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SAT SEPT 21,2024 Register Now!
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Largest & Longest Running Japanese Food Trade Show Outside of Japan

Principal Meeting Place For Foodservice Professionals & Suppliers
NEW PRODUCTS $ SAVINGS FREE to Attend
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Refreshing Flavor and
Umami from
For Sushi Rolls, Fish, and Meat Dishes
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MITAKC ORIEMTAL FOODS INC.
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Wismettac Asian Foods, Inc.
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Young Japanese consumers and Japanese Sake @

BRAEE203: BADOEE L AFEQ

Il NEWS /TREND
08 What kind of Japanese sake is Junmai?
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09 Tokyo Jizake Strolling
Niigata Sake Festival
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10  Sake Shochu Spirits Institute of America
- Part 2: The History of Sake-
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11 The Challenge to Create a New Japanese
Food Culture

- Female business owners series: Bus Station ekiben
(lunch box) “Takino” - Yukiko Baba's Challenge
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12  Wismettac Asian Foods, Inc. held
the First SAKE & FOOD EXPO
since the Coronavirus pandemic
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15  Economic outlook
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16  Celebrate Sake Day:

The Evolution and Trends ofJapan’s
Beloved Beverage
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18  “SAKE IN THE PARK 2024”
-Choice Japanese sake and shochu selections enjoyed
by 1,000 guests-
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21  Winners of the 2024 International Wine
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22 2024 Japan Food Export Platform
1st meeting held
-Organized to support Japanese food exports
to the U.S. market-
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Miyako Hybrid Hotel 1st Floor
21381 S. Western Ave., Torrance, CA 90501
For Reservations and Information
(310) 320-6700
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Mission of Japanese
Restaurant News

This magazine spotlights the Japanese
restaurant  industry to introduce
the latest trends and successful
restaurants along with their operations
to provide hints on how to survive
the competitive restaurant industry.
Further, this magazine introduces the
latest restaurants garnering attention
and popular products, along with the
prosperity of Japanese restaurants.
Lastly, this magazine also introduces the
latest information on food sanitation
and management to contribute to the
development of the Japanese restaurant
industry as a whole.
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Please visit
https://www.alljapannews.com
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Honorary Sake Sommelier & Saka-Sho

Bon Yagi Katsuya Uechi Rick Smith &
Honorary Sake Sommelier Honorary Sake Sommelier & Saka-Sho Hiroko Furukawa
[ F Honorary Sake Sommelier & Saka-Sho
TICGROUP Chairman

Katsuya Group

GEKKEIKAN SAKE
KYOTO SINCE 1637

OZEKT
SAKE

.

Beau Timken
Honorary Sake Sommelier & Saka-Sho

Honorary Sake Sommelier
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Kats Miyazato
Honorary Sake Sommelier

"~ Owner “SAKAYANYC

Owner “True Sake”

Owner of M&M Enterprise

MASTER
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Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from
Keio University Faculty of Law, Depart-
ment of Political Science. Worked
for Nomura Securities for 10 years.
Former president of California Sushi

Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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Get Your Appetite Back with Sake

he other day I had the opportu-

I nity to go to Las Vegas due to
business, but couldn't believe

that the day high was 45 degrees C (113
degF). With hot winds and scorching
heat that may seem to melt the asphalt,
I lost my appetite and found myself in
an unhealthy predicament to spend a
whole week in an air-conditioned room.
To ease my body from this heat,

I decided to join (mariage) miso grill
with a summer favorite vegetable nasu

(eggplant) with extremely cold "Junmai
Daiginjyo" .

Nasu doesn't contain much of
nutrition value, but as you know miso
(soybean paste) helps you with fatigue
recovery, cancer prevention, choles-
terol control, proper bowel movement,
beauty improvement, brain activa-
tion, age prevention, stimulation of
body function etc and the list goes
on. Also, soybeans that are the main
content contain fine quality protein,

an abundance of necessary amino
acids, saponin that is known to prevent
increase of peroxide lipids, different
vitamins, potassium, and food fibers
etc. You couldn't be more than happy
that miso goes well with Japanese sake.
So why don't we enjoy ourselves by
having high nutritional value miso food
and Junmai Daiginjo and help our body
recover from the summer heat.m
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Brewery Owner

\ 'Kosuke Kuji

Nanbu Bijin Inc.

Fifth Generation
Brewery Owner

'\ Takao Matsukawa

”
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. Michael John
‘Simkin

MJS Sake Sele(tlon
Owner

ShlgetsokTirasas(la International Eda Vuong
 Sake qurrfe er Kikisake-Shi ‘,&' ¥ Sake Sommelier
President A demla de Sake Mexico - Mutual Tradlng Company

Japan Hollywood Network

_r,_
Timothy Sullivan Masato Kato Akira Yuhara
 Sake Samurai Sake Sommelier Sake Sommelier
Mlyako Hybrid Hotel

% Wismettac Asian Foods

Philip Harper Rachel
Tamagawa Hand Made Macalisang
L ] Japanese Sake - Sake and Wine
o= Master Sake Brewer " Sommelier
. i | 4

- Sake Sommelier
Latln Reglon Spe(lallst N
MutualTrading CoInc, =

B Sake Sammelier

Mei HO Miyuki
Yoshida
 Sake Sommelier

Isao Kiyota [

Sake Sommelier and Others

Teruyuki
'Kobayashi

i Taruhei Brewing Coltd.

Joe Mizuno

Sake Tasting Club”

]

Yama Sushi
Tako Grill Owner Chef

Founder

Head of the” Reglonal

" Mai Segawa Don Lee
Advanced Sake Sake Sommelier
Sommelier -

Chizuko
. Niikawa-Helto
v Sake Sommelier
Sake Samurai

Eduardo
Dingler
;gke Amrbrqssada(r

Hirohisa
Kikuchi

B §ake Sqqzmeliea

Koji Wong
Owner
Japon Bistro

Kaz Tokuhara Koji Aoto
B Sake SqmmeliE( B Sake Sqmmelier
Manager Savannah

Wismettac Asian Foods Distributing Co. Inc.

== Gary Imada
Sake Advsor
Shino Okita
" Certified Sake Sommelier [ Info|
Shochu Advisor

Hanbal Solutlons LLC.

Miclogit

Alice Hama Liloa Papa
Certified Wine & Certified Sake Professional
Sake Sommelier Level LL

Young’s Market (ompany

2

Yoshihiro
Sako
Sake Sommel/er

Yuzukl

B

| Stuart Morris
Sake Sommelier

Kurtis Wells

Hana Japanese Restaurant

= @

Michael Russell
Certified Sake Sommelier

Toshiyuki Koizumi
 Sake Sommelier

Owner WASAN
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Eiji Mori
Sake Sommelier

Pacific International
Liquor Inc

Katana Restaurant

Sake Shochu Spirits Institute of America
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CHALLENGE

by Kosuke Kuji

203

Kosuke Kuiji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became
the youngest person ever to
receive the lwate Prefecture Young
Distinguished Technician Award.

In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture,
Vice-Chairman, Technology
Committee, lwate Prefecture
Brewers and Distillers’ Association

Young Japanese consumers
and Japanese Sake @

AADEE CARED

his is the second report about
young Japanese consumers and
Japanese sake.

The previous report was about a
social gathering organized in Asakusa
district, while this report is about
another social gathering organized in
Shibuya district.

As you know, Shibuya district is
a renowned gathering place for the
Japanese youth, a district that represents
young consumers. I also frequented the
Shibuya district when I was young.

The “Sake Park” event is held at
the newly renovated Miyashita Park

ROFH E HARBIZOWTD 2[4
Ho 6L ©d, HilEI3ERFT
DEDOBEHLELELLDY, 5
EEERTT,

ZHLOED, HROFEH=ER, &
V) AR D SEOIE L, ERIRATEIC
EOTHERGMT 2850 CT, AbHs
WIAIFRENITEE L,

ZDEADH L L 7o 7 MIYASHITA
PARK % &85, TSAKE PARK, &9
ARV DI NTHET, 5HET3
FIH DT, 472 TADERDH;
BERMECET,

as the venue in the Shibuya district.
Held this year for the third time, many
youths from Shibuya district gather
every year.

This event attracts 25 sake
breweries and 5 craft sake brewers
(unrefined sake producers not licensed
to brew sake) from nationwide.

Artists also participate in this event.
DJs start performing live at the venue
in the afternoon, etc., where sake is
enjoyed in a lively environment charac-
teristic of Shibuya district.

Guests dancing to the rhythm of
the music with a cup of sake in hand is
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Japanese Restaurant News -

an interesting sight unique to Shibuya
district, also captured in video footage.

The event is attended by “gyaru”
(young “gals” wearing loud, bold, and
expressive street fashion, a subculture
of Japanese street fashion popularized
in the 1990s), young IT professionals,
and other guests who enjoyed sake with
music, a sight atypical from the usual
sake sampling events attended by old
men only, which shed a ray of hope into
the future of the Japanese sake industry.

Encouraging the consumption of
sake served in a sake pub is a difficult
way to attract young consumers, who
might hesitate to step inside. Therefore,
serving sake with live music and perfor-
mances by DJs in the Shibuya district is
a great way to attract young consumers
to try sake, a highly promising effort in
my opinion.m
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www.jfc.com
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager
JFC International Inc.
© l’ N NTERNATIONAL INC »
BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)
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i Polishing Rate: 70%
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Mizuho Kuromatsu Kenbishi
Junmai
Kenbishi Shuzo (Hyogo)

8 September 2024 - www.alljapannews.com

Tenzan Sake Brewer Company (Saga)

What kind of Japanese sake is Junmai?

KB

unmai sake is prepared by
J squeezing mash fermented using

rice and rice malt, then adding
water to adjust the alcohol-level,
adding no additives. Needless to say,
Junmai sake is the how sake is pri-
marily made, the basic method for how
all sake is produced. However, when
rice was lacking during and after World
War 11, the basic ingredient for sake,
sake production was mostly stopped
under government regulations to secure
the main dietary staple.

Sake returned to the market around
1965. According to the “Standards for
Manufacturing Methods and Quality
indication for Sake* published by the
National Tax Administration Agency,
Junmai sake is regulated to using white
rice at a rice polishing ratio of less
than 70%, produced using only rice,
rice malt, and water; while the aroma
and flavor requirements, etc., are stip-
ulated as having “good flavor, color,
and gloss.”

Pleasing sake aroma, luster, and
color is described as “to have aroma,
color, and luster characteristic of Japa-
nese sake without offensive odor and
flavor.” While labels such as “Kimoto-
Junmai” or “Yamahai-Junmai” is
sometimes seen, these sake doesn’t
use additives, and produced using the
traditional Kimoto yeast starter. Of
course, some Junmai sake does use
Sokujo-kei yeast starter (a modern
method of adding lactic acid artifi-
cially in advance), and there is no
direct relationship between the type
of yeast starter and the definition of
junmai sake.

While junmai sake is generally
stipulated to have a rice polishing ratio
of less than 70%, for rice polishing

| SMV:+24
i Polishing Rate: 65%
i (Yamadanishiki &

§SMV:-1

i Reihou) i (Miyamanishiki)
Shichida Naotora Namazake
Junmai Junmai Ginjo

Endo Brewery (Nagano)

© Polishing Rate: 59%

ratio of less than 60% or other special
production method with “especially
good aroma, color or luster” is labeled
as “Tokubetsu-Junmai.” Also, “ginjo
sake produced” with rice polished to
below 60% to with “especially good
aroma, color, and luster character-
istic of sake” is labeled as “Junmai
Ginjo,” while Junmai ginjo using rice
polished to 50% can be labeled as
“Junmai Daiginjo.”

While junmai sake in one word has
various characteristics according to the
product, generally speaking, many of
them are rich in type that capitalizes
on the umami flavors of rice for they
don’t use additives such as distilled
alcohol. Also, while the acidity-level
is relatively high, the flavor is mellow,
rich and full-bodied in flavor for this
sake, for which the flavor is prioritized
over aroma. However, sake appropri-
ately stored and aged would be lighter
in flavor, even for junmai sake. There-
fore, the term “Kiippon” has been used
for sake from Nada, etc., however,
according to these same standards,
“Kiippon” is stipulated as “junmai sake
brewed only at a single brewery,” with
limited use.m
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Polishing Rate: 50%
(Yamada Nishiki)

Nishi Shuzo (Kagoshima)
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CORERGABHLEAEELVIRMINTLET, This article was courtesy from Shibata Shoten Co Ltd.
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Niigata Sake Festival
HaE/N)LDRE

he largest sake event in Japan
I is the “Niigata Sake Festival,”
held annually in Niigata prefec-
ture over two days. True to its name,
sake breweries from throughout Niigata
prefecture gather in one place to attend
this event. The concept of this event is
to welcome guests from Tokyo to enjoy
the atmosphere of this event. There-
fore, the event “Niigata Sake Baru in
Meguro” was organized at restaurant
“Niigata Sake Baru Fukidamari” in
Meguro ward, Tokyo.
The two-day event held over
a weekend was attended by 7 sake
breweries - “AOKISHUZO The
Sake Brewery Co., LTD.,” “OFUKU
SHUZOU Co., Ltd.,” “Kiminoi
Shuzou Co., Ltd.,” “Sasaiwai Sake
Brewery,” “Taiyo Sake Brewery Co.,
Ltd.,” “Tamagawa Sake Brewery Co.,
Ltd.,” and “Minenohakubai Shuzo” -
as exhibitors, along with a joint booth
between 3 breweries from the sake
shop - “Kanemasu Sake Co., Ltd.,”
“Hakuro Sake Brewery Co., Ltd.,” and
“Shiokawa Sake Brewery Co., Ltd.”
— totaling 10 breweries with over 30
different sake selections from Niigata
prefecture. Echigo Beer Co., Ltd. and
Iwanohara Vineyard Co., Ltd. also
exhibited booths on this balmy day to
serve chilled beer and white wine.
Rice from Niigata prefecture and
pickled vegetables were served at a
booth, while pizza and yakisoba were
served out of a food truck at the Niigata
Sake Festival site. The event venue was
studio EASE along the Japan Railways
(JR) railroad tracks between Meguro

ward and Gotanda district, a chic out-
door space reminiscent of a European
cityscape usually used to take pho-
tographs. Admission was free, and a
space was available where children
played freely with many families that
attended. Sake was enjoyed by pur-
chasing several tickets for 500 JPY
each. Tickets were submitted at each
booth according to the sake classifica-
tion - ordinary sake required one ticket,
while Ginjo required two tickets.

Guests with reservations arrived
at the “Niigata Sake Baru Fukidamari”
beforehand with all-you-can-drink tick-
ets already purchased for 3,500 JPY
each, an economical option that offered
all-you-can-drink sake, regardless of
the sake classification. Light show-
ers never required an umbrella both
days. The evening lights illuminated
the venue with metropolitan apartments
visible behind the European-style
cityscape in an enchantingly beautiful
sight that was indescribable.

Since tickets were accepted instead
of cash, customers casually enjoyed
sake and food while other participants
traded food and beverages with each
other in a very friendly atmosphere
staffed with volunteers. The venue was
filled with a comfortable, wonderful
sense of unity. Although various sam-
pling events and sales events are also
organized in Tokyo for sake brewed in
Niigata prefecture, few opportunities
exist to sample and compare vari-
ous sake brands. Therefore, this is an
event that I would love to see continue
in the future.m
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Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.
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Sake Shochu Spirits Institute of America
NPOEA

KEE SRS BT
Sake Shochu Spirits Institute of
America was founded with the purpose
to promote further understanding of
Japanese sake, shochu and beerin a
shared where 500 million people enjoy
wine in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce Japanese
sake, shochu and beer to American
consumers in a way that’s easy-to-
understand.

Sake Shochu Spirits Institute of America

- Part 2: The History of Sake-

REEGRESZRBMZEFT | €D 2 BFRBDESE

The number of sake breweries operating in Japan
The number of sake breweries and shochu distilleries in Japan are declin-
ing along with the consumption volume of both sake and shochu. However,
approximately 1,600 sake breweries and shochu distilleries still operate in
Japan today. This report introduces the regions where many sake breweries
concentrate in Japan. Although the general impression that Niigata prefecture
might have the most sake breweries, while Kyoto prefecture might boast the
highest sake production volume, Kagoshima prefecture on Kyushu island is
home to the highest number of sake breweries in Japan.
Top 5 sake and shochu makers associations with the highest number of
breweries and distilleries:
No. 1 Kagoshima Shochu Makers Association: 109
No. 2 Niigata Sake Brewers Cooperative Association: 90
No. 3 Nagano Sake Brewery Association: 81
No. 4 The Federation of Hyogo Prefecture Brewers Associations: 71
No. 5 Fukuoka Sake Brewers Association: 64
Number of sake breweries by region:
Tohoku region, Hokkaido prefecture: 226 Kanto region, Honshu island: 191
Chubu region, Honshu island: 379 Kinki region, Honshu island: 234
Chugoku region, Honshu island: 155 Shikoku island: 81 Kyushu island: 378
Regionally, Niigata prefecture ranks second while the Chubu region in
Nagano prefecture ranks third. As you can see, Kyushu island is home to many
sake breweries, 378 in total. The Chubu region is home to many sake brewer-
ies, while Kyushu is characteristically home to the most shochu distilleries.m
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stmbmem The Challenge to Create

a New Japanese Food Culture

(BB

By Atsushi Ashizawa

LLLE

Atsushi Ashizawa

Food Service coordinator opening of the first
ramen shop in the U.S. in Little Tokyo 1970.
Advisor to the ITTO sushi chain in Mexico in
1988. Participated as a director in Chiba Lotte
Marines Spring Camp 1995. Awarded a cer-
tificate from Russia Academy Hospitality and
the city of Saint Petersburg group in 2003.
Founded California Roll World in Los Angeles.

Female business owners series: Tohoku region, Japan Edition
ZHEREEEI)—-X AHEDOL<BERE

Bus Station ekiben
(lunch box) “Takino”
- Yukiko Baba's Challenge-

I headed to Haneda Airport in
search of new cuisine in the Tohoku
region and walked through the dining
halls in the airport. As expected, all
ramen shops had long lines outside the
door, many were foreign tourists. Half
a century passed since ramen, a nation-
ally beloved Japanese noodle dish,
was introduced from the U.S. into the
global food scene. I felt touched to see
many foreign tourists enjoying ramen
as I departed from the airport. The long-
cherished Japanese food culture in
various regions, passed on for genera-
tions by the Agency for Cultural Affairs,
are certified as “100-nen foods,” or
“century-old foods.”

Of the century-old foods, Hakata
ramen was certified among Japan’s “big
three” ramen noodle hubs representa-
tive of Japan — Sapporo, Kitakata, and
Hakata ramen — in April 2024. Kitakata
city was the first in Japan to establish
their Ramen Division, which I visited.
Director Naoki Hayakawa greeted me,
from whom I learned the time is now
for Kitakata ramen to be popularized
not only in local ramen shops, but also
through local unified efforts to further
popularize the dish. I will continue to

follow how Kitakata ramen culture will
trend in the future since their introduc-
tion of the “Ramen Burger.”

I heard a kiosk serving “ekiben”
lunch boxes opened at a bus terminal
at the Aizu Bus Station, headed to that
bus terminal and purchased 1 ekiben. A
staff member shared that travelers on
highway buses purchase the ekiben for
themselves and as souvenirs. The ekiben
are also popular among locals and sell
out quickly. The ekiben are packaged
in wooden containers made of wooden
rings, and contain the local cuisine
“Wappameshi,” which the bento box is
named after. Opening the lid released
the fragrant aroma of food ingredients
inside. The ekiben manufacturer was
said to be nearby, so I headed over.

“Local cuisine Wappameshi Takino”
is a locally renowned, long-established
Japanese restaurant in a traditional
Japanese-style home with tatami matted
floors and a garden. This day and age
require completely innovative ideas and
concepts to improve the Japanese food
culture, even in Japan. Women entrepre-
neurs are highly sought to take on this
challenge. I drafted this article on my
flight to Los Angeles. I hope the restau-
rant “Wappameshi Takino” will one day
collaborate to open a restaurant in Little
Tokyo. The Tohoku region of this series
will continue.m
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Yuji Sasa, President

Director of the board/COO/CFO of
Nishimoto Co., Ltd., (left)

Takahisa Suzuki, Senior Vice President
of Wismettac Asian Foods, Inc.,

Wismettac Asian Foods, Inc. held
the First SAKE & FOOD EXPO
since the Coronavirus pandemic
-The successful celebration was attended

221
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by 1,200 affiliates of the food service industry-

Wismettac Asian Foods, Inch*\ 2O -1 125
“SAKE & FOOD EXPO” % Fife
—BERBAREBES L E 1,200 ADEXZIAER—

ismettac Asian Foods, Inc.,
an Asian food importer,
wholesaler and distrib-

utor specializing in Japanese cuisine,
held the “2024 Los Angeles SAKE &
FOOD EXPO” in Anaheim, Calif., on
July 13. The expo, held for the first
time since the coronavirus pandemic,
was attended by sake breweries and
shochu distilleries from throughout
Japan, along with approximately 30
beer breweries and 50 food manufac-

turers. Over 100 different selections of

sake from various regions throughout
Japan, shochu, beer, and a wide variety
of Japanese cuisine were served to
approximately 1,200 professionals in
the food service industry, which filled
the venue with excitement. Many
non-Japanese guests consisting of
Korean Americans and Chinese Ameri-
cans attended the event, indicative of
the popularity of Japanese food culture.

The food section served a wide
range of Japanese food products, such
as tea products by ITO EN - which

generated headlines when Los Angeles
Dodgers Shohei Ohtani signed a
contract to serve as their brand Global
Ambassador, CALPICO beverages
(Calpis in Japan), convenient gyoza
and shumai products, chicken karaage,
frozen food products such as takoyaki,
seafood such as mentaiko, ramen,
Japanese condiments such as Mizkan
vinegar, soy sauce, and sauces; and
desserts. Also, a tuna filleting demon-
stration was followed by fresh tuna
sashimi served as samples, which

SAKE & FOOD!
& !] o

EXPO

guests gazed upon with eyes lit up.
The alcohol section served Asahi
beer and Choya umeshu (plum wine),
along with sake and shochu, proudly
introduced by sake breweries and
distilleries from Japan. The booths in
this section served “Onikoroshi” from
Oomuraa Shuzoujou based in Shizuoka
prefecture, “100-nin no Kikisakeshi”
by Sawanotsuru Co., Ltd. in Hyogo
prefecture, sweet potato shochu

12 September 2024 - www.alljapannews.com



“Kirishima” from Miyazaki prefec-
ture, etc. Daiichi Shuzou based in
Tochigi prefecture introduced “Kaika
AWASAKE,” just released in the U.S.;
and cup sake “Ramen Cup,” the first cup
sake released in Japan to be enjoyed
specifically with ramen. The “Ramen
Cup,” adorned with a cute illustration
of ramen, garnered much attention.

Also, Otokoyama Co., Ltd. based
in Hokkaido prefecture, served their
Junmai “Sushi Booster,” brewed
specifically to be enjoyed with sushi.
Released in 2022, “Sushi Booster”
was brewed under the guidance of
a local sushi chef, a unique, mild,
and refreshing flavor that is popular.
Further, COEDO from Saitama prefec-
ture exhibited original craft beer
products brewed from sweet potato
and citrus.

Yuji Sasa, President/Director of
the board/COO/CFO of Nishimoto Co.,
Ltd., and Takahisa Suzuki, Senior Vice
President of Wismettac Asian Foods,
Inc., were interviewed for this report.

JRN: Today’s event was successful.
Suzuki: This year’s Sake Food Expo
was held for the first time in five

years. We didn’t require as many team
members this year, so we discussed
inviting potential clients rather than
general consumers. Our team members
worked hard to invite potential
customers to have fruitful discussions.

JRN: What was your overall take away
from this year’s expo?

Suzuki: Since the last expo was held
five years ago, we saw more booths by
many new food manufacturers and sake
breweries this year. Our request for the
introduction of new products was met
with many new products not seen in the
past that can be served conveniently
in restaurants. Due to the high labor
costs, our request for sample menu
items that weren’t elaborate, but simple
and interesting, were met with a lot of
creative effort that was evident in each
food sample.

Sasa: What’s important is to have each
food product remembered, not just
today, but in a way that generates sales
in the future. The events we attend must
produce sales, so we’re working hard
to advertise these food products. Since
this expo was held for the first time in
five years, we welcomed many highly
motivated participants from Japan.
Prior to this expo in Los Angeles, we

exhibited in New Jersey and Miami,
and will head next to San Francisco,
then finish in Chicago.
JRN: Robust in-bound tourism to
Japan is attracting attention to Japanese
cuisine. Does that seem to be the case
to you?
Suzuki: Guests who attend this expo
feel dissatisfied if they see similar
products from previous events. Many
are looking for more authentic Japanese
cuisine. Our guests are quite familiar with
both Japanese and Korean cuisine. Many
customers show great interest in Korean
cuisine, similar to Japanese cuisine.
Like long-established Japanese
restaurants, many local American
consumers have visited Japan, and
Asian cuisine is becoming more
popular in the mainstream food
culture. Therefore, we’d like to focus
our efforts there too, not only to reach
Asian consumers, but also to invite
local consumers to pick up, sample
and savor Japanese cuisine. We’re also
working to popularize Japanese sake
and shochu. Since last year, we have
the major supermarket chain Ralphs
placing Japanese sake and shochu on
their shelves, and sales are increasing.
We look forward to continuing such
efforts in the future.m
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Economic outlook

A el L

-The widely forecasted recession
didn’t materialize last year, and
there is growing optimism that the
economy will remain stout in 2024.-

Resilient is the word that best
described the economy in 2023. The
most widely forecasted recession in
history never materialized, despite
the Federal Reserve’s efforts to stamp
down decades-high inflation by slowing
the economy. Indeed, most employers
looked through the volatility, with
payrolls expanding by more than 3
million jobs.

As the calendar turned to 2024,
there was a renewed sense of optimism
that consumers will continue to drive
growth in the economy. However, the
business cycle is not dead, and eventu-
ally there will be sand in the gears of
this extended economic expansion.

While an economic slowdown
during the second half of 2024 is
probable, it doesn’t mean that a reces-
sion is inevitable. Given its underlying
strength during the first 4 months of the
year, the expectation is for the national
economy to continue expanding
throughout 2024.

Job growth remains solid
Employers continued to expand
payrolls at a healthy pace as the
calendar turned to 2024. The national
economy added more than 1.2 million
jobs during the first 5 months of 2024
— translating to an average increase of
248k jobs each month. That was essen-
tially on par with the average monthly
increase of 251k jobs during 2023.

Job growth varies by state

While the national economy is
nearly 6 million jobs (or 3.9%) above
pre-pandemic employment levels, some
states have yet to fully recover from
early-pandemic job losses. Employ-
ment levels in states like Idaho (+12%),
Utah (+11%), Nevada (+10%), Florida
(+9%), Texas (+9%) and Arizona (+9%)
are well above February 2020 readings.
At the other end of the spectrum, the
employment base in 6 states and the
District of Columbia remains below
pre-pandemic readings.

Unemployment rate remains
historically low

The jobless rate ticked slightly
higher in recent months, but continues
to suggest that the economy is at or
near full employment. The national
unemployment rate stood at 4.0% in
May, which followed 27 consecutive
months below 4%. That was the longest
period of sub-4% unemployment since
the late 1960s, when the jobless rate
also spent 27 months below 4%.

15 states have jobless rates
below 3%

Labor market trends vary signif-
icant by state. Fifteen states have
unemployment rates below 3% —
led by North Dakota (2.0%), South
Dakota (2.0%) and Vermont (2.1%).
Meanwhile, California (5.3%), Nevada
(5.1%) and the District of Columbia
(5.2%) have jobless rates above 5%.

Economy will expand at a
moderate pace in 2024
Overall, the expectation is that the

U.S. economy will continue to grow at
a moderate pace in 2024. Real Gross
Domestic Product (GDP) — the value
of goods and services produced in the
United States — is projected to increase
at a 2.4% rate in 2024. Although GDP
growth will be similar to 2023 on an
average annual basis, there will likely
be at least 2 quarters of sub-2% growth
in 2024.
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Celebrate Sake Day:
The Evolution and Trends of
Japan’s Beloved Beverage

By Atsuko Glick, @ SAKE. SCHOOL OF AMERICA
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ctober |st marks a special occasion in Japan - Sake Day, established by the Japan
O Sake Brewers Association in 1978. This celebration aligns with the rice harvest

season, signaling the start of sake brewing. The Chinese character for sake is &
(sake). Deconstructed, the character B (tori) symbolizes a rooster, which coincidentally
is the tenth animal in the traditional twelve-year Chinese zodiac calendar cycle.The two
characters, J& (sake) and & (tori), are therefore associated by the factor of TEN: the
tenth zodiac animal and the tenth month of the Gregorian calendar.

Sake has long been a part of our lives, evolving and diversifying in flavors and consumption
methods. Particularly, Generation Z, with their distinct cultural values and purchasing
power, is driving new trends. Unlike previous generations, Gen Z values collaboration
over individual action and prefers multi-modal learning styles. Their purchasing decisions
reflect a broader range of values, seeking unique and varied experiences.

__________________________________________________________________

Trends in Sake B RO L F

Low-Alcohol Sake {E7/La—)LiH

Gaining  popularity among health-
conscious Gen Z and women, low-
alcohol sake is easy to drink and has
minimal effects the next day. Non-
alcoholic bars are also rising, catering to
a diverse clientele, and offering inclusive
options for all.
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From left:

Mimurosugi ‘Dio Abita’

Sho Chiku Bai Shirakabegura Mio

Sho Chiku Bai Shirakabegura Mio Crisp

Floral Yeast Sake TEEBATIELONT-BXE

Developed by the Tokyo University of
Agriculture, sake made with flower yeast
brings unique aromas from flowers like
sunflowers, marigolds, and strawberries.
Each region’s Jizake (localized sake)
captures the essence of local climates, ﬁ 3 r =
natural features, and cuisine, offering a

|
true taste of the place. T | X |
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T BAMOIY LI REMYAH . TD  Amabuki Himawari Sun flower Junmai Ginjo

THORBESALRERBLET . Amabuki Ichigo Strawberry Junmai Ginjo Cup
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October Ist
t Celebrate International Sake Day
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Sparkling Sake R/S—41) 45 BAH

Rapidly growing in popularity, sparkling
sake includes varieties that undergo
secondary fermentation in bottles,
similar to champagne, and those that
use gas for a refreshing fizz. Perfect for
summer brunches, sparkling sake offers
a delightful alternative to traditional
chilled wines and cocktails.
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From left:
Nanbu Bijin Awa Sparkling Junmai Ginjo
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Banana Yeast Sake

Among the innovative types, banana yeast
sake stands out with its sweet, fruity aroma
reminiscent of banana bread. lts high
acidity balances the sweetness, creating a
refreshing and memorable aftertaste. It’s a
delightful surprise for anyone trying it for
the first time or those seeking a new type
of sake.
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Rediscovering Doburoku: A Journey Through Time

While new trends are exciting, it's also
essential to honor the nostalgic aspects
of sake. Doburoku is a true unfiltered
sake. While Nigori sake is coarsely
filtered, Doburoku is made completely
without straining the mash, which is rich
in beneficial compounds including fiber and
vitamins. With its creamy, thick texture and
fizzy mouthfeel, Doburoku offers a unique
tasting experience. Despite its historical
significance, Doburoku was overshadowed
by filtered sake until recent initiatives, like
the “Doburoku Special Zone System” and
the annual “National Doburoku Research
Competition,” helped revive its popularity.
With this revival, the generation that first
discovered doburoku is adding new values
to it, and a variety of flavors are now on
sale.

Today, sake transcends borders, enjoyed
worldwide thanks to the resilience
and innovation of sake brewers. As we
celebrate Sake Day, let’s raise a glass to the
rich history, evolving trends, and the global
joy that sake brings. Here’s to enjoying
sake more than ever and appreciating its
cultural and historical significance.

S

Niwa No Uguisu Doburoku
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Niwa No Uguisu Doburoku pink
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Promotional Strategies for Restaurants to Celebrate Sake Day B AEND HEZHRIMRBEDTOE— 3 B
By implementing these strategies, restaurants can effectively engage with their customers, celebrate the rich heritage of sake, and the growing interest in this beloved Japanese
beverage will spread further around the world.
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Kickoff Social Media Campaigns and Influencer Collaborations
* Launch a social media campaign leading up to Sake Day, sharing educational content, behind-the-scenes brewery tours, and customer testimonials.
* Partner with food and beverage influencers to promote your Sake Day events and share their experiences with their followers.

* Create engaging content such as recipe videos for sake cocktails or food pairings to attract a broader audience.
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Arrange Sake Tasting Events
* Organize a Sake Day tasting event featuring the latest trends.
* Offer tasting flights with pairing options to enhance the dining experience.
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Next—Gen Gamified Experiences
* Introduce gamified elements such as sake trivia nights, tasting competitions, or scavenger hunts related to sake history and facts.

* Create a sake loyalty program where customers can earn points for every sake purchase and redeem them for exclusive offers or experiences.
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Pop-Up Sake Bar

* Feature a rotating selection of sakes and offer tasting flights to attract curious passersby.
* Create limited-edition Sake Day merchandise that commemorate the event.
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Artful Dining Experiences
* Develop a multi-course tasting menu that highlights the versatility of sake, pairing each course with a different type of sake.

* Develop special menus that pair sake with different dishes, highlighting how various sake types complement different flavors and cuisines.
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Innovative Workshops and Seminars
* Host workshops or seminars on the history and evolution of sake, featuring guest speakers such as sake sommeliers or brewers.
* Offer guided pairing dinners where a sake expert explains the reasoning behind each pairing and provides tasting notes.
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“SAKE IN THE PARK 2024”

-Choice Japanese sake and shochu
selections enjoyed by 1,000 guests-

“SAKE IN THE PARK 2024” Fif&
—EDICODARE. BEHNER

1,000 AD LT —

Little Tokyo Service Center (LTSC; Executive Director: Erich Nakano)
held a sake sampling event, “SAKE IN THE PARK 2024,” to raise
operational funds at the Gloria Grand Park in Downtown Los Angeles

on July 26.
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his long-established sake
T tasting event in California was

jointly organized by the LTSC
and Mutual Trading Co., Inc., and held
this year for the 16th time. The event
attracted sake fans and supporters of the
cause (LTSC) that totaled 1,000 partici-
pants. Guests savored choice selections
from over 90 varied brands of Japanese
sake, shochu, craft beer, spirits, etc.
from 39 breweries and distilleries
throughout Japan.

In the past, the event was held
at Union Station in Downtown Los
Angeles, the California Science Center,
etc., until the venue was moved to
Little Tokyo 3 years ago. Until the
last event, the event was titled “SAKE
ON THE ROCKS” due to the venue
located adjacent to the rock sculp-
ture by the renowned American artist

and architect Isamu Noguchi, located
in the Noguchi Plaza of the Japanese
American Cultural & Community
Center (JACCC). After its relocation
to the Gloria Grand park in the Civic
Center of Los Angeles, the event was
renamed “SAKE IN THE PARK.”
Erich Nakano, Executive Director
of LTSC, commented on his aspirations
for the tasting event: “I hope we gain
many supporters of LTSC activities.
LTSC is a community-based provider of
affordable housing and social welfare
services. Many Americans enjoy sake,
a part of the Japanese food culture. I
hope this event serves as an opportu-
nity to introduce sake breweries and
shochu distilleries throughout Japan to
local American consumers, the latest
efforts in various regions to popularize
sake and shochu, an opportunity for



locals to savor sake and shochu, learn
how sake flavor is influenced by local
climate, and the role of sake in Japanese
culture, etc.”

Masatoshi Ohata, President
of Mutual Trading Co., Inc., also
commented: “Mutual Trading was
founded in Little Tokyo in 1926 with
the goal to contribute to the Little
Tokyo community. We’ve partici-
pated in this event for a long time,
and it’s great to see so many guests
enjoy themselves. As LTSC’s activi-
ties expanded, Japanese cuisine became
more popular, which makes this event
very meaningful. The popularity of
Japanese cuisine is expanding beyond
sushi to various cuisines I hope our
guests will enjoy. I hope our guests will
also enjoy not only sake and shochu,
but our unique original cocktails

as well.”

The sake booths served over 90
selections of sake, shochu, craft beer,
and malt beverages from various sake
breweries and distilleries from Akita
prefecture to Kagoshima prefecture.
The event offered a rare opportunity for
skilled and enthusiastic sake breweries
and distilleries to gather in one place.
Guests tasted sake as they listened
intently to a presentation by certi-
fied sake professionals from the Sake
School of America. Restaurants from
in and around the outskirts of Little
Tokyo served yakitori, chicken karaage,
tebasaki chicken wings, carpaccio, and
other izakaya-style menu items that
complement sake, in addition to sushi,
ramen, curry rice, pizza, and desserts.
Guests smacked their lips as they
enjoyed samples of sake.

Little Tokyo Service Center (LTSC)

Founded in 1979 and incorporated in 1980 by
a group of Japanese Americans activists who
wanted to form a multipurpose social service
center, Little Tokyo Service Center aimed to
provide linguistically and culturally sensitive
social services to the Little Tokyo community and
the broader Japanese American community in
Southern California.
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On the main stage, the Shochu
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this year for the third time. This contest
judges the idea, concept, presenta-
tion, and flavor of shochu cocktails to
recognize the best shochu cocktail. The
shochu used this year was Sweet Potato
Shochu “Ikkomon” by Kurokabe Gura
(Miyazaki prefecture), distilled 100%

from sweet potato Kogane-sengan,
a premium shochu that garnered
many awards.

Five contestants selected by
community organizations beforehand
used syrup and fruits such as oranges
prepared on the stage, like “Iron Chef,”
and prepared cocktails in 7 minutes.
The winner, Vanessa Gonzalez,
Director of Fideicomiso Comunitario
Tierra Libre (FTCL), was awarded the
Sweet Potato Shochu “Tkkomon.”m
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NEWS / TRENDS

Winners of the 2024 International Wine Challenge (IWC)
“Sake Competition” announced

-Sake brewery from Hyogo prefecture garnered the “Champion Sake” award,
the most prestigious award in the sake category-
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024 International Wine Challenge
(IWC) sake category winners of the
“Champion Sake,” “Great Value

Award,” and “Sake Brewery of the Year”

were

announced from London on July

10. “Miyakobijin Taiyou, 2023/2024” by
Miyakobijin Shuzo Co Ltd (Awaji city,
Hyogo prefecture) garnered the “Champion
Sake” award, the most prestigious prize
awarded in the sake category.

The sake category received 1,504
entries from 392 breweries in eight nations,
including Japan. Also, This is the first time
a sake brewery from Hyogo Prefecture has
won this award at the IWC since the sake
category was created in 2007.

“Champion Sake” is the most prestigious

prize

awarded in the overall competition,

while the “Great Value Award” is awarded
to sake recognized for excellent cost perfor-
mance. One sake brewery that garnered
high scores with all entries submitted were
recognized as the “Sake Brewer of the Year”
award. In addition, starting in 2024, the
“Region of the year” will be awarded to the
prefecture with the best overall performance
by multiple sake breweries that entered the
competition. This year, five prefectures were
announced as candidates for the award. The
Region of the Year award will be announced
in November 2024.m

=

VI —=FTaf gLy - Fx
/{ L 22024 (IWC 2024)» H

KIEFM D TFr ey -4
TRV —= N 2— -« 7U— ) T
e 72— F T L —
P vy Ry 7 H 10 HICFE
S, HREHMORBEHE T+
YEA Y W 1, ARG
2l JeER) o THEAN Kb 23
XN,

H A 11 HA Lo 392
DA & 1504 g3z > b Y —
Too T, LR HEJ‘?% """
T2 DIFIWCIZ B> T HARBERRFI A
R L 72 2007 SELCRWI D2 E,

TFyrEty Y77, ERaeh%
WL COREE, T7L— Y 2 —-
T7—F) BENZaAMRT75r—=
VRS L IS S N B RS
ZLTESICHANHM b T, =
YEY=LREBOHABET X TTH
A % S 7 I T s 7Y Ay
Ve A7 - F - A7 — DWoni,

5lT, 2024405, T FY—L
T B DR ML AR 2 LN 8
7B RF RS RE L T TRegion of the
year (V—=Yav 47 % - 4¥—),
PG, Sk, ZEEME LT
SEMFEINL, TV —Parv 47
W4 v —, 1, 20244E11 HIcFk
INLFE,

=

T IFyoEXY -7 ZEBE —1
Winner of the 3
2 “Champion Sake” award 3
8 Miyakobijin Taiyou, 2023/2024 g
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“Great Value Award” award Sake brewery recognized as
Fudoh Keikai Karakuchi, 2023/2024 Sake Brewer of the Year
Nabedana Inc. (Chiba, Japan) Niizawa Sake _Brevyery Co., Ltd
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Candidates for “Region of the Year “Nagano prefecture S8
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*Miyagi prefecture X FiHE *Hyogo prefecture  xEER .
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20078&F > E> Champion
#IW-BHE BETEE AR
www.kikuhime.co.jp
Tsurunosato / Kikuhime Co., Ltd. (Hakusan, Ishikawa)
0085 F +> > Champion
A E I — B BT EPROEE LR XES
www.dewazakura.co.jp
Dewazakura Ichiro / Dewazakura Sake Brewery Co., Ltd. (Tendo, Yamagata)
2009FF v~ E > Champion
#4471 1LIPR1995 BRI SNIEEE EEKRWE
www.kinmon-kosyu.com
Yamabuki 1995 / Kinmon Akita Sake Brewery (Daisen, Akita)
2011FEF > E > Champion
#iAME KEE BRI EATREE CKEREET
nabeshima.biz
Nabeshima Daiginjo / Fukuchiyo Shuzo Co., Ltd. (Kashima, Saga)
20125F > E > Champion
1A - 58/ BT KIS ER JBRETT ANEE EESRTHEE
www.fukukomachi.com
Fukukomachi Daiginjo / Kimura Brewery Co., Ltd. (Yuzawa, Akita)
2013&FF v>E> Champion
iR KEE RESZE BRTEZE ®REN\LZT
www.kitaya.co.jp
Kitaya Daiginjo Gokujo / Kitaya Co., Ltd. (Yame, Fukuoka)
20145FF +> > Champion
#R- B S BErc THESHR KBRS
hidanohana.com
Suiou / Hirata Sake Brewery (Takayama, Gifu)
2015%F +>E> Champion
AR AKE RZIFEN BET IEEFNEE BEBREZA™
aizuhomare.jp
Junmai Daiginjo Aisu Homare / Homare Sake Brewery Co., Ltd. (Kitakata, Fukushima)
20165FF +> > Champion
A IR BT HPROEE LR XRET
www.dewazakura.co.jp/
Dewazakura Junmai/ Dewazakura Sake Brewery Co., Ltd. (Tendo, Yamagata)
20178 F v>E> Champion
A EEBEA FRMK BRI EEEA sFRIF®
www.nanbubijin.co.jp
Nanbu Bijin Tokubetsu Junmai / Nanbu Bijin Co., Ltd. (Ninohe, Iwate)
© 2018FF +> > Champion
A BROMSE B RONMBEE BERIANRT
okunomatsu.co.jp
Okunomatsu Ginjo / Okunomatsu Sake Brewery (Nihonmatsu, Fukushima)
20195 F > E > Champion
A B FIKISER  ERT LWEEERBILEE SBHEWS
www.katsu-yama.com
Katsuyama Junmai Ginjo / Katsuyama Supreme SAKE Co., Ltd. (Sendai, Miyagi)
2020 F +>E> Champion
BIA A0 |E L MRS E BRI FAUESE MILEER™
heiwashuzou.co.jp
Kid Muryozan Junmai Ginjo, 2020/2021 / Heiwa Shuzo Co., Ltd. (Kainan, Wakayama)
20215F > > Champion
SR - EARES MKMSEE  BRT
www.mikotsuru.com
Mikotsuru Junmai Ginjo / Suwamikotsuru Sakebrewery (Suwa, Nagano)
2022&FF v EA > Champion
iR EENEEE- MBS S
sawahime.co.jp
Sawahime Ginjo, 2021/2022 / Inoue Seikichi Co., Ltd (Utsunomiya, Tochigi)
2023FF v EA > Champion
A AR AEBEREPT FKSEE £ 1LEE MNSE)IEEE REFRAET
www.yukawabrewery.com/
16th Kurouemon Junmai Ginjo Miyamanishiki, 2022/2023
Yukawa Sake Brewery Co., Ltd. (Kiso, Nagano)
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NEWS / TRENDS

2024 Japan Food Export Platform 1st meeting held

-Organized to support Japanese food exports to the U.S. market-

2024 KEHEZIE T Ty b7+ —LE 1 OGRS E
—BABmOF K ZZE—

Shunichiro Kitagawa, Consul of the
Consulate-General of Japan in Los Angeles

he Japanese government had
T set a goal to increase their

export value to 5 trillion JPY
by 2030. Both the Japanese govern-
ment and the private sector are working
to further increase exports. As the
Japanese domestic food market shrinks,
exploring foreign markets is essential to
increase the export value of Japanese
agricultural, forestry, fishery, and food
products. The annual export value of
Japanese agricultural, forestry, fishery
and food products exceeded 1 trillion
JPY for the first time in 2021 and
reached a record-breaking 1.45 trillion
JPY in 2023, a 2.9% increase of 40.7
billion JPY from 2022. To accelerate
the increase of agricultural, forestry,
fishery and food exports, the entire
value chain from production to local
sales must be converted from “product
out” to “market in.”

Specialized products must be
continuously produced and exported
to maintain a system that opens various
distribution channels. Based on the
“strategy to increase agricultural,
forestry, fishery and food exports,”
the first Japan Food Export Platform
in the U.S. was founded in April 2022
to support exporters in their respec-
tive export destinations and regions
in a comprehensive, specialized, and
ongoing manner; with bases currently
established in 9 nations and 15 regions.

The “Japan Food Export Platform”
held their first meeting this year at
Japan House Los Angeles on July 31.

Kota Kimura of JETRO Los Angeles

The Japanese Restaurant Association of
America (JRA), Japanese Food Culture
Association (JFCA), The Japan Food
Product Overseas Promotion Center
(JFOODO), and Hichimikai — an
organization of Japanese food manufac-
turers and affiliates with bases in the
U.S. —attended the meeting, along with
Japanese food trading companies, food
manufacturers, and other affiliates of
the Japan Food Export Platform.

Yuko Kaifu, President of Japan
House LA; Kenko Sone, Consul
General of Japan in Los Angeles;
and Akira Kajita, Executive Director
of JETRO Los Angeles; each gave a
speech as co-organizers of the event.

Shunichiro Kitagawa, Consul of
the Consulate-General of Japan in Los
Angeles, reported the latest efforts
utilizing the “Japan Food Export
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Taiki Sawabe, Director of Japan Food Product
Overseas Promotion Center

Platform”: (1) Export performance to
the U.S. and global market, (2) System
to support Japanese agricultural,
forestry, fishery and food exports, (3)
Detailed activities of the Consulate-
General of Japan in Los Angeles using
the Japan Food Export Platform, and
(4) Future activities to popularize
Japanese agricultural, forestry, fishery,
food exports, and Japanese cuisine.
The Consulate-General of Japan in Los
Angeles vowed to continue inquiring
with the U.S. government about
regulations and to introduce Japanese
products utilizing the Consul General’s
residence to help popularize Japanese
food culture in a way that integrates
Japanese culture with diplomacy.
Kota Kimura of JETRO Los
Angeles, representative of the “Japan
Food Export Platform,” explained the

overview of the Japanese agricultural,
forestry, fishery, and food business in
North America. Kimura elaborated on
JETRO’s support in providing market
information, how to arrange and
conduct business meetings, support
skill enhancement to provide informa-
tion, etc., to increase businesses that
provide various support according to
the needs of each company.

Also, 2023 reported record-
breaking export values of scallops at
11.9 billion JPY (+52.5%), Japanese
amberjack at 24.3 billion JPY (+9.5%),
green tea with various commercially
use at 15.7 billion JPY (+49.6%),
and Japanese rice at 1.8 billion JPY
(+51.3%). The plan for 2024 is to
provide comprehensive support to
businesses by organizing export
seminars, arranging for various experts
and consultations to support exporters,
exhibiting at trade shows overseas,
referring businesses to each other
to negotiate by organizing meetings
domestically and abroad, etc.

Taiki Sawabe, Director of Japan
Food Product Overseas Promo-
tion Center (JFOODO), shared plans
to coordinate with organizations of
various commodities to strategi-
cally advertise widely in newspapers
and magazines, outdoors, digital
ads, promotional events, and local
multi-faceted sales promotions and
campaigns to consumers at restaurants
and retail stores, etc.

Participants commented that
providing support from Japan might
be difficult since various regulations
pertaining to food imports into the U.S.
are applicable domestically in the U.S.




from left: Yuko Kaifu, President of Japan House LA / Shinji Kugita, President of Japanese Restaurant Association of America
Naohisa Nakada, President of Japanese Food Culture Association / Kenko Sone, Consul General of Japan in Los Angeles
Tomofumi Suzuki of Hichimikai / Akira Kajita, Executive Director of JETRO Los Angeles

market, and instruction is required to
standardize Japanese domestic food
labels to meet the global standard, etc.
Shinji Kugita, President of Japanese
Restaurant Association of America,
Tomofumi Suzuki of Hichimikai,
and Naohisa Nakada, President of
Japanese Food Culture Association -
all Memorandum Of Understanding
(MOU) organizations of the “Japan
Food Export Platform” - explained their
respective organization’s business and
collaborative system for the future.

The Japan Food Export Platform
cooperates with meetings established
between entrepreneurs expanding
locally and local Japanese restau-
rants, etc., to (1) Create a report for the
target nation, (2) Arrange led locally
promotions, (3) Support entrepreneurs
establishing a local base, or entrepre-
neurs to expand locally, (4) Popularize
Japanese cuisine through collabora-
tions with Japanese restaurants, etc.
Since Japanese staff assigned to local
government offices and JETRO offices
overseas are reassigned every three
years, securing government contacts in
the target nation and ongoing negotia-
tions are key challenges.

Therefore, staff knowledgeable
about the local food industry, etc.,
must be trained as local staff to ensure
local specialization and ongoing local
support, while full-time staff must
be assigned to increase agricultural,
forestry, fishery and food exports and
enhance coordination between organi-
zations, local food businesses, and
Japanese restaurants to enhance locally
led efforts.

The Japan Food Export Platform
plans to hold regular meetings to report
updates on their activities to affiliates.m
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PET MUTUAL TRADING

~F JAPANESE FOOD &
° RESTAURANT EXPO

SAT SEPT 21,2024 Register Now!

10:00 am - 4:00 pm SR www.eventspass.comevent/

28tk

H HH L Bpla g '-Si NYMutualTradingRestaurantEXPO2024
Metropolitan Pavilion oY s tiE
New York
* 135 Exhibitors from kapan and the kool ama * Meot 50 Japanese Sake Breweries, Beer Broweries, and Shodhu Dishillerias
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* Cuslom knife engrovings by Michike Kuboba freom Sakai Takayuki
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* Engage & Grow Social Meden Srategies bor Success * MITAKD BRAND: Discover Gucliy Mew Selecions

* Precision in Hhe Kibchena Live Demonstration of Chels Tools ¢ Exparignce the Bost

- Erafting $hoch Cocdkinils: Ensy Prep for Beer ond Wire Licensed Resouronts MIYAZAKI BEEF, 4.Time Wogyy Olympic Chompion
* Perfectly Bubblyr Celobrate Speciol Momests with Spockleg Sake * ULTS Super Frozen Seafoad:

iR B Frosh & Eosy = ERfortiens Seolood Sokrions
* Hashi Making 100: A Honds-Oin Wodcshop Expenience
. * LIGUOR PAVILION:

- Sake and Shukin Sche Drinkwore Comportive Tosting Wodahop ot s Hharoort, lkonis 1 honns = Cloamios. bty Cloorminiecfbton)
* Step-by-Srep Fureshilin 5 mple Techriques to lmprews Youwr Guest + SAMKAI TRKAYUK] WA-BOCHO: Pertonolzed Engravings

* White Chinaware Excusives: Up o 30% OFF
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Largest & Longest Running Japanese Food Trade Show Outside of Japan

Principal Meeting Place For Foodservice Professionals & Suppliers
NEW PRODUCTS $ SAVINGS FREE to Attend

¥ Mo one under the age of 18 will be allewed. Must be 21 years old for alcahsl tasting.
#% IFRE is a profeushonsl trade show, and i testricted o feod amd feodserdor professionaly. This & nol a public event
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Honorary Sake Sommelier & Saka-Sho
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Honorary Sake Sommelier

(3¢)

e
Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato

Honorary Sake Sommelier Honorary Sake Sommelier & Saka-Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

©TCGROUP © Chaman Honorary Sake Sommelier & Saka-Sho Owner“True Sake” Owner of M&M Enterprise

Katsuya Group

"~ Owner “SAKAYANYC'

MASTER

. SAKE
SOMMELIER

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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Get Your Appetite Back with Sake

he other day I had the
opportunity to go to Las

Vegas due to business, but

couldn't believe that the day

high was 45 degrees C (113 degF).
With hot winds and scorching heat
that may seem to melt the asphalt, I
lost my appetite and found myself in
an unhealthy predicament to spend a
whole week in an air-conditioned room.
To ease my body from this heat,

I decided to join (mariage) miso grill
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“Creative Sushi & Sake® illustrates the technigques of the
finest sushi chefs throughaut the world, concentrating on
the artistic presentations, unigue ingredients and advanced
masthods of preparation. The writers swene all top |apanese
professional chefs with many years of experience.

{published In English by Al |apan News, Inc., In 2005)

with a summer favorite vegetable nasu
(eggplant) with extremely cold "Junmai
Daiginjyo" .

Nasu doesn't contain much of
nutrition value, but as you know miso
(soybean paste) helps you with fatigue
recovery, cancer prevention, choles-
terol control, proper bowel movement,
beauty improvement, brain activa-
tion, age prevention, stimulation of
body function etc and the list goes
on. Also, soybeans that are the main
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« Mew Forms of Sushi
# Mew styles of Sushi

# Innovative and Popular Creative
Sush

= Mastering Technigues

= Sushi in the USA and Europe

« [n What Way Has “sushi” Evolved?
= For all who love Sake

content contain fine quality protein,
an abundance of necessary amino
acids, saponin that is known to prevent
increase of peroxide lipids, different
vitamins, potassium, and food fibers
etc. You couldn't be more than happy
that miso goes well with Japanese sake.
So why don't we enjoy ourselves by
having high nutritional value miso food
and Junmai Daiginjo and help our body
recover from the summer heat.m
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Stylish and Fashionable Sushi for a Modern Lifestyle
[
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" October 1st is World Sake Day

celebrate with

»

Ialihon Sabart SAKAK] Dugprpo, Hpogo [ Mibon Sahar SAKAE] jummus Gepn, Hyogo | ibon Sair Meere Gansb Chaiprgo, Hpopo §©
frorn Besiges btk Kikuwel Karwritsa favad Dhadgirpo. Mgpacs | Mardrams Sronpaics, benis | Pardrobein Tolosbsive Juroval bascs | Boem Mharoks Mama et Tolod T Bosm Woegs of fagase, o [ Borm Dhvesrvg S Tros. ol
e Ching Bal Mo Crisp. Callor=ia /) Takitre onmis, FHigns | Ferndmberd Mo, Skl | Torgoal Terahad sl hkdarsa

Legendary  Finesse  Award Winning : MUTUAL TRADING

mtcsake.com SAKE SHOCHU WINE CRAFTBEER SPIRITS
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Refreshing Flavor and
Umami from
For Sushi Rolls, Fish, and Meat Dishes

REAL
GLUTEN NO YUZU

FREE M0 JUICE

chicken with
Wulu miss slale

Warie by
MITAKC ORIEMTAL FOODS INC.
Daldwin Park, CA 91704 USA Tel 624-F462-7433
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Celebrate Sake Day:
The Evolution and Trends of
Japan’s Beloved Beverage

MUTUAL TRADING

By Atsuko Glick, @ SAKE. SCHOOL OF AMERICA

BHEED  BARERAMmIERHEES

ctober |st marks a special occasion in Japan - Sake Day, established by the Japan
O Sake Brewers Association in 1978. This celebration aligns with the rice harvest

season, signaling the start of sake brewing. The Chinese character for sake is &
(sake). Deconstructed, the character B (tori) symbolizes a rooster, which coincidentally
is the tenth animal in the traditional twelve-year Chinese zodiac calendar cycle.The two
characters, J& (sake) and & (tori), are therefore associated by the factor of TEN: the
tenth zodiac animal and the tenth month of the Gregorian calendar.

Sake has long been a part of our lives, evolving and diversifying in flavors and consumption
methods. Particularly, Generation Z, with their distinct cultural values and purchasing
power, is driving new trends. Unlike previous generations, Gen Z values collaboration
over individual action and prefers multi-modal learning styles. Their purchasing decisions
reflect a broader range of values, seeking unique and varied experiences.

KEW
i

Low-Alcohol Sake

Gaining  popularity among health-
conscious Gen Z and women, low-
alcohol sake is easy to drink and has
minimal effects the next day. Non-
alcoholic bars are also rising, catering to
a diverse clientele, and offering inclusive
options for all.

KBRS

EREAE I (R B A v () Z 1
AR A, AR A 375 4 0 2 52 B
i, FzesEHsAn, HEEREN
MERUN. FEE IR R B,
g B T EZ NS P H
R AR,

i’

[—

From left:

Mimurosugi ‘Dio Abita’

Sho Chiku Bai Shirakabegura Mio

Sho Chiku Bai Shirakabegura Mio Crisp

Floral Yeast Sake TEEEREHE

Developed by the Tokyo University of

Agriculture, sake made with flower yeast H

brings unique aromas from flowers like

sunflowers, marigolds, and strawberries.

Each region’s Jizake (localized sake) C =

captures the essence of local climates, [ =

natural features, and cuisine, offering a

true taste of the place. | ] |
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Amabuki Ichigo Strawberry Junmai Ginjo Cup
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Sparkling Sake & 2:&H
Rapidly growing in popularity, sparkling
sake includes varieties that undergo -
secondary fermentation in bottles,
similar to champagne, and those that
use gas for a refreshing fizz. Perfect for
summer brunches, sparkling sake offers
a delightful alternative to traditional
chilled wines and cocktails.
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From left:
Nanbu Bijin Awa Sparkling Junmai Ginjo
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BananaYeast Sake FEEAREE

Among the innovative types, banana yeast
sake stands out with its sweet, fruity aroma
reminiscent of banana bread. lts high
acidity balances the sweetness, creating a
refreshing and memorable aftertaste. It’s a
delightful surprise for anyone trying it for
the first time or those seeking a new type
of sake.

BRRM AN ERZ AT, &
PRI CHB I DL S R A U R, 58
NS F R . R 1 7
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Amabuki Banana Kobo Nama Junmai Daiginjo !

Dallas + New York <+ Boston < Washington DC <+ Miami

The Premier Japanese Food, Alcoholic Beverages,
& Restaurant Supply Specialist



Rediscovering Doburoku: A Journey Through Time

While new trends are exciting, it's also
essential to honor the nostalgic aspects
of sake. Doburoku is a true unfiltered
sake. While Nigori sake is coarsely
filtered, Doburoku is made completely
without straining the mash, which is rich
in beneficial compounds including fiber and
vitamins. With its creamy, thick texture and
fizzy mouthfeel, Doburoku offers a unique
tasting experience. Despite its historical
significance, Doburoku was overshadowed
by filtered sake until recent initiatives, like
the “Doburoku Special Zone System” and
the annual “National Doburoku Research
Competition,” helped revive its popularity.
With this revival, the generation that first
discovered doburoku is adding new values
to it, and a variety of flavors are now on
sale.

Today, sake transcends borders, enjoyed
worldwide thanks to the resilience
and innovation of sake brewers. As we
celebrate Sake Day, let’s raise a glass to the
rich history, evolving trends, and the global
joy that sake brings. Here’s to enjoying
sake more than ever and appreciating its
cultural and historical significance.

Niwa No Uguisu Doburoku

FEHHIRAFA (Doburoku) : FFFEFFZE 2 Ik
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Niwa No Uguisu Doburoku pink

Promotional Strategies for Restaurants to Celebrate Sake Day % [ & {58 H M E E K
By implementing these strategies, restaurants can effectively engage with their customers, celebrate the rich heritage of sake, and the growing interest in this beloved Japanese
beverage will spread further around the world.
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Kickoff Social Media Campaigns and Influencer Collaborations
* Launch a social media campaign leading up to Sake Day, sharing educational content, behind-the-scenes brewery tours, and customer testimonials.
* Partner with food and beverage influencers to promote your Sake Day events and share their experiences with their followers.

* Create engaging content such as recipe videos for sake cocktails or food pairings to attract a broader audience.
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Arrange Sake Tasting Events

* Organize a Sake Day tasting event featuring the latest trends.
* Offer tasting flights with pairing options to enhance the dining experience.
ZARE Y S
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Next-Gen Gamified Experiences
* Introduce gamified elements such as sake trivia nights, tasting competitions, or scavenger hunts related to sake history and facts.
* Create a sake loyalty program where customers can earn points for every sake purchase and redeem them for exclusive offers or experiences.
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Pop-Up Sake Bar
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* Feature a rotating selection of sakes and offer tasting flights to attract curious passersby.
* Create limited-edition Sake Day merchandise that commemorate the event.
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Artful Dining Experiences
* Develop a multi-course tasting menu that highlights the versatility of sake, pairing each course with a different type of sake.
* Develop special menus that pair sake with different dishes, highlighting how various sake types complement different flavors and cuisines.
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Innovative Workshops and Seminars

* Host workshops or seminars on the history and evolution of sake, featuring guest speakers such as sake sommeliers or brewers.

* Offer guided pairing dinners where a sake expert explains the reasoning behind each pairing and provides tasting notes.
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Bringing the Flavors of Japan
to the People of the World

Honolulu - The Cherry Co. *

Lima - Super Nikkei

@mutualtrading

Tokyo




Brewery Owner

Brewery Owner

'\ Takao Matsukawa
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Keita Akaboshi Mei HO Miyuki Kaz ’{05 a;a P }(((;J ! Ao;o | = ; Toshiyuki Koizumi

Sake Sommelier Sake Sommelier Yoshida paesommeler o | -l',l-  Sake Sommelier
- e | Sake Sommelier Manager Savannah

Kuramoto US Inc. True Sake \ ol o o o Wismettac Asian Foods Distributing Co. Inc. Owner WASAN

Wismettac Asian Foods

Sake Sommelier and Others

i Taruhei Brewing Coltd. Sake Tasting Club”
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Timothy Sullivan Masato Kato Akira Yuhara Hirohisa Eduardo Yoshihiro ~
 Sake Samura/ ) _'q Sake Sommelier Sake Sommelier Kikuchi Dingler Sako
' mettac Asian Foods Miyako Hybrid Hotel  Sake Sommelier Sake Ambassador  Sake Sommelier

\ 'Kosuke Kuji » Teruyuki Joe Mizuno Chizuko Alice Hama Liloa Papa
Nanbu Bijin Inc. Kobayashl Head of the “Region a| Niikawa-Helto Certified Winq & Certified Sake Professional
Fifth Generation Ly Sake Sommelier Sake Sommelier LevelLL

Young’s Market (ompany

Yuzukl

Philip Harper Rachel Koji Wong Kurtis Wells \, Stuart Morris
- Sake Sommelier  Tamagawa Hand Made Macalisang owner Mixologist Sake Sommelier
" Latin Reglon Spe(lallst 11 Japanese Sake Sake and Wine Janon Bistro .
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ary Imada
Slmkm Advanced Sake ,‘,‘f’ke Sory(nelier o s et Sake z’dw‘s or Sake Sommelier Certified Sake Sommelier
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. Isao Kiyota /* F | Shino Okita
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Young Japanese consumers
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by Kosuke Kuji
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Kosuke Kuiji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became
the youngest person ever to
receive the lwate Prefecture Young
Distinguished Technician Award.

In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture,
Vice-Chairman, Technology
Committee, lwate Prefecture
Brewers and Distillers’ Association

and Japanese Sa
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his is the second report about
young Japanese consumers and
Japanese sake.

The previous report was about a
social gathering organized in Asakusa
district, while this report is about
another social gathering organized in
Shibuya district.

As you know, Shibuya district is
a renowned gathering place for the
Japanese youth, a district that represents
young consumers. I also frequented the
Shibuya district when I was young.

The “Sake Park” event is held at
the newly renovated Miyashita Park
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as the venue in the Shibuya district.
Held this year for the third time, many
youths from Shibuya district gather
every year.

This event attracts 25 sake
breweries and 5 craft sake brewers
(unrefined sake producers not licensed
to brew sake) from nationwide.

Artists also participate in this event.
DJs start performing live at the venue
in the afternoon, etc., where sake is
enjoyed in a lively environment charac-
teristic of Shibuya district.

Guests dancing to the rhythm of
the music with a cup of sake in hand is
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an interesting sight unique to Shibuya
district, also captured in video footage.

The event is attended by “gyaru”
(young “gals” wearing loud, bold, and
expressive street fashion, a subculture
of Japanese street fashion popularized
in the 1990s), young IT professionals,
and other guests who enjoyed sake with
music, a sight atypical from the usual
sake sampling events attended by old
men only, which shed a ray of hope into
the future of the Japanese sake industry.

Encouraging the consumption of
sake served in a sake pub is a difficult
way to attract young consumers, who
might hesitate to step inside. Therefore,
serving sake with live music and perfor-
mances by DJs in the Shibuya district is
a great way to attract young consumers
to try sake, a highly promising effort in
my opinion.m
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

N <4 »
« INTERNATIONAL INC

BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)
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/‘! ‘J’E INTERNATIONAL INC

What kind of Japanese sake is Junmai?

HHERAEKE?

unmai sake is prepared by
J squeezing mash fermented using

rice and rice malt, then adding
water to adjust the alcohol-level,
adding no additives. Needless to say,
Junmai sake is the how sake is pri-
marily made, the basic method for how
all sake is produced. However, when
rice was lacking during and after World
War 11, the basic ingredient for sake,
sake production was mostly stopped
under government regulations to secure
the main dietary staple.

Sake returned to the market around
1965. According to the “Standards for
Manufacturing Methods and Quality
indication for Sake* published by the
National Tax Administration Agency,
Junmai sake is regulated to using white
rice at a rice polishing ratio of less
than 70%, produced using only rice,
rice malt, and water; while the aroma
and flavor requirements, etc., are stip-
ulated as having “good flavor, color,
and gloss.”

Pleasing sake aroma, luster, and
color is described as “to have aroma,
color, and luster characteristic of Japa-
nese sake without offensive odor and
flavor.” While labels such as “Kimoto-
Junmai” or “Yamahai-Junmai” is
sometimes seen, these sake doesn’t
use additives, and produced using the
traditional Kimoto yeast starter. Of
course, some Junmai sake does use
Sokujo-kei yeast starter (a modern
method of adding lactic acid artifi-
cially in advance), and there is no
direct relationship between the type
of yeast starter and the definition of
junmai sake.

While junmai sake is generally

stipulated to have a rice polishing
ratio of less than 70%, for rice pol-
ishing ratio of less than 60% or other
special production method with “espe-
cially good aroma, color or luster” is
labeled as “Tokubetsu-Junmai.” Also,
“ginjo sake produced” with rice pol-
ished to below 60% to with “especially
good aroma, color, and luster charac-
teristic of sake” is labeled as “Junmai
Ginjo,” while Junmai ginjo using rice
polished to 50% can be labeled as
“Junmai Daiginjo.”

While junmai sake in one word has
various characteristics according to the
product, generally speaking, many of
them are rich in type that capitalizes
on the umami flavors of rice for they
don’t use additives such as distilled
alcohol. Also, while the acidity-level
is relatively high, the flavor is mellow,
rich and full-bodied in flavor for this
sake, for which the flavor is prioritized
over aroma. However, sake appropri-
ately stored and aged would be lighter
in flavor, even for junmai sake. There-
fore, the term “Kiippon” has been used
for sake from Nada, etc., however,
according to these same standards,
“Kiippon” is stipulated as “junmai sake
brewed only at a single brewery,” with
limited use.m
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Mizuho Kuromatsu Kenbishi Shichida Naotora Namazake Hakutsuru Ukiyoe Tenbu Daishichi Minowamon
Junmai Junmai Junmai Ginjo Junmai Junmai Ginjo Junmai Daiginjo

Kenbishi Shuzo (Hyogo) Tenzan Sake Brewer Company (Saga) Endo Brewery (Nagano) Hakutsuru Sake Brewing (Hyogo) Nishi Shuzo (Kagoshima) Daishichi Sake Brewery (Fukushima)

This article was courtesy from Shibata Shoten Co Ltd.
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Niigata Sake Festival
T EE 2z pE

he largest sake event in Japan
I is the “Niigata Sake Festival,”
held annually in Niigata prefec-
ture over two days. True to its name,
sake breweries from throughout Niigata
prefecture gather in one place to attend
this event. The concept of this event is
to welcome guests from Tokyo to enjoy
the atmosphere of this event. There-
fore, the event “Niigata Sake Baru in
Meguro” was organized at restaurant
“Niigata Sake Baru Fukidamari” in
Meguro ward, Tokyo.
The two-day event held over
a weekend was attended by 7 sake
breweries - “AOKISHUZO The
Sake Brewery Co., LTD.,” “OFUKU
SHUZOU Co., Ltd.,” “Kiminoi
Shuzou Co., Ltd.,” “Sasaiwai Sake
Brewery,” “Taiyo Sake Brewery Co.,
Ltd.,” “Tamagawa Sake Brewery Co.,
Ltd.,” and “Minenohakubai Shuzo” -
as exhibitors, along with a joint booth
between 3 breweries from the sake
shop - “Kanemasu Sake Co., Ltd.,”
“Hakuro Sake Brewery Co., Ltd.,” and
“Shiokawa Sake Brewery Co., Ltd.”
— totaling 10 breweries with over 30
different sake selections from Niigata
prefecture. Echigo Beer Co., Ltd. and
Iwanohara Vineyard Co., Ltd. also
exhibited booths on this balmy day to
serve chilled beer and white wine.
Rice from Niigata prefecture and
pickled vegetables were served at a
booth, while pizza and yakisoba were
served out of a food truck at the Niigata
Sake Festival site. The event venue was
studio EASE along the Japan Railways
(JR) railroad tracks between Meguro

TOI-(go by Ryuji Takahashi )
Jizake Strolling
ROw RS

ward and Gotanda district, a chic out-
door space reminiscent of a European
cityscape usually used to take pho-
tographs. Admission was free, and a
space was available where children
played freely with many families that
attended. Sake was enjoyed by pur-
chasing several tickets for 500 JPY
each. Tickets were submitted at each
booth according to the sake classifica-
tion - ordinary sake required one ticket,
while Ginjo required two tickets.

Guests with reservations arrived
at the “Niigata Sake Baru Fukidamari”
beforehand with all-you-can-drink tick-
ets already purchased for 3,500 JPY
each, an economical option that offered
all-you-can-drink sake, regardless of
the sake classification. Light show-
ers never required an umbrella both
days. The evening lights illuminated
the venue with metropolitan apartments
visible behind the European-style
cityscape in an enchantingly beautiful
sight that was indescribable.

Since tickets were accepted instead
of cash, customers casually enjoyed
sake and food while other participants
traded food and beverages with each
other in a very friendly atmosphere
staffed with volunteers. The venue was
filled with a comfortable, wonderful
sense of unity. Although various sam-
pling events and sales events are also
organized in Tokyo for sake brewed in
Niigata prefecture, few opportunities
exist to sample and compare vari-
ous sake brands. Therefore, this is an
event that I would love to see continue
in the future.m
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Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.
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Ami Nakanishi

Master Sake Sommelier

Atsuko Glick

Master Sake Sommelier

Toshio Ueno
Master Sake Sommelier

Yoshihide Murakami

Master Sake Sommelier
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David Kudo

Master Sake Sommelier

Ryuji Takahashi

Master Sake Sommelier

Institute of America
(213) 680-0011

AllJapanNews@gmail.com I ENEY ymatsumoto001@gmail.com  info@sakeschoolofamerica.com

Beverage Manager Vice President Vice President Instructor

Sake School of America New York Mutual Trading, Inc. Sake School of America

info@sakeschoolofamerica.com

Liquor Manager
JFCInternational Inc.

info@sakeschoolofamerica.com  ymurakami@jfc.com

President, All Japan News OwnerJi- sakeya”

Shuto-Meijin

davidkudo@gmail.com ryu2syuto@yahoo.co.jp

Sake Shochu Spirits Institute of America
NPOEA

KEBE SIS BT
Sake Shochu Spirits Institute of
America was founded with the purpose
to promote further understanding of
Japanese sake, shochu and beerin a
shared where 500 million people enjoy
wine in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce Japanese
sake, shochu and beer to American
consumers in a way that’s easy-to-
understand.

Sake Shochu Spirits Institute of America

- Part 2: The History of Sake-
F28R5 BB

The number of sake breweries operating in Japan
The number of sake breweries and shochu distilleries in Japan are declin-
ing along with the consumption volume of both sake and shochu. However,
approximately 1,600 sake breweries and shochu distilleries still operate in
Japan today. This report introduces the regions where many sake breweries
concentrate in Japan. Although the general impression that Niigata prefecture
might have the most sake breweries, while Kyoto prefecture might boast the
highest sake production volume, Kagoshima prefecture on Kyushu island is
home to the highest number of sake breweries in Japan.
Top 5 sake and shochu makers associations with the highest number of
breweries and distilleries:
No. 1 Kagoshima Shochu Makers Association: 109
No. 2 Niigata Sake Brewers Cooperative Association: 90
No. 3 Nagano Sake Brewery Association: 81
No. 4 The Federation of Hyogo Prefecture Brewers Associations: 71
No. 5 Fukuoka Sake Brewers Association: 64
Number of sake breweries by region:
Tohoku region, Hokkaido prefecture: 226 Kanto region, Honshu island: 191
Chubu region, Honshu island: 379 Kinki region, Honshu island: 234
Chugoku region, Honshu island: 155 Shikoku island: 81 Kyushu island: 378
Regionally, Niigata prefecture ranks second while the Chubu region in
Nagano prefecture ranks third. As you can see, Kyushu island is home to many
sake breweries, 378 in total. The Chubu region is home to many sake brewer-
ies, while Kyushu is characteristically home to the most shochu distilleries.m
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bit‘ KIKISAKE-SHI Honorary Sake Sommelier
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SOMMELIER y
e
CL U B Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato
Honorary Sake Sommelier Honorary Sake Sommelier & Saka-Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho
~ Owner "SAKRVAYC'

Chaiman Owner “True Sake”
Katsuya Group

) TiCCVROVUPV ) Owner of M&M Enterprise

MASTER

SAKE Get Your Appetite Back with Sake

SOMMELIER

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.

S

he other day I had the opportu-

I nity to go to Las Vegas due to
business, but couldn't believe

that the day high was 45 degrees C (113
degF). With hot winds and scorching
heat that may seem to melt the asphalt,
I lost my appetite and found myself in
an unhealthy predicament to spend a
whole week in an air-conditioned room.
To ease my body from this heat,

I decided to join (mariage) miso grill
with a summer favorite vegetable nasu
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“Creative Sushi & Sake® illustrates the techniques of the
finest sushi chefs throughout the world, concentrating on
the artistic presentations, unigue ingredients and advanced
methods of preparation. The writers were all top |apanese
professional chefs with many years of experience.

{published in English by All |apan News, Inc., In 2005)

(eggplant) with extremely cold "Junmai
Daiginjyo" .

Nasu doesn't contain much of
nutrition value, but as you know miso
(soybean paste) helps you with fatigue
recovery, cancer prevention, choles-
terol control, proper bowel movement,
beauty improvement, brain activa-
tion, age prevention, stimulation of
body function etc and the list goes
on. Also, soybeans that are the main
content contain fine quality protein,
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# Mew styles of Sushi

+ Innovative and Popular Creative
Sushi

= Mastering Technigues

= Sushi in the USA and Europe

= [n What Way Has “sushi” Evolved?
= For all who love Sake

an abundance of necessary amino
acids, saponin that is known to prevent
increase of peroxide lipids, different
vitamins, potassium, and food fibers
etc. You couldn't be more than happy
that miso goes well with Japanese sake.
So why don't we enjoy ourselves by
having high nutritional value miso food
and Junmai Daiginjo and help our body
recover from the summer heat.m
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Eda Vuong
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" Mai Segawa Don Lee
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,5!”"’"‘-”,’?( Yama Sushi
Tako Grill Owner Chef

Chizuko
Niikawa-Helto
w . Sake Sommelier
Sake Samurai

Eduardo
Dingler
;nke Amrbrnssadan

Hirohisa
Kikuchi

B §ake Sqn]melien

Koji Wong
Owner
Japon Bistro

Kaz Tokuhara Koji Aoto
B Sake SQ(nmeliE( B §ake SQ(nmelier
Manager Savannah

Wismettac Asian Foods Distributing Co. Inc.

== Gary Imada
Sake Advsor
Shino Okita
Certified Sake Sommelier [ Info|
Shochu Advisor

Hanbal Solutlons LLC.

Miclogit

Alice Hama Liloa Papa
Certified Wine & Certified Sake Professional
Sake Sommelier Level LL

Young’s Market (ompany

Yoshihiro
Sako
Sake Sommel/er B

Yuzukl

Kurtis Wells Stuart Morris
Sake Sommelier

Hana Japanese Restaurant

.

Toshiyuki Koizumi
Sake Sommelier

" Owner “WASAN"

-3

Q
=
-

i

Eiji Mori
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Certified Sake Sommelier

Pacific International
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(213) 680-0011, AllJapanNews@gmail.com
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by Kosuke Kuji

203

Kosuke Kuiji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became
the youngest person ever to
receive the lwate Prefecture Young
Distinguished Technician Award.

In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture,
Vice-Chairman, Technology
Committee, lwate Prefecture
Brewers and Distillers’ Association

Young Japanese consumers
and Japanese Sake @

U Heoleh

his is the second report about
young Japanese consumers and
Japanese sake.

The previous report was about a
social gathering organized in Asakusa
district, while this report is about
another social gathering organized in
Shibuya district.

As you know, Shibuya district is
a renowned gathering place for the
Japanese youth, a district that represents
young consumers. I also frequented the
Shibuya district when I was young.

The “Sake Park” event is held at
the newly renovated Miyashita Park
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as the venue in the Shibuya district.
Held this year for the third time, many
youths from Shibuya district gather
every year.

This event attracts 25 sake
breweries and 5 craft sake brewers
(unrefined sake producers not licensed
to brew sake) from nationwide.

Artists also participate in this event.
DJs start performing live at the venue
in the afternoon, etc., where sake is
enjoyed in a lively environment charac-
teristic of Shibuya district.

Guests dancing to the rhythm of
the music with a cup of sake in hand is
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an interesting sight unique to Shibuya
district, also captured in video footage.

The event is attended by “gyaru”
(young “gals” wearing loud, bold, and
expressive street fashion, a subculture
of Japanese street fashion popularized
in the 1990s), young IT professionals,
and other guests who enjoyed sake with
music, a sight atypical from the usual
sake sampling events attended by old
men only, which shed a ray of hope into
the future of the Japanese sake industry.

Encouraging the consumption of
sake served in a sake pub is a difficult
way to attract young consumers, who
might hesitate to step inside. Therefore,
serving sake with live music and perfor-
mances by DJs in the Shibuya district is
a great way to attract young consumers
to try sake, a highly promising effort in
my opinion.m
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unmai sake is prepared by
squeezing mash fermented using
rice and rice malt, then adding
water to adjust the alcohol-level,
adding no additives. Needless to say,
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager
JFC International Inc.
© l’ INTERNATIONAL INC »
BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)
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Mizuho Kuromatsu Kenbishi
Junmai
Kenbishi Shuzo (Hyogo)
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Tenzan Sake Brewer Company (Saga)

What kind of Japanese sake is Junmai?

Z010|#E21?

Junmai sake is the how sake is pri-
marily made, the basic method for how
all sake is produced. However, when
rice was lacking during and after World
War 11, the basic ingredient for sake,
sake production was mostly stopped
under government regulations to secure
the main dietary staple.

Sake returned to the market around
1965. According to the “Standards for
Manufacturing Methods and Quality
indication for Sake* published by the
National Tax Administration Agency,
Junmai sake is regulated to using white
rice at a rice polishing ratio of less
than 70%, produced using only rice,
rice malt, and water; while the aroma
and flavor requirements, etc., are stip-
ulated as having “good flavor, color,
and gloss.”

Pleasing sake aroma, luster, and
color is described as “to have aroma,
color, and luster characteristic of Japa-
nese sake without offensive odor and
flavor.” While labels such as “Kimoto-
Junmai” or “Yamahai-Junmai” is
sometimes seen, these sake doesn’t
use additives, and produced using the
traditional Kimoto yeast starter. Of
course, some Junmai sake does use
Sokujo-kei yeast starter (a modern
method of adding lactic acid artifi-
cially in advance), and there is no
direct relationship between the type
of yeast starter and the definition of
junmai sake.

While junmai sake is generally
stipulated to have a rice polishing ratio
of less than 70%, for rice polishing
ratio of less than 60% or other special
production method with “especially
good aroma, color or luster” is labeled
as “Tokubetsu-Junmai.” Also, “ginjo
sake produced” with rice polished to

L SMV:+2.4

©Polishing Rate: 65% ©SMV:1

¢ (Yamadanishiki & i Polishing Rate: 59%

i Reihou) i (Miyamanishiki)
Shichida Naotora Namazake
Junmai Junmai Ginjo

Endo Brewery (Nagano)

This article was courtesy from Shibata Shoten Co Ltd.

below 60% to with “especially good
aroma, color, and luster character-
istic of sake” is labeled as “Junmai
Ginjo,” while Junmai ginjo using rice
polished to 50% can be labeled as
“Junmai Daiginjo.”

While junmai sake in one word has
various characteristics according to the
product, generally speaking, many of
them are rich in type that capitalizes
on the umami flavors of rice for they
don’t use additives such as distilled
alcohol. Also, while the acidity-level
is relatively high, the flavor is mellow,
rich and full-bodied in flavor for this
sake, for which the flavor is prioritized
over aroma. However, sake appropri-
ately stored and aged would be lighter
in flavor, even for junmai sake. There-
fore, the term “Kiippon” has been used
for sake from Nada, etc., however,
according to these same standards,
“Kiippon” is stipulated as “junmai sake
brewed only at a single brewery,” with
limited use.m
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Hakutsuru Ukiyoe Tenbu
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Hakutsuru Sake Brewing (Hyogo)

Nishi Shuzo (Kagoshima)
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Daishichi Minowamon

Junmai Daiginjo
Daishichi Sake Brewery (Fukushima)

UM HAEY RA 39



Niigata Sake Festival
L|O| 7tElfrHIF e ZIFR S H

he largest sake event in Japan
I is the “Niigata Sake Festival,”
held annually in Niigata prefec-
ture over two days. True to its name,
sake breweries from throughout Niigata
prefecture gather in one place to attend
this event. The concept of this event is
to welcome guests from Tokyo to enjoy
the atmosphere of this event. There-
fore, the event “Niigata Sake Baru in
Meguro” was organized at restaurant
“Niigata Sake Baru Fukidamari” in
Meguro ward, Tokyo.
The two-day event held over
a weekend was attended by 7 sake
breweries - “AOKISHUZO The
Sake Brewery Co., LTD.,” “OFUKU
SHUZOU Co., Ltd.,” “Kiminoi
Shuzou Co., Ltd.,” “Sasaiwai Sake
Brewery,” “Taiyo Sake Brewery Co.,
Ltd.,” “Tamagawa Sake Brewery Co.,
Ltd.,” and “Minenohakubai Shuzo” -
as exhibitors, along with a joint booth
between 3 breweries from the sake
shop - “Kanemasu Sake Co., Ltd.,”
“Hakuro Sake Brewery Co., Ltd.,” and
“Shiokawa Sake Brewery Co., Ltd.”
— totaling 10 breweries with over 30
different sake selections from Niigata
prefecture. Echigo Beer Co., Ltd. and
Iwanohara Vineyard Co., Ltd. also
exhibited booths on this balmy day to
serve chilled beer and white wine.
Rice from Niigata prefecture and
pickled vegetables were served at a
booth, while pizza and yakisoba were
served out of a food truck at the Niigata
Sake Festival site. The event venue was
studio EASE along the Japan Railways
(JR) railroad tracks between Meguro

TOI-(go by Ryuji Takahashi )
Jizake Strolling
ROw RS

ward and Gotanda district, a chic out-
door space reminiscent of a European
cityscape usually used to take pho-
tographs. Admission was free, and a
space was available where children
played freely with many families that
attended. Sake was enjoyed by pur-
chasing several tickets for 500 JPY
each. Tickets were submitted at each
booth according to the sake classifica-
tion - ordinary sake required one ticket,
while Ginjo required two tickets.

Guests with reservations arrived
at the “Niigata Sake Baru Fukidamari”
beforehand with all-you-can-drink tick-
ets already purchased for 3,500 JPY
each, an economical option that offered
all-you-can-drink sake, regardless of
the sake classification. Light show-
ers never required an umbrella both
days. The evening lights illuminated
the venue with metropolitan apartments
visible behind the European-style
cityscape in an enchantingly beautiful
sight that was indescribable.

Since tickets were accepted instead
of cash, customers casually enjoyed
sake and food while other participants
traded food and beverages with each
other in a very friendly atmosphere
staffed with volunteers. The venue was
filled with a comfortable, wonderful
sense of unity. Although various sam-
pling events and sales events are also
organized in Tokyo for sake brewed in
Niigata prefecture, few opportunities
exist to sample and compare vari-
ous sake brands. Therefore, this is an
event that I would love to see continue
in the future.m

40 September 2024 - www.alljapannews.com

Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest

trends, while managing a jizake retail store.
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Master Sake Sommelier

Info Yuji Matsumoto

Master Sake Sommelier

Sake Shochu Spirits

Ami Nakanishi

Master Sake Sommelier

Atsuko Glick

Master Sake Sommelier

Toshio Ueno
Master Sake Sommelier

Yoshihide Murakami

Master Sake Sommelier

JAPAN

David Kudo

Master Sake Sommelier

Ryuji Takahashi

Master Sake Sommelier

Institute of America
(213) 680-0011

AllJapanNews@gmail.com I ENEY ymatsumoto001@gmail.com  info@sakeschoolofamerica.com

Beverage Manager Vice President Vice President Instructor

Sake School of America New York Mutual Trading, Inc. Sake School of America

info@sakeschoolofamerica.com

Liquor Manager
JFCInternational Inc.

info@sakeschoolofamerica.com  ymurakami@jfc.com

President, All Japan News OwnerJi- sakeya”

Shuto-Meijin

davidkudo@gmail.com ryu2syuto@yahoo.co.jp

Sake Shochu Spirits Institute of America
NPOEA

KEBE SIS BT
Sake Shochu Spirits Institute of
America was founded with the purpose
to promote further understanding of
Japanese sake, shochu and beerin a
shared where 500 million people enjoy
wine in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce Japanese
sake, shochu and beer to American
consumers in a way that’s easy-to-
understand.

Sake Shochu Spirits Institute of America

- Part 2: The History of Sake-
2T I A2 HAL

The number of sake breweries operating in Japan
The number of sake breweries and shochu distilleries in Japan are declin-
ing along with the consumption volume of both sake and shochu. However,
approximately 1,600 sake breweries and shochu distilleries still operate in
Japan today. This report introduces the regions where many sake breweries
concentrate in Japan. Although the general impression that Niigata prefecture
might have the most sake breweries, while Kyoto prefecture might boast the
highest sake production volume, Kagoshima prefecture on Kyushu island is
home to the highest number of sake breweries in Japan.
Top 5 sake and shochu makers associations with the highest number of
breweries and distilleries:
No. 1 Kagoshima Shochu Makers Association: 109
No. 2 Niigata Sake Brewers Cooperative Association: 90
No. 3 Nagano Sake Brewery Association: 81
No. 4 The Federation of Hyogo Prefecture Brewers Associations: 71
No. 5 Fukuoka Sake Brewers Association: 64
Number of sake breweries by region:
Tohoku region, Hokkaido prefecture: 226 Kanto region, Honshu island: 191
Chubu region, Honshu island: 379 Kinki region, Honshu island: 234
Chugoku region, Honshu island: 155 Shikoku island: 81 Kyushu island: 378
Regionally, Niigata prefecture ranks second while the Chubu region in
Nagano prefecture ranks third. As you can see, Kyushu island is home to many
sake breweries, 378 in total. The Chubu region is home to many sake brewer-
ies, while Kyushu is characteristically home to the most shochu distilleries.m
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CHALLENGE
by Kosuke Kuji 203

Kosuke Kuji

Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered Tokyo
University of Agriculture’s Department

of Brewing and Fermentation. In 2005
became the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award. In

2006 was selected to be a member of

the board of trustees of his local alma
mater, Fukuoka High School. Currently

is featured in a number of media outlets
including magazines, radio, and television.
*Positions of Public Service: Chairperson,
Cassiopeia Corporation Youth Conference;
School Board Member, Fukuoka High
School, Iwate Prefecture, Vice-Chairman,
Technology Committee, Iwate Prefecture
Brewers and Distillers’ Association

“Creative Sushi & Sake® illustrates the techniques of the
finest sushi chefs throughout the world, concentrating on
the artistic presentations, unigue ingredients and advanced
methods of preparation. The writers were all top |apanese
professional chefs with many years of experience.

{published in English by All |apan News, Inc., In 2005)

Los jovenes consumidores japoneses y

el sake japonés @

jovenes consumidores japoneses y el
sake japonés.

El informe anterior trataba sobre una
reunion social organizada en el distrito de
Asakusa, mientras que este informe trata sobre
otra reunion social organizada en el distrito de
Shibuya.

Como se sabe, el distrito de Shibuya es
un conocido lugar de reunion para la juven-
tud japonesa, un distrito que representa a los
jovenes consumidores. Yo también frecuentaba
el distrito de Shibuya cuando era joven.

El evento “Sake Park” se celebra en el reci-
entemente renovado parque Miyashita como
sede del distrito de Shibuya. Este ano se cel-
ebra por tercera vez y cada ano se reinen
muchos jovenes del distrito.

Este evento atrae a 25 destilerias de sake y
5 destiladores de sake artesanal (productores
de sake sin refinar que no tienen licencia para
elaborar sake) de todo el pais.

En este evento también participan artis-
tas. Los DJ comienzan a actuar en directo en
el lugar por la tarde, etc., donde se disfruta del
sake en un ambiente animado caracteristico

E ste es el segundo informe sobre los

del distrito de Shibuya.

Los invitados bailando al ritmo de la
musica con una copa de sake en la mano son
una imagen interesante y unica del distrito de
Shibuya, también captada en video.

Al evento asisten las “gyaru” (jovenes
“chicas” que visten moda callejera llama-
tiva, atrevida y expresiva, una subcultura de la
moda callejera japonesa popularizada en los
anos 90), jovenes profesionales de Tl y otros
invitados que disfrutaron del sake con musica,
una imagen atipica de los eventos habitu-
ales de degustacion de sake a los que asisten
solo hombres mayores, o que arroja un rayo
de esperanza sobre el futuro de la industria
japonesa del sake.

Fomentar el consumo de sake servido en
un bar de sake es una forma dificil de atraer a
los consumidores jovenes, que podrian dudar
en entrar. Por lo tanto, servir sake con musica
en vivo y actuaciones de DJ en el distrito de
Shibuya es una excelente manera de atraer a
los consumidores jovenes para que prueben
el sake, un esfuerzo muy prometedor en mi
opinion.

» New Forms of Sushi
# Mew styles of Sushi

+ Innovative and Popular Creative
Sushi

= Mastering Technigues

= Sushi in the USA and Europe

= [n What Way Has “sushi” Evolved?
= For all who love Sake

Noticias sobre restaurantes Japoneses 43



[ELUS
Fied

N

150 tipos de sake delicioso
Importado de todo Japoén

a través de una red nacional
enviado directamente a usted

Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.
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DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
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JFC GROUP OFFICE
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JES INC.
Interbranch Distribution Center (IDC)
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. Qué tipo de sake japonés es Junmai?

sake Junmai se pre-
E I para exprimiendo el

puré fermentado con
arroz y malta de arroz, luego
se le agrega agua para ajustar
el nivel de alcohol, sin agregar
aditivos. No hace falta decir
que el sake Junmai es la forma
original de hacer sake y es el
método basico para producirlo.
Sin embargo, cuando el arroz,
el ingrediente basico del sake,
comenzo a escasear durante y
después de la Segunda Guerra
Mundial, la produccion se
detuvo en gran medida debido
a las regulaciones guberna-
mentales para asegurar el
alimento principal.

El sake volvié al mercado
alrededor de 1965. Segun
las “Normas para los méto-
dos de fabricacion e indicacion
de calidad del sake” publica-
das por la Agencia Nacional
de Administracion Tributaria,
el sake Junmai esta regu-
lado para usar arroz blanco
con una proporcion de pulido
de arroz de menos del 70%,
producido usando solo arroz,
malta de arroz y agua; mien-
tras que los requisitos de aroma
y sabor, etc., se estipulan

MV: +2.4
olishing Rate: 65%
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como que tenga “buen sabor,
colory brillo”.

Un buen sake se describe
como “que tenga el aroma,
el color y el brillo caracteristi-
cos del sake japonés sin olor ni
sabor desagradables”. Si bien
aveces se ven etiquetas como
“Kimoto-Junmai” o “Yamahai-
Junmai”, estos sakes no utilizan
aditivos y se producen utilizando
la levadura Kimoto tradicional.
Por supuesto, algunos sakes
Junmai utilizan levadura Sokujo-
kei (un método moderno de
agregar acido lactico artificial-
mente por adelantado), y no
existe una relacion directa entre
el tipo de levadura y la definicion
de sake junmai.

Si bien generalmente se
estipula que el sake junmai tiene
una proporcion de pulido de
arroz de menos del 70 %, para
una proporcion de pulido de
arroz de menos del 60 % u otro
método de produccion especial
con “aroma, color o brillo espe-
cialmente buenos” se etiqueta
como “Tokubetsu-Junmai”.
Ademas, el “sake ginjo elab-
orado” con arroz pulido a menos
del 60 % con “un aroma, color

y brillo especialmente buenos
caracteristicos del sake” se eti-
queta como ‘Junmai Ginjo”,
mientras que el ginjo Junmai
que utiliza arroz pulido al 50

% se puede etiquetar como
‘Junmai Daiginjo”.

Si bien el sake junmai, en
una palabra tiene varias carac-
teristicas segun el producto, en
términos generales, muchos
de ellos son ricos en un tipo
que aprovecha los sabores
umami del arroz, porque no
utilizan aditivos como el alco-
hol destilado. Ademas, si bien
el nivel de acidez es relativa-
mente alto, el sabor es suave,
rico y con cuerpo en este sake,
en el que se prioriza el sabor
sobre el aroma. Sin embargo,
el sake almacenado y ane-
jado adecuadamente tendra un
sabor mas ligero, incluso para
el sake junmai. Por lo tanto, el
término “Kiippon” se ha uti-
lizado para el sake de Nada,
etc., sin embargo, segun estos
mismos estandares, “Kiippon”
se estipula como “sake junmai
elaborado solo en una sola des-
tileria”, con un uso limitado.
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©OSMV:+2

| Polishing Rate: 50%

W s

Daishichi Minowamon
Junmai Daiginjo
Daishichi Sake Brewery (Fukushima)

i Polishing Rate: 50%
: (Yamada Nishiki)

Tenbu
Junmai Ginjo
Nishi Shuzo (Kagoshima)

© Polishing Rate: 59%
i (Miyamanishiki)

SMV: +4
Polishing Rate: 70%

olishing Rate: 70%
i (Yamadanishiki)

Mizuho Kuromatsu Kenbishi
Junmai
Kenbishi Shuzo (Hyogo)

Shlchlda
Junmai
Tenzan Sake Brewer Company (Saga)

Naotora Namazake
Junmai Ginjo
Endo Brewery (Nagano)

Hakutsuru Ukiyoe
Junmai
Hakutsuru Sake Brewing (Hyogo)

) This article was courtesy from Shibata Shoten Co Ltd.
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mayor evento de
E I sake en Japon es el

“Festival del Sake de
Niigata”, que se celebra anu-
almente en la prefectura de
Niigata durante dos dias. Fiel
a su nombre, las destilerias de
sake de toda la prefectura de
Niigata se reunen en un solo
lugar para asistir a este evento.
El concepto es dar la bienvenida
a los invitados de Tokio para que
disfruten del ambiente . Por lo
tanto, el evento “Niigata Sake
Baru in Meguro” se organizo
en el restaurante “Niigata Sake
Baru Fukidamari” en el barrio de
Meguro, Tokio.

El evento de dos dias, que
se celebro durante un fin de
semana, conto con la presen-
cia de siete destilerias de sake:
“AOKISHUZO The Sake Brewery
Co., LTD.”, “OFUKU SHUZOU
Co., Ltd.”, “Kiminoi Shuzou Co.,
Ltd.”, “Sasaiwai Sake Brewery”,
“Taiyo Sake Brewery Co., Ltd.”,
“Tamagawa Sake Brewery Co.,
Ltd.” y “Minenohakubai Shuzo”,
como expositores, junto con
un stand conjunto de tres des-
tilerias de la tienda de sake:
“Kanemasu Sake Co., Ltd.”,
“Hakuro Sake Brewery Co., Ltd.”
y “Shiokawa Sake Brewery Co.,
Ltd.”, lo que suma un total de 10

Festival del Sake de Niigata

TOI-(go by Ryuji Takahashi )
Jizake Strolling
L

destilerias con mas de 30 selec-
ciones de sake diferentes de la
prefectura de Niigata. Echigo
Beer Co., Ltd. e Iwanohara
Vineyard Co., Ltd. también exhi-
bieron stands en este calido

dia para servir cerveza friay
vino blanco.

En un puesto se sirvio arroz
de la prefectura de Niigata y ver-
duras encurtidas, mientras que
en un camiéon de comida se sir-
vieron pizza y yakisoba en el
recinto del Festival del Sake de
Niigata. El lugar del evento fue el
estudio EASE, junto a las vias del
ferrocarril Japan Railways (JR),
entre el barrio de Meguro y el
distrito de Gotanda, un elegante
espacio al aire libre que recuerda
a un paisaje urbano europeo que
se suele utilizar para hacer foto-
grafias. La entrada era gratuita
y habia un espacio disponible
donde los nifos jugaban libre-
mente con muchas familias que
asistieron. Se disfrutd del sake
comprando varios billetes por
500 JPY cada uno. Los billetes
se entregaron en cada puesto
de acuerdo con la clasificacion
del sake: el sake normal requeria
un billete, mientras que el Ginjo
requeria dos.

Los invitados con reser-
vas llegaron al “Niigata Sake

Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
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Baru Fukidamari” de ante-
mano con billetes de todo lo que
pueda beber ya comprados por
3.500 JPY cada uno, una opcion
econdmica que ofrecia todo lo
que pueda beber, independi-
entemente de la clasificacion del
sake. Las ligeras lluvias nunca
requirieron un paraguas en nin-
guno de los dos dias. Las luces
de la tarde iluminaban el lugar,
con apartamentos metropoli-
tanos visibles detras del paisaje
urbano de estilo europeo en una
vista encantadoramente her-
mosa que era indescriptible.
Como se aceptaban boletos
en lugar de efectivo, los clientes

trends, while managing a jizake retail store.

disfrutaron de sake y comida

de manera informal mientras
otros participantes intercam-
biaban comida y bebida entre
si, en un ambiente muy agrad-
able atendido por voluntarios. El
lugar estaba lleno de una sen-
sacion de unidad maravillosa'y
comoda. Aungue en Tokio tam-
bién se organizan varios eventos
de degustacion y venta de sake
elaborado en la prefectura de
Niigata, existen pocas oportuni-
dades para probar y comparar
varias marcas de sake como en
esta ocasion. Por lo tanto, este
es un evento que me encantaria
que continuara en el futuro.
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CLUB

Master Sake Sommelier

Info Yuji Matsumoto

Master Sake Sommelier

Sake Shochu Spirits

Ami Nakanishi

Master Sake Sommelier

Toshio Ueno
Master Sake Sommelier

Atsuko Glick

Master Sake Sommelier

JAPAN

David Kudo

Master Sake Sommelier

Yoshihide Murakami

Master Sake Sommelier

Ryuji Takahashi

Master Sake Sommelier

Institute of America
(213) 680-0011
AllJapanNews@gmail.com

Beverage Manager

Vice President Instructor
New York Mutual Trading, Inc.

Vice President
Sake School of America

Sake School of America

@R ymatsumoto001@gmail.com  info@sakeschoolofamerica.com  info@sakeschoolofamerica.com  info@sakeschoolofamerica.com

President, All Japan News OwnerJi- sakeya”

Shuto-Meijin
ryu2syuto@yahoo.co.jp

Liquor Manager
JFCInternational Inc.

ymurakami@jfc.com davidkudo@gmail.com

Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR
Sake Shochu Spirits Institute of
America was founded with the purpose
to promote further understanding of
Japanese sake, shochu and beerin a
shared where 500 million people enjoy
wine in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce Japanese
sake, shochu and beer to American
consumers in a way that’s easy-to-
understand.

Instituto de la Espiritu Sake Shochu de América
Parte 2: La historia del sake

Numero de fabricas de sake que operan en
Japon

El numero de fabricas de sake y destilerias de
shochu en Japon esta disminuyendo junto con el vol-
umen de consumo tanto de sake como de shochu.
Sin embargo, aproximadamente 1.600 fabricas de
sake y destilerias de shochu todavia operan en Japén
en la actualidad. Este informe presenta las regio-
nes donde se concentran muchas fabricas. Aunque
la impresion general es que la prefectura de Niigata
puede tener la mayor cantidad de fabricas de sake,
mientras que la prefectura de Kioto puede ostentar el

mayor volumen de produccion de sake y la prefectura :

de Kagoshima en la isla de Kyushu alberga el mayor
numero de fabricas de sake en Japon.

Las 5 principales asociaciones de productores
de sake y shochu con el mayor niumero de cer-
vecerias y destilerias:

N.? 1 Asociacion de productores de shochu de
Kagoshima: 109

N.? 2 Asociacion cooperativa de productores de sake
de Niigata: 90

N.? 3 Asociacion de productores de sake de
Nagano: 81

N.? 4 Federacion de asociaciones de productores
de sake de la prefectura de Hyogo: 71

N.? 5 Asociacion de productores de sake de
Fukuoka: 64

Numero de destilerias de sake por region:
Region de Tohoku, prefectura de Hokkaido: 226
Region de Kanto, isla de Honshu: 191

Region de Chubu, isla de Honshu: 379

Region de Kinki, isla de Honshu: 234

Region de Chugoku, isla de Honshu: 155

Isla de Shikoku: 81

Kyushu Isla: 378

A nivel regional, la prefectura de Niigata ocupa
el segundo lugar, mientras que la region de Chubu
en la prefectura de Nagano ocupa el tercer lugar.
Como puede ver, laisla de Kyushu alberga muchas
destilerias de sake, 378 en total. La region de
Chubu alberga muchas destilerias de sake, mien-
tras que Kyushu se caracteriza por albergar la
mayor cantidad de destilerias de shochu.

INTC SAKE“HiIﬁtl:H I
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