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all products are individually boxed

fap row: Individually bosed Shachu and Sake Selection
micolle row, L oo & Mogpuchi Limited Edition, ishikanwa  Tavenokawa Mehan Junmal Dakgingo, Yamagata [/ Sulgel Mann Jenimal Dalginjo, Kochi /
B Wismae W Masayusme Junmad Dialgings, Fukul f lzumdbashl Rakofumal Kimoto Junmal Dabgingo, Kanagaea /

Gangl Musuhi, Yamaguchi / Kubota Junmal Dalging, Nilgata / Shimehartiury Junmal Ginjo, Milgata / Senkin Immortal Wing Urara Junmal Dasgingo. Techigl
bottom row;, L o R hord lguor Boermse reguined for purchose = Syasya Rakuraky Red Dragon Geand Cru, Sweet Potato Shochu, ABY: 30%, Kegoahima
Tenshi no Yuwaky, Sweet Potato Shachu, AR #0%, Kagoihima 7 Eurabin lichika, Badey Shochu, ARV 25%, Ofta
Frasco lkchiko Shochu, Barley Shochu, ABV: 304, Oita / lichiko Special, Barkey Shochu, ABV: 30%, Oita

M -|- E S A K E product ovoilability may vary by regions
Legendary  Finesse  Award Winning S
e MUTUAL TRADING

mitcsake.com SAKE SHOCHU WINE CRAFTBEER SPIRITS
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Nanbu Bijin Brewery
recipient of the world's first vegan certification for Sake

' fecan
| ey Vegan Sashimi Series

Refreshing \1'/4!/Flavor and
Umami from [\ )
For Sushi Rolls, Fish, and Meat Dishes

REAL
GLUTEN YUZU

FREE JUICE

chichan with
Wulu migd slaie

Macke by
Bakdwin Park, CA 91704 USA Tel. 624-962-9633
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Wismettac

Wismettac Asian Foods, Inc.
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06 Taste philosophy and purpose
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09 Tokyo Jizake Strolling
“Hegisoba Katsura” serves Niigata specialty
soba dish “Hegisoba” in Tokyo
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14  Mutual Trading Co., Inc. held the “Japanese
Food & Restaurant Expo”
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Miyako Hybrid Hotel 1st Floor
21381 S. Western Ave., Torrance, CA 90501
For Reservations and Information
(310) 320-6700

www.ise-shima.us
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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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KIKISAKE-SHI Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
i |

SAKE
SOMMELIER
CLUB

A

Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato
Honomry Sake Sommeller Honarary Sake Sommel/er & Saka-Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
TIC GROUP ) ) Chalrman o Honoraly Sake Sommelier & Saka-Sho Owner “True Sake” Owner of M&M Enterprise

Katsuya Group

Owner “SAKAYANYC

MASTER

SAKE
SO;J/IMELIER

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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Taste phllosophy and purpose

often see breweries and wholesale

dealers recommending their sake
to local American diners at sampling
events, saying, “This sake goes with
any food,” “We use 100% Yamadani-
shiki rice,” “This is Junmai Daiginjo,”
and “This is a traditional kimoto sake,”
etc. However, most people (including
myself) don’t understand what those
industry jargon means. In other words,
“So what are the flavors of sake, and
what foods does the sake go well
with?” is my question.

While sake fully utilizes processing

techniques to create differences in
flavor as a product, wine is largely
influenced by the flavor of the grapes
themselves, more of an agricultural
product. In other words, the flavor of
sake can be designed to some extent
and adjusted (through the selection of
rice, grade of rice polishing, fermenta-
tion, temperature, storage method, etc.),
while wine is largely dependent on the
quality of grapes harvested that year.
If that’s the case, the best and quickest
way to understand sake and to commu-
nicate the flavor is to understand the

brewery’s objective for the particular
brand (design objective). Isn’t it most
important to accurately communicate
to consumers the brewery’s “philos-
ophy and objective towards the brand’s
flavor?” For example, the brewery’s
benefits of hard water should be capital-
ized upon, and the use of XX rice to
pursue the ultimate compatibility with
meat dishes, how the sake is created
using rice YYY to create a unique-
ness that won’t be defeated by wine or
shochu, etc., to suggest designing sake
that proposes a more narrowed-down
qualities to customers.m
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Brewery Owner

Nanbu Bijin Inc.
Fifth Generation
Brewery Owner

]
., .

Timothy Sullivan
Sake Samurai

' Takao Matsukawa
Sake Sommeller

'[l 'Latm Reglon Speclallst

Mutual Trading

Keita Akaboshi
 Sake Sommelier

Kuramoto USInc.

Michael John
Simkin

WS Sake Selection
Owner

£
%

Shigeto Terasaka
B Sa[(e Sqmme{(er )

President

Japan Hollywood Network

Sara Guterbock
International
VSake Sommelier

New York Mutual Tradlng

Masato Kato
Sake Sommelier

Wlsmettac Asian Foods

Mei HO

Sake Sommelier

True Sake

Isao Kiyota

International

I(lklsake Shl L
Academla de Sake Mem(o

Founder

New York Mutual Tradlng

Sake Sommelier and Others

Teruyuki Joe Mizuno
'Kobayashi Head of the“Regional
Taruhei Brewing Cold. Sake Tasting Club”

'

Akira Yuhara
Sake Sommelier

Miyako Hybrid Hotel

. Rachel
Macalisang
Sake and Wine
Sommelier

Philip Harper

Tamagawa Hand Made
Japanese Sake
Master Sake Brewer

Miyuki
Yoshida
que ;ommelig(

Mai Segawa Don Lee
Advanced Sake Sake Sommelier
Somm?/le( _— Yama Sushi

Tako Grill Owner Chef

Eda Vuong
Sake Sommelier

Mutual Trading

Rachel Fiekowsky Masae Kusada
International International
Sake Sommelier Sake Sommelier

New York Mutual Tradlng

Chizuko
Niikawa-Helto
L Sake Sommelier
Sake Samurai

Hirohisa
Kikuchi
mSake Sprmmelie(”

KojiWong
Owner
Japon Bistro

Kaz Tokuhara
Sake Sommelier  Sake Sommelier
'Managef” Savannah
Wismettac Asian Foods Distributing Co. Inc.

Q
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b
Shino Okita Jonathan Cortez
Certified Sake Sommelier International
Shochu Advisor Sake Sommelier

Hanbai Solutions LLC.

Info

Sake Shochu Spirits Institute of America

(213) 680-0011, AllJapanNews@gmail.com

Sommelier

Eduardo
Dingler
}qke Amrbrqssado(”

Kurtis Wells
Miclogit

Koji Aoto

Latln Region Specialist
Mutual Trading

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

Young's Market Company

Yoshihiro
Sako
 Sake Sommelier

Yuzuki
»

. Stuart Morris
Sake Sommelier

= Toshiyuki Koizumi
s ) Sake Sommelier

Owner “WASAN”

Eiji Mori Michael Russell
Sake Sommelier VCemﬁed Sake Somme(/er
Katana Restaurant Pacific Interational

Liquor Inc

Patsy Lu
International
Master Sake Sommeherr

Mutual Trading

BN
California

SAKE

CHALLENGE
205

by Kosuke Kuji

A4

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, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association

Association of Sake Breweries Serious
about Cultivating Sake Rice

REREARIATPIRITDOR

ompanies usually grow grapes

fermented to produce wine.

While this may seem normal
in the world, farmers in Japan have
long cultivated sake rice used by sake
breweries to brew sake.

Japanese laws in the past posed
challenges for sake breweries to own
rice paddies to cultivate sake rice.
However, the laws recently relaxed
to allow sake breweries passionately
involved in cultivating sake rice to
increase their own company-owned
rice fields.
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Twenty-two sake breweries enthu-
siastically cultivating their own sake
rice gathered and founded “Farming &
Brewing,” an association that cultivates
sake rice and brews sake to introduce
original sake products to consumers,
in 2023.

The association introduces
original farm-to-table sake products
to consumers through various activi-
ties, such as sampling events held at the
Aoyama Farmers Market in Tokyo.

Farming & Brewing is garnering
attention in Japan as a Japanese sake
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Japanese Restaurant News -

association that also sells original sake
products and merchandise on ELEMI-
NIST, a digital platform that sells
sustainable products.

I feel more sake breweries will
start growing their own rice to produce
sake products in the future, as sustain-
able sake production will soon become
the norm worldwide, with more sake
breweries expected to join as members.
Please continue to support the activities
of this association.m
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www.jfc.com
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‘ iyamizu’ refers to
groundwater from a
certain underground

area near the coast of Nishinomiya,
Hyogo, considered a factor that
makes sake produced in Nada
famous worldwide.
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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)

What Type of Water is Miyamizu?

BKElE. ED&LSHBKEDD

This groundwater was discov-
ered to be superior for sake production
in 1840. Sake producer Tayuzaemon
Yamamura, who owned a sake brewery
in Uosaki, noticed that sake produced
in Nishinomiya was far more superior
in quality to sake produced in Uosaki.
Yamamura experimented by using the
same rice and assigning a different
Toji (Master Sake Brewer), but real-
ized the sake produced in Nishinomiya
was still far more delicious. Therefore,
the Nishinomiya ground water was
transported to the Uosaki brewery to
produce sake, and the sake that resulted
was superior in flavor.

Due to this result, Yamamura
discovered that water influenced the
quality of sake, and started using water
from Nishinomiya to produce sake in
Nada also since 1840. Since this sake
also became famous in Edo, many
sake brewers led by Nada-based sake
brewers started using the groundwater
from Nishinomiya. Initially referred
to as “Nishinomiya water,” the name
was eventually abbreviated to become
known simply as ‘“Miyamizu.’

The secret of this water was mostly
unraveled from scientific investigation
and research that started early into the
Showa Era. According to these results,
miyamizu consists of water from
Shakugawa and Mitarashigawa in the
west, flowing into the Mukogawa water
flowing from behind the Rokkousan in
the north, combining into underground
water and coming slightly into contact
with ocean water infiltrating from the
south side of the miyamizu region.
Also, the depth of the well is relatively
shallow between four to five meters;
however, the layer of shells in the
strata immediately below determines

the water characteristics.

Analyzing the water components
revealed this water contains a signifi-
cant amount of phosphorus at 2.7mg
per liter, an unprecedented amount in
any water used in any sake-brewing
region. Aside from phosphorus, the
miyamizu also contains high quanti-
ties of potassium and calcium, etc.,
and these mineral elements play an
important role in aiding the propaga-
tion of koji mold and yeast to stabilize
fermentation.

The groundwater seeping through
the layer of shells (mainly Japanese egg
cockle) dissolves the mineral elements
of the shells as the water gushes out,
thus the Mukogawa water containing
a significant amount of carbonic acid
conveniently dissolves these compo-
nents. Also, a major menace for sake
brewing water is iron, which adds a
brown color to the water. However,
miyamizu contains an insignificant
amount of iron because the under-
ground Shakugawa water containing a
significant amount of oxygen oxidizes
the iron, filtering the water in the layer
of shells.m
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Tatsuuma-Honke Brewing (Hyogo)

E -
& “'!g SMV: +2 !
i Polishing Rate: 70%

0zeki Corporation (Hyogo)

—

i SMV:-3

¢ SMV: 42 ¢ Polishing Rate: 50%
Polishing Rate: 70% i (Yamadanishiki)
Hakushika Kuromatsu Ozeki Rai Souke Ozakaya
Fresh & Light Junmai Junmai Junmai Daiginjo

0zeki Corporation (Hyogo)

£ SMV:+4
" | Polishing Rate: 50%
i (Hakutsuru Nishiki)

Hakutsuru Nishiki
Junmai Daiginjo
Hakutsuru Sake Brewing (Hyoko)

©Polishing Rate: 50%
i (Yamadanishiki)

Hakutsuru Shoune
Junmai Daiginjo
Hakutsuru Sake Brewing (Hyogo)

- SMV: 1.4

- Polishing Rate: 50%
i (Yamadanishiki &
i Nihonbare)

Hakushika Sennenju
Junmai Daiginjo
Tatsuuma-Honke Brewing (Hyogo)
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“Hegisoba Katsura” serves
Niigata specialty soba dish “Hegisoba” in Tokyo

HRCATZEIE

uckwheat Noodle Restaurant
B “Hegisoba Katsura” is located

near the Shin-Nakano subway
station on the Marunouchi Line along
the Oume Kaidou Highway, running
east and west of Tokyo. “Hegisoba”
is a buckwheat noodle (soba) dish, a
local favorite in Niigata prefecture and
a specialty of the Echigo region, char-
acteristic for using Funori seaweed
instead of flour. The chewy soba noo-
dles are renowned for their flavor and
go down smoothly. “Hegisoba Kat-
sura” serves this traditional specialty
dish of the Echigo region in Tokyo.
Owner Michio Katsura trained to pre-
pare Hegisoba in a renowned restaurant
in Niigata prefecture before opening
his community-based restaurant Kat-
suraya in 2019.

Menu selections besides soba noo-
dles include other specialties of Niigata
prefecture, such as “Fried Tofu from
Tochio” and “Nuka Iwashi” (Sardines
Marinated in Rice Bran with Plenty of
Salt). Despite its location in Tokyo,
Hegisoba Katsura serves only Niigata
sake selections. Tempura is delicious
as expected of a soba noodle restau-
rant, in addition to fresh and delicious
fish selections such as sashimi, rarely
served in a soba noodle restaurant in the
city. Business hours are from 11:00 to
22:30, open between lunch and dinner
without closing in between, also rare
but welcome news to sake fans.

My impression is that workers
employed near the restaurant come in
during peak lunch hours, followed by
mothers in the neighborhood, retirees
who enjoy a drink in the afternoon,
then businessmen who stop in after
work. Owner Michio Katsura’s expe-
rience managing various restaurants is
instrumental in creating this wonderful
restaurant, popular among soba noodle
fans and sake fans alike.

The restaurant’s monthly event
— Full course with monthly sake selec-
tions from different sake breweries - is
popular among regulars, Hegisoba fans,
and sake fans alike. The sake brewery
of the day introduces their sake and

converse with guests enjoying a full
course meal of soba noodles as the
main dish with sake. The menu selec-
tions served at Katsuraya complement
sake, with most guests getting tipsy
on a full stomach. The 2-hour event
stretches into 3 hours each time.

Sake brewery staff and guests who
long enjoyed Hegisoba are not always
familiar with how soba noodles are pre-
pared. Many guests marveled that they
never enjoyed such delicious Hegisoba,
even in Niigata prefecture. The gour-
met website “Hitosara” also ranked
Hegisoba Katsura as the Number 1
soba noodle restaurant in Tokyo in
2023. With such delicious Hegisoba
readily available in Tokyo, Hegisoba
might be a welcome choice of toshiko-
shi soba (soba noodle dish traditionally
enjoyed on New Year’s Eve) to ring in
the new year?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
- Cautionary Notes to Participate in Tasting Events-

REBREZERZENR | TA AT VI DERR

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.

because the flavor cannot be tasted accurately while suffer-
ing a cold or a hangover.

Smoking and consuming foods with strong flavor, such as
garlic, is also prohibited before participating in tasting events.

Also, refrain from wearing cosmetics, colognes, and perfumes
with strong fragrances when tasting sake with others.

To sample different alcoholic beverages, drink water to prevent
the senses from dulling due to intoxication. (Toji (master sake
brewer) and sake sommeliers spit out the sake they tasted during
tasting events.)

Exercise caution as alcohol from whiffing sake aromas and tast-
ing different selections of sake over a prolonged period can numb
one’s sense of smell and taste.m

F irst, participate in tasting events when in optimal health

~— AATAVITEGICHIESTIE, £TH
OB TR 2 E23RYITT,
JA® HER O EORRETIE, AR ICE
REEET LN TEEEA,
TA AT 4 VI DHICTAE TR DR H DD

BRUIEEES T,

Flo, —HBIATI AR GEEICIE, KRk S
&wi5K\§0®%wmﬁm%§m®@m%%i
FLxI.

BEHDTA AT 4 ¥ 7% 50, W TN
IS Rk H T, KERALEDSTVET, (B
TR AT, MR 2 Ex T A AT 4 v T DB,
DPHFHLTTWET,)

TP ERIY, @EEEETA AT VT
T2E, TIa— VORI TREPHREN T S
D THEPNE,

INTC SAKE'Q‘"HIH:H_H

10 November 2024 - www.alljapannews.com




Il 0ﬂam 300pm

Big T_jfllletmgShnw
th"s'hl | Shlshlmal |

10 DoubleTree By Hilton Los Angeles Downtown
&&nj w Eﬁl'rﬁﬂﬂl 120 S. Los Angeles, Los Angeles, CA 90012

Buy your ticket
online Contact Information
e, JRA Office (213) 448-8163
E-mail: jra@jraamerica.org

www.jraamerica.org

wlleMa T
48 ‘”%% ]
; % Japanese HEStaupa"t Media Sponsor 4. AN
=2 Mssociation of America *mn\‘ews




NEWS / TRENDS

Hichimikai: 2024 Fall Seminar held
-Contributing to local communities through Japanese cuisine-

the

2024 D= —FfE
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ichimikai, or the Japan Food
Manufacture Association -
consisting of 60 Japanese

food companies that expanded into the
U.S. market (founded in 1980, Presi-
dent: Kei Noguchi of Takaokaya USA)
- held their fall seminar in Torrance,
Calif., on September 6. Akira Kajita,
Executive Director of Japan External
Trade Organization (JETRO) of Los
Angeles, was invited to speak as a guest.
During the first half of the seminar
that followed President Noguchi’s
opening remarks, a lecture was
presented by Toshihide Kato of Yusen
Logistics Co., Ltd. on the trends in air
and ocean freights, themed “Advancing
into Rapidly Changing Markets at the
Front Lines of Global Transportation.”
The current labor agreement for the
East Coast United States was reached
on September 30, 2024. Kato explained
the progress on labor negotiations
between the International Longshore-
men’s Association (ILA) and the United
States Maritime Alliance, Ltd. (USMX)
to reach a collective labor agreement.
To combat inflation, Kato empha-
sized that increased rent and employee
benefits, reduced manpower due to
automation, improvements in the work
environment, and other major subjects
necessitated the direction of the negoti-
ations to be ascertained. During the
second half of the seminar, Hidehito
Kanai of Takenaka Partners, long
involved in corporate merger & acqui-
sition (M&A) in the U.S., presented
the fundamentals of M&A and issues
following acquisitions with past case

examples for reference.

David Kudo of All Japan News,
Inc., Publisher of Japan Restaurant
News, is based in the Little Tokyo
district of Los Angeles, where Japanese
cuisine was first introduced in the U.S.
market. Charles Kane Shigeta opened
a Japanese restaurant in Little Tokyo
in 1884. The restaurant celebrates 140
years in business this year. The impor-
tance of passing on the Japanese food
culture to future generations cannot be
overstated. To ensure this, constructing
a stone tablet to commemorate the
Little Tokyo district as the birthplace
of Japanese food culture is meaningful,
thus the support of Hichimikai was
sought for the construction.

During the get-together, Akira
Kajita, Executive Director of Japan
External Trade Organization (JETRO)
of Los Angeles, stood to greet his
guests. Japanese cuisine continues to
evolve. Kajita expressed his gratitude
for the essential contributions of Hichi-
mikai members, who provide various
Japanese food ingredients. After-
wards, Mr. Chuman of Hichimikai led
a toast to start the get-together harmo-
niously, and the members deepened
their friendships.

Kei Noguchi, President of Hichi-
mikai, commented on his goals for
the association: “I wish to express my
gratitude to our members for their daily
cooperation as I request their continued
cooperation to organize future seminars
and events. I look forward to continuing
educating the public about Japanese
food culture.”m
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Consumer outlook

HEEORE

healthy labor market,
coupled with excess savings
that households accumu-

lated during the pandemic, allowed
consumers to continue spending at a
robust pace last year. Now that those
savings are largely depleted, the resil-
iency of households is being tested
in 2024.

The first half of 2024 saw moder-
ating growth in both employment and
wages, which are two key catalysts
for household spending. Despite some
recent signs of weakness, a continu-
ation of the labor market expansion
would make it likely that consumers
will bend but not break during the
second half of the year.

Labor market starting to cool

Job growth is the primary driver
of consumer spending, and there are
signs that the labor market is begin-
ning to cool. The national economy
added just 114,000 jobs in July, which
was down from the average monthly
gains of 217,500 jobs during the first
half of 2024. Although a decelera-
tion in job growth is likely during the
second half of 2024, the expectation is
that employers will continue to expand
payrolls through the end of the year.

Wage growth is slowing

Along with slower job growth,
wage gains are also down from their
robust pandemic-era growth rates.
Average hourly earnings of private
sector employees increased 3.6%
between July 2023 and July 2024.
That was more than 2 percentage points
below the strong gains posted during
2022, but it was still slightly above the
3.3% average gain during 2019.

Savings rate dipped below
pre-pandemic levels

Household savings soared during
the first year and a half of the pandemic,
driven primarily by reduced consumer
activity as well as income-supporting
fiscal stimulus packages. Many house-
holds used these excess savings to
support elevated spending levels in
2022, which blunted the impact of
soaring inflation. Savings rates are
now below pre-pandemic levels, which
means the financial cushion that many
households established during the
pandemic is being depleted.

Household wealth at a record high
Household wealth rose to record highs
during the pandemic, driven by a
surging stock market and accelerating
home values. These two indicators
reversed trend in 2022, which resulted
in a decline in total household net
worth. By the first quarter of 2024, total
household net worth had rebounded
to reach a new record high of more
than $160 trillion. While household
wealth doesn’t directly determine the
amount that most consumers can spend
on a daily basis, its impact on confi-
dence influences current and future
financial decisions.

Household debt continues to rise

Household debt trended steadily
higher during the pandemic, with aggre-
gate balances reaching $17.8 trillion by
2024:Q2. That was $3.7 trillion higher
than the 2019:Q4 level. Mortgages
represent the bulk of household debt at
70%, followed by auto loans (9%) and
student loans (9%).

Revolving credit rising sharply
Consumer credit balances fell to
a 4-year low during the early months
of the pandemic — primarily because
households had fewer places to spend
their money. That trend quickly reversed
as restrictions eased and the economy
reopened. Revolving consumer
credit rose sharply in 2022 and 2023,
wiping out all of the balance reduc-
tions posted during the early months
of the pandemic. By June 2024, total
revolving credit balances topped $1.3
trillion — more than $225 billion (or
20%) above their pre-pandemic peak.

Overall delinquency rates are low

With debt service at manageable
levels, overall delinquency rates remain
in check. As of 2024:Q2, only 3.2%
of outstanding household debt was in
some stage of delinquency. While this
was up 0.6 percentage points from the
2023:Q2 level, it remained well below
the 2019 average of 4.6%.

Credit card delinquencies
rising sharply

Overall delinquency rates remain
low, but the percent of credit cards that
were severely delinquent rose sharply
in recent quarters. As of 2024:Q2,
10.9% of credit card debt was at least

90 days delinquent. That was up from
a recent low of 7.6% in 2022:Q3 and
represented the highest level in more
than 12 years.m
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Mutual Trading Co., Inc. held the
“Japanese Food & Restaurant Expo”

-Passing the Japanese food culture that
continues to garner great interest onto
future generations-
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leven years have passed since
E “Japanese cuisine” was regis-

tered as a UNESCO Intangible
Cultural Heritage. Japanese cuisine is
rapidly improving in status undoubt-
edly, thanks to the foundation built by
Mutual Trading Co., Inc., which culti-
vated the Japanese food market with
the belief in the “unlimited potential
of Japanese cuisine to become popular
worldwide” according to the company
motto, “Bringing the Flavors of Japan
to the People of the World.” Mutual
Trading held the 33rd “Japanese Food
& Restaurant Expo” at the Pasadena
Convention Center in Pasadena, Calif.,
on September 28.

Japanese food manufacturers,
importers, wholesalers, grocery store
owners, restaurant chefs and owners,
etc., attended the “Japanese Food &
Restaurant Expo,” the largest business-
to-business (B2B) restaurant tradeshow
held by a single Japanese food whole-
saler in the U.S. market.

Masatoshi Ohata, President of
Mutual Trading Co., Ltd., commented,
“We’re happy to organize this year’s
expo for the thirty-third time. We have
125 companies participating this year,
thanks to the cooperation of everyone,
for which we’re deeply grateful. The
theme of this year’s expo is “The
Essence of WA” — connecting “people,”
“communities,” and the “future”
through Japanese cuisine — containing
our desire to warm hearts worldwide
through various elements of Japanese
culture contained in Japanese cuisine,
and the spirit of Japanese hospitality, to
achieve harmony with various cultures
and values.”

Ohata commented further on the
Japanese restaurant industry: “The
U.S. restaurant industry is impacted
by inflated costs and faces many
challenges. The Japanese food compa-
nies also continue to face sluggish
sales. Even in this situation however,
Japanese restaurants are still increasing
in numbers. From casual to high-end

and specialty restaurants, companies
expanded from Japan, widened their
range of services, and developed into
a diversified market. As the economy
recovers, I’m certain that a dramatic
expansion is possible. I'm excited to
propose ideas at this expo that meet the
demands of our customers.”

Inside the venue, a showroom
exhibited restaurant appliances sold
by Mutual Trading, the popular
annual Ceramic Fair, and a booth by
premiere knifemaker Aoki-Hamono
Seisakusho Co., Ltd., representative
of Japan; while food booths exhibited
semi-processed and easy to prepare
food and soup products, condi-
ments, noodles, Miyazaki Wagyu
Beef, frozen food products, gluten-
free tofu, and fresh fish frozen at -60
degrees Celsius, etc. In the alcoholic
beverage hall, exhibitors from Japan
included sake breweries expanding
into the U.S. market, who displayed
over 100 alcoholic beverage selections
that included Junami Daiginjo, Ginjo,
Junmai, Barley Shochu, Sweet Potato
Shochu, Buckwheat Shochu, beer, and
premium wine from Japan, and distrib-
uted samples. On stage, seminars and
workshops were held in the center of
the venue, along with demonstrations
of chef’s appliances and sake tasting
workshops using sake cups and bottles,
which attracted attention.

Kenko Sone, Consul General of
Japan in Los Angeles, commented:
“I’'m grateful to Mutual Trading and
Japanese food companies for your
efforts to popularize Japanese cuisine
in the U.S. market. The late Noritoshi
Kanai, Founder of Mutual Trading, was
a pioneer who contributed to popular-
izing sushi in the U.S. since the 1960s;
while Mutual Trading imported sushi
ingredients and kitchen appliances used
to prepare sushi. Such efforts by entre-
preneurs in the Japanese food industry
paved the way and created the founda-
tion for Japanese cuisine to flourish in
the U.S. market today. Over 23,000
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from left: Akira Kajita, Executive Director of JETRO of Los Angeles

Masatoshi Ohata, President of Mutual Trading Co., Inc.
Kenko Sone, Consul General of Japan in Los Angeles / Shinji Kugita,
President of the Japanese Restaurant Association of America
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Japanese restaurants currently operate
in the U.S. and concentrate in Los
Angeles. Ten Japanese restaurants won
the Michelin Star, heightening the antic-
ipation that Japanese cuisine will further
influence the U.S. market. Japanese
alcoholic beverages such as Awamori,
shochu, and whiskey are also increas-
ingly popular. The Consul General of
Japan in Los Angeles looks forward
to working actively with the public to
promote Japanese cuisine together.”

As the food market shrinks in
Japan, the Japanese government is
expanding their efforts to export
Japanese agricultural, forestry, fishery
and food products. A method to intro-
duce Japanese cuisine and food culture
together, correctly and effectively,
is important to increase the demand
for and accelerate the popularity of
Japanese products. With the current
challenges the market faces, events
like this expo are essential to promote
Japanese cuisine in the large, latent
U.S. market.

Akira Kajita, Executive Director
of Japan External Trade Organization
(JETRO) of Los Angeles, shared his
aspirations: “The Japanese govern-
ment had set a goal to increase the

export value of Japanese agricultural,
forestry, fishery and food products to
2 trillion JPY by 2025, and 5 trillion
JPY by 2030. The current export value
of these products is 1.3 trillion JPY,
so the set target is high. However, the
Japanese government is working with
local governments and Japanese food
entrepreneurs to exceed these goals.
Two years ago, the Japan Food Export
Platform was launched with Mutual
Trading fulfilling important roles as
a council member, for which we are
grateful. The export value of Japanese
agricultural, forestry, fishery and food
products from Japan to the U.S. reached
206.2 billion JPY in 2023. This year,
the export value from January to July
reached 133.9 billion JPY, an increase
of 16.4% compared to the same month
of the previous year. By nation, export
sales from Japan to the U.S. exceeded
Hong Kong and China. JETRO looks
forward to playing an active role as
the top runner in helping to locally
popularize Japanese food products
exported from Japan, as we continue to
support Mutual Trading lead the expan-
sion of Japanese food products.”
Shinji Kugita, President of the
Japanese Restaurant Association of



America, commented: “Over ten years
have passed since Japanese cuisine
was registered as a UNESCO Intan-
gible Cultural Heritage. The demand
for Japanese cuisine is continuing
to increase worldwide. This is true
especially in the U.S., thanks to
Mutual Trading and various Japanese
food companies that provide carefully
selected, high-quality food ingredients
for which we’re grateful. Since the
pandemic, the restaurant industry has
recovered with more diverse customers
interested in Japanese cuisine. I look
forward to seeing high-quality food
ingredients used and fused with
the local food culture to have more
consumers enjoy Japanese cuisine.”

Japanese cuisine proudly offers
to the world a diverse food culture
consisting of fresh food ingredients
and flavors harvested from the sea and
mountains for each season. Preparing
this wide range of food ingredients
produces a diverse range of dishes, the
joy and beauty of Japanese cuisine.
I’'m sure Mutual Trading will continue
to deliver diverse Japanese flavors
worldwide according to their motto,
“Bringing the Flavors of Japan to the
People of the World.”m
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MUTUAL TRADING
Restaurant Trend Report

MUTUAL TRADING
JAPANESE FOOD & RESTALRANT EXPO

oy !

Mostly from the foodservice profession, 2,600 guests attended JFRE '24 in persuit of

new products, ideas, and bargain deals, brousing through the 140 exhibitor booths.

The Essence of WA:

33rd

JAPANESE FOOD & RESTAURANT EXPO

Super-frozen to minus 60 degrees F,“Fresher than Fresh” ULTS Hon tuna caught guests’
attension as they sampled the King of the Sea.

» #74434 SF-Big Eye Tuna Saku

* #70232 SF-Harakami Belly Ootoro Saku

4.4# (6 — 10 pcs) wild caught, Japan (/AF<45'0)

about 2.2# farmed, Malta (&A<4'0)

Connecting People, Communities, and the Future through Japanese Cuisine
33rd Mutual Trading Japanese Food & Restaurant Expo - Report 1

MMalh ~BARETO2LGAS. A - Hild - RE~

he 33rd Mutual Trading Japanese
T Food & Restaurant Expo (JFRE) held

at the Pasadena Convention Center
on September 28th, drew in Japanese
food industry professionals seeking
new products and ideas. In line with
the theme, “FliMz 10 Washin Denshin”,
translated as “Mindfulness for Harmony &
Connections”, JFRE ‘24 cultivated a base
toward “Connecting People, Communities,
and the Future through Japanese Cuisine”.

JFRE ’24 broke previously set records,
welcoming 2,600 guests with an
overwhelming share of foodservice
professionals at 70%. Suppliers from Japan
and elsewhere filled the 140 booths, out
of which the Liquor Pavilion alone housed
52.At Expo center stage, uniquely curated
seminars and workshop programs to
benefit foodservice operators drew in
guests to a mostly full seating capacity.

Among the main floor food exhibition, the
buzz was over “surf and turf” — Ootoro
Maguro and Wagyu — two of the highly
prized ingredients for restauranteurs
to capture consumer appeal. Specialist
suppliers in the now-trendy Ramen
industry showcased their forte in noodles,
soups, flavorings, and toppings. Chefs
searched for prepared/quick-prep foods
for solutions to address their kitchen
staff shortage situations. Premium, bottled

Los Angeles HQ »

P N

4

San Diego

non-alcoholic beverages hit the mark on
trend, targeting non-drinkers at fine dining
restaurants.

The non-food exhibits were a strong
allure with over hundreds of factory-direct
Expo bargain ceramicware. Aoki Hamono
metalwork artisan, Michiko Kubota,
demonstrated her craft as guests leaned
over to watch their names being etched
onto their newly purchased Sakai Takayuki
knives. Newcomers, FSX Inc. introduced
their luxurious cedar scented Oshibori
towels with Yuica essential oil, as Olica
Sangyo showcased their foldable, moisture
resistant bento boxes made of ecology-
minded soft wood and paper.

Mutual Trading’s Restaurant Expo has its
roots to a small-scale chinaware fair from
back in the 1980’s. Now, JFRE events are
held every year in New York, Los Angeles,
and in Honolulu. It’s a culmination of
collaborative teamwork with suppliers
and growers spanning over 33 years,
to what’s now become the largest and
longest running Japanese food expo of its
kind outside of Japan. JFRE is based on a
fundamental platform, “Home to Authentic
Japanese Culinary Culture”, encompassing
traditions, advancements, and trends
that are impacting foodservice industries
towards further growth around the world.

Las Vegas * Phoenix °
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YONEZAWA WAGYU ¥;Rfn4
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i From Yamagata comes this top quality Wagyu, with an
i yield of only 2,000 pe year. Grown in the frigid -10C
i degrees or |4F degrees, the harsh winters transform
I fats to permeate into the meaty potions, carrying with
1 it, the rich Umami. When cooked, the fats render out
i quickly resulting in reduced-fatty servings, yet leaving the
i full Umami which have penetrated into the red meat.
i Yonezawa Wagyu are all female, grown to 33 months
! versus the industry average of 28 months. Highly
i recommended for Sukiyaki and Shabu-Shabu.
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Mindful of the Environment — growers apply waste
management practices with companies which convert
organic waste into usable natural fertilizer. They in turn,
are used by farmers to grow Sake rice for brewing some
of the most famous Sake from the Yamagata region.

W EEDRSHRINFET. EHEEZILHT H2,00088
TTERYMTRI0OE. (ERI4E)EVSBEDXICE
S=COMEE. BHANAICLONYEREL., BEELE
KELELOLES . MEATAEEHATCISIBITHL, BBS
DEFBRILLETH., FEICLARAALEEKELoAYE
HBYUET . KIRFFIRTMT. ERFHD 285 AIxL
T334 AETARICBETCoONET, TEHEEOLLALLSR
ISR BELHEFETT .

BADERE -£EZE. ARREEVERREHELTE
%UFH?‘%)&.%):E?%L, REMERETO>TVET . ZD
®R.BREIZTOEMEZANT, WA TRIFERLLAR
BOBEICELONSBERERBELTVET,

YONEZAWA WAGYU:
best for Shabu Shabu and Sukiyaki
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JFRE ‘24 HOT TRENDS

NON-ALCOHOL PROPOSITIONS

Premium non-alcohol beverages elevate a fine drinking

experience for the alcohol averse and designated drivers.

JU7ILa— )L DR
FILA—ILEERZEZALBEFDEOHIC, TLIFTLRYY
T LEELRERBRERELET,

* #12195 CBT Mt. Fuji Green Tea 6/720 ml
* #12193 CBT Gyokuro Goko 6/500ml
* #12194 CBT Hojicha Yabukita 6/500ml

* #12196 CBT Tokyo Wakocha Black Tea 6/720 ml
* #11012 Okuaizu SparklingWater Red  12/16.7 fl oz
* #1 1013 Okuaizu Mineral Water Blue  12/16.7 fl oz

Chicago - Yamasho °

BARDKRZHADARIZ

Atlanta - Yamasho Atlanta *

AROMA PREMIUM OSHIBORI

HAND WIPES

FSX. Inc. features AROMA® Premium with Yuica, wrapped
Oshibori towel with 100% Yuica essential oil sourced from

Hinoki cedars forests of Hida Takayama in Gifu Prefecture.

Also available in citrus and non-scented.

FSX. AROMA® Premium with Yuicald. Ik B EREES 1L
DUODERNMSHEBLIZ100% 1/ HFEREFEALE-ESLE
U, B REETH

i

* #80585 Cotton Oshibori Hand Wipes  10/50 pcs
* #35524 Aroma Premium Citral Wipes  6/100 pcs
* #42377 Aroma Premium Yuica Wipes 12/50 pcs

AOKI HAMONO

Metalwork artisan Michiko Kubota etches in
beautiful carvings and personalized names onto
Sakai Takayuki blades.

RETOBTIZELVEZIER ANERT HE
MDARBEEFSA

Austin - Minamoto °

Bringing the Flavors of Japan
to the People of the World

Honolulu - The Cherry Co. *

MIYAZAKIWAGYU

The indisputable Four-Time Champion at the Wagyu
Olympics, Miyazaki Wagyu delivers consistent quality
and stable supply. Mutual’s Miyazaki Wagyu come with
traceability certifications.

BEIBMF-MEAF)EVITIERTERLI-E G4
T RELI-REEBILEFYET, Mutual  Trading®
BEBRF IS —SEYTARESMMTNTEY, EHEEN
HYFET,

MTCWAGYU
A line of Kagoshima Wagyu, packed specifically to deliver
quality at value prices.

MTCHG-RBEFRbENOEBHEMETREITSEHIC
BAIC/Ryr—CSh TWAERENF DAy

ENVIRONMENTALLY FRIENDLY,
COMPACT BENTO BOXES

Olica Sangyo brings the fully collapsable, space saving
Bento boxes made of natural soft wood and paper. The
liquid resistant coating helps repel leaks.

KARDELMWNITFILAZRMET SOV THEON =R
EICHYEEAAREFEFEIE. ROVOILGHEEY
FHA BN T7LAZKMICHBEI—T1TERD
HBI VUM SN BRRNEHEET .

Wood Food Containers:

* #82234 8/25 pcs (23.5x15x4cm)

* #82235 8/50 pcs (20x|2x4cm)
Awvailable in other sizes and models. h

Lima - Super Nikkei °

@mutualtrading

Tokyo




NEWS / TRENDS

Introducing innovative, quality Japanese food products from
throughout Japan into the U.S. market

-A trade show introduces food brands that fuse “delicious” flavors with
innovative freezing technology, created by master chefs and craftsmen rooted
in Japanese traditions-

BAZMOEBNCEZRNGAEFRmZE REY—7 Y FMIEN

—BARDGHRICIRE LIEBAPBANMEZHSNTE S TELWLL EEHRINGRREMZ
MESEIEBRmI SV REBN T Bmatah /NIy R THRE—

FOOD SHOWCASE 2024,”

a trade show that introduces
innovative and quality Japanese food
products from throughout Japan, not
yet released in the U.S. market, was
held at the Japan House Los Angeles
on September 25. The trade show was
attended by approximately 40 affili-
ates of American supermarkets and
restaurants. Traditional cuisine and
condiments from less known regions
throughout Japan were introduced
with a visual presentation, 15 Home
Meal Replacement samples that can
be defrosted and consumed right away,
and 2 types of alcoholic beverages.

‘ ‘JAPAN & O JAPANESE

Food products that used to be
difficult to export in the past are now
exported overseas in fresh, excel-
lent quality due to advancements in
food freezing technology, such as
rapid liquid freezing. Fresh sushi,
kamaboko (Japanese fish cake), farmed
oysters, and ramen using this freezing
technology were introduced during this
trade show. One surprised participant
commented: “It’s hard to believe frozen
food products produce this flavor and
quality,” while another participant
exclaimed: “Delicious!” Participants
also asked questions about freezing
technology, defrosting technology, and
the expiration date.

18 November 2024 - www.alljapannews.com

Samples from appetizers to
desserts were served in four stages.
Processed seafood products were intro-
duced first. Farmed “Frozen Steamed
Oysters” (Marusan Suisan Co., Ltd.)
from Mie prefecture with each shell
carefully removed by hand, followed
by “Skewered Dried Fish (Yellowtail
and Mackerel) Jerky” (Yamatou Co.,
Ltd.) that can be enjoyed as snacks,
“Ise-Shima Sea Lettuce with Soy
Sauce,” prepared from the renowned
specialty “Fish Paste” (Wakamat-
suya) - enjoyed among high-ranking
officials of the Ise-Shrine for over
100 years - served with specialty
sea lettuce from Ise-Shima and “Salt

Ponzu Sauce” (Mieman); and lastly,
fresh fish prosciutto and smoked
fish (En Koubou) from Iwate prefec-
ture were introduced. Further,
lemons from Hiroshima prefecture
were served with food and used to
prepare samples of lemon liqueur
“LEMONIQ” (HIDACRAFT), distilled
using the spring water from Higa city,
Gifu prefecture.

Three food items were intro-
duced as the main course during the
second stage. “Hamburger Steaks
Stuffed with Veggies and Cheese”
(Fujiya Corporation) is prepared from
grains from Tokushima prefecture,



nutritious and flavorful beyond meat,
despite not using any meat, eggs, or
milk. A long-established bento shop
“Japanese Vegan Bento” (Touchuken,
Inc.), based in Shizuoka prefecture and
in business for over 130 years, also
provided samples. The yogurt sauce
“Yogurt Mayo Dip Sauce” (Ooyade
Daily Farm) is used like mayonnaise,
prepared from specially chosen milk
from Kumamoto prefecture.

Mainly rice products were served
during the third stage. Frozen sushi
“Omakase At Home” (Ajikyou Co.,
Ltd.) is fresh, authentic scallop and
salmon sushi to be enjoyed conve-
niently at home. “Vegetable Sushi”
(Tosayamada Shopping Center) is a
local cuisine in Kochi prefecture not
widely known even in Japan, prepared
from long cherished Japanese ginger,
bamboo shoots, shiitake mushroom,
and other vegetables. “Surimi Sushi”
(Kawachiya Co., Ltd.) from Toyama
prefecture is kamaboko (Japanese fish
cake) topped with fresh seafood like
sushi. Lastly, frozen onigiri (rice balls)
“Frozen Octopus Rice Okowa Onigiri”
and “Rice Ball with Frozen Salmon and
Hiroshima Greens with Brown Rice”
(Mitsuhashi Corporation) prepared by
rice professionals were served.

During the final stage, participants
savored Sea Bream Ramen (Ganko-
ya) prepared with seafood stock from
Niigata prefecture, “Crazy Cider” (Tag
Boat, Inc.) from Aomori prefecture, a
renowned production region of fruits;
“Japanese Pancakes” (Wakamatsuya)
prepared using rice flour with generous
portions of red beans and cream, and
rice flour dumpling “Baby Mochi
Cake” (Sanrei Foods Corporation),
long cherished in Shimane prefecture.

Toru Kajitani, President of Fujiya

Co., Ltd., attended from Japan to
promote his vegan food products: “I
developed our products because I heard
foreign vegan tourists face difficulties
selecting meals. I think we’re the only
company (in Japan) currently manufac-
turing plant-based food products using
grains as the main ingredient and
no beans. Our products are highly
flavorful and nutritious superfoods,
highly recommended to vegans and
health-conscious consumers.”

Hidehiko Uno, President and
CEO of Touchuken, Inc., introduced
his vegan bento box — a specialty bento
box (ekiben) of Shizuoka prefecture,
sold at railway stations - packaged
fresh in a round wooden bento box and
frozen: “No animal products are used
in this bento box of Buddhist cuisine,
prepared mainly from vegetables,
grains, and abundant food ingredients
from Shizuoka prefecture that includes
matcha. This bento box can be heated
and enjoyed as is. I hope to place this
bento box in supermarkets.”’m

*Home Meal Replacements are commercial
food products prepared for purchase,
brought home, or delivered to residences
to be enjoyed at home.
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NEWS / TRENDS

Contest held to identify delicious hot sake

-The Hot Sake Contest was organized for the 16th time -
AHTEVLWLVLWAREZZER DY T X M
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ERPIRU A E %X Number of prizes by category

he most important charac-
I teristic of Japanese sake is
its delicious flavor, heated
or chilled. Various alcoholic bever-
ages such as beer, wine, whiskey, and
vodka are sold worldwide, yet sake
exceeds them all in the wide range of
temperatures at which sake is enjoyed.
Ancient records indicate sake was
already enjoyed heated during the
Heian period (794-1185), and “hot”
sake became mainstream after the Edo
period (1603-1868).

Hot sake refers to sake heated to
enhance its flavor, poured into a sake
bottle and heated in hot water. Heating
the sake draws out the aroma and subtle
flavors not easily detected when chilled
or at room temperature. The unique
richness and umami flavor is savored
in hot sake that washes away the oils

of food. For this reason, hot sake is
referred to as the ultimate alcoholic
beverage to enjoy during meals. Sake
cups, bottles, and vessels used to enjoy
hot sake developed and fostered a rich
culture of drinking sake.
Unpasteurized sake and Ginjo
sake, delicious when chilled, became
popular approximately 45 years ago
around 1980. The fresh aroma, subtle
and elegant flavor of Ginjo sake capti-
vated consumers, but a false rumor
that “quality sake is not heated” had
also spread. As if to dispel such misin-
formation, specialized organizations
started to judge the quality of sake. The
National Hot Sake Contest continues
this mission to date, a strict contest
judged by experts to educate the public
about “delicious hot sake” to popularize

SUSHI CHEF, HELP WANTED
HIRING PEOPLE, RENT A ROOM

No1 Classitied AD

as Japanese paper

" Please visit www.nikkansan.com

i

Minimum (4 lines, 2 weeks) is $40. <S58

™ 5 NIKKAN SAN (e japanese sun)

16901 5.Western Ave., Suite 102 Gardena, CAS0247
TEL:310-516-0343

=tk y B

Th: Jopramessa S

20 November 2024 - www.alljapannews.com

afF34 Category b s Toﬁ? e | i o Prizﬁ’e%ﬁaqe

@%&?ﬁiﬁdéﬁfgséarm Sake Category 237 12 62 74 31.20%

I?rpeljrn?u?nﬁﬁg/v*ggrﬁg?a ke Category 224 1 62 /3 32.60%

@%grﬁi?gc%ﬂﬁlé?% ke Category 242 13 58 /1 29.30%

R e e 18 | 8 0 | a8 | 3040%

ﬁﬁﬁl?ﬁgejaﬁrm Sake Category /8 4 19 23 29.50%
939 48 241 289 30.80%

on the palate and enhances the flavors “hot” sake.

The 16th Hot Sake Contest
organized this year (Organizer:
National Hot Sake Contest Executive
Committee, Supporting Organiza-
tion: Japan Sake and Shochu Makers
Association) was held in Tokyo on
August 7. This year, 251 sake breweries
throughout Japan submitted 939 brands
as entries, of which 48 brands garnered
the Top Gold Medal and 241 brands
garnered the Gold Medal, a total of 289
brands garnered awards.

Judges consisted of sake brewery
workers, distributors, beverage industry
and media professionals who blindly
tasted each category of hot sake,
heated in a sake bottle in hot water —
The “Value-priced Lukewarm Sake
Category,” “Premium Lukewarm Sake
Category,” and “Special Lukewarm
Sake Category” heated between
107.6~113F, the “Value-priced Hot
Sake Category” and the “Premium
Hot Sake Category” heated between
122~131F — in five stages. Based on
the judges’ average value of the evalu-
ated scores, the top 30% of sake entries
garnered the Gold Medal, of which
the top 5% was certified with the Top
Gold Medal.m
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S——1 LEMEIYT X N 2024 BERER 2024 National Hot Sake Contest Judgment Results ———i2e
. . 3
HEFT 5 5B 2 1HERFT Value-priced Lukewarm Sake Category
RatE 1281 Top Gold Award 12 brand
HLSHE R MRS ERE B R A (BFHRE) Oirase Junmai-Ginjo MOMOKAWA BREWING, INC (Aomori)
FAEBEA BEE EDL Y HASHAREAN (EFR) Nanbu Bijin Ginjo Yuinoshizuku NANBU BIJIN CO,,LTD. (Iwate)
LA HE HXRHER (BHR) Honjikomi Urakasumi Urakasumi Sake Brewery Saura Co., Ltd (Miyagi)
FEDW LA KRES HASHITEERES (STHE) Atagonomatsu Betsujikomi Honjozo NIIZAWA SAKE BREWERY CO.,LTD. (Miyagi)
HEDSAFAMMKGEE HEsEER A (REE) Kaori Ranman Junmai-Ginjo AKITA MEIJYO (Akita)
ENFH BRRMBABEEE (KER) Kinmon SUZUKI BREWING AND CO. (Akita)
$ERIFEK JERE HASHIE GEHR) Tokubetsu Junmai Kita-Akita Hokushika Co.,Ltd. (Akita)
BHEE KB EoEEHR S EARE) Kaika Junmai Daiichi Shuzou inc. (Tochigi)
582 B BEEEMART BER) Ginjo Seiun Seiun Brewing Inc. (Saitama)
ETHE FOMK EC TS HEFEEHRET (RFE) Hanagokoro Junmai TOMONO SHUZO Company (Nagano)
EERAHS EHAEEH IR (BHIR) Hourei Tsukasa-Botan Co (Kochi)
MEHT EEF SHEEGR AT (KPB) Wakabotan Fukino Sanwa Shurui Co.,ltd. (Oita) .
o . el
oy CEARSE =Y ! Value-priced Hot Sake Category
maTE 1134R Top Gold Award 11 brand
BEOW KBS MRS (SHE) Atagonomatsu Honjozo NIIZAWA SAKE BREWERY CO.,LTD. (Miyagi)
F&L FKE B BRAHBAEERE (TER) Hideyoshi Junmai SUZUKI BREWING AND CO. (Akita)
THEMKE EREA HARTEEAE (LLFER) Kimoto Junmai Shonai Bijin Watarai Honten (Yamagata)
HIZROE ROBEEEERaH (ILFR) Josen Azumanofumoto AZUMANOFUMOTO SAKE BREWERY LTD. (Niigata)
BTHERE 24 FIIFBEMA R (FTRR) Koshino Hakugan Nakagawa Brewery (Niigata)
FREETH IR 4Rl A EEE BEREMTEESE (KES) Hida-no-Karakan Tokubetsu Honjozo Hirase Sake Brewery (Gigu)
RE HES BR&MEEES (KEE) Shiramayumi Eikan Kaba Shuzo (Gifu)
ERhEE L& Eat (BME) Kinpai Sonnoh Honjozo Sonnoh Brewery (Aichi)
AEIE/\EIE VYIZAFBEEHA ST (EER) Honjozo Yaegaki Yaegaki Sake & Spirits, Inc. (Hyogo)
DAY TR KEKA R (EER) OneCup Jumbo Ozeki Corporation (Hyogo)
ENERE HRARHSTEEEFERE (RRE) Kinmon Harushika Imanishi Seibei Brewery (Nara) 5
- " . el
TL 27 LB3IHERM Premium Lukewarm Sake Category
BEEE 13807 r Top Gold Award 13 brand
BEHBLSIMK Z20E BHYBLES EXH—BET (BEE) 5 Tokubetsu Junmai Yumenoka Kaitou Otokoyama (Fukushima)
LLBEAK S B SR FEBEHART (BER) Yamahai Junmai Ginjo Suehiro Suehiro Sake Brewery Co.,Ltd. (Fukushima)
AS—IHBEIRSvILL ASEEMR R (BER) Ninki Kan Special Ninki inc. (Fukushima)
KEE RS ER KHBESEHA R (BEER) Mizubasho Junmai Ginjo Nagai Sake Inc (Gunma)
BF fRISER (3 Ph  EDE MU RBER (TER) Kinoene Junmai Ginjo Hanayaka Takumi no Kaori linumahonke Co., Ltd (Chiba)
SE R KRS EE EEn BREAMEDEESRE (KER) Hourai Junmai Daiginjo Watanabe Sake Brewery (Gifu)
i AR B E SEAESR AT (BER) Shussejo Tokubetsu Junmai Homarefuji Hamamatsu Shuzo (Shizuoka)
B B% fSKMSER 3 A PEEEIR IR (BHR) Junmai Ginjo Handago Nakano Sake Brewery Co.Ltd (Aichi)
BN FEKE HHNBHREH (ZER) Fukuwagura Junmai IMURAYA GROUP CO., LTD. (Mie)
BRIL 5 R KE RILESEHRE (FERAT) Konteki Tokubetsu Junmai HIGASHIYAMA SHUZO (Kyoto)
HEEF=1L BEEEGRR A (NFLE) el Kumano Sanzan Ozakishuzo CO., LTD. (Wakayama)
T\BE 45 RIK [4R] NEBEEHRREH (ADE) LB Yatsushika Tokubetsu Junmai YATSUSHIKA BREWERY CO.,LTD. (Oita)
Gekkeikan Black & Gold  KEAEBEKRSH (KEMM) o Gekkeikan Black & Gold Gekkeikan Sake (USA), Inc. (USA) .
7L 27 LAHERFT Premium Hot Sake Category .
EaTE SR Top Gold Award 8 brand
FEB il RS NFBEEMREH (BRE) Mutsu Hassen Red Hachinohe Shuzo Co., Ltd. (Aomori)
3BTV EEBHMK A E MoBEEEAH (ILFR) Hakuro Suishu Indigo Takenotsuyu Brewery (Yamagata)
B FKE FHBLES B H—EET (BRR) Kaitou Otokoyama Junmai Kaitou Otokoyama (Fukushima)
HEriK RE FEBEMHARH (BEBR) Kimoto Junmai Suehiro Suehiro Sake Brewery Co.,Ltd. (Fukushima)
EEEXAF £ RIGEEKRRNR (HF)IR) \\. Black Dragonfly Kimoto Junmai Izumibashi Sake Brewery Co., Ltd. (Kanagawa)
EBME SEACE=BEEHR AT (ZER) 4 ZAKU HO NO TOMO Shimizu Seizaburo Shoten Ltd. (Mie)
B EASRAERANKE I\ EEE4RSH (RER) f!' Super Special Shirayuki ltami Morohaku Daiginjo Konishi Brewing Company (Hyogo)
ILAIER 7] BASHNAKEEDS (BER) P~ Yamatan Masamune Katana YAGI-SHUZOBU Co., Itd. (Ehime) 5
537 JARY G Special Lukewarm Sake Category .
EaTE 487 Top Gold Award 4 brand
XEIL EBE AHEBEEKHH ST (FHER) Tenranzan Igarashi Brewery (Saitama)
BEMKICCDE INEEEHN A (EER) Shirayuki Junmai Nigori Konishi Brewing Company (Hyogo)
BES AR XY HABHAHEES (RER) Tatsuriki Genmyo aged sake Honda Shoten Co.,LTD. (Hyogo)
EWmBE CLy 10FiR REARBEMA R (EER) Kuromatsu Hakushika Koshu Tatsuuma-Honke Brewing Co., Ltd. (Hyogo)
'y
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stmbmem The Challenge to Create

a New Japanese Food Culture

€ BAEILD

By Atsushi Ashizawa

Female business owners series

The Los Angeles Dodgers and Japanese food culture:
Tracing the history and background of the beef bowl and California roll

ZEREES)—-X

y food culture journey is
nearing the end. Japanese
beef bowl restaurant Yoshi-

noya opened its first U.S. restaurant
in the suburbs of Denver, Colorado in
1970. Afterwards, Yoshinoya started
preparing to open their fast food
restaurant in the U.S. in Los Angeles
to expand as a chain restaurant. The
restaurant did not focus on sales, and
workers hired based on interviews were
trained and learned the manual before
their initial placement.

Before I traveled to Japan, I
stopped in at a Yoshinoya restaurant.
Yoshinoya served beef bowls in the
past, but gradually expanded their
menu to meet the demands of a wide
age range of customers. The restau-
rant logo changed with the phrase
“Japanese Kitchen” added below
its store name in English. Yoshi-
noya’s menu also evolved to include
the beverage “Boba,” popular among
young Asian customers, and Japanese
fast-food menu items such as gyoza
and spring rolls. I ordered and paid at
the self-service counter to the left of
the entrance. Four workers — male and
female — working the restaurant never
spoke to a customer. Yoshinoya’s U.S.
chain restaurants offer the same service.
After LA, I headed to Tokyo. I stopped
in at a Yoshinoya restaurant near
Ueno station, where I was staying.
The dining area layout was simple
with round counters where customers
sit, and tables for two placed on the
side. One male staff member ran the
restaurant. I purchased my meal ticket
at an automatic vending machine.
The customers were all men. I never
saw a female customer, nor did I hear
any conversation take place between
the staff and the customers. Fast
food restaurants in major cities work
frantically. I imagined Yoshinoya’s
competitors — Matsuya, Sukiya, etc.

— all operating the same way as I left
the restaurant.

Tomorrow, I will visit the last
destination for my food culture series:
Aizuwakamatsu city, Fukushima
prefecture. I stopped in at a Yoshinoya
restaurant in Aizuwakamatsu city at
noon and ordered at the counter. Two
female staff worked the restaurant. I
asked what the popular menu items
were when I placed my order and was
told that beef bowls with miso soup sell
well. A standing sign inside read that
the restaurant now offers Oyakodon
(chicken and egg rice bowl). I looked
around inside the restaurant and noticed
foreign nationals, I didn’t see any in
Tokyo. The restaurant dining area was
spacious with many seats occupied by
customers enjoying their meals.

The female staff working at the
counter greeted customers entering
and exiting the restaurant, calling out
“Welcome!” “Thank you very much!”
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Yoshinoya restaurants in LA, Tokyo,
and Aizuwakamatsu each reflected their
own regional culture not detailed in
the manual. On my way out, I decided
to ask a few questions to a female
manager. Although she did not answer
my questions about the economical
beef bowls priced at 530 JPY, and
how workers at Yoshinoya are trained
in hospitality, her beautiful smile that
carries the Yoshinoya brand with confi-
dence left an impression.

The Los Angeles Dodgers
and Yoshinoya

Japanese baseball pitcher Hideo
Nomo joined the Los Angeles Dodgers
in 1995 and kicked off a historic
opening game. However, an issue that
surfaced between Nomo’s baseball
club and the Dodgers evolved into a
bigger problem. Negotiations between
Nomo’s U.S. agent and the Los Angeles
Dodgers seemed bleak when Hiromori
Kawashima, Chairman of the Central

-

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.

League, Nippon Professional Baseball,
volunteered as the arbitrator. The
path to reach a resolution was diffi-
cult. However, the trust that Nomo’s
baseball club had in Kawashima
and his personal connection to Peter
O’Malley, Owner and President of the
Los Angeles Dodgers at the time, were
critical to reach an amicable resolution.
The said issue behind-the-scenes was
never made public. Mid-June, when
Nomo took the mound at Dodgers
Stadium and garnered his first victory,
customers lined up in front of Yoshi-
noya to purchase beef bowls. A link
was established between Japanese food
culture and baseball at the Dodgers
Stadium on this historic day.

Next, the California Roll emerged
at the Dodgers Stadium. This fusion
sushi roll was invented by Japanese
restaurant Tokyo Kaikan in the Little
Tokyo district of Los Angeles in 1970,
enjoyed over 50 years since. In the
1950s, “Akabeko” company — owner



of clubs and restaurants in the Shinjuku
district of Tokyo — opened the restau-
rant Tokyo Kaikan in Little Tokyo in
1964. The restaurant name “Akabeko”
(“red cow”) is a renowned folk craft
from the Aizu region of Fukushima
prefecture. Female executives played
a key role in the company’s expan-
sion into the U.S. market. Many know
that California Roll contributed to
popularizing Japanese food culture
worldwide. To quote Yuko Kaifu, Presi-
dent of Japan House LA, I also wish
consumers who enjoy ramen and sushi
also take interest in learning the history
and background of the Japanese foods
they enjoy.

The unprecedented popularity
of Japanese baseball pitcher Shohei
Ohtani reached a fever pitch among
Japanese nationals in Japan and the
U.S. However, we must also under-
stand the history of resilience endured
by Japanese pioneers and Japanese
Americans in the U.S. paved the way
for the excitement we witness and
enjoy today.m
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A B HBERIGHE ..

e Essence of WA: Cnnnecting Fenple Communities, and the Future
thraugh Japanese Cuisine

» _33rd Mutual Trading Japanese Food & Restaurant Expo — Repnrl: 1
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Sake Shochu Spirits Institute of America
- Cautionary Notes to Participate in Tasting Events -
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all products are individually boxed

fap row: Individually bosed Shachu and Sake Selection
micolle row, L oo & Mogpuchi Limited Edition, ishikanwa  Tavenokawa Mehan Junmal Dakgingo, Yamagata [/ Sulgel Mann Jenimal Dalginjo, Kochi /
B Wismae W Masayusme Junmad Dialgings, Fukul f lzumdbashl Rakofumal Kimoto Junmal Dabgingo, Kanagaea /

Gangl Musuhi, Yamaguchi / Kubota Junmal Dalging, Nilgata / Shimehartiury Junmal Ginjo, Milgata / Senkin Immortal Wing Urara Junmal Dasgingo. Techigl
bottom row;, L o R hord lguor Boermse reguined for purchose = Syasya Rakuraky Red Dragon Geand Cru, Sweet Potato Shochu, ABY: 30%, Kegoahima
Tenshi no Yuwaky, Sweet Potato Shachu, AR #0%, Kagoihima 7 Eurabin lichika, Badey Shochu, ARV 25%, Ofta
Frasco lkchiko Shochu, Barley Shochu, ABV: 304, Oita / lichiko Special, Barkey Shochu, ABV: 30%, Oita

M -|- E S A K E product ovoilability may vary by regions
Legendary  Finesse  Award Winning S
e MUTUAL TRADING

mitcsake.com SAKE SHOCHU WINE CRAFTBEER SPIRITS
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Honorary Sake Sommelier

(3¢)

i
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.

S

Taste philosophy and purpose

often see breweries and wholesale

dealers recommending their sake
to local American diners at sampling
events, saying, “This sake goes with
any food,” “We use 100% Yamadani-
shiki rice,” “This is Junmai Daiginjo,”
and “This is a traditional kimoto sake,”
etc. However, most people (including
myself) don’t understand what those
industry jargon means. In other words,
“So what are the flavors of sake, and
what foods does the sake go well
with?” is my question.

While sake fully utilizes processing

techniques to create differences in
flavor as a product, wine is largely
influenced by the flavor of the grapes
themselves, more of an agricultural
product. In other words, the flavor of
sake can be designed to some extent
and adjusted (through the selection of
rice, grade of rice polishing, fermenta-
tion, temperature, storage method, etc.),
while wine is largely dependent on the
quality of grapes harvested that year.
If that’s the case, the best and quickest
way to understand sake and to commu-
nicate the flavor is to understand the

brewery’s objective for the particular
brand (design objective). Isn’t it most
important to accurately communicate
to consumers the brewery’s “philos-
ophy and objective towards the brand’s
flavor?” For example, the brewery’s
benefits of hard water should be capital-
ized upon, and the use of XX rice to
pursue the ultimate compatibility with
meat dishes, how the sake is created
using rice YYY to create a unique-
ness that won’t be defeated by wine or
shochu, etc., to suggest designing sake
that proposes a more narrowed-down
qualities to customers.m

FEIREREH

mBEgLE, BEEEBRM
:t?ttééﬁﬁgﬁ’éﬁ CHERER"
ERBSEMIXEN"."RMAEH
100% LIFER". “PERAREE", F1°

BEROAEXE FF, HED MR
EEANEKHEB.EEREA (2
HEC)MAHAAERERENE. B
MEZ, HENEBENKEES E
R
BABE B UTSF AN
TR Ok E M, & ER

“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)

WEARBEARIHKE, BLERK
BRABENRER. ROER, B
B R LOE S MR ER 5T (RAKKEK T
Pl.BECRE.BREANEF) FET
—ERENRAE MEamEREEH
EFENTENRERE.
INREBERNGE, ERNEEL
FNENRFH AR T BBERDZE
HEN S H (RETEN) . EKBER
fHERRRE, FTEEHES E
BRERE, FEREE LM LS

+ Mew Forms of Sushi
# Mew styles of Sushi
+ Innovative and Popular Creative

BYEA T ERRRE, EMERMAE
MER. KRS FEARMEEES
EEEBRSVNER “HRERNERM
B8 o tanF K E (oK) MBS,
ATERERNERENEHRORS
MEER T XXAK, BSRIYYYERE %
BRABRBEBMEEN. RBRE
EREAEVERHEEERARMAS
S BERBIERETo

Sushi
= Mastering Technigues
= Sushi in the USA and Europe

= [n What Way Has “sushi” Evolved?

« For all who love Sake

28 November 2024 - www.alljapannews.com
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Nanbu Bijin Brewery
recipient of the world's first vegan certification for Sake

' fecan
| ey Vegan Sashimi Series

Refreshing \1'/4!/Flavor and
Umami from [\ )
For Sushi Rolls, Fish, and Meat Dishes

REAL
GLUTEN YUZU

FREE JUICE

chichan with
Wulu migd slaie

Macke by
Bakdwin Park, CA 91704 USA Tel. 624-962-9633
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The Essence of WA:

Restaurant Trend Report
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33rd

JERE JAPANESE FOOD & RESTAURANT EXPO
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* #74434 SF-Big Eye Tuna Saku

* #70232 SF-Harakami Belly Ootoro Saku

[ ELCHT A S i | AR R

(ﬁﬁﬁ@ (ULTS tuna) 5| T 2RE /I H 6,

4.4# (6 — 10 pcs) wild caught, Japan
about 2.2# farmed, Malta

Connecting People, Communities, and the Future through Japanese Cuisine
33rd Mutual Trading Japanese Food & Restaurant Expo - Report 1

FIDMEID

he 33rd Mutual Trading Japanese
T Food & Restaurant Expo (JFRE)

held at the Pasadena Convention

Center on September 28th, drew
in Japanese food industry professionals
seeking new products and ideas. In line
with the theme,“#1:ix fz:0»Washin Denshin”,
translated as “Mindfulness for Harmony &
Connections”, JFRE ‘24 cultivated a base
toward “Connecting People, Communities,
and the Future through Japanese Cuisine”.

JFRE ’24 broke previously set records,
welcoming 2,600 guests with an
overwhelming share of foodservice
professionals at 70%. Suppliers from Japan
and elsewhere filled the 140 booths, out
of which the Liquor Pavilion alone housed
52.At Expo center stage, uniquely curated
seminars and workshop programs to
benefit foodservice operators drew in
guests to a mostly full seating capacity.

Among the main floor food exhibition, the
buzz was over “surf and turf” — Ootoro
Maguro and Wagyu — two of the highly
prized ingredients for restauranteurs
to capture consumer appeal. Specialist
suppliers in  the now-trendy Ramen
industry showcased their forte in noodles,
soups, flavorings, and toppings. Chefs
searched for prepared/quick-prep foods
for solutions to address their kitchen
staff shortage situations. Premium, bottled

Los Angeles HQ »

MUTUAL TRADING

®

i B AR IEEEAMM, =

San Diego

1R 5

non-alcoholic beverages hit the mark on
trend, targeting non-drinkers at fine dining
restaurants.

The non-food exhibits were a strong
allure with over hundreds of factory-direct
Expo bargain ceramicware. Aoki Hamono
metalwork artisan, Michiko Kubota,
demonstrated her craft as guests leaned
over to watch their names being etched
onto their newly purchased Sakai Takayuki
knives. Newcomers, FSX Inc. introduced
their luxurious cedar scented Oshibori
towels with Yuica essential oil, as Olica
Sangyo showcased their foldable, moisture
resistant bento boxes made of ecology-
minded soft wood and paper.

Mutual Trading’s Restaurant Expo has its
roots to a small-scale chinaware fair from
back in the 1980’s. Now, JFRE events are
held every year in New York, Los Angeles,
and in Honolulu. It’s a culmination of
collaborative teamwork with suppliers
and growers spanning over 33 years,
to what’s now become the largest and
longest running Japanese food expo of its
kind outside of Japan. JFRE is based on a
fundamental platform,“Home to Authentic
Japanese Culinary Culture”, encompassing
traditions, advancements, and trends
that are impacting foodservice industries
towards further growth around the world.

Las Vegas * Phoenix °
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@i SAKE SCHOOL OF AMERICA

T A ERERIR R (RURE)

I 3 B S b S PR R SRR, A
ELTE AR B AT S I B (T B 3 e
ARG IR 2 . R S R AN 3
ARG B SRS 0 B T RS 2
SR R, R A AT
B, VER. RIH R TR AR
ER A A B R A 2 IR ) 1 S T AR R
AR T A T AT AR R AR A

PRFE H IR . 20244F11 H18H &
—, EAoRE T s R ORI
Hi®fi: Mutual Trading Company,
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Washington DC

The Premier Japanese Food, Alcoholic Beverages,

& Restaurant Supply Specialist
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YONEZAWA WAGYU K JEH14-

1

|

i From Yamagata comes this top quality Wagyu, with an
| yield of only 2,000 pe year. Grown in the frigid -10C
i degrees or |4F degrees, the harsh winters transform
i fats to permeate into the meaty potions, carrying with
I it, the rich Umami. When cooked, the fats render out
1 quickly resulting in reduced-fatty servings, yet leaving the
i full Umami which have penetrated into the red meat.
i Yonezawa Wagyu are all female, grown to 33 months
i versus the industry average of 28 months. Highly
! recommended for Sukiyaki and Shabu-Shabu.

1

1

1

1

1

1

1

1

1

1

1

1

1

Mindful of the Environment — growers apply waste
management practices with companies which convert
organic waste into usable natural fertilizer. They in turn,
are used by farmers to grow Sake rice for brewing some
of the most famous Sake from the Yamagata region.

KA (YONEZAWA WAGYU) 2K EH 1L (Yamagata) ,
JE A TE AR 2, 445 26 B 4 292,000 58 . 15 A8 A1 25 7E B 2E 1) 1
RETI0E (FER14) BRFPER, BRAMIREEEE

P, kB k. AR, MEpnRIERL, R T
fetr i, EABLRER 1B RAT P P I e B R . KR4 1
FyMETE, AERWEH A3, ME ST E RN A28
o ARHHERS FT 38 B AR5 -

R R B - Rl B A W] AR MEAT BE R, AR
A2 T RO R AR o e BRI JH 38 e A R AL 79 K
AT 117 3t 5 f 2 44 AR VY

YONEZAWA WAGYU:
best for Shabu Shabu and Sukiyaki

____________________________________________________________________________________________________________________________________

JFRE '24 282

NON-ALCOHOL PROPOSITIONS

Premium non-alcohol beverages elevate a fine drinking
experience for the alcohol averse and designated
drivers.

ARIRS HORL e A
o it L PRSI R Bt 2% A P PN AR S 7 B 4R it 1
GRE UGl L

* #12195 CBT Mt. Fuji Green Tea 6/720 ml
* #12193 CBT Gyokuro Goko 6/500ml
* #12194 CBT Hojicha Yabukita 6/500ml

* #12196 CBT Tokyo Wakocha Black Tea 6/720 ml
* #11012 Okuaizu Sparkling Water Red  12/16.7 fl oz
* #11013 Okuaizu Mineral Water Blue  12/16.7 fl oz

Chicago - Yamasho °

BARDKRZHADARIZ

Atlanta - Yamasho Atlanta *

AROMA PREMIUM OSHIBORI

HAND WIPES

FSX. Inc. features AROMA® Premium with Yuica, wrapped
Oshibori towel with 100% Yuica essential oil sourced from
Hinoki cedars forests of Hida Takayama in Gifu Prefecture.
Also available in citrus and non-scented.

AT F IR TR

FSX Inc. 4 H IAROMA® & 41 {2 F 111 (Oshibori) 55 100%
YuicafEil, i HLE U R = L A AR AR AR

TR AT AR R AN 5 A R 2 ] (L35

N

* #80585 Cotton Oshibori Hand Wipes  10/50 pcs
* #35524 Aroma Premium Citral Wipes  6/100 pcs
* #42377 Aroma Premium Yuica Wipes 12/50 pcs

AOKI HAMONO

Metalwork artisan Michiko Kubota etches in beautiful
carvings and personalized names onto Sakai Takayuki
blades.

HARIIY (AOKI HAMONO)
48 T#Af Michiko Kubota fE 54T J) (Sakai Takayuki)
R 56 FEE i SR AN (B AL B 4

Austin - Minamoto °

Bringing the Flavors of Japan
to the People of the World

Honolulu - The Cherry Co. *

MIYAZAKIWAGYU

The indisputable Four-Time Champion at the Wagyu
Olympics, Miyazaki Wagyu delivers consistent quality
and stable supply. Mutual’s Miyazaki Wagyu come with
traceability certifications.

HIEA A E AR FENUE MR EGEE, =
Ui T 2 2 1k ﬁﬁ@ﬂﬂ*ﬁﬁ%gﬁﬂgﬁmf &, JLFE 5
(Mutual) B e 0a A= B A RT3 1

uu uJ‘o

MTCWAGYU
A line of Kagoshima Wagyu, packed specifically to deliver
quality at value prices.

MTCHIAE— i 5 5 Fl A 2R 51 48
L P AR B A1 1 2 2

A, 5 AE LAY T

ENVIRONMENTALLY FRIENDLY,
COMPACT BENTO BOXES

Olica Sangyo brings the fully collapsable, space saving
Bento boxes made of natural soft wood and paper.

The liquid resistant coating helps repel leaks.

ROk, ITEE &
Olica SangyoffEth T A 58 2 484% . B4 =HIMEE &,
PRI R IR RGN . BV JE A7 B 5 18 s .«

Wood Food Containers:

* #82234 8/25 pcs (23.5x15x4cm)

* #82235 8/50 pcs (20x|2x4cm)
Awvailable in other sizes and models.

Lima - Super Nikkei °

@mutualtrading

Tokyo



Brewery Owner
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Nanbu Bijin Inc.
Fifth Generation
Brewery Owner
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Timothy Sullivan
 Sake Samurai

' Takao Matsukawa
VSake Sommeller

Latin Reglon Speclallst
Mutual Trading

1
\;

Kuramoto USInc.
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Masato Kato
Sake Sommelier

Wlsmettac Asian Foods

4
Keita Akaboshi Mei HO Miyuki
 Sake Sommelier Sake Sommelier Yoshida

Sake Sommelier and Others

N Teruyuki JoeMizuno
| Kobayashi Head of the“Regional
' Taruhei Brewing Co ltd. Sake Tasting Club”

'

Akira Yuhara
Sake Sommelier |

Miyako Hybrid Hotel

Philip Harper . Rachel
Tamagawa Hand Made Macalisang
Japanese Sake Sake and Wine
Master Sake Brewer Sommelier

True Sake Sake Sommelier

Chizuko
Niikawa-Helto
L Sake Sommelier
Sake Samurai

Eduardo
Dingler

Hirohisa
Kikuchi
mSake ngmelie(”

KojiWong
Owner
Japon Bistro

Koji Aoto

Kaz Tokuhara
Sake Sommelier  Sake Sommelier
'Managef” Savannah
Wismettac Asian Foods Distributing Co. Inc.

K

Michael John Mai Segawa Don Lee Gary Imad
Simkin Advanced Sake Sake Sommelier == Saz:z,dv;:: a =
MJS Sake Selection ,50’,"’"?”“ S YamaSushi [ OCEEERREEEE
Owner Tako Grill Owner Chef
b
Shigeto Terasaka Isao Kiy_ota Eda Vuong Shino Okita Jonathan Cortez
. Sake Sommelier International Sake Sommelier Certified Sake Sommelier International
President Kikisake-Shi (RS UMl Shochu Advisor Sake Sommelier

Japan Hollywood Network

Sara Guterbock
International
VSake Sommelier

New York Mutual Tradlng

Academla de Sake Mem(o

Mutual Trading
Founder

Rachel Fiekowsky Masae Kusada
International International
Sake Sommelier Sake Sommelier

NewYork Mutual Tradlng New York Mutual Tradlng

Hanbai Solutions LLC. lﬂ"" Region Specialist

Mutual Trading

[Infol

Sake Shochu Spirits Institute of Amer|
(213) 680-0011, AllJapanNews@gmail.com

Sommelier

}qke Amrbrqssado(”

Miologit

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

Young's Market Company

Yoshihiro
Sako
 Sake Sommelier

Yuzuki
»

.. Stuart Morris
Sake Sommelier

Kurtis Wells

Toshiyuki Koizumi
Sake Sommelier

Owner “WASAN”

-
-

i

Eiji Mori Michael Russell
Sake Sommelier == VCemﬁed Sake Somme(/er
Katana Restaurant Pacific International
Liquor Inc
Patsy Lu
International
Master Sake Sommeherr

Mutual Trading
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CHALLENGE

by Kosuke Kuji

205

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, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association

Association of Sake Breweries Serious
about Cultivating Sake Rice

SERFENERIRE

ompanies usually grow grapes

fermented to produce wine.

While this may seem normal
in the world, farmers in Japan have
long cultivated sake rice used by sake
breweries to brew sake.

Japanese laws in the past posed
challenges for sake breweries to own
rice paddies to cultivate sake rice.
However, the laws recently relaxed
to allow sake breweries passionately
involved in cultivating sake rice to
increase their own company-owned
rice fields.
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Twenty-two sake breweries enthu-
siastically cultivating their own sake
rice gathered and founded “Farming &
Brewing,” an association that cultivates
sake rice and brews sake to introduce
original sake products to consumers,
in 2023.

The association introduces
original farm-to-table sake products
to consumers through various activi-
ties, such as sampling events held at the
Aoyama Farmers Market in Tokyo.

Farming & Brewing is garnering
attention in Japan as a Japanese sake
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association that also sells original sake
products and merchandise on ELEMI-
NIST, a digital platform that sells
sustainable products.

I feel more sake breweries will
start growing their own rice to produce
sake products in the future, as sustain-
able sake production will soon become
the norm worldwide, with more sake
breweries expected to join as members.
Please continue to support the activities
of this association.m

tESh > HEBEEELEMINISTR AR
BEHERER RERAATRR
BB SEREZ —-

£ 2 89 R A o BE & R R 3
BoHmA—EHRIMNNRE BREE
7% 18 5 oK 3 B O B9 A5 0 A o i 2R
BE-RRUEREAESARAERE
B FF BBV ERIE 75 =0 - NN B Y B LS A
R8I0 A RBE SRR E R
IR



JE INTERNATIONAL INC

www.jfc.com

1507 <mk5j
WEAZEEQD
BBHMNZERLE
B4R

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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What Type of Water is Miyamizu?

BKRE T ERRRIK

‘ iyamizu’ refers to
groundwater from a
certain underground

area near the coast of Nishinomiya,
Hyogo, considered a factor that
makes sake produced in Nada
famous worldwide.

This groundwater was discov-
ered to be superior for sake production
in 1840. Sake producer Tayuzaemon
Yamamura, who owned a sake brewery
in Uosaki, noticed that sake produced
in Nishinomiya was far more superior
in quality to sake produced in Uosaki.
Yamamura experimented by using the
same rice and assigning a different
Toji (Master Sake Brewer), but real-
ized the sake produced in Nishinomiya
was still far more delicious. Therefore,
the Nishinomiya ground water was
transported to the Uosaki brewery to
produce sake, and the sake that resulted
was superior in flavor.

Due to this result, Yamamura
discovered that water influenced the
quality of sake, and started using water
from Nishinomiya to produce sake in
Nada also since 1840. Since this sake
also became famous in Edo, many
sake brewers led by Nada-based sake
brewers started using the groundwater
from Nishinomiya. Initially referred
to as “Nishinomiya water,” the name
was eventually abbreviated to become
known simply as ‘Miyamizu.’

The secret of this water was mostly
unraveled from scientific investigation
and research that started early into the
Showa Era. According to these results,
miyamizu consists of water from
Shakugawa and Mitarashigawa in the
west, flowing into the Mukogawa water

flowing from behind the Rokkousan
in the north, combining into under-
ground water and coming slightly into
contact with ocean water infiltrating
from the south side of the miyamizu
region. Also, the depth of the well is
relatively shallow between four to five
meters; however, the layer of shells in
the strata immediately below deter-
mines the water characteristics.

Analyzing the water components
revealed this water contains a signifi-
cant amount of phosphorus at 2.7mg
per liter, an unprecedented amount in
any water used in any sake-brewing
region. Aside from phosphorus, the
miyamizu also contains high quanti-
ties of potassium and calcium, etc.,
and these mineral elements play an
important role in aiding the propaga-
tion of koji mold and yeast to stabilize
fermentation.

The groundwater seeping through
the layer of shells (mainly Japanese egg
cockle) dissolves the mineral elements
of the shells as the water gushes out,
thus the Mukogawa water containing
a significant amount of carbonic acid
conveniently dissolves these compo-
nents. Also, a major menace for sake
brewing water is iron, which adds a
brown color to the water. However,
miyamizu contains an insignificant
amount of iron because the under-
ground Shakugawa water containing a
significant amount of oxygen oxidizes
the iron, filtering the water in the layer
of shells.m
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i Polishing Rate: 70%

Hakushika Kuromatsu
Fresh & Light Junmai
Tatsuuma-Honke Brewing (Hyogo)

o SMV:+2

Ozeki Rai
Junmai
0Ozeki Corporation (Hyogo)

.

©Polishing Rate: 50%

Polishing Rate: 70% i (Yamadanishiki)

Souke Ozakaya
Junmai Daiginjo
0zeki Corporation (Hyogo)

£ SMV:+4
i Polishing Rate: 50%
i (Hakutsuru Nishiki)

Hakutsuru Nishiki
Junmai Daiginjo
Hakutsuru Sake Brewing (Hyoko)

£ SMV:+2
i Polishing Rate: 50%
i (Yamadanishiki)

Hakutsuru Shoune
Junmai Daiginjo
Hakutsuru Sake Brewing (Hyogo)

SMV: +1.4

- Polishing Rate: 50%
i (Yamadanishiki &
i Nihonbare)

Hakushika Sennenju
Junmai Daiginjo
Tatsuuma-Honke Brewing (Hyogo)

This article was courtesy from Shibata Shoten Co Ltd.
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“Hegisoba Katsura” serves
Niigata specialty soba dish “Hegisoba” in Tokyo

RERHEGISOBAEZMH

uckwheat Noodle Restaurant
B “Hegisoba Katsura” is located

near the Shin-Nakano subway
station on the Marunouchi Line along
the Oume Kaidou Highway, running
east and west of Tokyo. “Hegisoba”
is a buckwheat noodle (soba) dish, a
local favorite in Niigata prefecture and
a specialty of the Echigo region, char-
acteristic for using Funori seaweed
instead of flour. The chewy soba noo-
dles are renowned for their flavor and
go down smoothly. “Hegisoba Kat-
sura” serves this traditional specialty
dish of the Echigo region in Tokyo.
Owner Michio Katsura trained to pre-
pare Hegisoba in a renowned restaurant
in Niigata prefecture before opening
his community-based restaurant Kat-
suraya in 2019.

Menu selections besides soba noo-
dles include other specialties of Niigata
prefecture, such as “Fried Tofu from
Tochio” and “Nuka Iwashi” (Sardines
Marinated in Rice Bran with Plenty of
Salt). Despite its location in Tokyo,
Hegisoba Katsura serves only Niigata
sake selections. Tempura is delicious
as expected of a soba noodle restau-
rant, in addition to fresh and delicious
fish selections such as sashimi, rarely
served in a soba noodle restaurant in the
city. Business hours are from 11:00 to
22:30, open between lunch and dinner
without closing in between, also rare
but welcome news to sake fans.

My impression is that workers
employed near the restaurant come in
during peak lunch hours, followed by
mothers in the neighborhood, retirees
who enjoy a drink in the afternoon,
then businessmen who stop in after
work. Owner Michio Katsura’s expe-
rience managing various restaurants is
instrumental in creating this wonderful
restaurant, popular among soba noodle
fans and sake fans alike.

The restaurant’s monthly event
— Full course with monthly sake selec-
tions from different sake breweries - is
popular among regulars, Hegisoba fans,
and sake fans alike. The sake brewery
of the day introduces their sake and

converse with guests enjoying a full
course meal of soba noodles as the
main dish with sake. The menu selec-
tions served at Katsuraya complement
sake, with most guests getting tipsy
on a full stomach. The 2-hour event
stretches into 3 hours each time.

Sake brewery staff and guests who
long enjoyed Hegisoba are not always
familiar with how soba noodles are pre-
pared. Many guests marveled that they
never enjoyed such delicious Hegisoba,
even in Niigata prefecture. The gour-
met website “Hitosara” also ranked
Hegisoba Katsura as the Number 1
soba noodle restaurant in Tokyo in
2023. With such delicious Hegisoba
readily available in Tokyo, Hegisoba
might be a welcome choice of toshiko-
shi soba (soba noodle dish traditionally
enjoyed on New Year’s Eve) to ring in
the new year?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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Master Sake Sommelier
Info Yuji Matsumoto Toshio Ueno Ami Nakanishi Atsuko Glick Yoshihide Murakami David Kudo Ryuji Takahashi
Sake Shochu Spl rits Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier
Institute of America Beverage Manager Vice President Vice President Manager Liquor Manager President, All Japan News Owner"Ji - sakeya”
(2] 3) 680-0011 Sake School of America New York Mutual Trading Sake School of America JFClInternational Inc. Shuto-Meijin
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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
- Cautionary Notes to Participate in Tasting Events-

mEREEEE

because the flavor cannot be tasted accurately while suffer-
ing a cold or a hangover.

Smoking and consuming foods with strong flavor, such as
garlic, is also prohibited before participating in tasting events.

Also, refrain from wearing cosmetics, colognes, and perfumes
with strong fragrances when tasting sake with others.

To sample different alcoholic beverages, drink water to
prevent the senses from dulling due to intoxication. (Toji (master
sake brewer) and sake sommeliers spit out the sake they tasted
during tasting events.)

Exercise caution as alcohol from whiffing sake aromas and
tasting different selections of sake over a prolonged period can
numb one’s sense of smell and taste.m

F irst, participate in tasting events when in optimal health

&0 =o

NP FRER EAERGFEOHNSBEE
C R ERERRE

REA_HHBEREGEEE

R iRIE & S Mk o
ERER BRI RERBA DRI R
e

AR MREEMA—EBETRE - ATF
TEMANGRE BERRFERATRBENNE
SR E K

MREETZRBENRE A7 BLREE
BREMErERE EETREBEPEEN
7Ke

(EER—T HEXRBEMEIRERBESR
g EER )

EEIENR FERERREBRSEAEME
A A5 B 50 R B A R Rk 15 IR A ik B o

ZOOM

INTC SAKE'Q‘"HIH:H_H

RAxEFHE 35



aste philosophy and purpose:
JrC L35 = A
= 0] S =

_J_

ol A B R I s I [ = I IV IR I A g e I )

California Sake Cha[]engé 205 :

Association of Sake Breweries Serious about Cultivating Sake Rice
= o
FSOYE : S0l FMQ FZE 30| B

A ESESEREEEEEEEEEEEEREEE PBB
W HTILA W PETOTEVV TTETASHVITY STHTZN

=k (HIN =9 7
Srpred) -"J V)2

Tokyo Jizake Strolling

“Hegisoba Katsura” serves Niigata specialty soba dish “Hegisoba” in Tokyo
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Honorary Sake Sommelier & Saka-Sho Ot ok

CTICGROP Chaiman

Owner of M&M Enterprise

Katsuya Group

"~ Owner “SAKAYANYC'

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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Taste philosophy and purpose

often see breweries and wholesale

dealers recommending their sake
to local American diners at sampling
events, saying, “This sake goes with
any food,” “We use 100% Yamadani-
shiki rice,” “This is Junmai Daiginjo,”
and “This is a traditional kimoto sake,”
etc. However, most people (including
myself) don’t understand what those
industry jargon means. In other words,
“So what are the flavors of sake, and
what foods does the sake go well
with?” is my question.

While sake fully utilizes processing
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“Creative Sushi & Sake® illustrates the techniques of the | it
finest sushi chefs throughout the warld, concentrating on :
the artistic presentations, unigue ingredients and advanced
masthods of préparation. The wribers were all top |apanese
professional chefs with many years of experience.

[published in English by All |apan Rews, InC., In 2005) kot

| https://alljapannews.com/page/sushisake-1

techniques to create differences in
flavor as a product, wine is largely
influenced by the flavor of the grapes
themselves, more of an agricultural
product. In other words, the flavor of
sake can be designed to some extent
and adjusted (through the selection of
rice, grade of rice polishing, fermenta-
tion, temperature, storage method, etc.),
while wine is largely dependent on the
quality of grapes harvested that year.
If that’s the case, the best and quickest
way to understand sake and to commu-
nicate the flavor is to understand the
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brewery’s objective for the particular
brand (design objective). Isn’t it most
important to accurately communicate
to consumers the brewery’s “philos-
ophy and objective towards the brand’s
flavor?” For example, the brewery’s
benefits of hard water should be capital-
ized upon, and the use of XX rice to
pursue the ultimate compatibility with
meat dishes, how the sake is created
using rice YYY to create a unique-
ness that won’t be defeated by wine or
shochu, etc., to suggest designing sake
that proposes a more narrowed-down
qualities to customers.m
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Stylish and Fashionable Sushi for a Modern Lifestyle

# Mew 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
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Brewery Owner Sake Sommelier and Others
) Kosuke Kuji L Teruyuki Joe Mizuno
Nanbu Bijin Inc. |, Kobayashi Head of the “Regional
Fifth Generation y Taruhei Brewing Co Itd. Sake Tasting Club”

Brewery Owner
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Akira Yuhara
Sake Sommelier

Miyako Hybrid Hotel

Masato Kato

Timothy Sullivan Sake Sommelier

 Sake Samurai

Wlsmettac Asian Foods

. Rachel
Macalisang
Sake and Wine
Sommelier

Takao Matsukawa
Sake Sommeller

'[l 'Latm Reglon Speclallst

Mutual Trading

Philip Harper
Tamagawa Hand Made

Japanese Sake
Master Sake Brewer
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Mei HO
Sake Sommelier

Keita Akaboshi
 Sake Sommelier

Miyuki
Yoshida
Sake ;ommelig(

Kuramoto USInc. True Sake

£
%

Michael John Mai Segawa Don Lee
,,S,imki,r,l, N Advanced Sake Sake Sommelier
MJS Sake Selection ,50’,"’"?”“ _— Yama Sushi
Owner Tako Grill Owner Chef

Isao Kiyota
International
I(lklsake Shl )

Academla de Sake Mem(o
Founder

Shigeto Terasaka

 Sake Sommelier Eda Vuong

Sake Sommelier

President Mutual Trading

Japan Hollywood Network

New York Mutual Tradlng NewYork Mutual Tradlng

Sara Guterbock Rachel Fiekowsky Masae Kusada
International International International
Sake Sommelier Sake Sommelier Sake Sommelier

New York Mutual Tradlng

Chizuko
Niikawa-Helto
L Sake Sommelier
Sake Samurai

Hirohisa Eduardo Yoshihiro
Kikuchi Dingler Sako
mSake ngmelie(” }qke Amrbrqssado(” mSake Sqrmmelie(”

KojiWong
Owner
Japon Bistro

Sommelier

Miologit

Koji Aoto

Alice Hama Liloa Papa
Certified Wine & Sake Certified Sake Professional
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Young's Market Company

Yuzuki
»

.. Stuart Morris
Sake Sommel/er

Hana Japanese Restauram

Kurtis Wells

Kaz Tokuhara Toshivuki Koi .
) : = oshiyuki Koizumi
 Sake Sommelier WSakeSzrrr]meI/e; . L Sake Sommeller
Manager avanna 1 T wmer “WACAN”
Wismettac Asian Fogds I Distributing Co. Inc. Ouner “WASAN
«
. Michael Russell
Gary Imada Eiji Mori
= o Zdvisar = Sake Sommelier e Certified Sake Sommelier
B PR — Pacific International
Liquor Inc
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Shino Okita Jonathan Cortez Patsy Lu
Certified Sake Sommelier P ll(nr;rnatla7al International
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) Hanbal Solutions LLC.
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Latln Region Specialist
Mutual Trading

Mutual Trading

Sake Shochu Spirits Institute of America
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ompanies usually grow grapes

fermented to produce wine.

While this may seem normal
in the world, farmers in Japan have
long cultivated sake rice used by sake
breweries to brew sake.

Japanese laws in the past posed
challenges for sake breweries to own
rice paddies to cultivate sake rice.
However, the laws recently relaxed
to allow sake breweries passionately
involved in cultivating sake rice to
increase their own company-owned
rice fields.

by Kosuke Kuji
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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
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Twenty-two sake breweries enthu-
siastically cultivating their own sake
rice gathered and founded “Farming &
Brewing,” an association that cultivates
sake rice and brews sake to introduce
original sake products to consumers,
in 2023.

The association introduces
original farm-to-table sake products
to consumers through various activi-
ties, such as sampling events held at the
Aoyama Farmers Market in Tokyo.

Farming & Brewing is garnering
attention in Japan as a Japanese sake
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Association of Sake Breweries Serious
about Cultivating Sake Rice
S0 Zlalel Fxlol Bl

association that also sells original sake
products and merchandise on ELEMI-
NIST, a digital platform that sells
sustainable products.

I feel more sake breweries will
start growing their own rice to produce
sake products in the future, as sustain-
able sake production will soon become
the norm worldwide, with more sake
breweries expected to join as members.
Please continue to support the activities
of this association.m
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‘ iyamizu’ refers to
groundwater from a
certain underground

area near the coast of Nishinomiya,

Hyogo, considered a factor that

makes sake produced in Nada
famous worldwide.
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Master Sake Sommelier
Liquor Manager
JFC International Inc.
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What Type of Water is Miyamizu?

S, ot SQ101?

This groundwater was discov-
ered to be superior for sake production
in 1840. Sake producer Tayuzaemon
Yamamura, who owned a sake brewery
in Uosaki, noticed that sake produced
in Nishinomiya was far more superior
in quality to sake produced in Uosaki.
Yamamura experimented by using the
same rice and assigning a different
Toji (Master Sake Brewer), but real-
ized the sake produced in Nishinomiya
was still far more delicious. Therefore,
the Nishinomiya ground water was
transported to the Uosaki brewery to
produce sake, and the sake that resulted
was superior in flavor.

Due to this result, Yamamura
discovered that water influenced the
quality of sake, and started using water
from Nishinomiya to produce sake in
Nada also since 1840. Since this sake
also became famous in Edo, many
sake brewers led by Nada-based sake
brewers started using the groundwater
from Nishinomiya. Initially referred
to as “Nishinomiya water,” the name
was eventually abbreviated to become
known simply as ‘“Miyamizu.’

The secret of this water was mostly
unraveled from scientific investigation
and research that started early into the
Showa Era. According to these results,
miyamizu consists of water from
Shakugawa and Mitarashigawa in the
west, flowing into the Mukogawa water
flowing from behind the Rokkousan in
the north, combining into underground
water and coming slightly into contact
with ocean water infiltrating from the
south side of the miyamizu region.
Also, the depth of the well is relatively
shallow between four to five meters;

the water characteristics.

Analyzing the water components
revealed this water contains a signifi-
cant amount of phosphorus at 2.7mg
per liter, an unprecedented amount in
any water used in any sake-brewing
region. Aside from phosphorus, the
miyamizu also contains high quanti-
ties of potassium and calcium, etc.,
and these mineral elements play an
important role in aiding the propaga-
tion of koji mold and yeast to stabilize
fermentation.

The groundwater seeping through
the layer of shells (mainly Japanese egg
cockle) dissolves the mineral elements
of the shells as the water gushes out,
thus the Mukogawa water containing
a significant amount of carbonic acid
conveniently dissolves these compo-
nents. Also, a major menace for sake
brewing water is iron, which adds a
brown color to the water. However,
miyamizu contains an insignificant
amount of iron because the under-
ground Shakugawa water containing a
significant amount of oxygen oxidizes
the iron, filtering the water in the layer
of shells.m
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! SMV: +2 ¢ Polishing Rate: 50% *© Polishing Rate: 50% ¢ Polishing Rate: 50% . (Yamadanishiki &

i Polishing Rate: 70% Polishing Rate: 70% i (Yamadanishiki) i (Hakutsuru Nishiki) i (Yamadanishiki) ¢ Nihonbare)
Hakushika Kuromatsu Ozeki Rai Souke Ozakaya Hakutsuru Nishiki Hakutsuru Shoune Hakushika Sennenju
Fresh & Light Junmai Junmai Junmai Daiginjo Junmai Daiginjo Junmai Daiginjo Junmai Daiginjo

Tatsuuma-Honke Brewing (Hyogo) 0zeki Corporation (Hyogo) 0zeki Corporation (Hyogo) Hakutsuru Sake Brewing (Hyoko) Hakutsuru Sake Brewing (Hyogo) Tatsuuma-Honke Brewing (Hyogo)

This article was courtesy from Shibata Shoten Co Ltd.
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“Hegisoba Katsura” serves
Niigata specialty soba dish “Hegisoba” in Tokyo

= 20j| M ol 7] 2Bt

uckwheat Noodle Restaurant
B “Hegisoba Katsura” is located

near the Shin-Nakano subway
station on the Marunouchi Line along
the Oume Kaidou Highway, running
east and west of Tokyo. “Hegisoba”
is a buckwheat noodle (soba) dish, a
local favorite in Niigata prefecture and
a specialty of the Echigo region, char-
acteristic for using Funori seaweed
instead of flour. The chewy soba noo-
dles are renowned for their flavor and
go down smoothly. “Hegisoba Kat-
sura” serves this traditional specialty
dish of the Echigo region in Tokyo.
Owner Michio Katsura trained to pre-
pare Hegisoba in a renowned restaurant
in Niigata prefecture before opening
his community-based restaurant Kat-
suraya in 2019.

Menu selections besides soba noo-
dles include other specialties of Niigata
prefecture, such as “Fried Tofu from
Tochio” and “Nuka Iwashi” (Sardines
Marinated in Rice Bran with Plenty of
Salt). Despite its location in Tokyo,
Hegisoba Katsura serves only Niigata
sake selections. Tempura is delicious
as expected of a soba noodle restau-
rant, in addition to fresh and delicious
fish selections such as sashimi, rarely
served in a soba noodle restaurant in the
city. Business hours are from 11:00 to
22:30, open between lunch and dinner
without closing in between, also rare
but welcome news to sake fans.

My impression is that workers
employed near the restaurant come in
during peak lunch hours, followed by
mothers in the neighborhood, retirees
who enjoy a drink in the afternoon,
then businessmen who stop in after
work. Owner Michio Katsura’s expe-
rience managing various restaurants is
instrumental in creating this wonderful
restaurant, popular among soba noodle
fans and sake fans alike.

The restaurant’s monthly event
— Full course with monthly sake selec-
tions from different sake breweries - is
popular among regulars, Hegisoba fans,
and sake fans alike. The sake brewery
of the day introduces their sake and

converse with guests enjoying a full
course meal of soba noodles as the
main dish with sake. The menu selec-
tions served at Katsuraya complement
sake, with most guests getting tipsy
on a full stomach. The 2-hour event
stretches into 3 hours each time.

Sake brewery staff and guests who
long enjoyed Hegisoba are not always
familiar with how soba noodles are pre-
pared. Many guests marveled that they
never enjoyed such delicious Hegisoba,
even in Niigata prefecture. The gour-
met website “Hitosara” also ranked
Hegisoba Katsura as the Number 1
soba noodle restaurant in Tokyo in
2023. With such delicious Hegisoba
readily available in Tokyo, Hegisoba
might be a welcome choice of toshiko-
shi soba (soba noodle dish traditionally
enjoyed on New Year’s Eve) to ring in
the new year?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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Master Sake Sommelier

Yoshihide Murakami
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David Kudo

Master Sake Sommelier

Ryuji Takahashi
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Institute of America
(213) 680-0011
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Beverage Manager Vice President Vice President Manager
Sake School of America
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Sake Shochu Spirits Institute of America
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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
- Cautionary Notes to Participate in Tasting Events-

Eflo| ABl| Fo|

irst, participate in tasting events when in optimal health
because the flavor cannot be tasted accurately while
suffering a cold or a hangover.
Smoking and consuming foods with strong flavor, such as
garlic, is also prohibited before participating in tasting events.
Also, refrain from wearing cosmetics, colognes, and
perfumes with strong fragrances when tasting sake with others.
To sample different alcoholic beverages, drink water
to prevent the senses from dulling due to intoxication. (Toji
(master sake brewer) and sake sommeliers spit out the sake
they tasted during tasting events.)
Exercise caution as alcohol from whiffing sake aromas
and tasting different selections of sake over a prolonged period
can numb one’s sense of smell and taste.m
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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, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association

Asociacion de destilerias de sake que se
toman en serio el cultivo de arroz para sake

as empresas suelen cultivar uvas fer-
mentadas para producir vino. Si bien esto
puede parecer normal en el mundo, los
agricultores de Japon llevan mucho tiempo
cultivando arroz para sake que utilizan las
destilerias para elaborar sake.
En el pasado, las leyes japonesas ponian
obstaculos para que las destilerias de sake
no poseyeran tierras para cultivar su propio
arroz. Sin embargo, las leyes se relajaron reci-
entemente para permitir que las destilerias
que se dedican apasionadamente al cultivo
de arroz para sake, aumenten sus propios
campos de arroz.
Veintidos destilerias que siembran con
entusiasmo su propio arroz, se reunieron
y fundaron “Farming & Brewing”, una aso-
ciacion que cultiva arroz crudo y elabora sake
para presentar productos originales a los

consumidores en el 2023.

La asociacion presenta productos de sake
originales de la granja a la mesa a los consum-
idores a través de diversas actividades, como
eventos de degustacion celebrados en el mer-
cado de agricultores de Aoyama en Tokio.

Farming & Brewing esta ganando atencion
COmo una asociacion japonesa que también
vende productos y articulos originales de sake
en ELEMINIST, una plataforma digital que
vende productos sostenibles.

Creo que mas destilerias comenzaran a
cultivar su propio arroz para elaborar produc-
tos de sake en el futuro, ya que la produccion
sustentable de sake pronto sera apreciada en
todo el mundo y se espera que mas destilerias
se unan como miembros. Continte apoyando
las actividades de esta asociacion.
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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.

« IIL‘m 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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@l’ ™ INTERNATIONAL INC Www_jfc,com

.Qué tipo de agua es Miyamizu?

vy iyamizu" se refiere
al agua de una
determinada zona

subterranea cerca de la costa
de Nishinomiya, Hyogo, consid-
erada un factor que hace que
el sake producido en Nada sea
famoso en todo el mundo.

Se descubri6 que esta
agua subterranea era supe-
rior para la produccion de sake
en 1840. El productor de sake
Tayuzaemon Yamamura, que
poseia una fabrica en Uosaki,
notd que el que se producia en
Nishinomiya era de una calidad
muy superior al producido en
Uosaki. Yamamura experimento
utilizando el mismo arroz y asig-
nando un Toji (Maestro destilero
de sake) diferente, pero se dio
cuenta de que el sake producido
en Nishinomiya era mucho mas
delicioso. Por lo tanto, el agua
subterranea de Nishinomiya se
transporto a la fabrica de Uosaki
para producir sake, con resul-
tado de un sabor superior.

Debido a esto, Yamamura
descubrio que el agua influia en
la calidad del sake y comenzo
a utilizar agua de Nishinomiya
para producirlo también en
Nada desde 1840. Dado que

este sake también se hizo
famoso en Edo, muchos fabri-
cantes de Nada, comenzaron

a utilizar el agua subterranea.
Inicialmente denominada "agua
de Nishinomiya", el nombre se
abrevio con el tiempo para con-
vertirse en "Miyamizu".

El secreto de esta agua se
desvelo6 en gran parte a partir
de la investigacion cienti-
fica que comenzo a principios
de la era Showa. Segun estos
resultados, Miyamizu con-
siste en agua de Shakugawa y
Mitarashigawa en el oeste, que
fluye hacia Mukogawa desde
Rokkousan en el norte; se com-
bina con agua subterraneay
entra ligeramente en contacto
con el agua del océano que se
infiltra desde el lado sur de la
region de Miyamizu. Ademas, la
profundidad del pozo es relativa-
mente baja, entre cuatro y cinco
metros; sin embargo, la capa de
conchas en los estratos inmedi-
atamente inferiores determina
las caracteristicas del agua.

El analisis de los compo-
nentes del agua revel6 que
contiene una cantidad significa-
tiva de fosforo, 2,7 mg por litro,
una cantidad sin precedentes

en cualquier agua utilizada en
cualquier region de elaboracion
de sake. Aparte del fosforo,

el miyamizu también con-

tiene grandes cantidades de
potasio,calcio, etc., y estos ele-
mentos minerales desempenan
un papel importante en la ayuda
a la propagacion del moho koji
y la levadura para estabilizar la
fermentacion.

El agua subterranea que se
filtra a través de la capa de cas-
caras (principalmente cascaras
de huevo japones) disuelve los
elementos minerales a medida
que el agua brota, por lo que
el agua Mukogawa que con-
tiene una cantidad significativa
de acido carbonico disuelve
convenientemente estos com-
ponentes. Ademas, una de
las principales amenazas para
el agua de elaboracion de
sake es el hierro, que le da un
color marrén. Sin embargo, el
miyamizu contiene una cantidad
insignificante de hierro porque
el agua subterranea Shakugawa
que contiene una cantidad sig-
nificativa de oxigeno oxida el
hierro, filtrando el agua en la
capa de cascaras.
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i Polishing Rate: 70%

Hakushika Kuromatsu
Fresh & Light Junmai
Tatsuuma-Honke Brewing (Hyogo)

i SMV:+2
Polishing Rate: 70%

Ozeki Rai
Junmai Junmai Daiginjo
0Ozeki Corporation (Hyogo)

i (Yamadanishiki)

Souke Ozakaya

0zeki Corporation (Hyogo)

Polishing Rate: 50%

©Polishing Rate: 50%
i (Hakutsuru Nishiki)

Hakutsuru Nishiki
Junmai Daiginjo
Hakutsuru Sake Brewing (Hyoko)

Hakutsuru Shoune
Junmai Daiginjo
Hakutsuru Sake Brewing (Hyogo)

SMV: +14

{SMV:2  Polishing Rate: 50%
Polishing Rate: 50%
i (Yamadanishiki)

¢ (Yamadanishiki &
¢ Nihonbare)

Hakushika Sennenju
Junmai Daiginjo
Tatsuuma-Honke Brewing (Hyogo)
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TOI-(go by Ryuji Takahashi )
Jizake Strolling
DT

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.

Heigsoba Katsura” sirve el plato de soba “Hegisoba”
de Niigata en Tokio

restaurante de fideos
E I de trigo sarraceno

“Hegisoba Katsura”
esta ubicado cerca de la
estacion del metro Shin-Nakano,
en la linea Marunouchi alo largo
de la autopista Oume Kaidou,
que corre de este a oeste de
Tokio. “Hegisoba” es un plato de
fideos de trigo sarraceno (soba),
un favorito local en la prefectura
de Niigata y una especialidad
de la region de Echigo, carac-
terisada por usar algas Funori
en lugar de harina. Los fideos
soba masticables, son famosos
por su sabor y se ingiere suave-
mente. “Hegisoba Katsura” sirve
este plato tradicional enTokio.
El propietario Michio Katsura se
form¢ para preparar Hegisoba
en un conocido restaurante de
la prefectura de Niigata antes de
abrir su restaurante comunitario
Katsuraya en 2019.

Las selecciones del menu,
ademas de los fideos soba,
incluyen otras especialidades de
la prefectura de Niigata, como el
“tofu frito de Tochio” y el “Nuka
Iwashi” (sardinas marinadas
en salvado de arroz con mucha
sal). A pesar de su ubicacion en
Tokio, Hegisoba Katsura sirve
solo selecciones de sake de
Niigata. La tempura es deliciosa,
como se espera de un restau-
rante de fideos soba, ademas de
selecciones de pescado fresco
y delicioso, como el sashimi,
que rara vez se sirve en un res-
taurante de fideos soba de la
ciudad. El horario de atencion es
de 11:00 a 22:30, abierto entre
el almuerzo y la cena sin cerrar
entre medias, una noticia poco
comun pero bienvenida para los
fanaticos del sake.

Mi impresion es que los tra-
bajadores que laboran cerca
del restaurante vienen durante
las horas pico del almuerzo,
seguidos por las madres del
vecindario, los jubilados que

disfrutan de una bebida por la
tarde y luego los hombres de
negocios que pasan por alli
después del trabajo. La expe-
riencia del propietario Michio
Katsura en la gestion de varios
negocios, es fundamental para
crear este maravilloso restau-
rante, popular entre los fanaticos
de los fideos soba y los fanaticos
del sake por igual.

El evento mensual del res-
taurante, un menu completo
con selecciones mensuales de
sake de diferentes destilerias, es
popular entre los clientes habitu-
ales, los fanaticos de Hegisoba 'y

los fanaticos del sake por igual.
La destileria del dia presenta su
sake y conversa con los invita-
dos que disfrutan de un menu
completo de fideos soba como
plato principal con sake. Las
selecciones del menu que se
sirven en Katsuraya complemen-
tan el sake, y la mayoria de los
invitados se embriagan con el
estbmago satisfecho. El evento
de 2 horas se extiende a 3 horas
cada vez.

El personal de la destileria
de sake y los invitados que dis-
frutaron durante mucho tiempo
de Hegisoba, no siempre estan
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familiarizados con la preparacion
de los fideos soba. Muchos se
sorprendieron de no haber dis-
frutado nunca de un Hegisoba
tan delicioso, ni siquiera en la
prefectura de Niigata. El sitio
web gourmet “Hitosara” también
clasificoé a Hegisoba Katsura
como el restaurante de fideos
soba numero 1 en Tokio en el
2023. Con un Hegisoba tan deli-
cioso disponible en Tokio, podria
ser una opcion bienvenida de
toshikoshi soba (un plato de
fideos soba que tradicional-
mente se disfruta en Nochevigja)
para celebrar el ano nuevo?
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GEKKEIKAN SAKE
KYOTO SINCE 1637
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Bon Yagi
Honorary Sake Sommelier

Rick Smith &
Hiroko Furukawa

Katsuya Uechi
Honorary Sake Sommelier & Saka-Sho

Chairman
Katsuya Group

TICGROUP

OZEKT
SAKE

Honorary Sake Sommelier & Saka-Sho
 Owner “SAKATANYC

Honorary Sake Sommelier

Beau Timken
Honorary Sake Sommelier & Saka-Sho

Kats Miyazato
Honorary Sake Sommelier

Owner“True Sake” Owner of M&M Enterprise

Sake Shochu Spirits Institute of America
NPOEA
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Sake Shochu Spirits Institute of America was
founded with the purpose to promote further
understanding of Japanese sake, shochu and
beer in 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.
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Instituto de la Espiritu Sake Shochu de América
-Notas de precaucion para participar en

eventos de cata

n primer lugar, participe en eventos de

cata cuando se encuentre en optimas

condiciones de salud, ya que el sabor
no se puede percibir con precision si sufre un
resfriado o una resaca.

También esta prohibido fumar y consumir
alimentos con un sabor fuerte, como el ajo,
antes de participar en eventos de cata.

Ademas, absténgase de usar cosmeéticos,
colonias y perfumes con fragancias fuertes
cuando pruebe sake con otras personas.

Para probar diferentes bebidas

alcoholicas, beba agua para evitar que
los sentidos se emboten debido a la
intoxicacion.

(Los toji (maestros destileros de sake) y
los sommeliers de sake escupen el sake que
prueban durante los eventos de cata).

Tenga cuidado, ya que el alcohol que
se absorbe al oler los aromas del sake y al
probar diferentes selecciones durante un
periodo prolongado puede adormecer el
sentido del olfato y el gusto.
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