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«, Classic Japanese egg dishes
o with NINBEN

NINBEN "Shiro Dashi™ is a light //
colored seasoning sov sauce. kdeal

tior all sorts of lapanese dishes
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Scan to watch the recipe video
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Ajitama [seasoned egg]

Dashimaki [Japanese egg omelet]
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X, Transfer the bolled sges to the ce bath and cool them for 3 minutes,
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L.Peel the eggs and put them in a Zipper bag with 9%,
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5. Wait for half a day in the fridge. Donel
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Ta bring out POUS of poad flavor of bhe bonta
Hakes. Mben credted "TIEyw M Molo " USRE &
wiell- balanced soy saude and our ariginal
misnuTacturing method
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1. Minwell gy ingredisnts bn o bowl #on o @ 454 TS,

2. Add some salad ol Into & cold friging pan and heat | cnoa mediem heat
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3. Ponar 173 of the ey miuture into a frying pan, mibca Uit bit with dhopsticks,
ancd roll It Lo the front when the egg b half-cooked.
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6. Cut the omelet and serve it with some grated dallcon radish. Donel
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Honomry Sake Sommeller Honarary Sake Sommel/er & Saka Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
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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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Fun Pairings

hile sake and food pairing is now
the norm, why not try to change

your perception in your approach?
While comparisons are made
regularly, wine is compared to other
wine, sake is compared to other sake,
and shochu is compared to other
shochu. This is great to compare
the subtle differences in flavor with
other brands. Why not try a fun food
pairing that invokes a mind-blowing
reaction like “I never imagined this
type of pairing!” from consumers.
For example, serve fresh oysters
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with champagne and sparkling wine
together to have consumers compare
the delicious flavors of both pairing.

*Try pairing red wine with cheese,
along with Kimoto sake, aged sake.
*For salads, try pinot grigio and
flavored sake (yuzu, blueberry)

*For sashimi, try pairing with
chardonnay, pinot grigio and
Daiginjo

*For main meat dishes, try pairing with
Junmai sake or red wine

*For fried dishes or creamy pasta, try

W TH S ) D ?
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pairing with Barley shochu and white
wine.

Try pairing with these combina-
tions and have your customers sample
them. While these three types of
beverages (wine, sake, shochu) differ
greatly in brewing method and ingre-
dients, each are no doubt successful in
boosting the dishes they’re paired with.
By trying these combinations, why not
try to find creative ways to bring a
moving culinary experience that would
invoke reactions like, “What is this!?
This is delicious!” from customers?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:
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Corporation Youth Conference;
School Board Member, Fukuoka
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Super Frozen Sake: Part 5

HAED X —/\

he difference between normal
freezing and flash-freezing
(also known as super-freezing)
is the “speed at which freezing occurs.”

Freezing typically takes time, thus
water molecules within the cell of a
substance expand and rupture the cell.
With flash-freezing, however, freezing
takes place instantly without water
molecules expanding inside the cell,
thus the cell does not rupture.

Please refer to this link for details.
aTOMIN FROZEN
https://x.gd/sRx3S

Thawing sashimi and meat in the
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refrigerator at home often produces a
red, blood-like fluid called drip. The
more drip loss generated, the more the
flavor of the meat or fish deteriorates
due to the loss of flavor, texture, and
nutrients in the drip.

However, flash-freezing does not
generate any drip loss.

Hearing this, I immediately thought
if flash-freezing meat and fish is
possible, then why not sake? Sake is a
liquid that does not contain any cells.

Further, the principle of Technican
Co., Ltd.’s freezing technology is to
“freeze with liquid.”
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Japanese Restaurant News

Meat or fish is vacuum sealed in
special antifreeze (highly concentrated
alcohol) at -22 F to freeze. Bottles of
sake can also be placed inside as is.

This idea may surprise you, but
some may think applying nitrogen gas
at -320F may freeze sake faster. I know
I did.

Comparing freezing sake at “-324
F vs. -22 F,” I thought of course, -198
F would freeze the sake faster.

However, this was a big mistake
due to the difference in thermal conduc-
tivity between gas vs. liquid.

.. To be continued in the next report. m
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HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)
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i Polishing Rate: 45%

Ozeki Sakura Beauty 45
Junmai Daiginjo
0zeki Corporation (Hyogo)
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Dassai Blue Type 35
Junmai Daiginjo
Dassai USA (New York)

What is Undiluted Sake?

FRBCIE

alcohol level among liquors

worldwide, of which the alcohol
content of Japanese sake freshly
squeezed from fermenting mash is
approximately 20 percent. Also, the
degree of alcohol content differs
according to the ingredients and pro-
duction method used. However, the
alcohol content of Japanese sake sold
commercially in the market is approxi-
mately 15 percent (above 15 percent,
less than 16 percent, according to reg-
ulations for selling sake). This is due
to the alcohol content adjusted to be
a certain amount by adding water
prior to bottling and shipping out.
The sake before adjusting with water
is called “undiluted sake.” According
to the National Tax Agency’s “Stan-
dards for Manufacturing Methods and
Quality Indication for Sake,” “Undi-
luted Sake” is stipulated as “sake not
adjusted (excluding the addition and
adjustment of water less than 1% of
the alcohol content) by adding water
after production.”

In other words, the only condition
required to qualify as unfiltered sake is
to not add or adjust with water. There-
fore, the Junmai type, the Honjozo type
that adds distilled alcohol, and any
other sake not adjusted with water can
all be sold as undiluted sake.

The reason why the alcohol
content of sake sold is regulated to be
15 ~ 16 percent is based on the liquor
tax applied to Japanese sake. The
current liquor tax for Japanese sake
is not assessed uniformly across all
liquor brands, but based on the alcohol
content. More specifically, the stan-
dard alcohol content for Japanese sake
is above 15 percent, but less than 16
percent, for which the taxes levied per 1

' apanese sake contains the highest

1

i SMV:-3

Seiryo Zen Turf
Tokubetsu Junmai
Seiryo Shuzo (Ehime)

. Polishing Rate: 60%
i (Matsuyamamii)

kiloliter (220 gallons) of sake within this
range is 140,500 Yen. Also, every time
the standard alcohol content is raised/
lowered by 1 percent, the taxes levied
per 1 percent alcohol content changes
by 9,370 Yen (140,500+15=9,366).

To add alcohol content, discard
the fraction of alcohol content; and to
decrease alcohol content, round off to
the nearest whole number (for Japa-
nese sake with alcohol content below
8 percent, the taxes levied is uniformly
74,910 Yen). Although adjusting with
water makes the sake easy-to-drink,
undiluted sake to which water would
normally not be added is permitted
to be adjusted with water within 1
percent alcohol content due to this tax-
ation method. The background behind
the emergence of undiluted sake is
in part due to the exploration of new
demands and diversification, as well as
the intention to explore new demands
with higher than the standard alcohol
content despite adding water. This type
of Japanese sake is normally referred to
as “highly-concentrated sake.”m
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Seiryo Zen Turf Denshin Yuki Jozen Aged Pink
Tokubetsu Junmai Junmai Ginjo Junmai Ginjo

Seiryo Shuzo (Ehime)

Ippongi Kubohonten (Fukui)

Shirataki Sake Brewery (Niigata)

COREFHRSHLEEEELVEHINTOET, This article was courtesy from Shibata Shoten Co Ltd.



Effects of

freezing weather

Jﬁ‘uckESEV

lobal warming has been
deemed a threat in recent
years. Predictions of warm

weather were overturned by intense
freezing weather that gripped the Sea
of Japan coast off the Japanese islands.
Colder air in the sky is apparently 21.2
F or as low as 15.8 F, prompting ques-
tions like what happened to global
warming. Ground shipping routes
from the Tohoku region, the Sea of
Japan coast and Western Japan were
buried under snow, which significantly
impacted the transportation industry
and the sake industry as well.

Sudden snowstorms stopped traf-
fic and left trucks immobile, which not
only prevented products from being
delivered, but also caused many issues
in often centuries-old buildings of
many sake breweries. One issue I heard
of was an old water pipe that froze and
erupted, which left the brewery with
no running water. A plumber could not
be called due to the snowstorm, and
sake could not be brewed nor shipped.
Notifying the affected parties of these
weather-related issues was challenging.
Although the water pipe was repaired,
the freezing weather continued with
more snowstorms forecasted in the
news as of mid-February when I
drafted this article. I heard only tenta-
tive emergency repairs were done to
replace deteriorating water pipes with
new pipes due to the snowstorm, which
remains a concern. Although the sake

Tokyo oo e
leake Strolllng
R A el

industry is typically bustling during the
winter season, such freezing weather
causes problems that prevent industry
workers from enjoying their sake.

The Tohoku region saw record-
breaking snowfall for the first time in
over ten years as the freezing weather
headline the news daily. Depopulation
and the aging population are serious
issues raising concern over the lack
of labor to shovel and remove snow
after snowstorms in the Tohoku region
and on the Sea of Japan coast. [ once
heard that a part of a sake brewery col-
lapsed from the weight of snow due
to the lack of labor to remove snow.
Around the same time however, the
first gust of spring blew through the
Pacific side of the Kanto region. How-
ever, the strong typhoon-like gusts of
wind blew down trees, store signs, and
scattered pollen and dust, which caused
fires. The weather approaching spring
can be terrifying.

However, the recurrence of freez-
ing weather has been abnormal for
the last few years, with snowfall in
the middle of March. The weather has
been abnormal with scorching heat,
intense freezing weather, and snowfall
off-season. Such abnormal weather off-
season must cause headaches for sake
breweries trying to bottle seasonal sake
products. It seems that sales of seasonal
sake products have declined overall.
I’'m concerned that the four seasons in
Japan may not remain as distinct over

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.

time. Someday, we may eventually
alternate between scorching heat and
intense freezing weather. Anyway, the
abnormal weather seems likely to con-
tinue this year, so I hope and pray for
everyone’s safety.m
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Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

Sake Shochu Spirits Institute of America
was founded with the purpose to promote
further understanding of Japanese sake,
shochu and 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.

10 April 2025 - www.alljapannews.com

Sake Shochu Spirits Institute of America
-Cautionary Notes for Tasting Sake-

REERBZERRFR/ TA AT 1 2 DEER

How to describe sake during sake tasting

During a sake tasting, the appearance, aroma, and flavor
of the sake are described. Let’s check how each of these key
points are described.

Appearance: Describe the transparency, clarity, and color of
the sake. If clear, describe the sake as bright. If glossy, describe
the sake as “mellow with glaze.” Describe the color of sake as
“golden brown” or “bright yellow” in Japanese terms or use
English terms such as “yellow” or “gold” used internationally.
The color of sake is sometimes compared to gemstones, such as
“topaz.” Add the shade to the color to describe the appearance
and impression of the sake.

Aroma: Describe the sake aroma as “Top note” or “After
flavor.” Sake aroma is broadly classified into four types -
“splendid,” “refreshing,” “gentle,” or “fullness.” Splendid

sake aroma refers to the aroma of ripe fruits or a strong floral
fragrance, while refreshing refers to the aroma of herbs or
citrus fruits. Gentle aroma refers to bitter vegetables or nuts,
while fullness refers to the aroma of spices or dairy products.
Sake aroma is quite complex, thus multiple terms are often
used to describe the sake aroma.m
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Ito En, Ltd. delves deep to explore

demand in the U.S. market
nationwide with “Oi Ocha”

-Ito En, Ltd., a Japanese multinational beverage company
specializing in Japanese green tea; gains momentum from
appointing Shohei Ohtani, Japanese professional baseball

pitcher and hitter for the Los Angeles Dodgers of the

Major League Baseball (MLB); as Ito En’s “Oi Ocha” Global

Ambassador-
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company Ito-En, Ltd. appointed

Shohei Ohtani of the Los Angeles
Dodgers as “Oi Ocha” Global Ambas-
sador and signed a partnership contract
in addition to a new partnership agree-
ment with MLB to develop the U.S.
market nationwide.

Shusuke Honjo, Executive Vice
President, Representative Director,
and Executive Officer of ITO EN,
LTD, organized a press conference on
January 21 and expressed his aspira-
tions in the U.S. market. “We have
various developments underway.
Our latest development is to market
the MLB logo throughout Japan.
I’'m currently planning to expand the
sales and promotion of our beverage
products in each region of the thirty
U.S. baseball teams nationwide, which
I think will be the most effective
strategy for the U.S. market.”

l apanese multinational beverage

The latest contract allows promo-
tion of the beverage brand through
MLB in Japan, the Los Angeles area,
and the U.S. nationwide. In Japan, Ito
En plans to approach Little League
baseball teams through Ohtani and
the MLB.

Ito En, Ltd. first expanded into
Hawaii in the U.S. market in 1987, and
founded ITO EN (North America), Inc.
in New York to expand their business
in mainland North America in 2001.
Currently, Ito En has relocated to
Texas in the south to conduct business
nationwide. A company representative
commented, “Ito En looks forward
to capitalizing on our contract with
the MLB to expand our business
nationwide from Texas, home to the
Texas Rangers.”

In the West Coast, where the tea
brand is expanding since 2001, health-
conscious consumers are driving the
sales of “Oi Ocha” and green
tea. “‘Oi Ocha’ is sold in
cafeterias of major Tech
Giants in Silicon Valley.
The consumption of green
tea gives off a cool, health-
conscious and trendy vibe,
which drives sales on the
West Coast. Taking this
local culture into consider-
ation, I see a lot of potential
in our efforts to expand in
the U.S. nationwide.

Ito En signed a partner-
ship contract with two parties
- MLB to promote “Oi
Ocha,” and Ohtani’s team,
the Los Angeles Dodgers —
and started broadcasting a
television commercial “Oi
Ohtani-san!” that features
Ohtani wearing the Dodgers
uniform on January 21.

The beverage company signed
a global partnership agreement with
Ohtani last year. Signing another
contract with the Dodgers allows
footage of Ohtani wearing the Dodgers
uniform and MLB games to be aired.

On this day at the press confer-
ence, Executive Vice President Shusuke
Honjo of ITO EN, LTD, commented
that his aspiration for the latest contract
was to mainly capitalize on the footage
of Ohtani wearing the Dodgers uniform,
for which he “has various plans.”m
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6TH WORLD KIKISAKE-SHI COMPETITION

An Honorable Mention Win For

Sake School of America Graduate

HHROBE. BAE! FobEHF{REMI I —)LEE
Sake School of AmericaZEESHBEFTEXTE

T he long-awaited, and renowned
6th World Kikisake-Shi Compe-
tition kicked off in Japan with
two contenders from the US, both gradu-
ates of Sake School of America. For
this exhilarating three-day event from
February 18th to 20th, twenty two of
the world’s most talented Sake somme-
liers converged at the FBO Academy in
Tokyo to showcase their expertise on
Japanese liquors and culture, and to
demonstrate their skills. This contest
is organized and produced by the Sake
Service Institute (SSI), the largest and
arguably the authority among all Sake
education institutions in Japan.

On the first day, the group visited
Izumibashi Brewery in Ebina City,
Kanagawa, for a rare opportunity to learn
directly from the 6th generation owner/
master brewer, Mr. Yuichi Hashiba.
Next on schedule were two days of
intense elimination bouts, examina-
tions on knowledge of Japanese liquors
and culture, and assessment on real life
role-playing scenarios exhibiting skills.
Looking on to assess every move were
thirteen of Japan’s top professionals in
the liquor and hospitality industries,
headed by Mr. Masanori Morimoto,
Chairman of Japan Hotel & Restaurant
Services Ginou Kyokai.

There are currently 60,000 SSI
certified Sake sommeliers in the world.
At this year’s tournament, 282 individ-
uals applied with essay compositions
covering Sake, Shochu, and Awamori
topics. Invitations were extended in six
regions including China, Hong Kong,
Taiwan, USA, and Japan, with South
Korea abstaining.

Sponsoring organizations from the
regions selected contenders through
their own elimination process, with
Sake School of America conducting the
screening for team U.S.A. Two were
selected: 1.) representing the eastern US,
Samuel Barickman, International Sake
Sommelier at Origami Sake in Arkansas,
and, 2.) Lora Blackwell, International
Sake Sommelier, of Genji Sake in Texas
for the west.

In total, twenty two Sake somme-
liers representing the regions ascended
to the semi-final pool of contenders,

Winners, holding flowers, left to right are: Retailer Category Honorable Awardee
Ms. Tomoko Fujikawa of Japan, Grand Campion Ms. Fengi Huang of Taiwan, and
Foodservice Category Honorable Awardee Mr. Samuel Barickman of USA.
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fourteen moving on to compete in the
food and beverages services sector, and
eight in the retail. The contestants, in
large part, came with restaurant/bar
owner and manager background. Other
professions spanned from beverage
manager, customer service, retailer,
educator, to tour guide. As seasoned
career specialists, ages ranged mostly
in the thirties to the forties, with women
holding a third of the group.

The second day of World Kikizake-
Shi Competition began with a barrage
of oral exams and role playing assign-
ments. Competitors were given a series
of random questions for comprehen-
sive and accurate knowledge as well
as appropriate communication delivery.
Translators were on standby for equal
and fair judging throughout. On the
other hand, emphasizing SSI’s key
objective in international outreach,
participants were challenged further
on their communication skillset,
being required to respond in a second
language of their choice.

Sample questions included:
*Explain the selling points of a
particular Sake. ( tested from
an Assignment Sake List of 49
pre-selected Sake and Shochu )
*Explain your original cocktail
recipe. ( own, original Sake and

12 April 2025 - www.alljapannews.com

Shochu cocktail recipe submitted at
time of application )

*Why did you choose the particular
glassware with your Sake selection?

*What is Kimoto?

*Explain Kunshu in the second
language of your choice.

From the group of twenty
two semi-finalists, six individuals
progressed to the final competition,
held the following day.

The finals were all role-playing
performances where finalists were
in full display on their proficiency
in managing impromptu situations,
given a scene with a father-daughter
dining together. Demonstration of Sake
knowledge and skill, as well as appro-
priate communication in response to
the guests, and the hospitality factor in
delivering services, all came into play.

The setting went like this:
Father:

*This is the first time I’'m out
drinking with my daughter. She
drinks alcohol, but not much
Sake. Would you please make a
recommendation?

*Why are you serving this sparkling
Sake in a wine glass and not a
fluted glass?

*Please make a Sake pairing sugges-
tion for my daughter, and a Shochu

Day One at the Izumibashi Shuzo in Kanagawa:

Sixth generation owner and master brewer Mr. Yuichi
Hashiba, right, offers food pairing expertise to contestants
Samuel Barickman of Origami Sake and Lora Blackwell of
Genji Sake, both graduates of Sake School of America.

1HE. #R/IOREEEZFHE  STREYETHEOBER—K ()
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pairing for me.

* And pls tell me why you made
those pairing recommendations?

Daughter:

*What does “dry” mean with Sake?

*What is “Kire”?

*How are the Sake selections and
their respective price ranges
determined?

In the end, the coveted World
Kikizake Shi Grand Champion title
was awarded to Ms. Fengi Huang,
Sake sommelier at Golden & Afterglo
in Taiwan. She was the first women to
earn this title. Samuel Barickman of the
U.S. clutched the Top Honorable Award
in the food and beverage services
category, while Tomoko Fujikawa of
Japan won in the retail service category.

As popularity of Sake grows
worldwide, the number of those in
the profession is escalating, and into
further corners of the world. This year’s
contestants demonstrated a very high
level of understanding, especially by
those from outside of Japan gaining
noticeable progress.

SSI’s Executive Committee Chair-
person Haruyuki Hioki commented
“It was a heated competition between
all those who ascended to the finals.
The knowledge of the Sake category
and how the contestants embraced
the essence of Japanese hospitality



The 6th World Kikisake-Shi Competition, 2025 class of semi-finalists, hailing from six countries
around the world. ZE6EHERRIERFIY 7 —)L HREAENSEE ST EIT 71 FURNE

|

Samuel Barickman delivers his Honorable
Award performance in the Foodservice
Category. He comments, “Being honored
at the World Kikisake-Shi Competition
went a long way to reinforce the feeling
that I'm on the right track in my dedication
and approach to bring Sake to a wider
audience. However, the real prize was
being able to meet and learn from other
distinguished sommeliers from all around
the world. Their dedication and passion for
the beverage inspired me to continue to
improve in all aspects of sake education and
service as | return to the US.”

was outstanding. I hope that all Sake
sommeliers, who are the gateway
between brewers and consumers
irrespective of their professions,
languages, and circumstances, will
strive to convey the true charm of Sake
to as many people as possible around
the world. Also, just as important, 1
hope that these professionals will make
endeavor to train the next generation of
Sake sommeliers.”m
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About Sake School of America (SSA)

SAKE SCHOOL OF AMERICA is an education and
training center specializing in Sake, Shochu, and
other Japanese liquors, for Sake professionals as
well as enthusiasts, to expand their knowledge and
to explore further enjoyment of the category. SSA
educates trade professionals and Sake fans alike,
to promote Sake in faraway countries at the same
level of understanding and enjoyment as is in its
homeland of Japan. sakeschoolofamerica.com
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About Sake Service Institute (SSI)

The World Kikisake-Shi Competition was started by

the SAKE SERVICE INSTITUTE in 2000, right around
the time Jizake sales outside of Japan were picking up
momentum. The program aims to nurture higher skilled
and knowledgeable individuals in the field of Japanese
liquors, especially reaching outward from Japan to the
rest of the world. Previously held five times in 2000,
2006, 2012, 2014, and in 2019, SSI aims to continue the
competition every few years. ssi-w.com
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NEWS / TRENDS

Natural Products Expo West 2025

-Largest trade show in North America for
natural, organic, and health food products-

FTFaIIINTOHIYIFRKR2025

—IEREARROERER. BARREEDERTE —

‘ ‘ atural Products Expo
West 2025,” the largest
trade show in North

America for natural, organic, and health
food products, was held at the Anaheim
Convention Center in California from
March 4 to March 7.

Consumers grew increasingly
health-conscious since the first year of
the trade show was attended by merely
6,000 guests in 1981. The trade show
was canceled during the coronavirus
pandemic but held in-person for the
43 rd time this year. The venue was
filled with 4,000 booths attended by
3,300 corporate exhibitors. Approxi-
mately 75,000 participants among
the guests participated in seminars,
exhibits, and networked with other
business professionals.

The trade show in its early years
focused on natural food products and
supplements. As the exhibition hall
expanded, various related products
gathered as the trade show grew to
reflect the latest trends in the global
health and natural food industry. New
Hope Network, organizer of the trade
show, commented, “Consumers tend
to prefer and purchase products that
resonate from a political, economic,
technological and social perspective.
In addition to safety, security, and
reliability, consumers demand products

from companies that countermeasure
against climate change and raise social
awareness to ensure the health and
natural environment of various living
things on earth.”

The venue consisted of areas that
displayed food ingredients and raw
materials, organic and natural food
products, and hot products from new
corporate exhibitors, along with areas
that displayed supplements, organic
foods, general goods, cosmetics, etc.

The organic and natural products
category consisted of many super
foods rich in nutrients and nutrition-
ally balanced food products considered
more nutritious than common food
products, including food products that
contain a higher content of nutrients
or a certain nutritional component, a
hybrid between common food products
and supplements. Super foods are often
consumed as food ingredients and as
health products. As the public become
more health-conscious in recent years,
more consumers are incorporating
Aojiru (a Japanese leafy nutrient-rich
vegetable juice product), supplements,
and green tea into their daily diet.

The venue also displayed many
“Mushroom” products recently
trending. In addition to “Reishi” and
“Lion’s Mane,” a new product by Host
Defense Mushrooms (Fungi Perfecti

14 April 2025 . www.alljapannews.com

LLC) that blends “agarikon” with
“turkey tail” was also exhibited. Many
products using “shiitake” mushrooms
were especially notable this year.

The supplement zone displayed
many gummies. In North America,
increasingly more supplements are
being developed not as pills, but as
gummies or soft chews. Most of the
product samples offered at the venue
were gummies, with many sampling
the products here and there on site.

Many exhibitors from Japanese
companies such as Morinaga &
Company, Ltd.; ITO EN North America
Inc., Calbee America Inc., Mutual
Trading Co., Inc.; JFC International,
Wismettac Asian Foods, Inc.; Hikari
Miso Co., Ltd.; Marukome USA,
Inc.; Otafuku Foods, Day Lee Foods,
Inc.; and Azuma Foods International
Inc. also attended the trade show to
introduce their products consisting of
miso paste, koji, snacks, green tea and
matcha, and super foods such as nori
and seaweed, etc.

Azuma Foods International Inc.,
developer of plant-based “caviar”

y

il |'r'|I-E|".'|'|1'_.'-_|

bl

and “salmon roe,” commented on
their aspirations. “Our veggie meat is
already used in restaurants. Our caviar
and salmon roe are so flavorful, it’s
hard to believe they’re plant-based. I
look forward to selling both with confi-
dence. I'm convinced these products
will satisfy demand, especially among
our health-conscious consumers on the
West Coast.”

Mutual Trading Co., Inc. also
commented, “This trade show is
useful to predict the next trends in
the food industry, while reactions to
samples from consumers are helpful
to reference and reflect in our product
development.”

The Ministry of Agriculture,
Forestry and Fisheries (MAFF) had set
a target for agricultural, forestry and
fishery exports at a scale of 5 trillion
JPY. Although it may be a bit of a leap,
this trade show may offer hints to intro-
duce high-quality Japanese products
to the North American market where
high-end products are in demand to
achieve this target.m
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Pop, Pour, Kanpai!
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ffervescence has long been the
hallmark of celebrations, from the

delicate perlage of Champagne to
the lively fizz of Prosecco, and the crisp
bite of Cava. Now, an equally compelling
contender has emerged in the sparkling
drinks category: sparkling sake. This
effervescent expression of Japan’s national
drink brings a new dimension to sake
appreciation, merging tradition with
modern palates.

Globally, sparkling beverages have carved
out their place in a variety of drinking
cultures. France boasts Champagne and
Crémant, Spain prides itself on Cava,
Italy offers Prosecco and Franciacorta,
while Germany’s Sekt and South Africa’s
Methode Cap Classique provide further
variety. Even Japan has made strides in
producing award-winning sparkling Koshu
wines. Amidst this sparkling revolution,
AWA SAKE*, regarded as an exceptional
category within Japanese sparkling sake, has
positioned itself as a premium expression
of Japan’s craftsmanship.

AN o

Looking to enhance dining services with a sparkle that’s memorable? Sparkling Sake can upgrade dining experience
for guests and profits for restauranteurs.They have a soft fizz and umami for an excellent pairing with seafood.
from left: Hakkaisan Clear Sparkling Awa, Niigata Prefecture, #9381: 360ml, #9800: 720ml /

Nanbu Bijin Awa Sparkling Junmai Ginjo, Iwate Prefecture, #470: 720ml
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*AWA SAKE is an exceptional subset within the sparkling sake category, with
with natural carbonation obtained after secondary fermentation. Established in
2016, the AWA Sake Association with its current 33 producer member roster has
established a set of rigid regulations to ensure the highest quality for the category.

» Contains only naturally produced carbon dioxide
from secondary fermentation during brewing

 Gas pressure of at least 3.5 bar (at 68°F)

* Alcohol content of 10% or higher

¢ Clear and transparent appearance

In addition, from outside of the organization, there many brewers that also craft
exceptional sparkling sakes using different fermentation techniques. Some undergo
secondary fermentation in the bottle, akin to Champagne, while others utilize tank
carbonation or natural bottle conditioning. The range of styles available today is
broader than ever.
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Learn to maximize the appeal of sparkling
sake and enhance the dining experience.

L

lamtc.com/solutions-resources/ Japan Awasake Association: awasake.or.jp/en

Become a Sake Expent

Sake Adviser, Sake Sommelier,
Shochu Adviser, WSET1 &2 &3

Virtual and in-person courses

SAKE SCHOOL OF AMERICA

sakeschoolofamerica.com

English and Japanese language instructions

Los Angeles HQ <+ San Diego ° Phoenix < Dallas * New York < Boston ° Miami

Las Vegas °

Washington DC

'MTC MUTUAL TRADING The Premier Japanese Food, Alcoholic Beverages, o
- & Restaurant Supply Specialist



KEY CHARACTERISTICS:
SPARKLING SAKE VS SPARKLING WINE
* Diverse alcohol content
o Wider range of ABV (10-18%), compared to sparkling wines (which typically range
I1.5-12.5% ABV).
* Effervescence & Mouthfeel
o Softer, more delicate bubbles compared to Champagne.
o Provides a smoother, less astringent texture, enhancing drinkability.
* Natural Fermentation & Varied Flavor Profile
o Unlike wine, has no added sugar - flavors develop naturally through fermentation.
o Offers a broad spectrum of styles, from bone-dry and crisp, to creamy and sweet.
* Umami-Rich Composition
oMade from rice, koji, yeast, and water, thus highlights umami and depth in flavor.
o Is lower in acidity than sparkling wine, thus is highly food-friendly.
* Visual & Textural Diversity

o Available in clear, crisp styles or cloudy nigori versions, which have a richer, creamier

mouthfeel.
o Nigori sparkling sakes contain fine rice sediment, adding complexity and texture.

HURDLES & IDEAS IN ADDING SPARKLING SAKE
TO THE BEVERAGE MENU

I. Low Consumer Awareness

Unlike Champagne, sparkling wine, or even conventional sake, sparkling sake is still

relatively unknown among many consumers. This lack of familiarity can lead to hesitation

in ordering.

Solution:

* Create a Independent Section on Menu: Give the category high visibility by creating an

independent
“Sparkling Sake” separate from “Sake”.

* Menu Descriptions Matter: Use concise, engaging descriptions that highlight its unique
qualities - lower alcohol content, softer bubbles, and umami-rich taste.

* Staff Education & Recommendations:Train servers to proactively introduce sparkling
sake as alternative to sparkling wine or as a unique aperitif.

* Tasting Flights & Promotions: Offer tasting flights or promotions that encourage
customers a taste without committing to a full bottle.

2. Higher Pricing Compared to Standard Sake and Sparkling Wine
Premium sparkling sakes, particularly AWA SAKE*, tend to be priced higher than many still

sakes and even some sparkling wines.This can be a barrier for price-conscious consumers.

Solution:

* Positioning & Upselling: Train staff to position sparkling sake as a premium experience,
much like Champagne, emphasizing quality, craftsmanship, and exclusivity.

* Glass & Bottle Options: Offer sparkling sake by the glass in addition to full bottles to
make it more accessible.

* Cocktail Integration: Incorporate sparkling sake into signature cocktails, creating a more
approachable entry point for customers hesitant to pay for a full pour.A spritz-style
drink with yuzu or shiso syrup can appeal to customers seeking refreshing, low-ABV
options.

Chicago - Yamasho * Atlanta - Yamasho Atlanta °

BARDKZHADALZIZ

DELIGHTFUL SPARKLING SAKE COLLECTION

from left: Shichiken Sparkling Yamano Kasumi,Yamanashi Prefecture, #40793: 360ml, 65284: 720m|
Shichiken Sparkling Morino Kanade, Yamanashi Prefecture, #63260: 720ml| / Haneya Sparkling, Toyama Prefecture, #82468: 360ml, #75042: 720ml
Izumibashi Tonbo Sparkling Junmai, Kanagawa Prefecture, #10285: 250ml / Kikuizumi Hitosuji Rose Sparkling, Saitama Prefecture, #10462: 720ml|
Kikuizumi Hitosuji Sparkling, Saitama Prefecture, #10463: 720ml / Dewatsuru Awasake Ashitahe, Akita Prefecture, #10433:720ml
Hakkaisan Sparkling Nigori, Niigata Prefecture, #4543: 360ml|

Austin - Minamoto

Bringing the Flavors of Japan
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As champagne symbolizes special moments and
occasions, sparkling Sake as well.

Usually at a low ABY, sparkling Sake can be a friendly-
casual drink, as well as uplift memorable celebrations.
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Export Trends of Japanese Sake

HAEDE HEIRICDWLWT

-Japanese sake export records
for 2024 show both the export
value and volume exceeded the
previous year. The sake export
value totaled 43.47 billion JPY
(year-over-year: 105.8%) and the
export volume totaled 31,000 ki
(year-over-year: 106.4%). -

2024 FEAABHHEEIILEE .
HMERICFEESEX. B1HEE
434712 (FEXTLL : 105.8%) /&
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Association (JSS), a non-profit

association of 1,600 member
sake breweries and shochu distill-
eries throughout Japan, announced
their 2024 sake exports (from January
to December) totaled 43.47 billion
JPY (year-over-year: 105.8%) with
an export volume of 31,000 kl (year-
over-year: 106.4%)(Source: 2024 Trade
Statistics of Japan).

Logistical disruption and
overstocked inventory following the
Coronavirus pandemic were largely
resolved by 2024, evident in the recov-
ered export value and volume that
exceeded the previous year. The top
three export destinations by export
value were China at No. 1, the U.S.
at No. 2, and Hong Kong at No. 3,
which accounted for 65% of the total
export value.

Exports to China and Hong Kong,
top export destinations until recently,
declined; mainly due to the reces-
sion. However, more sake and shochu
products are lining the shelves in
restaurants and local retail stores in
North America, which increased the
export value and volume as a result.
Hitoshi Utsunomiya, Director of JSS,
commented, “The market for Japanese
sake and shochu is estimated to be
approximately 4 billion JPY, while
the export ratio exceeded 10%, which
means the share of the export volume
exceeded approximately 70%. A trend
of selling high-end sake overseas is
emerging, which includes inbound
tourism to Japan.”

J apan Sake and Shochu Makers

The top export destination by
export value is China, while the
U.S. was the top export destination
by export volume. Exports to

China and the European Union
(EV), including England, are also
increasing. The number of export
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destinations reached a record-
breaking 80 nations.

The top export destination by
export value was China, where local
demand for high-end Japanese restau-
rants dropped to 11.68 billion JPY
(year-over-year: 93.7%) due to the
recession and outbound tourism.
Exports to Hong Kong also dropped
to 5.12 billion JPY (year-over-year:
84.9%). As distribution normalized
in North America, the export value
increased to approximately 11.44
billion JPY (year-over-year: 125.9%)
with the top export volume of §,003
kl (year-over-year: 123.1%). To South
Korea, the export value reached a
record-breaking 3.75 billion JPY (year-
over-year: 129.1%) with an export
volume of 4,895 kl (year-over-year:
116.8%), breaking records for both
export value and volume.

The popularity of Japanese food
and culture prompted record-breaking
sake exports to Germany, France, and
Italy, where wine is widely consumed.
Opportunities to serve sake in fine
dining establishments targeting affluent
consumers also appear to be increasing.
As a result, the overall export value to
the EU (including England) totaled
a record-breaking 2.72 billion JPY
(year-over-year: 116.2%). The number
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of export destinations also reached a
record high of 80 nations.

Hitoshi Utsunomiya, Director of
JSS, explained his mid-term to long-
term outlook for sake exports. “The
Japanese government set the target
export value of 60 billion JPY for 2025;
a challenging target due to the import
ban by China. However, inbound
tourism could help to achieve 80~100
billion JPY long-term. The market
for sake is estimated to be 400 billion
JPY, of which 20~25% is expected to
be overseas.”

The export value of sake per
liter leveled out in 2024, while
“premium” sake continues to trend

Both the export value and volume
of sake this period exceeded the
previous year, while the export value of
sake per liter leveled out since reaching
a record-high export value in 2023. In
China, Hong Kong, and Singapore,
the export value of sake continues to
exceed 2,000 JPY/liter.

Ten years ago (in 2014), the
average sake export value was 705
JPY/ liter. In 2024, the average export
value approximately doubled to 1,400
JPY/liter. The trend of relatively
high-end Japanese sake leading the
global market continues.

Efforts to increase sales of sake
from inbound tourism

Foreign tourists to Japan in 2024
exceeded approximately 30 million
tourists, in part spurred by the depre-
ciated JPY. Foreign tourists to Japan in
December 2024 totaled 3.49 million, a
27.6% increase compared to the same
month in 2023, and a 38.1% increase
compared to the same month in 2019,
which exceeded the record-breaking
3.3 million tourists in October 2024 as
the highest number of foreign tourists
to Japan in a single month. Many
markets saw increased tourism-related
demand during school holiday breaks,
Christmas, and around the New Year.
For the first time in a single month,
foreign tourists to Japan totaled a
record-breaking 3.4 million tourists as
the highest on record since the records
began in 1964.

Also, the number of foreign tourists
to Japan in 2024 totaled 36.87 million,
a 47.1% increase year-over-year; and
a 15.6% increase compared to 2019,
which exceeded the record-high 31.88
million tourists in 2019 by approxi-
mately 5 million tourists as the highest
number of tourists in a year (20 out of
23 markets reached a record-high fiscal
year-to-date total). Each market had hit
a record high number of foreign tourists



in a single month, mainly during the
cherry blossom season (March to
May) and the season to view autumn
leaves (mid-to-late November), during
summer breaks from schools, and other
peak seasons. Foreign tourists visited
not only from East Asia, but also from
Europe, the U.S., Australia, and the
Middle East, with increased tourism
from each nation contributing to the
renewed record of the highest number
of foreign tourists to Japan in a year.

By nation and region, the highest
number of foreign tourists from South
Korea totaled 8.82 million tourists (a
26.7% increase), followed by China
at 6.98 million tourists (a 187.9%
increase), Taiwan at 6.04 million
tourists (a 43.8% increase), and
the U.S. at 2.72 million tourists (a
33.2% increase). Tourists from China
increased significantly since the border
control measures eased, yet remained
at approximately 9.59 million tourists,
just over 70% of the peak level in 2019.
Accordingly, consumption from
inbound tourism also hit a record-high
8.1 trillion JPY (Source: Japan National
Tourism Organization).

The Japanese government had set a
goal of “60 million foreign tourists and
15 trillion JPY in consumption from
inbound tourism” by 2030.

Hitoshi Utsunomiya, Director of
JSS, commented on his aspirations.
“‘Traditional sake brewing techniques’
was registered as a UNESCO Intan-
gible Cultural Heritage in December
last year, which attracted greater
interest in Japanese culture and sake.
We’re interested in increasing not only
exports, but also domestic consumption
and purchases among foreign tourists.”
Utsunomiya continued, “JSS would
like to welcome foreign tourists to
Japan by inviting them to visit regional
sake breweries as a tourism destination.
We would also like to promote the sales
of sake at major international airports
where sales are strong (Narita Inter-
national Airport, Tokyo International
Airport, Central Japan International
Airport, Kansai International Airport,
New Chitose Airport, Fukuoka Inter-
national Airport) by launching sake
campaigns nationwide. Also, the
‘Expo 2025 Osaka, Kansai, Japan’
will be held this year, so in addition to
organizing the ‘Sake Fair,” where sake
from regions nationwide will be served,
we look forward to collaborating with
affiliates to introduce the appeal of sake
and its cultural value both inside and
outside the venues.”

Training sommeliers for a focused

approach on fine dining worldwide
JSS signed a partnership agreement

with the Association de la Sommellerie
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Internationale (ASI) in 2022 for young
sommeliers to compete in competitions
and attend training programs organized
by the ASI in various regions. JSS is
also focused on educational initiatives
to promote sake sales in nations with a
high degree of influence in the global
market with a plan to invite award-
winning sommeliers to Japan.

In the future, JSS plans to pair
sake with other Japanese agricultural,
forestry and fishery products to launch
promotions, in addition to finding ways
to have sommeliers serve sake in fine
dining establishments worldwide.

Outlook for future sake exports

While explaining their mid-term to
long-term outlook to increase Japanese
sake export volume, JSS emphasized
the importance of raising awareness of
sake brands in North American states
such as Texas and Florida, where sake
is still unfamiliar; in addition to diver-
sifying and expanding sales channels in
nations and regions other than China,
the U.S., and Hong Kong, the top three
export destinations for approximately
70% of the Japanese sake exports.

JSS also explained their strategy
to popularize sake in the EU, including

England, where wine is widely
consumed by continuing to propose
to sommeliers the variety of Japanese
sake, advantages of pairing sake with
food, and how to serve sake. South and
Central America and Mexico must also
be targeted in addition to Southeast
Asia, where Japanese restaurants are
increasingly opening, further spurred by
the gradual elimination of tariffs under
the Regional Comprehensive Economic
Partnership (RCEP), a free trade agree-
ment signed by 10 ASEAN member
nations (Brunei, Cambodia, Indonesia,
Laos, Malaysia, Myanmar, Philippines,
Singapore, Thailand and Vietnam); and
the organic label approved as equivalent
in Canada and Taiwan, which allows
Japanese sake to be exported as JAS
certified organic sake.

Southeast Asian nations such
as Malaysia, Thailand, Vietnam, and
Indonesia - where economic and
population growth are expected - are
anticipated to become new markets for
sake. Since the circumstances vary in
each nation, JSS will research alcohol-
related regulations and distribution
channels in respective markets to
develop effective strategies tailored to
regional characteristics of each nation

to develop and penetrate new markets

to popularize sake.m
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£%AIE{I Amounts rank

2IBfT Quantity rank

) R5(2023) | R6(2024) | R6/R5
1 | FEARHEME China 12,465,430 [ 11,677,628 93.7% | | 1| 7AUAHERE United States 6,502,237 | 8,002,717 123.1%
2 | 7AUAHERE United States 9,090,646 | 11,441,896 [ 125.9% | | 2 | hEARLFE China 5,793,847 | 5,323,822 91.9%
3 | &% Hong Kong 6,023,799 | 5,116,764 84.9% | | 3 | X#EREE South Korea 4,191,862 | 4,895,020| 116.8%
4 | X E[E South Korea 2,904,746 | 3,749,627 | 129.1% | | 4 | &5 Taiwan 3,103,784 | 2,889,651| 93.1%
5 | & Taiwan 2,677,216 | 2,670,148 99.7% | | 5 | &:# Hong Kong 2,327,945 | 2,015331| 86.6%
6 | > #K—)U Singapore 1,509,510 | 1,483,784 98.3% | | 6 | 174 Canada 670,657 925,958 | 138.1%
7 | #7% Canada 754,732 | 1,040,604 | 137.9% | |7 |>#H K= Singapore 697,787 701,826 | 100.6%
8 | #—XKZ7 Australia 644,596 782,389 | 121.4% | | 8 | #—A K317 Australia 531,986 677,962 | 127.4%
9 | AF'JZ United Kingdom 543,681 637,000 117.2% | | 9| FY Germany 606,742 613,730 101.2%
10| 75X France 488,373 551,732 113.0% | [10| %A Thailand 618,512 605,985 98.0%
11| NhkFL Vietnam 452,627 411,045 90.8% | |11| #5>/4% Netherlands 322,632 461,271 | 143.0%
12| %4 Thailand 380,118 406,742 | 107.0% | |12| 75X France 370,054 436,147 | 117.9%
13| YL —7 Malaysia 380,832 394,542 | 103.6% | [13| 7FJX United Kingdom 402,477 422,448 | 105.0%
14| KAV Germany 321,153 382,336 | 119.1% | [14| A&7 ltaly 429,116 384,050 89.5%
15| #5>% Netherlands 317,688 365,218 115.0% | |15] XL —77 Malaysia 311,501 361,502 116.1%
16| A&7 Italy 229,455 268,868 | 117.2% | [16| N7/ Vietnam 388,188 340,008| 87.6%
17| AXA Spain 170,360 224,818 | 132.0% | |17| 7<) Brazil 328,717 278,568 | 84.7%
18| 75U Brazil 188,573 192,196 | 101.9% | |18] AX1> Spain 218,382 267,754 122.6%
19| 71JE> Philippines 123,349 165,202 | 133.9% | |19] 1 X5 T)U Israel 127,254 157,297 | 123.6%
20| 77 EREEERUAE. 92,797 163,637 | 176.3% | |20| A R Switzerland 137,760 148,473 | 107.8%

Z Dt Others 1,322,164 | 1,342,524 | 101.5% Z Dl Others 1,114,329 | 1,146,556 102.9%

&5t Total 41,081,845 | 43,468,700 | 105.8% &5t Total 29,195,769 | 31,056,076 [ 106.4%

| <Reference> EU(- 1) R & T induding UK) | 2,342 | 2,721 | 116.2% | | <Reference> EU(- 1) R &5 including UK) | 2,642 | 2,886 | 109.2% |
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&)1 4BJIBNT Export Value Rank Qg%%g}u ﬁﬁ(%%ﬁ)u rate f)pir?frse)ase
1 | FEARHEME China 2,151 2,193 102.0%
2 | 7 A1) AE%RE United States 1,398 1,430 102.3%
3 | &% Hong Kong 2,588 2,539 98.1%
4 | X#2K[E South Korea 693 766 110.5%
5 | &7 Taiwan 863 924 107.1%
6 | >>HKR—)U Singapore 2,163 2,114 97.7%
7 | 5714 Canada 1,125 1,124 99.9%
8 | A—AFZ17 Australia 1,212 1,154 95.2%
9 | /%)X United Kingdom 1,351 1,508 111.6%
10 | 7> A France 1,320 1,265 95.9%
11 | Xb+L4 Vietnam 1,166 1,209 103.7%
12 | 24 Thailand 615 671 109.2%
13 | <L —<77 Malaysia 1,223 1,091 89.3%
14 | RV Germany 529 623 117.7%
15 | #5>4 Netherlands 985 792 80.4%
16 | 7217 Italy 535 700 130.9%
17 | AXA> Spain 780 840 107.6%
18 | 751 Brazil 574 690 120.3%
19 | 7«4 E> Philippines 1,095 1,179 107.7%
20 | 77 EREEFS UAE. 1,918 1,837 95.8%

F19 Average 1,407 1,400 99.5%

(L) EFYT  Source: National Tax Agency
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NRA Public Affairs Conference
4/1-3

Washington DC
www.restaurant.org

Make a difference on policy that affects
your business. Join us April 1-3, 2025, in
Washington, D.C. for our Public Affairs
Conference and be part of the indus-
try’s largest grassroots lobbying event.
The National Restaurant Association’s
annual Public Affairs Conference is your
chance to make a difference as we head

to meeting with lawmakers on Capitol

top political speakers and celebrate the
industry at networking events.

WAMP Convention and Meat
Product Competition
4/9-13

Middleton, Wisconsin

The objective of the Wisconsin Associa-
tion of Meat Processors is to work for
the advancement and improvement

of the Meat Processing industry by

into the midterm elections. In additional :

Hill, conference attendees will hear from :

encouraging and fostering high ethical
standards of good business practices in
the industry and the cooperation of all
engaged in the industry by the inter-
change of ideas and business methods
as a means of increasing efficiency and
usefulness of the industry to the general
public. The organizations main purpose
is working for the benefit and protection
of small and medium sized meat firms.
This Association, with its enviable record
of accomplishments, speaks effectively
for the independent meat plant opera-
tors in the regulatory agencies and the
state legislature. The only requirement
for membership is an active involvement
in the meat industry. There is no need to
stand alone in a ever changing industry.
Join the Wisconsin Association of Meat
Processors, the team that is working for
you.

Northwest Foodservice Show

4/13-14
Portland, Oregon
Portland Expo Center

The Northwest Foodservice Show offers
exhibitors an unparalleled platform to
enhance their business reach and vis-
ibility in the food service and hospitality
sectors. With over 60 years of history,
this event is the largest B2B food service
show in the Pacific Northwest, attracting

a diverse audience eager to discover new
products and services. Exhibitors can
showcase their offerings to key decision-
makers, including restaurant owners,
chefs, and hospitality executives. The

show also features numerous educational :

sessions to help exhibitors stay informed
about the latest industry trends and
innovations. Additionally, product dem-
onstrations allow exhibitors to engage
with attendees directly, providing a
hands-on experience of their products
and culinary innovations. By connecting
with industry peers and potential clients,
exhibitors can expand their professional
network, opening doors to new partner-
ships and business opportunities.

Specialty Coffee Conference &
Exhibition
4/25-27

George R. Brown Convention Center,
Houston

Discover the latest products in the coffee
industry at the Specialty Coffee Confer-
ence & Exhibition. With nearly 16,000
visitors from 85 countries and over 590
exhibiting companies, the event offers
wide networking opportunities. Cus-
tomers include baristas, café owners,
coffee buyers, green coffee importers,
and industry influencers, all eager to

discover new products and trends. Sev-
enty-five percent of attendees influence
purchasing decisions, and 25% have
more than $1 million to spend on goods
and services related to specialty coffee.
Exhibitors can leverage the opportu-
nity by renting a trade show booth in
Houston for the Specialty Coffee Confer-
ence & Exhibition.

The Craft Brewers Conference &
BrewExpo America
4/28-5/1

Indianapolis

The Craft Brewers Conference & Brew-
Expo America® attracts over 10,000
industry professionals, making it the
largest gathering for brewers in North
America. Exhibitors have the oppor-
tunity to present their products and
services to a concentrated audience of
brewpubs, breweries, and wholesalers
through a trade show booth. With hun-
dreds of vendors and a focused attendee
base, exhibitors can expect significant
exposure, direct engagement with deci-
sion-makers, and the chance to showcase
innovations. The event is designed to
help exhibitors build profitable business
relationships, gain insights into the latest
market trends, and solidify their position
in the competitive brewing industry.

SUSHI CHEF, HELP WANTED
HIRING PEOPLE, RENT A ROOM

No1 Classified AD

as Japanese paper

Please visit www.nikkansan.com
Minimum (4 lines, 2 weeks) is $40. 'ﬂ-
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Gorgeous and delicious seasonal cuisine

FP M TR L VEFDRIE

This professional technique 7o m = O#:

ARHEENBABIEBHRER TIE. T8
BOMEEZBICEDV. BEHEICLD
BULVEKERARME L-V, LW HER
DHEICHFAGD T DEIEBAD=H D
oL bER—ZILYA LI EDS ]
EFEELTVWEYS, LA =a2—X
TIEZDFr5B5E =L > EERBN
LE9,

The Association for the Advancement of the
Japanese Culinary Art run the world's first
professional recipe portal for professional
chefs, based on the philosophy of “further
enhancing the value of cuisine and providing
customers with a better dining experience.
Japanese Restaurant News introduces a
different recipe from the site in each issue.

Fried sea eel with semolina sauce
fEEOmG

(fried conger eel with tomato salt and Shiso leat salt)

(RFEEVFH. b= ME KFEE)

Ingredients #1%

<Amount><4E>

= Econger eel RF

WELET TK oo sssssssssss s s
ViINEGAT BE .oooocvevveesssevvveessssssssesssssssssesssssssssesssssssssssssssssssoee 01
Kombu kelp E7 ......... ..Appropriate amount (# &)
Light clothing 5&7&

Powdered cheese #)F— X
Semolina =& Y +#5
Tomato salt ~= ~i&
Shiso leaf salt XZEtE

How to cook SR 4%

COMMENT {>< aX2 b

The Shiso leaf salt served with the dish is made by removing the moisture from Shiso leaf
that are usually left over, baking them in an oven until they become fluffy and crunchy,
then mixing them with salt. Shiso leaf has a refreshing aroma that is delicious. If you

slice the flounder thinly with a suriko wooden pestle, it becomes deliciously crispy like a
rice cracker. The conger eel is steamed in vinegar for about 15 minutes, which not only
removes the fishy smell that is particular to conger eel, but also makes the flesh flutfy and
soft. This technique can also be used with flounder and scallops.

RATVIAREE L EERINBEORELAF— T TKRDERIEL TZ8F1CL.
BEEHEEMTT, REDEFHNLARPHTEKLVTY, BETHIATECDT
ECRIBED LD TR RYITHEEAD . EKRLWTY, RFIE 15T EEELL
FITH. ATFREORIPESRD LIS, B3 bo bR RN T, RFLUSA
2E. BRI THFEADIFEETT,

Cut the flounder into three pieces, remove the small
bones, coat with potato starch and crush thinly with a
rolling pin. Deep fry in 160°C oil until golden brown.

fBlx. =HucEL. ]
NEEIRE. FEH -
HAFEFARALTIHIAR -
THCOT, :
16 0COMT. &
SBT3,

rE e

For large conger eels, cut them open from the back and
then remove the bones.

AR DRF(L, B
BE L%, BYbH
ERN
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Add 10% vinegar to enough water to cover the fish,
steam it with the kelp for 15 minutes, and then chill in the
refrigerator.

HRDEEDKICH =
18], BT 1508
ZLLE® AEET
wEY,

i

1

Toru Sugai EHHE

= Otemachi Tokyo
Kaikan Mitsubishi Club

® Technical Director
= KFO - RRBER=Z/57
= FiiTEE

Put powdered cheese into a thin batter, dip the steamed
conger eel in it, coat with coarsely ground semolina, and
fry in 160°C oil until golden brown.

BRICHF—X % AN, BEERL LARTFICMF. 0
tEYFREEIRL, 16 0COBTELLLBIS D,

Add tomato salt and Shiso leaf salt. bt~ &, KEETHED 3,

If you wish to view “This professional technique” in English, you must register as a member from the English site.




Salted pork rice (onion, persimmon, Usui beans, corn, shiitake mushroom, fried leek)
B TR (F&. B, AT, BEEF/E. #E. B%)

Ingredients #1%

<Amount><9 2>
= Salted pork (bacon) 8% (R—2>) ... 100g
B ONION FEBoooooevveessssisssesssssssssessssssssessssssssssssssssssssen 40g
= Persimmon Bl ... 40g
" Princess corn TBEEBZR ..ooocvverrsvvnessssmssssssssssssseen 40g
= Shiitake mushroom HEE ... 40g
# Usuibeans HEFHE T ....coccvoovcvvveessssssnessssnssssssssssssseen 30g
= Washed rice L K. 4 go&
= Bonito stock BB .o 250cc
= Oliveoil Y =7 F A Il a littled %
1 OO a littled %
= Pepper S ..oooooeeeeeeeeeee e a littleh> %
= Usukuchilight soy sauce S8 ............... alittle 4

How to cook SRR 4%

2

3

Fry salted pork, onion, persimmon, corn, and shiitake
mushrooms in olive oil, salt, and pepper.

R ERB. B BEEXBR. HERAFY-TH 1 15

ARIC T %,

Remove the Usui beans from their pods.

HHZIE, EHLroBMOEBLTE

Add 250cc of bonito stock and a little light soy sauce to taste

and make the seasoning base.

YT 250 cc. EOEHD4THEEA, FRMEIED,

Put 4 cups of washed rice, seasonings, stir-fried ingredi-

ents, and Usui beans in a pot and cook.

FEICEVK LB Ak,
W -BEi HE = AN,
FEREIZT B

Put 4 cups of washed rice,

seasonings, stir-fried ingre-
dients, and Usui beans in a

pot and cook.

mE e o2 BAE
D42 %R AN s,

COMMENT =

Kayaku gohan is written as "kayaku" and origi-
nally refers to supplementary medicines added
to enhance the efficacy of herbal medicines.
From that meaning, it came to refer to ingre-
dients added to gomoku gohan or udon, and
gomoku gohan came to be called "kayaku
gohan". Kayaku gohan can be served throughout
the year because it uses seasonal seafood and
vegetables to make rice unique to that season.
Also, by changing the type of soup stock and the
size of the ingredients, it can be a meal that allows you to enjoy the aroma and texture.
For salted pork kayak gohan, pure olive oil, which has less of a distinctive flavor than
extra virgin olive oil, is used, which allows you to feel the deliciousness of the ingredi-
ents more, making it a dish that is popular with female customers. If you use sesame oil
instead of olive oil, you can make Chinese-style kayak gohan. Salted pork, onions, and
persimmons go well together, so by frying it in olive oil, the cooked rice will break up just
the right amount, creating a paella-like finish. | think it will taste even better if you cook it
a little firmer, taking into account the moisture released by the onions and persimmons.
Depending on the season, it can also be interesting to add shrimp or clams and finish it
like a paella.

MK THRIE ThiE, EEE . RRITEFHEORBESE
SD3-DICNAZHBNEEEELET., TORK
5. AEHERR) CAICNAZEMEET LI Ch
h., AEMER%E "THe < T8y EEREHITh-7 &
I TH, 1R ITHRIE. FEHORNCPHHEFEHIET
ZORER S TIEOTHRNATEDZINT, MEERBELT
RETEET, £/ BHOBEECPEMOKRETIEE
ADBET,. BHELERREARELDZBEICHAD £,
BRI TERTIE, TR MTICHERTZE,EW
Ea7FV—TFAL%EE) LT, SVEMDEE
ERELAND., TUTRICHELNZ2—RICARD £9,
FV—TFAILOELY ICHRBER EEFAL, PE
Bore < TlRbENET, BKR. TR B0k

Katsuhiro Tamura B4R K

NEVDT, 4V —TFALTHHZETRELYOD
HERARL CIES T AT T7DLF REELD 2%
hEd, FRCEMILLE DK EZEATHLEDIC
e IDEEKLCRELSN S EBVEY, RHIC
Lo T, BERERHEANT, THITXTYTOL

= KShiodome Conrad Tokyo
Japanese Restaurant "Kazahana"

® Head chef

B a5y FER
BAME TR,

REER

\5 CAEFTHEEV TR,

The World’s first “Recipe-Searching Engine” for Japanese Cuisine
BAHED 7 oEIHRFEY 1 b

Japanese BARIBHES

BEROBEE bt
LEID#EIF 3 Chets N o
S
HIZBIR % Recipes LvE 5 :

About 6000 recipes provided by prominent Japanese chefs
Top Chef Selection” features recipes from Michelin-starred chets & distinguished chefs
BAKEDOTOAEREL=# 6000 DL > A B TEE
MThoy7oz7EL 0230 E32a50NEERBLES 2 7EEBZR Iz T7DL I EERE

< BAsER> [w] 3=
BABIEOREY A
“Lied T OFEEE

https://www.recipe-ru.com/ E T |

<English version>
Register to Japanese Chefs Recipes

Instagram (B AEEhR)

https://www.instagram.com/
nihonryori_kenkyukai/

Instagram (English)

https://www.instagram.com/
japanese_chefs_recipes/ |

The Association for the Advancement of the Japanese Culinary Art

Established back in 1930, sharing and familiarizing chefs’ tricks of the trades among chefs,
supporting them to exceed customers’ expectations all the time, through this activity we are
aiming to develop and pass down Japanese cuisine.

Publication / Monthly magazine

Online / Recipe searching engine(JP and ENG)

Events / Culinary session for chefs, Exhibition for chefs, Competition

Marketing supports / Promoting products, Promoting ingredients, Supporting maker's R&D
Businesses overseas / Lecture and demo, Certification business, Collaboration event,
Menu-development, Recruitment

AWAEEAN BEREEHES

1930 FAIL, FEFEABL T FHEARLORERM. LHoOXFLFE, 2K,
HEBAOERZ LT v 7, REREOMINMERELEICLD. BOROS R FOHIRHE
EHARS. BARMBMERLICHFSL TV ZOFHE2BL T BRHERMNOEGER
UHEEERL T2,

HiREZ  FPEEO LR (BA)

FoIA EE /BRI OmEIFL I EREY A b

AR hEE ) FoErpE#ESS. FoprHERRGAS. fHEor s —L
V=474 Y FE—F PRYE (X—H—. BAK). THRAE. A= —FRTIE.
SRR IR

BHEE S BEERE (BKEEE). ¥RAVF2 5L A2 —BRETE LR
Z AN MR
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MATION .‘L
Restaurant Academy ,5_grvsaD nesmu‘ﬁim}

el Yl ar SESOTIATICHR

HAZBETRECGEHRBRIRZ oIS I 2KTEA!
X LA M5>S NRA 0L R THD ServSafe HRITTS
B an i@ EFFRIEE -Food Protection Manager Certificate-

EHFHFIET I~ V=03 AOEEHRELAVOTEY, AU THERS
FLOHTIL, TRTOT—FY—E AW T 22 Food Manager Certificate &
MWL TSR & dadld | FERTIEERET T, ERR~ P
FEFHOBRERE, MERO AT~ OWELEHEORnIZ, RE E;ﬁﬁ;}ﬁ =
TRCERRER I ERTHECRBESBS LT, |

GardenaE 5752 Eﬁﬂ% ﬁ?ﬁﬁﬂgﬁﬁﬂﬁ

@5 Iapanese Restaurant Academy I5— A B 5165

RAEENTIE RisHE §

EERoiLET
16001 5. Western Ave, #102 i A
Gardena, CA smir.rwE *RE. TR Ad MEHFLEZLEEIDR
8:50am = Bk T %ﬁﬂ'ﬁ 1A EFEETT.
9:00am {8 £ Mk - DE@ET, #MHPELNCARR 158A 8175
: i HIENE LS BastRYEE,
1:00pm~3:00pm #TFE mﬁ m E H f Lo TLEETAETY,

HEZS R £¥YoThHE Oz Ers)
LD —@1asry $165 I5AM © BEESTHEEES 1 $100, $hLAOESIERELVET,

BHE  EENGELEAREARAOE RN UET,
HELAD
, 1E

https://www.alljapannews .com/page/food-manager®? # —A X UEHLAB T 1,
Fhoid, B, A-NTEHESE{R2EL,
EELvE14 : Japanese Restaurant Academy

(213) 680-0011 restaurantacademy@alljapannews.com
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Pop, Pour, Kanpai! Sparkling Sake' is the"hlext BIG Thing
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California Sake Challenge 210: Super Frozen Sake Part 5
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_ What is Undiluted Sake? |
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@ MUTUAL TRADING

|ERE JAPANESE FOOD &
““= RESTAURANT EXPO 2025

Produced by
% THE CHERRY CO

NEW YORK

HONOLULU sepr200 | THU
WED MAY 21“ SAVE THE DATE ?qi[:;iﬂifh

10 AM - 4:30 PM

Prince Waikiki Hotel
Pi'inaio Ballroom

Free Admission

Parking $10.00 — nwupns Mﬂiﬂu{hhrﬁﬂhﬂdihﬂw}.ﬂ

&

Largest & Longest Running Japanese Food Trade Show Outside of Japan
Principal Meeting Place for Foodservice Professionals & Suppliers
NEW PRODUCTS  SSAVINGS  FREE to ATTEND **

¥ JFRE iy 8 perafielii ondl FacHe ER0Ww, AR0 i FEARCTed 10 fobd AR 'OO0HERS00 PROMLLORBIL TRIL N RO 8 BUDIC Bw0n1

/A\

' MIYAKO SUSHI
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Master Sushi Ehuf I(ATSUTA UECHI
parsonalized training by Katsu-Ya Group chafs g e

SUSHI WASHOKU
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@Los Ange‘e
Japanese sake

~ KIKISAKE-SHI

e Meetup

RV

SOMMELIER
CLUB

Sho Chlku Bal

Japanese GEKKEIKAN SAKE OZEKT
foodity KYOTO SINCE 1637 BAKE
Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
7
§
b

Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato

HanorarySake Sommeller HonararySake Sommel/er& Saka Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
TIC GROUP ) ) Chalrman Honora’y Sake Sommelier & Saka-Sho Owner “True Sake” Owner of M&M Enterprise

Katsuya Group

Owner “SAKAVANYC'

MASTER

SAKE
SOMMELIER

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

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

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

David Kudo

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

hile sake and food pairing is
now the norm, why not try
to change your perception

in your approach?

While comparisons are made
regularly, wine is compared to other
wine, sake is compared to other sake,
and shochu is compared to other
shochu. This is great to compare
the subtle differences in flavor with
other brands. Why not try a fun food
pairing that invokes a mind-blowing
reaction like “I never imagined this
type of pairing!” from consumers.

For example, serve fresh oysters
with champagne and sparkling wine
together to have consumers compare
the delicious flavors of both pairing.

*Try pairing red wine with cheese,
along with Kimoto sake, aged sake.
*For salads, try pinot grigio and

flavored sake (yuzu, blueberry)
*For sashimi, try pairing with
chardonnay, pinot grigio and
Daiginjo
*For main meat dishes, try pairing with
Junmai sake or red wine

*For fried dishes or creamy pasta, try
pairing with Barley shochu and white
wine.

Try pairing with these combina-
tions and have your customers sample
them. While these three types of
beverages (wine, sake, shochu) differ
greatly in brewing method and ingre-
dients, each are no doubt successful in
boosting the dishes they’re paired with.
By trying these combinations, why not
try to find creative ways to bring a
moving culinary experience that would
invoke reactions like, “What is this!?
This is delicious!” from customers?m

-tai"&lu\nﬁﬁ_t

S, BEEERYEERT
D BIZERE, BERATER
e — T BHENE ?

BENHERSAREREE
BRI, BRERBAXBRSE, BB
HIEERFETPITEREENAR
A MY OKEEF 5%, ERHR
HEBERA KT, @QREEEE
BB AR E'Ja_ﬂil'”E’J 8%, ME
SR—BEENRYIEE?

“Creative Sushi & Sake” [llustrates the techniques of the
fimest sushi chefs throughow the world, concentrating on
the artistic presentations, unigue ingredients and advanced
methads of preparation. The writers were all top [apanese
professional chefs with many years of experience,

[published in English by All japan News, [0, in 2005)

https:/jalliapannews.com/page/sushisake-1

EREHBEREREMREEMNED
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AT ERINER B, IR, £BMEB,
ZB

o SVRIBE, 2 Mtpinot grigioFNER Bk (
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AR E, RMEAME . pinot
grigio, M AMSEE

<PYERR IR B, IREMSKOBERATE
SHEERRFMTER AN ER. BH

« New Forms of Sushi
« New Styles of Sushi

« Innovarive and Popular Creative
sushi

« Mastering Techniques

= Sushi in the USA and Europe

+ In What Way Has "Sushi” Evolved?
+ For all who love Sake

R BEBENOEEE
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The Perfect Celebratory Bottles

M SPARKLING SAKE '+,
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SAKE SHOCHU  WINE CRAFT BEER CPIRITS

Refreshing Flaver and
Umami from

For Sushi Rolls, Fish, and Meat Dishes

GLUTEN
FREE

chichan with
Wiald midd 3Lale

Warin iy
MITAKC ORIEMTAL FOODS INC.
Daldbwin Park, CA 91704 USA Tel 624-F42-7411
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Pop, Pour Kanpai'

ffervescence has long been the
E hallmark of celebrations, from the

delicate perlage of Champagne to
the lively fizz of Prosecco, and the crisp
bite of Cava. Now, an equally compelling
contender has emerged in the sparkling
drinks category: sparkling sake. This
effervescent expression of Japan’s national
drink brings a new dimension to sake
appreciation, merging tradition with
modern palates.

Globally, sparkling beverages have carved
out their place in a variety of drinking
cultures. France boasts Champagne and
Crémant, Spain prides itself on Cava,
Italy offers Prosecco and Franciacorta,
while Germany’s Sekt and South Africa’s
Methode Cap Classique provide further
variety. Even Japan has made strides in
producing award-winning sparkling Koshu
wines. Amidst this sparkling revolution,
AWA SAKE*, regarded as an exceptional
category within Japanese sparkling sake, has
positioned itself as a premium expression
of Japan’s craftsmanship.

“~— MUTUAL TRADING |

== Restaurant Trend Report

/:A“?@,ﬁj’\nu*EEEﬁﬂi

AR S AR IR S — PR S K SRV V0 7 SRRSO (E RESRTH IS ) P AR R, IR RE AR BT A TE i P LA

BB EEER (Umami)

6 I Bl A AR B PR AR A I

from left: Hakkaisan Clear Sparkling Awa, Niigata Prefecture, #9381: 360ml, #9800: 720mI
Nanbu Bijin Awa Sparkling Junmai Ginjo, Iwate Prefecture, #470: 720ml
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PR kR E, &AW EAR
&) ) BRI SC AR RS — R 2 .
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*AWA SAKE is an exceptional subset within the sparkling sake category, with
with natural carbonation obtained after secondary fermentation. Established in
2016, the AWA Sake Association with its current 33 producer member roster has
established a set of rigid regulations to ensure the highest quality for the category.

* Contains only naturally produced carbon dioxide
from secondary fermentation during brewing

* Gas pressure of at least 3.5 bar (at 68°F)

* Alcohol content of 10% or higher

* Clear and transparent appearance

In addition, from outside of the organization, there many brewers that also craft
exceptional sparkling sakes using different fermentation techniques. Some undergo
secondary fermentation in the bottle, akin to Champagne, while others utilize tank
carbonation or natural bottle conditioning. The range of styles available today is
broader than ever.
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SAKE SCHOOL OF AMERICA
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Virtual and in-person courses

English and Japanese language instructions
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KEY CHARACTERISTICS:
SPARKLING SAKE VS SPARKLING WINE
* Diverse alcohol content
o Wider range of ABV (10-18%), compared to sparkling wines (which typically range
I1.5-12.5% ABV).
* Effervescence & Mouthfeel
o Softer, more delicate bubbles compared to Champagne.
o Provides a smoother, less astringent texture, enhancing drinkability.
* Natural Fermentation & Varied Flavor Profile
o Unlike wine, has no added sugar - flavors develop naturally through fermentation.
o Offers a broad spectrum of styles, from bone-dry and crisp, to creamy and sweet.
* Umami-Rich Composition
oMade from rice, koji, yeast, and water, thus highlights umami and depth in flavor.
o Is lower in acidity than sparkling wine, thus is highly food-friendly.
* Visual & Textural Diversity
o Available in clear, crisp styles or cloudy nigori versions, which have a richer, creamier
mouthfeel.
o Nigori sparkling sakes contain fine rice sediment, adding complexity and texture.
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HURDLES & IDEAS IN ADDING SPARKLING SAKE
TO THE BEVERAGE MENU

I. Low Consumer Awareness

Unlike Champagne, sparkling wine, or even conventional sake, sparkling sake is still

relatively unknown among many consumers. This lack of familiarity can lead to hesitation

in ordering.

Solution:

* Create a Independent Section on Menu: Give the category high visibility by creating an

independent
“Sparkling Sake” separate from “Sake”.

* Menu Descriptions Matter: Use concise, engaging descriptions that highlight its unique
qualities - lower alcohol content, softer bubbles, and umami-rich taste.

» Staff Education & Recommendations:Train servers to proactively introduce sparkling
sake as alternative to sparkling wine or as a unique aperitif.

* Tasting Flights & Promotions: Offer tasting flights or promotions that encourage
customers a taste without committing to a full bottle.

2. Higher Pricing Compared to Standard Sake and Sparkling Wine

Premium sparkling sakes, particularly AWA SAKE *, tend to be priced higher than many still

sakes and even some sparkling wines.This can be a barrier for price-conscious consumers.

Solution:

* Positioning & Upselling: Train staff to position sparkling sake as a premium experience,
much like Champagne, emphasizing quality, craftsmanship, and exclusivity.

* Glass & Bottle Options: Offer sparkling sake by the glass in addition to full bottles to
make it more accessible.

 Cocktail Integration: Incorporate sparkling sake into signature cocktails, creating a more
approachable entry point for customers hesitant to pay for a full pour.A spritz-style
drink with yuzu or shiso syrup can appeal to customers seeking refreshing, low-ABV
options.

Atlanta - Yamasho Atlanta *

Chicago - Yamasho °
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DELIGHTFUL SPARKLING SAKE COLLECTION

from left: Shichiken Sparkling Yamano Kasumi,Yamanashi Prefecture, #40793: 360ml, 65284: 720m|
Shichiken Sparkling Morino Kanade, Yamanashi Prefecture, #63260: 720ml / Haneya Sparkling, Toyama Prefecture, #82468: 360ml, #75042: 720ml
Izumibashi Tonbo Sparkling Junmai, Kanagawa Prefecture, #10285: 250ml / Kikuizumi Hitosuji Rose Sparkling, Saitama Prefecture, #10462: 720ml|
Kikuizumi Hitosuiji Sparkling, Saitama Prefecture, #10463: 720ml / Dewatsuru Awasake Ashitahe, Akita Prefecture, #10433:720ml
Hakkaisan Sparkling Nigori, Niigata Prefecture, #4543: 360ml

Austin - Minamoto °

Bringing the Flavors of Japan
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Shigeto Terasaka
 Sake Sommelier -

President Sake Sommeler |
Japan Hollywood Network Academia de Sake Mexico Mutual Trading
Founder

Sara Guterbock
International
VSake Sommelier

New York Mutual Tradlng

Timothy Sulli Masato Kato Akira Yuhara
Imothy Sufiivan “ Sake Sommelier Sake Sommelier |
 Sake Samurai
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Isao Kiyota

Sake Sommelier and Others

W Teruyuki Joe Mizuno
| Kobayashi Head of the“Regional
i Taruhei Brewing Co ltd. Sake Tasting Club”
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Macalisang
Sake and Wine
Sommelier

Philip Harper

Tamagawa Hand Made
Japanese Sake
Master Sake Brewer
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Michael John Mai Segawa Don Lee
781mkm Advanced Sake Sake Sommelier
MJS Sake Seledlon ,50’,"’"?”“ _— Yama Sushi
Owner Tako Grill Owner Chef

Eda Vuong
International International

I(lklsake Shl 1S

NewYork Mutual Tradlng

Rachel Fiekowsky Masae Kusada
International International
Sake Sommelier Sake Sommelier

New York Mutual Tradlng

Chizuko
Niikawa-Helto

Hirohisa
Kikuchi
 Sake Sommelier

KojiWong
Owner
Japon Bistro

Sommelier

Eduardo
Dingler
Sake Ambassador

Miologit

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

Young's Market Company
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Yuzuki

.

. Stuart Morris
Sake Sommelier

Kurtis Wells

Kaz Tokuhara Sa}:;f)lm‘:vgltg = = Toshiyuki Koizumi
 Sake Sommelier SR . Sake Sommelier
Manager avanna 1 T owner “WASAN”
Wismettac Asian Fogds Distributing Co. Inc. Ouner WA
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Michael Russell
Gary Imada Eiji Mori
- = o Zdvisar Sake Sommelier (Certified Sake Sommelier
,,,,,,, PR — Pacific International

Shino Okita
Certified Sake Sommelier
Shochu Advisor

Hanbai Solutions LLC.

Lora Blackwell
International
VSakeSOmmel/er o

Genji Sake
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Jonathan Cortez
International
Sake Sommelier

Latln Region Specialist
Mutual Trading

Liquor Inc

Patsy Lu
International
Master Sake Sommeherr
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Sake Shochu Spirits Institute of America
(213) 680-0011, AllJapanNews@gmail.com
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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
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

Super Frozen Sake: Part 5
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he difference between normal
freezing and flash-freezing
(also known as super-freezing)
is the “speed at which freezing occurs.”

Freezing typically takes time, thus
water molecules within the cell of a
substance expand and rupture the cell.
With flash-freezing, however, freezing
takes place instantly without water
molecules expanding inside the cell,
thus the cell does not rupture.

Please refer to this link for details.
aTOMIN FROZEN
https://x.gd/sRx3S

Thawing sashimi and meat in the
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refrigerator at home often produces a
red, blood-like fluid called drip. The
more drip loss generated, the more the
flavor of the meat or fish deteriorates
due to the loss of flavor, texture, and
nutrients in the drip.

However, flash-freezing does not
generate any drip loss.

Hearing this, I immediately thought
if flash-freezing meat and fish is
possible, then why not sake? Sake is a
liquid that does not contain any cells.

Further, the principle of Technican
Co., Ltd.’s freezing technology is to
“freeze with liquid.”
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Meat or fish is vacuum sealed in
special antifreeze (highly concentrated
alcohol) at -22 F to freeze. Bottles of
sake can also be placed inside as is.

This idea may surprise you, but
some may think applying nitrogen gas
at -320F may freeze sake faster. I know
I did.

Comparing freezing sake at “-324
F vs. -22 F,” I thought of course, -198
F would freeze the sake faster.

However, this was a big mistake
due to the difference in thermal conduc-
tivity between gas vs. liquid.

.. To be continued in the next report. m
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

)
« IIL 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.

4

Interbranch Distribution Center (IDC)

i SMV:-12
i Polishing Rate: 45%

Ozeki Sakura Beauty 45
Junmai Daiginjo
0Ozeki Corporation (Hyogo)

4
j JFC rrervmona nc

www.jfc.com

-
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- i (Yamadanishiki)

Dassai Blue Type 35
Junmai Daiginjo
Dassai USA (New York)

What is Undiluted Sake?

FE R

alcohol level among liquors

worldwide, of which the alcohol
content of Japanese sake freshly
squeezed from fermenting mash is
approximately 20 percent. Also, the
degree of alcohol content differs
according to the ingredients and pro-
duction method used. However, the
alcohol content of Japanese sake sold
commercially in the market is approxi-
mately 15 percent (above 15 percent,
less than 16 percent, according to reg-
ulations for selling sake). This is due
to the alcohol content adjusted to be
a certain amount by adding water
prior to bottling and shipping out.
The sake before adjusting with water
is called “undiluted sake.” According
to the National Tax Agency’s “Stan-
dards for Manufacturing Methods and
Quality Indication for Sake,” “Undi-
luted Sake” is stipulated as “sake not
adjusted (excluding the addition and
adjustment of water less than 1% of
the alcohol content) by adding water
after production.”

In other words, the only condition
required to qualify as unfiltered sake is
to not add or adjust with water. There-
fore, the Junmai type, the Honjozo type
that adds distilled alcohol, and any
other sake not adjusted with water can
all be sold as undiluted sake.

The reason why the alcohol
content of sake sold is regulated to be
15 ~ 16 percent is based on the liquor
tax applied to Japanese sake. The
current liquor tax for Japanese sake
is not assessed uniformly across all
liquor brands, but based on the alcohol

' apanese sake contains the highest

e {SMV:-3
g i Polishing Rate: 35%

i (Matsuyamamii)

Seiryo Zen Turf
Tokubetsu Junmai
Seiryo Shuzo (Ehime)

This article was courtesy from Shibata Shoten Co Ltd.

- Polishing Rate: 60%

content. More specifically, the stan-
dard alcohol content for Japanese sake
is above 15 percent, but less than 16
percent, for which the taxes levied per 1
kiloliter (220 gallons) of sake within this
range is 140,500 Yen. Also, every time
the standard alcohol content is raised/
lowered by 1 percent, the taxes levied
per 1 percent alcohol content changes
by 9,370 Yen (140,500+15=9,366).

To add alcohol content, discard
the fraction of alcohol content; and to
decrease alcohol content, round off to
the nearest whole number (for Japa-
nese sake with alcohol content below
8 percent, the taxes levied is uniformly
74,910 Yen). Although adjusting with
water makes the sake easy-to-drink,
undiluted sake to which water would
normally not be added is permitted
to be adjusted with water within 1
percent alcohol content due to this tax-
ation method. The background behind
the emergence of undiluted sake is
in part due to the exploration of new
demands and diversification, as well as
the intention to explore new demands
with higher than the standard alcohol
content despite adding water. This type
of Japanese sake is normally referred to
as “highly-concentrated sake.”m
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Effects of

freezing weather

HRHE

lobal warming has been
deemed a threat in recent
years. Predictions of warm

weather were overturned by intense
freezing weather that gripped the Sea
of Japan coast off the Japanese islands.
Colder air in the sky is apparently 21.2
F or as low as 15.8 F, prompting ques-
tions like what happened to global
warming. Ground shipping routes
from the Tohoku region, the Sea of
Japan coast and Western Japan were
buried under snow, which significantly
impacted the transportation industry
and the sake industry as well.

Sudden snowstorms stopped traf-
fic and left trucks immobile, which not
only prevented products from being
delivered, but also caused many issues
in often centuries-old buildings of
many sake breweries. One issue I heard
of was an old water pipe that froze and
erupted, which left the brewery with
no running water. A plumber could not
be called due to the snowstorm, and
sake could not be brewed nor shipped.
Notifying the affected parties of these
weather-related issues was challenging.
Although the water pipe was repaired,
the freezing weather continued with
more snowstorms forecasted in the
news as of mid-February when I
drafted this article. I heard only tenta-
tive emergency repairs were done to
replace deteriorating water pipes with
new pipes due to the snowstorm, which
remains a concern. Although the sake

TOI.(go by Ryuji Takahashi )
Jizake Strolling
SRR A RS

industry is typically bustling during the
winter season, such freezing weather
causes problems that prevent industry
workers from enjoying their sake.

The Tohoku region saw record-
breaking snowfall for the first time in
over ten years as the freezing weather
headline the news daily. Depopulation
and the aging population are serious
issues raising concern over the lack
of labor to shovel and remove snow
after snowstorms in the Tohoku region
and on the Sea of Japan coast. [ once
heard that a part of a sake brewery col-
lapsed from the weight of snow due
to the lack of labor to remove snow.
Around the same time however, the
first gust of spring blew through the
Pacific side of the Kanto region. How-
ever, the strong typhoon-like gusts of
wind blew down trees, store signs, and
scattered pollen and dust, which caused
fires. The weather approaching spring
can be terrifying.

However, the recurrence of freez-
ing weather has been abnormal for
the last few years, with snowfall in
the middle of March. The weather has
been abnormal with scorching heat,
intense freezing weather, and snowfall
off-season. Such abnormal weather off-
season must cause headaches for sake
breweries trying to bottle seasonal sake
products. It seems that sales of seasonal
sake products have declined overall.
I’'m concerned that the four seasons in
Japan may not remain as distinct over

34 April 2025 - www.alljapannews.com

Ryuji Takahashi

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

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

trends, while managing a jizake retail store.

time. Someday, we may eventually
alternate between scorching heat and
intense freezing weather. Anyway, the
abnormal weather seems likely to con-
tinue this year, so I hope and pray for
everyone’s safety.m
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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.

Sake Shochu Spirits Institute of America
-Cautionary Notes for Tasting Sake-

mERKEEFEER

How to describe sake during sake tasting

During a sake tasting, the appearance, aroma, and
flavor of the sake are described. Let’s check how each of
these key points are described.

Appearance: Describe the transparency, clarity, and color
of the sake. If clear, describe the sake as bright. If glossy,
describe the sake as “mellow with glaze.” Describe the
color of sake as “golden brown” or “bright yellow” in
Japanese terms or use English terms such as “yellow” or
“gold” used internationally.

The color of sake is sometimes compared to gemstones,
such as “topaz.” Add the shade to the color to describe the
appearance and impression of the sake.

Aroma: Describe the sake aroma as “Top note” or “After
flavor.” Sake aroma is broadly classified into four types -
“splendid,” “refreshing,” “gentle,” or “fullness.” Splendid
sake aroma refers to the aroma of ripe fruits or a strong flo-
ral fragrance, while refreshing refers to the aroma of herbs
or citrus fruits. Gentle aroma refers to bitter vegetables or
nuts, while fullness refers to the aroma of spices or dairy
products. Sake aroma is quite complex, thus multiple terms
are often used to describe the sake aroma.m
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Rick Smith & Beau Timken Kats Miyazato

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

OZEKT
SAKE
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SAKE

SOMMELIER
CLUB

Honorary Sake Sommelier

T

Bon Yagi
Hanorary Sake S ommeher

TICGROUP

Katsuya Uechi
Honarary Sake Sommel/er & Saka Sho

Chalrman Owner “True Sake” Owner of M&M Enterprise

Katsuya Group

Owner “SAKAVANYC'

MASTER

SAKE
SOMMELIER

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

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

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

David Kudo

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

hile sake and food pairing is
now the norm, why not try
to change your perception

in your approach?

While comparisons are made
regularly, wine is compared to other
wine, sake is compared to other sake,
and shochu is compared to other
shochu. This is great to compare
the subtle differences in flavor with
other brands. Why not try a fun food
pairing that invokes a mind-blowing
reaction like “I never imagined this
type of pairing!” from consumers.

For example, serve fresh oysters
with champagne and sparkling wine
together to have consumers compare
the delicious flavors of both pairing.

*Try pairing red wine with cheese,
along with Kimoto sake, aged sake.

*For salads, try pinot grigio and
flavored sake (yuzu, blueberry)

*For sashimi, try pairing with
chardonnay, pinot grigio and
Daiginjo

*For main meat dishes, try pairing with
Junmai sake or red wine

*For fried dishes or creamy pasta, try
pairing with Barley shochu and white
wine.

Try pairing with these combina-
tions and have your customers sample
them. While these three types of
beverages (wine, sake, shochu) differ
greatly in brewing method and ingre-
dients, each are no doubt successful in
boosting the dishes they’re paired with.
By trying these combinations, why not
try to find creative ways to bring a
moving culinary experience that would
invoke reactions like, “What is this!?
This is delicious!” from customers?m
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"Creative Sushi & Sake” illustrares the vechnigues of the
fimest sushi cheds throughouwt the world, conoeniraring 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, [nc., in 2005)

https://alliapannews.com/page/sushisake-1
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» New Forms of Sushi
» New styles of Sushi

« Innovative and Popular Creative
sushi

« Mastering Techniques

= Sushi in the USA and Europe

« In What Way Has "Sushi” Evolved?
« For all who love Sake
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Takao Matsukawa
International
r Sake Sommelier
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Michael John
Simkin

WS Sake Selection
Owner

P

Keita Akaboshi
 Sake Sommelier

Kuramoto USInc.

Brewery Owner
% Kosuke Kuji
Nanbu Bijin Inc.
. Fifth Generation
L 5 Brewery Owner

Shigeto Terasaka
B Sake Saknme{ker )

President

Japan Hollywood Network

Sara Guterbock
International
Sake Sommelier

New York Mutual Tradlng

'Kobayashi

Masato Kato
Sake Sommel/er )

Wlsmettac Asmn Foods

L1
L

Sake Sommelier

Isao Kiyota

Academla de Sake Me)a(o )

Rachel Fiekowsky
International
Sake Sommelier

NewYork Mutual Tradlng

Sake Sommelier and Others

Teruyuki Joe Mizuno

Taruhei Brewing Coltd. Sake Tasting Club”

Akira Yuhara
Sake Sommellerr ]
Mlyako Hybrid Hotel

. Rachel
Macalisang
Sake and Wine
Sommelier

Philip Harper

Tamagawa Hand Made
Japanese Sake
Master Sake Brewer

Miyuki
Yoshida
Sake Somavelig(

W

i
-

Mai Segawa Don Lee

Advanced Sake Sake Sommelier

,50’,"’"?”“ _— Yama Sushi

Tako Grill Owner Chef

Eda Vuong
International
Sake Sommelier |

International
Sake Sommelier

Head of the “Regional

Masae Kusada

New York Mutual Tradlng

Chizuko
Niikawa-Helto
L Sake Sommelier

~ Sake Samurai

Hirohisa Eduardo
Kikuchi Dingler
 Sake Sommelier

KojiWong
Owner
Japon Bistro

Kaz Tokuhara
Sake Sommelier  Sake Sommelier
'k/kanagek” Savannah
Wismettac Asian Foods Distributing Co. Inc.

Y

Gary Imada
Sake Advisor

- =

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

Hanbai Solutions LLC.

Lora Blackwell
International m
Sake Sommel/er

Sommelier

Sake Ambassador

Kurtis Wells
Mixologist o .

Koji Aoto

= Toshiyuki Koizumi
- . Soke Sommelier
Owner “WASAN”

Eiji Mori
Sake Sommelier
Katana Restaurant

®

... Sake Shochu Spirits Institute of America
Genj ake (213) 680-0011, AllJapanNews@gmail.com

Latln Region Specialist
Mutual Trading

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

Young's Market Company

Yoshihiro
Sako
B Sake Sarrrrrmeliek )

Yuzuki

.

. Stuart Morris
Sake Sommelier

Michael Russell
Certified Sake Somme//er

“Pacific International
Liquor Inc

Patsy Lu
International
Master Sake Sommeherr

Mutual Trading
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California
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by Kosuke Kuji 210
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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

Super Frozen Sake: Part 5
OIEKQ_I A]I.l ]:[Ex 5]11

he difference between normal
freezing and flash-freezing
(also known as super-freezing)
is the “speed at which freezing occurs.”

Freezing typically takes time, thus
water molecules within the cell of a
substance expand and rupture the cell.
With flash-freezing, however, freezing
takes place instantly without water
molecules expanding inside the cell,
thus the cell does not rupture.

Please refer to this link for details.
aTOMIN FROZEN
https://x.gd/sRx3S

Thawing sashimi and meat in the
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refrigerator at home often produces a
red, blood-like fluid called drip. The
more drip loss generated, the more the
flavor of the meat or fish deteriorates
due to the loss of flavor, texture, and
nutrients in the drip.

However, flash-freezing does not
generate any drip loss.

Hearing this, I immediately thought
if flash-freezing meat and fish is
possible, then why not sake? Sake is a
liquid that does not contain any cells.

Further, the principle of Technican
Co., Ltd.’s freezing technology is to
“freeze with liquid.”
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Meat or fish is vacuum sealed in
special antifreeze (highly concentrated
alcohol) at -22 F to freeze. Bottles of
sake can also be placed inside as is.

This idea may surprise you, but
some may think applying nitrogen gas
at -320F may freeze sake faster. I know
I did.

Comparing freezing sake at “-324
F vs. -22 F,” I thought of course, -198
F would freeze the sake faster.

However, this was a big mistake
due to the difference in thermal conduc-
tivity between gas vs. liquid.

.. To be continued in the next report. m
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apanese sake contains the highest

alcohol level among liquors

worldwide, of which the alcohol
content of Japanese sake freshly
squeezed from fermenting mash is
approximately 20 percent. Also, the
degree of alcohol content differs
according to the ingredients and pro-
duction method used. However, the
alcohol content of Japanese sake sold
commercially in the market is approxi-
mately 15 percent (above 15 percent,
less than 16 percent, according to reg-
ulations for selling sake). This is due
to the alcohol content adjusted to be
a certain amount by adding water
prior to bottling and shipping out.
The sake before adjusting with water
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

N <4 »
« INTERNATIONAL INC

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

i SMV:-12
i Polishing Rate: 45%

Ozeki Sakura Beauty 45
Junmai Daiginjo
0Ozeki Corporation (Hyogo)

Dassai Blue Type 35
Junmai Daiginjo
Dassai USA (New York)

is called “undiluted sake.” According
to the National Tax Agency’s “Stan-
dards for Manufacturing Methods and
Quality Indication for Sake,” “Undi-
luted Sake” is stipulated as “sake not
adjusted (excluding the addition and
adjustment of water less than 1% of
the alcohol content) by adding water
after production.”

In other words, the only condition
required to qualify as unfiltered sake is
to not add or adjust with water. There-
fore, the Junmai type, the Honjozo type
that adds distilled alcohol, and any
other sake not adjusted with water can
all be sold as undiluted sake.

The reason why the alcohol
content of sake sold is regulated to be
15 ~ 16 percent is based on the liquor
tax applied to Japanese sake. The
current liquor tax for Japanese sake
is not assessed uniformly across all
liquor brands, but based on the alcohol
content. More specifically, the stan-
dard alcohol content for Japanese sake
is above 15 percent, but less than 16
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: Polishing Rate: 60%
i (Matsuyamamii)

olishing Rate: 35%
i (Yamadanishiki)

Seiryo Zen Turf
Tokubetsu Junmai
Seiryo Shuzo (Ehime)

This article was courtesy from Shibata Shoten Co Ltd.

What is Undiluted Sake?

percent, for which the taxes levied per 1
kiloliter (220 gallons) of sake within this
range is 140,500 Yen. Also, every time
the standard alcohol content is raised/
lowered by 1 percent, the taxes levied
per 1 percent alcohol content changes
by 9,370 Yen (140,500+15=9,366).

To add alcohol content, discard
the fraction of alcohol content; and to
decrease alcohol content, round off to
the nearest whole number (for Japa-
nese sake with alcohol content below
8 percent, the taxes levied is uniformly
74,910 Yen). Although adjusting with
water makes the sake easy-to-drink,
undiluted sake to which water would
normally not be added is permitted
to be adjusted with water within 1
percent alcohol content due to this tax-
ation method. The background behind
the emergence of undiluted sake is
in part due to the exploration of new
demands and diversification, as well as
the intention to explore new demands
with higher than the standard alcohol
content despite adding water. This type
of Japanese sake is normally referred to
as “highly-concentrated sake.”m
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 Rice Variety: 55% §SMV:43
. . - ¢ (Yamadanishiki,  Polishing Rate: 55%
— i SMV:+2 i Gohyakumangoku) i (Gohyakumangoku)
Seiryo Zen Turf Denshin Yuki Jozen Aged Pink
Tokubetsu Junmai Junmai Ginjo Junmai Ginjo

Seiryo Shuzo (Ehime)

Ippongi Kubohonten (Fukui)

Shirataki Sake Brewery (Niigata)
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Effects of

freezing weather
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lobal warming has been

deemed a threat in recent

years. Predictions of warm
weather were overturned by intense
freezing weather that gripped the Sea
of Japan coast off the Japanese islands.
Colder air in the sky is apparently 21.2
F or as low as 15.8 F, prompting ques-
tions like what happened to global
warming. Ground shipping routes
from the Tohoku region, the Sea of
Japan coast and Western Japan were
buried under snow, which significantly
impacted the transportation industry
and the sake industry as well.

Sudden snowstorms stopped traf-
fic and left trucks immobile, which not
only prevented products from being
delivered, but also caused many issues
in often centuries-old buildings of
many sake breweries. One issue I heard
of was an old water pipe that froze and
erupted, which left the brewery with
no running water. A plumber could not
be called due to the snowstorm, and
sake could not be brewed nor shipped.
Notifying the affected parties of these
weather-related issues was challenging.
Although the water pipe was repaired,
the freezing weather continued with
more snowstorms forecasted in the
news as of mid-February when I
drafted this article. I heard only tenta-
tive emergency repairs were done to
replace deteriorating water pipes with
new pipes due to the snowstorm, which
remains a concern. Although the sake

ToKYO o
Jizake Strolling
SRR A RS

industry is typically bustling during the
winter season, such freezing weather
causes problems that prevent industry
workers from enjoying their sake.

The Tohoku region saw record-
breaking snowfall for the first time in
over ten years as the freezing weather
headline the news daily. Depopulation
and the aging population are serious
issues raising concern over the lack
of labor to shovel and remove snow
after snowstorms in the Tohoku region
and on the Sea of Japan coast. [ once
heard that a part of a sake brewery col-
lapsed from the weight of snow due
to the lack of labor to remove snow.
Around the same time however, the
first gust of spring blew through the
Pacific side of the Kanto region. How-
ever, the strong typhoon-like gusts of
wind blew down trees, store signs, and
scattered pollen and dust, which caused
fires. The weather approaching spring
can be terrifying.

However, the recurrence of freez-
ing weather has been abnormal for
the last few years, with snowfall in
the middle of March. The weather has
been abnormal with scorching heat,
intense freezing weather, and snowfall
off-season. Such abnormal weather off-
season must cause headaches for sake
breweries trying to bottle seasonal sake
products. It seems that sales of seasonal
sake products have declined overall.
I’'m concerned that the four seasons in
Japan may not remain as distinct over

40 April 2025 - www.alljapannews.com

Ryuji Takahashi

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

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

trends, while managing a jizake retail store.

time. Someday, we may eventually
alternate between scorching heat and
intense freezing weather. Anyway, the
abnormal weather seems likely to con-
tinue this year, so I hope and pray for
everyone’s safety.m
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Sake Shochu Spirits Institute of America
-Cautionary Notes for Tasting Sake-
Blo|AE! Fo|Y

How to describe sake during sake tasting ;. YEFEHIO|AYE ufo| HYWH
During a sake tasting, the appearance, aroma, and
ke Shochu Siri +tute of Ameri flavor of the sake are described. Let’s check how each of YEFE HO|AEY M= 22 &, Bl HE BH
E;Bﬁ%ﬁpmts Institute of America these key points are described. C gLICh Ziziel mHEHE HIHK| =elsiEAICH
1. .
M2 ]S B3 Do) . . :
REE IR E TR Appearance: Describe the transparency, clarity, and color ~ :  [2]2t]
Sake Shochu Spirits Institute of America of the sake. If clear, describe the sake as bright. If glossy, o RYEL Y, MASS BEHEELCL 32 ER0s
was founded with the purpose to promote describe the sake as “mellow with glaze.” Describe the o TAMOI-8E2 0, 87171 A= ZR0l= TEI2|-ZE ), oF2t
further understanding of Japanese sake, . . : EFStHO Ol T “a| =0 Ote ALa St A
shochu and beer in a shared where 500 color of sake as “golden brown” or “bright yellow” in = °|_*o‘r0‘||: HIA-SE S YS A8 .:1|o—| f.l_—|_n_
million people enjoy wine in North America. Japanese terms or use English terms such as “yellow” or P THEM TR T 02t URA O|EE M= ER
We strive to increase Japanophiles by “gold” used internationally. S ED, FHMozs 85 = W= LIIEE 159 T
furtheri derstandi f the sake . . : . .
Cltntufé'?r?r (L:S g: rsni: e'jgpzn ese o sake The color of sake is sometimes compared to gemstones, o 02 Eoloh=s Ui AFLICH EoF TEHE 222 Mo
and shochu colleges and books related such as “topaz.” Add the shade to the color to describe the ~ :  HIF0t7|= BILIC}. O[22t Mo| E0f| s&= HolM
to Japanese sake, shochu and beer, appearance and impression of the sake. CooQuel oy E A EAICE
etc. Espiaa”y sampling paC:tues O<|:i|rebcttly Aroma: Describe the sake aroma as “Top note” or “After : )|
a roaches consumers and no dou . . . N = prape g .
o tas to expanding the market. flavor.” Sake aroma is broadly classified into four types -~ : [&&ef 2 TES S BHELILE g2 ZFE 37|
Also, our final purpose is to facilitate “splendid,” “refreshing,” “gentle,” or “fullness.” Splendid i LIS0f 2H, TStLIoF7b-2teq gl TARLOFZL-A 33t T2
communication with sake breweries, sake sake aroma refers to the aroma of ripe fruits or a strong flo- : CHOF7H-23tet | T2 RLI-Z 48 o 45 FLICEH &
producers, and distribution companies, etc., ral fragrance, while refreshing refers to the aroma of herbs | 2i¢t F2HA2 DAO|LL 0| E2 £ 5, &3t 2
to introduce Japanese sake, shochu and . f 7 ) . bi bl : SEL} AIDH| LI= DS 238t 8k Aat0| LH= of
beer to American consumers in a way that's or citrus fruits. Gentle aroma refers to bitter vegetables or : = ._EA: = 4 fz’f il o(n)_ = ._o |
easy-to-understand. nuts, while fullness refers to the aroma of spices or dairy COALARRS, FAS g2 SUEL /ASS HIRE
products. Sake aroma is quite complex, thus multiple terms ~ :  LIEh ot @250 &V|= SHEM H2{7HX| &= A
are often used to describe the sake aroma.m ©OEMHSE €k BELCH
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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
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

Sake Super Congelado: Parte 5

diferencia entre la congelacion
normal y la congelacion rapida
(también conocida como super-
congelacion) es la “velocidad a la que se
produce la congelacion”.
La congelacion suele llevar tiempo,
por lo que las moléculas de agua dentro de
la célula de una sustancia se expandeny
rompen la célula. Sin embargo, con la con-
gelacion rapida, la congelacion se produce
instantaneamente sin que las moléculas de
agua se expandan dentro de la célula, por lo
que esta no se rompe. Consulte este enlace
para obtener mas informacion.

- TOMIN FROZEN
https://x.gd/sRx3S

Cuando congelas sashimi o carne en el
congelador de tu casa y luego los descon-
gelas, sale un liquido rojo, parecido a la
sangre; esto se llama goteo, y cuanto
mas sale, peor sera el sabor de la carne o
el pescado. Sin embargo, silo congelas

rapidamente, este goteo no se producira en
absoluto. Al oir esto, pensé inmediatamente
que si era posible congelar carne y pescado,
épor qué no el sake? El sake es un liquido que
no contiene células. Ademas, el principio de la
tecnologia de congelacion de Technican Co.,
Ltd. es “congelar con liquido”.

La carne o el pescado se envasan al
vacio en un anticongelante especial (alco-
hol altamente concentrado) a -22 °F para
congelarlos. También puedes verter alcohol
directamente en la botella.

Esta idea puede sorprenderle, pero algu-
nos pueden pensar que aplicar gas nitrogeno
a -320 °F puede congelar el sake mas rapido.
Yo tambien lo pensé.

Al comparar la congelacion del sake a
“-324 °F frente a -22 °F”, pensé, por supuesto,
que a -198 °F el sake se congelaria mas rapido.
Sin embargo, esto fue un gran error debido a
la diferencia de conductividad térmica entre el
gasy el liquido.

..Continuara en el proximo informe.
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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.

4

« I’ alNTERNATIONAL 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)

R

%
e
- i (Yamadanishiki)

Dassai Blue Type 35
Junmai Daiginjo
Dassai USA (New York)

i SMV:-12 s
i Polishing Rate: 45%

Ozeki Sakura Beauty 45
Junmai Daiginjo
0Ozeki Corporation (Hyogo)

@l’ ™ INTERNATIONAL INC Www_jfc,com

.Qué es el sake sin diluir?

sake japonés es el licor
E I con mayor contenido

de alcohol del mundo.
Recién exprimido a partir de
puré fermentado tiene aproxi-
madamente un 20 %. Ademas,
el contenido varia segun los
ingredientes y el método de pro-
duccion utilizado. Sin embargo,
el que se vende comercialmente
en el mercado es de aproxima-
damente el 15 % (por encima del
15 %, menos del 16 %, segun
las regulaciones para la venta
de sake). Esto se debe a que el
contenido de alcohol se ajusta a
una cierta cantidad afnadiendo
agua antes del embotellado y el
envio. El sake antes de ajustarlo
con agua se llama "sake sin
diluir". Segun las "Normas para
los métodos de fabricacion
e indicacion de calidad del
sake" de la Agencia Tributaria
Nacional, el "sake sin diluir” se
estipula como "sake no ajustado
(excluyendo la adicion y ajuste
de agua de menos del 1 % del
contenido de alcohol) ahadiendo
agua después de la produccion™.

En otras palabras, la Unica
condicidon necesaria para que un

by

== i SMV:-3
' i Polishing Rate: 35%

i (Matsuyamamii)

Seiryo Zen Turf
Tokubetsu Junmai
Seiryo Shuzo (Ehime)
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Polishing Rate: 60%

sake sea considerado sin filtrar
es no anadir ni ajustar con agua.
Por lo tanto, el tipo Junmai vy el
tipo Honjozo, que anaden alco-
hol destilado, y cualquier otro
sake que no esté ajustado con
agua, pueden venderse como
sake sin diluir.

El motivo por el que el con-
tenido de alcohol del sake que
se vende esta regulado entre
el 15y el 16 por ciento se basa
en el impuesto sobre las bebi-
das alcoholicas que se aplica al
sake japonés. El impuesto actual
sobre las bebidas alcoholicas
para el sake japonés no se aplica
de manera uniforme a todas las
marcas de bebidas alcohdlicas,
Sino que se basa en el contenido
de alcohol. Mas especifica-
mente, el contenido de alcohol
estandar para el sake japonés es
superior al 15 por ciento, pero
inferior al 16 por ciento, por lo
que los impuestos recauda-
dos por 1 kilolitro (220 galones)
de sake dentro de este rango
son de 140.500 yenes. Ademas,
cada vez que el contenido de
alcohol estandar aumenta o dis-
minuye en un 1 por ciento, los

£ )
L
i LSV 42
Seiryo Zen Turf Denshin Yuki
Tokubetsu Junmai Junmai Ginjo

Seiryo Shuzo (Ehime)

S

 Rice Variety: 55%

i (Yamadanishiki,

i Gohyakumangoku)

Ippongi Kubohonten (Fukui)

impuestos recaudados por cada
1 por ciento de contenido de
alcohol cambian en 9.370 yenes
(140.500 + 15 =9.366).

Para anadir contenido de
alcohol, descarta la fraccion;
y para disminuir, redondea al
numero entero mas cercano
(para el sake japonés con un
contenido de alcohol inferior al 8
por ciento, los impuestos aplica-
dos son uniformemente 74.910
yenes). Aunque ajustar con agua
hace que el sake sea facil de
beber, el sake sin diluir al que
normalmente no se le anadiria
agua se permite ajustar hasta
el 1 por ciento de contenido de
alcohol debido a este método
de imposicion. El trasfondo
detras del surgimiento del sake
sin diluir se debe en parte a la
exploracion de nuevas deman-
das vy la diversificacion, asi como
a la intencion de explorar nuevas
demandas con un contenido de
alcohol superior al estandar a
pesar de anadir agua. Este tipo
de sake japonés normalmente
se conoce como "sake alta-
mente concentrado”.

CSWV:43
i Polishing Rate: 5%
i (Gohyakumangoku)

Jozen Aged Pink
Junmai Ginjo
Shirataki Sake Brewery (Niigata)

This article was courtesy from Shibata Shoten Co Ltd.
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Efectos del clima helado

calentamiento global
E I se ha considerado una

amenaza en los ulti-
mos anos. Las predicciones de
un clima calido se vieron refuta-
das por el intenso clima helado
que azoto la costa del Mar de
Japon frente a las islas japone-
sas. El aire mas frio en el cielo es
aparentemente de 21,2 F o tan
bajo como 15,8 F, lo que genera
preguntas como qué sucedio
con el calentamiento global. Las
rutas de envio terrestre desde la
region de Tohoku, la costa del
Mar y el oeste de Japon queda-
ron sepultadas bajo la nieve, lo
que afecto significativamente a
la industria del transporte y tam-
bién a la industria del sake.

Las tormentas de nieve
repentinas detuvieron el trafico
y dejaron a los camiones inmo-
viles, lo que no solo impidio la
entrega de productos, sino que
también caus6 muchos prob-
lemas en los edificios antiguos,
de muchas destilerias de sake.
Un problema del que escuché
fue una vieja tuberia de agua
que se congeld y estallo, lo que
dejo a la destileria sin agua. No
se pudo llamar a un plomero

debido a la tormenta de nieve,
y no se pudo elaborar ni enviar
sake. Notificar a las partes
afectadas sobre estos prob-
lemas relacionados con el clima
fue un desafio.

A pesar de que se reparo la
tuberia de agua, el clima gélido
continuo y se pronosticaron
mas tormentas de nieve en las
noticias a mediados de febrero
cuando redacté este articulo.
Escuché que solo se hicieron
reparaciones de emergencia
provisionales para reemplazar
las tuberias de agua deteriora-
das por tuberias nuevas debido
a la tormenta de nieve, lo que
sigue siendo preocupante.
Aunque la industria del sake
suele estar activa durante la
temporada de invierno, un clima
tan gélido causa problemas que
impiden que los trabajadores de
la industria disfruten de su sake.

La region de Tohoku vio
nevadas récord por primera
vez en mas de diez anos, ya
que el clima gélido encabezaba
las noticias a diario. La despo-
blacion y el envejecimiento de
la comunidad son problemas

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.

graves que generan preocu-
pacion por la falta de mano

de obra para palear y quitar la
nieve después de las tormen-
tas en la region de Tohoku y en
la costa del Mar de Japon. Una
vez escuché que una parte de
una fabrica de sake se derrumbo
por el peso de la nieve debido

a la falta de mano de obra para

quitar la nieve. Sin embargo,
casi al mismo tiempo, la prim-
era rafaga de primavera soplo

a través del lado del Pacifico de
la region de Kanto. no obstante,
las fuertes rafagas de viento
similares a tifones derribaron
arboles, letreros de tiendas y
esparcieron poleny polvo, lo que
provoco incendios. El clima que
se acerca a la primavera puede
ser aterrador.

Pero, la recurrencia del clima
gélido ha sido anormal durante
los ultimos anos, con nevadas
a mediados de marzo. El clima
ha sido defectuoso con calor
abrasador, clima gélido intenso
y nevadas fuera de temporada.
Este clima anormal debe causar
dolores de cabeza a las destil-
erias que intentan embotellar
productos de sake de tempo-
rada. Parece que las ventas han
disminuido en general. Me preo-
cupa que las cuatro estaciones
en Japon puedan no permanecer
tan diferenciadas con el tiempo.
Algun dia, eventualmente alter-
naremos entre calor abrasador
y clima gélido intenso. De todos
modos, parece probable que
el clima anormal continue este
ano, asi que espero y rezo por la
seguridad de todos.
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Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

Sake Shochu Spirits Institute of America
was founded with the purpose to promote
further understanding of Japanese sake,
shochu and 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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Como describir el sake durante una cata

Durante una cata de sake, se describe
el aspecto, el aroma y el sabor del sake.
Veamos como se describe cada uno de estos
puntos claves.

Aspecto

Expresa transparencia, brillo, color, etc.
Si esta claro, utilizamos palabras como "sae”
(claro), si esta brillante, utilizamos palabras
como "eri” (lustroso), y si esta ligeramente
turbio, utilizamos palabras como "boke" (bor-
roso). El color se puede describir utilizando
nombres japoneses como "amarillo dorado” o
"amarillo”, o se puede describir con palabras
aceptadas internacionalmente como "ama-
rillo” u "oro". A veces también se compara con

Instituto de la Espiritu Sake Shochu de América
-Notas de precaucion para degustar sake

piedras preciosas como el "topacio”. Ahade
matices a estos colores para crear la impre-
sion del exterior.

Aroma

Expresa el "aroma superior” y el "aroma
inferior”. Las fragancias se pueden dividir
en cuatro tipos: hermosas, refrescantes,
suaves y con cuerpo. Los aromas florales se
asemejan a frutas maduras o flores fuerte-
mente perfumadas, los aromas refrescantes
a hierbas y frutas acidas, los aromas suaves
a verduras amargas y nueces, y los aromas
ricos a especias y productos lacteos. El
aroma del sake es bastante complejo, por lo
que a menudo se utilizan multiples términos
para describirlo.

ONLINE

SAKE Class




