minorities about the plants in rural Laos is extensive, it is passed down orally, 
making it vulnerable to the pressures of development and very much in need of 
conservation and further in-depth study. 
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Permaculture Demonstration and Research Farm  
Biodiversity conservation is greatly threatened by unsustainable farming methods 
such as slash and burn. We think permaculture provides a sustainable way to help the 
75% of the Lao population living on small-hold farms to improve their livelihoods, while 
still taking into account their cultural sensibilities and incorporating them into 
sustainable and green agriculture. This garden shares our knowledge of organic 
gardening and growing food crops, and is designed around low, mid, and high-
mountain land. This also reflects the various ethnic groups that inhabit these regions. 
An alley cropping trial project will be adjoining the farm on the lower slopes of the Pha 
Tad Ke Mountain. 
 
Workshops for Lao farmers and visiting tourists are provided here as well as 
permaculture design courses with international designers. 
 
Contact 
Tel: +856 071 261 000 or 030–28 66 000 
Email: bookings@pha-tad-ke.com 
Website: www.pha-tad-ke.com  
 
 

Lee7 Farm Experience…Self-sufficient Farming 
 
Lee 7 Farm is a family farm, started by three of seven Lee brothers in 2014. Raised 
on a farm, Bounphieng Lee, an English teacher, who worked for 10 years in Luang 
Prabang’s tourist sector, decided to go back to farming and purchased land with two 
of his brothers. At first, the products of the farm would feed the family, but soon 
Bounphieng came up with ideas to realise his farm’s potential. He started approaching 
restaurants and hotels in Luang Prabang to sell the vegetables he would grow during 
the dry season and began traditionally making khao poon (rice noodles). This 2-ha 
organic farm mainly consists of rice fields, and only a few square metres are dedicated 
to vegetables and fruit trees. Equipment to process the rice into noodles stands on the 
farm premises. 
 
At Lee 7 Farm, rice is grown without any chemicals, and they use a buffalo for 
ploughing. There are two rice seasons, and during the dry season, a diversity of 
vegetables are grown along some fruit becoming ripe. 
 
Bounphieng grows five types of rice that can be harvested at different times, which 
eases the harvesting work. Depending on the season, local as well as Western 
vegetables can be grown. Sourcing Western vegetable seeds can be very challenging, 
and good quality organic seeds are not available on the local market. Another 
challenge is to acclimatize Western vegetables to new conditions. 
 
One of Lee 7 Farm’s missions is to promote traditional knowledge and lifestyle, and to 
educate youth, professionals and tourists about rice farming and processing. The farm 
collaborates with schools in Laos and in other countries such as Singapore and 
Australia. Students are encouraged to learn about sustainable agriculture and get 
involved in the daily farming activities. Lee 7 Farm is a good example of a self-sufficient 
farm, producing what it needs for household consumption, especially rice and fish. 
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Activities  
 
Farm & Rice Noodle Experience 
Visit Lee's organic garden, where you pick your fresh vegetables and herbs, get a 
hands-on experience working in the rice fields from planting seeds to harvesting white 
rice, and making your own fresh rice noodle for lunch. 
 
220,000 kip 
  
Overnight Farm Stay 
Spend the night at Lee 7 Farm in a tent, and enjoy breakfast the next morning. 
 
150,000 kip 
 
Contact 
Mr. Bounphieng Lee 
Tel: +856 20 7777 8335 
Facebook: www.web.facebook.com/lee7farm   
  
 

Xaoban Group…Eating Local 
 
We aim to reduce the excessive amount of imported food products in Laos. We do this by 
sourcing our ingredients locally and working together with other local food producers. This 
aspect of the company came almost naturally since we are passionate food producers, 
and we care a lot about quality and taste. Our policy is to support local farmers and other 
producers of natural products. Our products are nutritious and guaranteed free of chemical 
additives. Since 2006, our production process has been certified by the Food and Drug 
Department of the Ministry of Public Health on hygiene and safety food standards.  
 
Activities 
 
Xao Ban is a good place to experience first-hand what it means to be a social, inclusive 
enterprise. Whether you are a student, undergrad or just a curious person, we believe in 
sharing the knowledge of social enterprising and product development. We learned a lot 
working alongside ambitious people and their input has always been a positive attribute 
to our business. Here are some examples of what you could do at Xao Ban: 
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Contact 
Tel (Shop): +856 021 315 964, 021 314 718 
Tel (Factory): +856 021 419 318 
Email: xaobangroup@yahoo.co.th 
Email: julie@xaoban.com (HR) 
Facebook: www.facebook.com/xaoban 
 

  
Pullman Luang Prabang…A Grow-Their-Own Hotel 

 
Newly-opened, Pullman Luang Prabang showcases the best aspects of northern Laos, 
past and present. Spread across 16 hectares of landscaped gardens, complete with 
reflective ponds, tumbling streams, and working paddy fields, this refined low-rise 
resort features 123 rooms, suites and a two-bedroom pool villa, all designed in an 
architectural style that seamlessly blends with its natural surroundings. 
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As part of Accor's prestigious Pullman brand, this international resort features a wide 
selection of world-class facilities, including the largest conference space in Luang 
Prabang, three inviting swimming pools, a serene spa, a 24-hour fitness centre and a 
kids' club.  
 

 
 
L'Atelier is the stunning lakefront dining destination, while The Junction is a 
sophisticated lounge and library serving drinks and snacks, and H2O is the resort's 
refreshing pool bar. 
 
Guests can embrace the spirit of Luang Prabang with a series of authentic activities, 
locally-sourced cuisine, and unique opportunities to interact with the local community 
in a responsible and sustainable manner. 
 
Food is big part of life in Laos and Pullman Luang Prabang focuses on creating 
exceptional culinary experiences for its guests, in line with a farm-to-table concept.  
 
Activities 
 
The hotel is integrating a 2-ha permaculture farm including a large mandala garden, 
with a recently planted food forest, small and large animal systems, and vegetable 
gardens, all included in a well-designed natural patterned landscape. Several tours, 
workshops and courses will be proposed in the future as part of an ultimate guest 
experience. 
 
Executive Chef Marc Comparot focuses on local, seasonal and organic ingredients, 
including Lao herbs, vegetables and tropical fruit grown onsite. The resort's terraced 
paddy fields, covering 1.3 hectares, produce the rice for the restaurants, and guests - 
including corporate groups - can help with the harvest. A recent haul saw 3.2 tonnes 
of rice harvested and distributed to the local community. Rice husks, a by-product of 
the cultivation process, are donated to MandaLao Elephant Conservation Camp - one 
of the many forward-thinking CSR projects already adopted by Pullman Luang 
Prabang. 
 
Chef Marc also sources several types of cheese from Laos' first buffalo dairy farm, 
and guests can visit this socially-responsible enterprise which provides support and 
education to local farmers. Alternatively, families and groups can head to Ock Pop 
Tok, a sustainable textiles business that empowers the women of Laos. 
 
Back at the resort, Pullman Luang Prabang offers a series of activities that allow 
guests to appreciate the beauty and tranquillity of this exquisite destination. From 
invigorating morning yoga and tai chi classes on the resort's rooftop deck, to alms-
giving at Buddhist temples in the UNESCO-listed city…unforgettable adventures await 
every guest. 
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In line with Accor's Planet 21 programme and the resort's own sustainable philosophy, 
Pullman Luang Prabang also uses locally-made bamboo straws and refillable water 
bottles to support local communities and preserve the environment. 
 
Contact 
Mr Anthony Low 
Address: Ban Pong Wanh Village, Luang Prabang 
Tel: +856 71 211 112 
Email: h9112-sl@accor.com 
Website: www.pullman-luangprabang.com  
 
 


