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JFC International Inc. organized"

the “Food & Sake Expo”:

for thebhﬁrst timein5 year@
since the C'mav rus Pandemic
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A brand that has been.enjoyeds
by families'all'over Japan for over:50 years.

AN -

https://www.nippncalifornia.com/pasta.php
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Restaurant Acadeny

Pour, Dip and Cook. Spicel it up!
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MIYAKO ORIENTAL FOODS INC. customerservwe@coldmountammlso com Tel. 626-962-9633
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:.h{% MUTUAL TRADING

FRE JAPANESE FOOD &
RESTAURANT EXPO 2025

Produced by

(%) THE CHERRY CO.

HONOLULU

WED MAY 21"
10 AM - 4:30 PM

LOS ANGELES

THU
SEPT 25

9am-4pm

SAVE THE DATE

NEW YORK

SAT
SEPT 20*

10am -5 pm

SAVE THE DATE
Not Open to Public

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

** JFREis a professional trade show, and is restricted to food and foodservice professionals. This is not a public event.
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MIYAKO

MIYAKO SUSHI

curriculum by

Master Sushi Chef KATSUYA UECHI 1

personalized training by Katsu-Ya Group chefs £ =

SUSHI WASHOKU
4 Week Courses 2 Week Courses

o food prep safety

o knife handling . fel ot
) . _— enroll NOW for summer courses =] =
* cleaning & hygiene k '

* Sushi chef philosophy miyakoschool.com




from barley fields to your glass
born from nature and passion

KANAZAWA
HYAKUMANGOKU BEER

truly a premium craft brew

‘ Refreshing Flavorand
' Umami from

For Sushi Rolls, Fish, and Meat Dishes

R R I L L A TR L e GLUTEN

NO
MSG

REAL
YUZU
JUICE

5 fl.oz. 32 fl.oz.

_ chicken with
| vuzu miso glaze

» B | 3 1 3 . : =3 . 3 _|__ -- _.-. / = 'r' -._ _--:'. i
Made by
Legendary  Finesse  Award Winning MIYAKO ORIENTAL FOODS INC.
SAKE SHOCHU WINE CRAFTBEER SPIRITS Baldwin Park, CA 91706 USA Tel. 626-962-9633
mtcsake.com customerservice@coldmountainmiso.com

h'-'{% MUTUAL TRADING produgt availabi_lity may vary by regions .-._=_r‘, MUTUAL TRADING

Please drink responsibly. ©2025 by Mutual Trading Co., Inc. ——
—

Imported by &=



Let's cooK with N'NBEN.I

" H ?l The popular staff meal at the NINBEN's restaurant
L 4

onsns 'Nihonbashi Dashi-bar Hanare'!
4B DASHI

(@77 15 BAR®  Refreshing and delicious meal that is perfect for summer.

METHOD

'S MIXED UDON
N I N B E N 1. Slice the leek diagonally and soak them in'water.

Prepare the chicken thighs by boiling them in advance.
2. After boiling the udon according to the instructions and
draining the water, serve each portion in a bowl,

Ingredients (2 SerVingS) .................................

* 2servings * ¢ * Udon noodles -+ Prefer amounts of daikon radish sprouts and toP with the drained 1, lemon cutinto wedges
©2/3+ + - Leek - 2tbsps + + + NINBEN “Tsuyu no moto" and daikon radish sprouts.

+ 8Slices » *+ * Chicken thighs » Prefer amounts of NINBEN “Fresh pack soft" 3. After adding 1 tbsp each of NINBEN "Tsuyu no moto",
« Prefer amounts of lemon generously sprinkle NINBEN "Fresh pack soft ".

NINBEN NINBEN
"Fresh pack soft  "Tsuyu no moto
4.5g X 5P+1P” 7L
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06 Let's drink Sake
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Spotlight on Ji-Beer: Kanazawa
Hyakumangoku From Fields to Foam:
A Brew Rooted in Kanazawa’s Heart By Greg Beck
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07 California Sake Challenge 213: HIBADBANEATHIE — )L T&RERAL JLvy - Rws
Massive Wildfires and Sake Breweries
in Ofunato City, Iwate Prefecture: Part | 16
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JFC International Inc. organized the “Food
& Sake Expo” for the first time in 5 years since the
Coronavirus Pandemic
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Bl NEWS /TREND “FOOD & SAKE EXPO” S5ERD ICFIfE

08 What Type of Sake is Honjozo?

KEEHEC X, CDLSHBRAERED 19  Japanese Restaurants Worldwide

History of Little Tokyo, where Japanese restaurants
first opened in the U.S.
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—BFBL NS UREOM U M LRROEE—

09 Tokyo Jizake Strolling
Strolling to the Shibamata Taishakuten
Temple: Part |
RRMENS | SRXEGHDOE

20 Menu Prices
10  Sake Shochu Spirits Institute of America X = 2 — DS
- The History of Sake -
KEEBE AR BRI 21
AABEDESE

International Wine Challenge 2025
-Award-winning entries for the “Sake Category”
announced-
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12  The Annual Japan Sake Awards
announced its winners and the Gold prize winner:
Hyogo and Fukushima Prefectures won the top
Gold Prize

-809 entries were submitted to the sake contest,
organized to improve sake quality and brewing skills-
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—BFRBOHERM L MEAR LD HDEFT=IC
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22 Washoku: Gorgeous and delicious
seasonal cuisine

- Recipe / This professional technique-
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Restaurant Academy 213-680-0011 https://www.alljapannews.com/page/food-manager

- »=The Finest Japanese Dining
| 7 _

s =

i ,i =4 o E ] - Miyako Hybrid Hotel 1st Floor
‘1 u“ e . 21381 S. Western Ave., Torrance, CA 90501
— For Reservations and Information
(310) 320-6700
www.ise-shima.us

www.ise-shima.us

Japanese Restaurant News

All Japan News, Inc.

16901 S. Western Ave., Suite 102
Gardena, CA 90247
Tel: (213) 680-0011
E-mail: jrn@alljapannews.com

©2025 All Japan News Inc.
All rights reserved.

Publisher All Japan News Inc
Managing Editor David Kudo
Editor-in-Chief Hiroshi Kawabata
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Kosuke Kuji, Yuji Matsumoto
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Special Thanks to  JETRO / JETAASC

We're Member of Japan Business
Association, Japanese Chamber of
Commerce of Southern California,
Hollywood Chamber of Commerce,

Japanese Restaurant Association of
America and Supporters Conference
for WASHOKU.
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Mission of Japanese
Restaurant News

This magazine spotlights the Japanese
restaurant industry to introduce
the latest trends and successful
restaurants along with their operations
to provide hints on how to survive
the competitive restaurant industry.
Further, this magazine introduces the
latest restaurants garnering attention
and popular products, along with the
prosperity of Japanese restaurants.
Lastly, this magazine also introduces the
latest information on food sanitation
and management to contribute to the
development of the Japanese restaurant
industry as a whole.

[=]:)

Please visit
https://www.alljapannews.com

- Vol.34- No.320 5



KIKISAKE-SHI

R Fii

SAKE
SOMMELIER
CLUB

sl
124514

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

Katsuya Group

GEKKEIKAN SAKE

OZEKT
SAKE

KYOTO SINCE 1637
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Beau Timken
Honorary Sake Sommelier & Saka-Sho

Honorary Sake Sommelier

(ae)

e

Kats Miyazato
Honorary Sake Sommelier

"~ Owner “SAKAYANYC'

Owner “True Sake”

Owner of M&M Enterprise

MASTER
SAKE

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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Let's drink Sake

What is good sake?

Certainly one standard is the price,
but we need to think if we can find a
sake that has the value to satisfy ones
taste. It is important to find a "sake
that suits me" instead of a good sake.
There would be a tendency for one
that likes fully body red wines to
prefer a Junmai-Kimoto or Honjozo
type, and one that likes a young, fruity
chardonnay to prefer a gentle, strong
aroma Daiginjyo type.
Cold or Hot
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Many people think that high quality
sake should be enjoyed cold but this
is wrong. Compared to fine quality
sake which you can drink without
worrying about the temperature, sake
that has poor balance should be enjoyed
extremely cold.

Tasting method

Sip it with air like you would with
wine. For the glass, it is important to
pour a small amount into a glass for
white wines type and swish it around
lightly to come in contact with air.
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Drinking container is important

It is amazing that the taste can
totally change with the glass you use
not only for sake but for wines and
beers also. If you want to enjoy the
taste, especially examine the aroma, it
is good to use a small white wine glass.
If you are having it hot, it is good to
use a smaller ceramic type container
that doesn't have the shape to be smoth-
ered with alcohol steam and doesn't
cover your nose when you put it to
your mouth.m
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Bre Wery Owner

% Kosuke Kuji

Nanbu Bijin Inc.
Fifth Generation
Brewery Owner

=

International
r Sake Sommelier

Latin Region Spe(lallst

P

§
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Shigeto Terasaka

 Sake Sommelier - International [ International Certified Sake Sommelier International II}:;E;ZO][‘";
President I(lklsake Shl 1S VSaVkeVSqm(ngI/eVr \ o VShqchtrlAdwsqr Sake Sommeller Mas tr Sake Sommeher
Japan Hollywood Network Academia de Sake Mexico Mutual Trading Hanbai Solutions LLC. Latin Region Specialist -

Sara Guterbock
International
VSake Sommelier

New York Mutual Tradlng

cF
r_

Isao Kiyota

Sake Sommelier and Others

Chizuko

Alice Hama Liloa Papa

Teruyuki o0e Mizuno
§ Kob:u hi Joe Mizun i Niikawa-Helto Certified Wine & Sake Certified Sake Professional
(. yashi Head of the“Regional Sommelier Level L
4 Taruhei Brewmg @) Ltd. Sake Tasting Club” B N

R i

. Rachel
Macalisang
Sake and Wine

Philip Harper

Tamagawa Hand Made
Japanese Sake

Eda Vuong

Founder

New York Mutual Tradlng

New York Mutual Tradlng

Timothy Sulli Masato Kato Akira Yuhara Hirohisa Eduardo Yoshihiro
Imothy Sufiivan “ Sake Sommelier Sake Sommelier | Kikuchi ; Dingler Sako
Soke amural Wismettac Asian Foods Miyako Hybrid Hotel  Sake Sommelier By Sake Ambassador -  Sake Sommelier
) Yuzuki
v F :
Takao Matsukawa r

KojiWong
Owner
Japon Bistro

Shino Okita

Genji Sake

Miologit

Jonathan Cortez

Mutual Trading

Young's Market Company

. Stuart Morris
Sake Sommelier

Kurtis Wells

Mutual Tradin b Master Sake Brewer Sommelier
! A i s, QAP
Keita Akaboshi Mei HO & Miyuki Kaz Tokuhara Sa};‘;f)‘mg‘e’;g = =!'  Toshiyuki Koizumi
 Sake Sommelier Sake Sommelier Yoshida . Sake Sommelier R e g Sake Sommelier
Sake Sommelier Manager o savanna | T Owner “WASAN”
Kuramoto USInc. b True Sake ! DURL orener Wismettac Asian Foods Distributing Co. Inc. Owner “WASAN
’ R Y
Michael John Mai Segawa Don Lee Eij Michael Russell
iji Mori
Simkin Advanced Sake Sake Sommelier - = Gary Imada s ,: Sommeli Certfied Sake Sommelier
- Sommelier s Sake Advisor ake Sommelier - -
WS Sake Selection (ML (== W Sommelier YamaSushi U URREEEEEE Katana Restaurant Pacific International
Owner Tako Grill Owner Chef Liquor Inc

Mutual Tradmg

®

Rachel Fiekowsky Masae Kusada Lora Blackwell [Info)
International International International
Sake Sommelier Sake Sommelier Sake Sommelier Sake Shochu Spirits Institute of America

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

SAKE

CHALLENGE
213

by Kosuke Kuji

A4

Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became

the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award. In
2006 was selected to be a member
of the board of trustees of his local
alma mater, Fukuoka High School.
Currently is featured in a number of
media outlets including magazines,
radio, and television.

*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association

Massive Wildfires and Sake Breweries
in Ofunato City, Iwate Prefecture: Part |

EFR - KETOMEFANLERET €D1

massive wildfire occurred in

Ofunato City, Iwate Prefec-

ture at the end of February
2025. Massive wildfires also occurred
recently in the U.S. This wildfire
was one of the largest in Japan that
produced fatalities. Approximately 9%
of the city was burnt with many still
living in shelters.

Ofunato City was also devastated
by the Great East Japan Earthquake on
March 11, 2011. Severe tsunami damage
affected many fishermen and workers in
the coastal region. This massive wildfire
also destroyed the lives of residents
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living along the coastal region.
Ofunato City unfortunately suffered
two massive disasters in a brief period.
Sake brewery “Suisen” is based in
Ofunato City, previously located in the
neighboring Rikuzentakata City until
the Great East Japan Earthquake. Since
the earthquake however, the brewery
moved to the neighboring Ofunato City
and continued sake production to date.
Sake Brewery Suisen sustained no
major damage from this wildfire. When
the Great East Japan Earthquake struck,
the brewery was completely flooded
by the tsunami and many employees
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died. In comparison, I was relieved
that this wildfire did not produce
such casualties.

However, since brewery workers
and their families were impacted by the
wildfire, Suisen Brewery served sweet
sake brewed using their own koji from
the brewery to benefit Ofunato City.

I feel great satisfaction as a
Japanese national to be able to provide
such support, even as we ourselves
struggle. Further, I feel considerable
pride as a Japanese national and a proud
former resident of Iwate prefecture to
continue our aid in recovery efforts.m
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Yoshihide Murakami

Master Sake Sommelier
Liquor Manager
JFC International Inc.

© l’ﬁ\ 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.
JESINC.
Interbranch Distribution Center (IDC)

What Type of Sake is Honjozo?
. NESEH Rl - SR O P S PAN S P iy a)

ccording to the “Standards for
AManufacturing Methods and

Quality Indication for Sake”
by the National Tax Agency, Honjozo
is stipulated as Japanese sake produced
by sake rice with a rice polishing ratio
below 70 percent, rice malt, water, and
distilled alcohol with “good fragrance
and color.”

Comparing these standards to that
of Junmai, the only difference is the use
of distilled alcohol, added to draw out
the fragrance and balance the flavors.
Honjozo is easy to drink, refreshing,
and crisp in flavor compared to Junmai.
Honjozo is suitable as hot sake and
recommended for consumption with
meals. Also, Honjozo tends to become
dry as sake type, since the dryness is
derived from alcohol.

Japanese sake is divided into
Junmai or Honjozo type, depending
on if distilled alcohol is added or not.
Adding distilled alcohol is a technique
developed during or after World War 11
due to the shortage of rice. Some may
hold negative opinions about “Alcohol-
added Sake,” but this is not always
justified despite the main purpose of
adding alcohol to generic sake today is
to increase the quantity of alcohol using
water and alcohol, for the purpose for
adding distilled alcohol is entirely dif-
ferent for Honjozo, as indicated above.
However, since distilled alcohol is
added to adjust the aroma and flavor of
sake, of course there is an appropriate
amount that can be added. The amount
of distilled alcohol used is below 10
percent of the sake rice weight, as
stipulated under these standards. Dis-
tilled alcohol weight is calculated by
converting to 95 percent alcohol (the

alcohol proportion is also stipulated).
However, converting to 100 percent to
make the calculation easier, the limit
for the amount of distilled alcohol to be
added is 116.4 liters per 1t of white rice.

On the other hand, even with
generic sake, the amount of distilled
alcohol is limited by the Liquor Tax
Act to ensure the distinct fragrance
and flavor of Japanese sake is not lost.
However, the limited amount used for
1t of white rice upon conversion to
100% alcohol is 280 liters (62 gallons).
On the other hand, the limit for the
amount of distilled alcohol to be added
to Honjozo is 2.4 times more.

For Honjozo with “especially
notable fragrance and color” with rice
polishing ratio of below 60 percent,
the “Tokubetsu Honjozo” label can be
applied if the distilled alcohol amount
used for special brewing methods (sake
brewing suitable rice) is above 50
percent, if Ginjo sake, etc. is mixed in),
or if the difference in quality is objec-
tively described on the label.m
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i Polishing Rate: 50%
i (Yamadanishiki)

Mizubasho
Ginjo
Nagai Shuzo (Gunma)

Yamamoto Honke (Kyoto)

&

". -:l-.jm' §SMV:+3.6

Mizu No Shirabe
Ginjo Daiginjo

Chiyomusubi

Chiyomusubi Sake Brewery (Tottori)

L SMV:+1
Polishing Rate: 60% i Polishing Rate: 35%
(Gohyakumanngoku) i (Yamadanishiki)

i SMV:+3.5~45
i Polishing Rate: 40%
i (Yamadanishiki)

Daiginjo
Suehiro Sake Brewery (Fukushima)

Ken Ozeki Karatanba
Honjozo
Ozeki Corporation (Hyogo)

§SMV:1.0~20
 Polishing Rate: 70%
i (Yamadanishiki &
i Aiyama)

Kenbishi Kuromatsu
Honjozo
Kenbishi Shuzo (Hyogo)
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CORERFIKRASHLEREBELDRHESNTLET, This article was courtesy from Shibata Shoten Co Ltd.



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

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.

Strolling to the Shibamata
Taishakuten Temple: Part |

KNS HODE

Taishakuten Temple in Katsu-

shika ward to pay my first visit
of the New Year. The temple is busy on
New Year’s Day with many worship-
pers walking down the approach to the
temple, which made it difficult to stroll
leisurely through the souvenir shops
along the approach to the temple. Long
lines also prevented a stop at the dango
(sweet dumpling) shop. Therefore,
I decided to stroll to the Taishakuten
Temple on a weekday and went on a
sunny Monday.

From the Keisei-Takasago Sta-
tion, I boarded the Keisei-Kanamachi
Line and rode to the next railway sta-
tion. Fewer travelers were seen at the
railway station and inside the train
compared to New Year’s Day. How-
ever, foreign tourists and fans of the
TV series “Otoko wa Tsurai yo” (It’s
Tough Being a Man) were seen here
and there. Very few worshippers were
seen walking down the approach to the
temple, and pedestrian traffic was light
enough to stroll leisurely while peeking
into souvenir shops on both sides of the
approach to the temple.

I first visited the Taishakuten
Temple. The official name of the
Shibamata Taishakuten Temple is
“Kyoei-zan Daikyo-ji,” a Nichiren
sect temple built in 1629. This temple
was undoubtedly made famous by the
TV series “Otoko wa Tsurai yo” (It’s
Tough Being a Man), starring Kiyoshi
Atsumi and directed by Yoji Yamada.
The movie was set at a dango (sweet
dumpling) shop and showed scenes
at the Taishakuten Temple. Whenever

I usually visit the Shibamata

anything happened, a high-ranking
monk at the Taishakuten Temple served
as the adviser while ringing the temple
bell in between.

Tora-san has a famous line, “to
give a baby the first bath at the Taisha-
kuten Temple.” Aside from the TV
series “Otoko wa Tsurai yo” (It’s
Tough Being a Man), the Taishakuten
Temple is also famous as a temple of
sculptures. The entrance displays the
massive Nitenmon Gate. Ten sculptors
- Toranosuke Kato, Mitsuharu Kaneko,
Koune Kijima, Nobumitsu Ishikawa,
Koichi Yokoya, Ginjoro Ishikawa,
Shoichi Kafu, Kazuyoshi Yamamoto,
Koji Imazeki, and Naomitsu Kobayashi
- carved the tale of the Lotus Sutra
by hand on the outer wall of the Dai-
kyo-ji Temple, the main building of
the Taishakuten Temple from the late
Taisho Era (1912-1926) to the early
Showa Era (1926-1989). Delicate and
exquisitely detailed sculptures, once
visible up close, are now covered in
glass in a gallery accessible to the
public for a fee.

Afterwards, I walked down the
connecting corridor and took in the
impressively manicured stroll garden
“Suikeien.” I first started at the Niten-
mon Gate, ducked my head under the
Zuiryu Pine Tree as I headed to the
main hall, where I paid my respect.
White clouds in the blue sky con-
trasted with the Daikyo-ji Temple and
the Zuiryu Pine Tree that lead towards
the path of the Buddha, which left me
feeling overwhelmed for a while.

I fulfilled my obligatory visit and
strolled to where scenes were filmed

for the TV series, “Otoko wa Tsurai
yo” (It’s Tough Being a Man). I pur-
chased what appeared to be a talisman
that Tora-san wore around his neck,
then headed to the Tora-san Memo-
rial Museum. It was not noon yet at
this point, so I held off on enjoying
dango (sweet dumplings) and sake. I
look forward to sharing my stories of
enjoying sake while walking down
the approach to the temple and at the
Shibamata Taishakuten Temple in my
next report.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 July 2025 - www.alljapannews.com

Sake Shochu Spirits Institute of America
-The History of Sake -

REERERZEMAZFT | HABEDESE

From Kuchikamizake (mouth-chewed sake) to soboshu (sake —OrEHDBED SIEHEN—

brewed by monks) -
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Approximately 100 years later, Procedures of the Engi Era
described a method that formed the basis for a step in the present-day
sake brewing process.

Afterwards, soboshu (sake brewed by monks) brewed in the
temple was well-received and became a financial resource for
the temple.

Nanto-morohaku, the highest quality of refined sake brewed by
temples in Nara City, was renowned. Nanto-morohaku was not nigori
(cloudy) sake that was mainstream at the time, but transparent like
present-day sake.

Bodaisen (high-quality sake brand at the time) brewed in the
Syorakuji Temple in Nara City is one of these sake that existed then.

Professional sake brewers emerged in the Kamakura Era
(1185-1333).

Present-day transparent sake started to enjoy popularity as an
industry after the early Edo Era (1603-1868).

Brewing became regulated to require licenses during the mid-
17th century.

ONLINE

SAKE Class
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NEWS / TRENDS

The Annual Japan Sake Awards announced
its winners and the Gold prize winner:
Hyogo and Fukushima Prefectures won

the top Gold Prize

-809 entries were submitted to the sake contest,
organized to improve sake quality and brewing skills-

EEFEETROEEBLAEBERR
EERCEERI’EEN 1

—BEXFBORER M mEBEM LD DEFFRIC 809 FtRH Ham—

ineteen brands from Hyogo
prefecture garnered the Gold
Prize at “The Annual Japan

Sake Awards,” held for the 113th time
in 202. The National Research Insti-
tute of Brewing (NRIB) and the Japan
Sake and Shochu Makers Association
jointly organized The Annual Japan
Sake Awards, the only national sake
contest held since 1911 to improve sake
quality and brewing skills.

The national sake contest attracts
many Daiginjo and Junmai Daiginjo
submitted by sake breweries throughout
Japan, garnering attention from sake
fans in Japan and worldwide.

The Annual Japan Sake Awards
announced the preliminary results from
judging the sake quality and brewing
skills of sake entries brewed during the
2024 sake year (July 2024 ~ June 2025)
in May 21.

Hyogo and Fukushima Prefectures
won the top Gold Prize. Fukushima
Prefecture reclaimed the top spot for
the first time in three years. Niigata
Prefecture was third, followed by
Nagano Prefecture in fourth place.

This year’s sake contest received
809 entries with excellent scores, of
which 410 entries won prizes, and 202
entries garnered the Gold Prize.

Quality sake from nineteen sake
breweries in Hyogo prefecture
won the “Gold Prize” at The
Annual Japan Sake Awards

KIKUMASAMUNE
Kikumasamune Sake Brewing
Company Limited Kikuei Gura
SHO CHIKU BAI
Takara Shuzo Co.,Ltd
Shiakabekura
HAKUTSURU
Hakutsuru Sake Brewing Co., Ltd
Honten Sangokoro

HAKUTSURU
Hakutsuru Sake Brewing Co., Ltd
Honten Nigogura
FUKUJU
Kobe Shushinkan Breweries. Ltd
SENSUKE
Izumi Sake Brewing Inc
HAKUTAKA
Hakutaka Co., Ltd
KUROMATSU HAKUSHIKA
Tatsuuma-Honke Brewing Co., Ltd
NIHONSAKARI
Tatsuuma-Honke Brewing Co., Ltd
OZEKI
Ozeki Corporation Kowagura
OZEKI
Ozeki Corporation Kotobukigura
SHIRAY UKI
Konishi Brewing Company
Fujiyamagura
KIZAKURA
Kizakura Company Limited
Tamba Factory
KOTSUZUMI
Nishiyama Shuzojo Co., Ltd.
TATSURIKI KOMENOSASAYAKI
Honda Shoten Co., Ltd
Shoryugura
BANSHUIKKON
Sanyohaishuzo Corporation

Quality sake from sixteen

sake breweries in Fukushima
prefecture won the “Gold Prize” at
The Annual Japan Sake Awards

HIROTOGAWA

MATSUZAKI SYUZO Co., Ltd.
SASANOKAWA

Sasanokawa Shuzo Co., Ltd.
SAKAMIZUKI

Tanikawa Shuzo Ltd.
ABUKUMA

Genba Honten
MIHARUKOMA

Miharu Shuza Co., Ltd.

12 July 2025 - www.alljapannews.com

NINKI-ICHI
Ninki inc.
OKUNOMATSU
Okunomatsu Sake Brewery Co.,Ltd.
AIZUCHUJO
Tsurunoe Sake Brewing
HARUHANA
Hanaharu Sake Brewery
YAUEMON
YAMATOGAWA SHUZOTEN Ltd.
AlZU YOSHINOGAWA
Yoshinogawa Co., Ltd.
KAITOU OTOKOYAMA
Kenichi Watanebe
TAJIMA
AlZU SHUZO Sake Brewery
ROMAN
HANAIZUMI Sake Brewery Co., Ltd.
GENSAI
Suehiro Sake Brewery Co.,Ltd.
Hakasegura
AIZUOTOKOYAMA KAl
Aizuotokoyama Brewry

“The Annual Japan Sake Awards”

“The Annual Japan Sake Awards”
is an annual sake contest held in May
since 1911, organized by the National
Research Institute of Brewing (NRIB),
a national research institute for sake;
and the Japanese Sake & Shochu
Makers Association. The national sake
contest, the most prestigious in the
sake brewing industry, targets Ginjo
sake produced with the highest sake
brewing skills. Serious dedication by
sake breweries that continue to submit
entries and technical experts help to
improve the quality of sake.

The Annual Japan Sake Awards
was held for the 113th year in 2025. The
“Gold Prize” is awarded to sake entries
of especially notable quality among the
new sake brewed and submitted for that
year, for which sake breweries nation-
wide compete for the honor.

Contributions to improved
sake quality

Every year, national sake brewers
and producers compete for the presti-
gious Gold Prize, awarded to especially
high-quality sake among the Prize-
winning sake brands. As a result, “The
Annual Japan Sake Awards” contrib-
uted significantly to the improved
quality of sake to date.

Prestigious wine contests held
worldwide have a sake category,
often promoted by the sake industry.
However, “The Annual Japan Sake
Awards” is held to pass on sake
brewing skills and to enhance sake
quality, thus sake breweries strive to
win a prize at “The Annual Japan Sake
Awards.” A long-established sake
contest in the sake industry, the prizes
awarded are highly prestigious. Half of
all entries win a prize, while less than
forty percent of all entries are recog-
nized with the Gold Prize. The bar is set
high with few entries winning the Gold
Prize in a sake contest that is deemed
highly credible. Sake breweries are
highly motivated to win a prize in this
contest because the prize will recognize
their high brewing skills and certified
sake quality.

In addition, sake breweries receive
objective judgment of their entries
regardless of whether they won a
prize or not, which provides valuable
feedback on their hand-brewed sake
that either gives the breweries confi-
dence or clarifies challenges that
motivates breweries to enhance their
sake brewing skills.

To say “The Annual Japan Sake
Awards” contributes to significant
improvements in the quality of sake,
supports the sake industry today, and
ultimately popularized sake worldwide,
would not be an understatement.m



TOP 3 PREFECTURES

for number of gold prize received
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Contest canceled due to pandemic
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SUSHI CHEF, HELP WANTED
HIRING PEOPLE, RENT A ROOM

No1 Classified AD

as Japanese paper

Please visit www.nikkansan.com ——=2*%_

Minimum (4 lines, 2 weeks) is $40. <S58
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N 4 NIKKAN SAN (The japanese sun)

16901 S.Western Ave., Suite 102 Gardena, CA90247
TEL:310-516-0343

A1 1662 4E

MHIC, BeLX %

& TPH—okoE

e SHINSYU-ICHI MISO

Office 310-294-7026
I 310-344-4692

e-mail hfukazawa@miyasaka-usa.com
HP https://miko-brand.com/
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Spotlight on Ji-Beer:

Kanazawa Hyakumangoku
From Fields to Foam:
A Brew Rooted in Kanazawa’s Heart
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he popularity, profitability, and

staying power of craft beer, broadly

speaking, have over the last three
decades proved to be far more than just
a passing fad. Yet within this category,
Japanese craft beer remains a wildly
untapped opportunity to maximize sales

and enhance dining experiences.

As more American craft breweries
attempt to stand out by using stereotypical
Japanese ingredients like yuzu and rice,
the results can be clumsy and lacking in
balance. Even the best of these efforts may
taste good but often fail to pair well with
Japanese dishes. The best food pairings
are not bold, attention-seeking styles, but
traditional beers designed to harmonize

Built to Pair: Beers That Work with Food

By Greg Beck
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with food and elevate the meal. Japanese
brewers have a clear advantage, thanks to
a cultural understanding of how to brew
beer to complement cuisine—an approach
integrated from the start.

Among these overlooked talents, one
brewery stands out for both quality and
its unparalleled farm-to-bottle approach:
Waku Waku Tezukuri Farm Kawakita
based in Ishikawa Prefecture, the producer
of Kanazawa Hyakumangoku Beer.

FHIECDOMHEEZEKXRLICE=I

Kanazawa
Hyakumangoku
Pale Ale

#7578

English-style pale ale,
smooth and balanced.

Karaage, gyoza, tonkotsu ramen,
nodoguro sushi, yellowtail sushi,
yakitori

grilled meat pairing

Kanazawa
Hyakumangoku
Koshihikari Ale

#7592

Craft alternative to
mass-produced rice lagers.

Sushi, sashimi, lightly seasoned
dishes, miso ramen,
Spam musubi

grilled meat pairing

Kanazawa Hyakumangoku Weizen

From Barley to Bottle—Pure Kanazawa Flavor
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Each beer is brewed to highlight food—not compete with it—making them ideal for

restaurant beverage programs.

HEEMFHS IOTREL [BIFILTEHICEEBMICEESNTZE—IL,

LANSYDRYVHAZ21—IZRETT,

Kanazawa
Hyakumangoku

Weizen
#7577

Wheat-forward with soft sweetness
and velvety mouthfeel.

Robata, tempura, grilled shellfish,
vegetable tempura, shrimp
cocketail, white fish carpaccio

Summer menus
or brunch pairing

Kanazawa
Hyakumangoku
Dark Ale

#7593

Smooth black ale with

a surprisingly light body.

Ramen, tonkatsu, okonomiyaki,
spare ribs, braised pork belly,
teriyaki chicken

Winter comfort dish pairing
or bold-flavored meats
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Unparalleled Terroir Brewing and Sustainability fticEzRawFOo—/LEiE

With over 25 years of brewing experience
in the capital of Ishikawa Prefecture, Waku
Waku Tezukuri Farm Kawakita is the only
brewery in Japan to use both locally grown
and in-house farmed barley. This approach
reflects the owner’s heritage—his family
has farmed the region’s land for over 200
years.

The move to brew craft beer came from a
love of the land, and as a model for regional
revitalization. Their founding motivation
was rooted in a desire to support local
farmers, agriculture, and protect the
region’s beautiful natural scenery.Kanazawa
Hyakumangoku is made [00% without
additives, because, the owner says, “We
believe strongly in preserving the purity
of our beer, since we put so much care
into sourcing and using quality ingredients.
Adding unnecessary substances would
go against that philosophy, and also
contradict our core concept of safety and
trustworthiness.”

The barley suited to Ishikawa Prefecture's
terror rather than the industry’s standard
and less costly 3-row. The result: richer
malt flavor, stronger umami, and excellent
head retention. Unlike most breweries,
they also malt their own barley—a labor-
intensive germination process rarely seen
outside of traditional European brewers.
This ensures quality control while reducing
the carbon footprint of importing malt.
Most breweries in Japan use overseas malt,
but this on-site process cuts emissions and
maintains regional character.

Their commitment to quality extends to
purity: no additives are used. While still
uncommon in Japan, additive-free brewing

food pairing suggested
menu use
seasonal
Sakura
Ale
#10822

Cherry blossom-infused;
floral, clean, subtly bitter.

Caprese salad, scallop tempura
fritters, prosciutto with melon

Spring seasonal feature

Chicago - Yamasho °

BADKZHADALIZ

Atlanta - Yamasho Atlanta

is a core belief at Waku Waku Tezukuri
Farm Kawakita. Adding artificial substances
would contradict the care put into sourcing
premium ingredients and undermine their
philosophy of safety and trust.

Sustainability is equally embedded in their
operations. Spent malt—the by-product
of brewing—is returned to their fields as
natural fertilizer instead of being discarded
or turned into feed. This eliminates waste
transport and nourishes the soil, creating
a regenerative circular agriculture system.
In 2017, the brewery began growing its
own hops—an exceptional step in Japan,
where most rely on imported hop pellets.
This wasn’t just about freshness and
flavor. It was about reducing dependency
on global supply chains, reinforcing local
production, and expressing terroir more
clearly in the final product.

At the core of all this is a mission: to
support local agriculture, protect Ishikawa
Prefecture's natural beauty, and strengthen
the community. Inspired by the concept
of sixth industrialization—integrating
agriculture, manufacturing, and services—
Waku Waku Tezukuri Farm Kawakita

sees craft beer as a tool for long-term
sustainability and regional revitalization.
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+ A Story Guests Want to Hear

Strong Margins, Low Risk

and a richer story.

From estate-grown barley and hops to in-house malting, these beers
carry a story of craftsmanship that today’s guests appreciate. Phrases
like farm-to-glass and grown and brewed in Kanazawa offer staff simple,
effective talking points to engage diners and justify premium pricing.

More Than Just a Talking Point

The difference in flavor and functionality is clear. These beers are
built to support—not clash with—cuisine, offering stronger pairing
flexibility and elevating the overall meal experience.

At $8-$10 per bottle and $12-$14 per pour, these beers match or
exceed margins from American craft imports while offering exclusivity

What Waku Waku Tezukuri Farm Kawakita delivers is more than
craft— it’s care. Their dedication to farming, brewing, sustainability,
and flavor creates beer that earns repeat customers.With quality,
drinkability,and pricing all aligned, this is a brand worth building around.

KANAZAWA HYAKUMANGOKU BEER:
Why It Matters for Foodservice

Austin - Minamoto *

Honolulu - The Cherry Co.

Bringing the Flavors of Japan
to the People of the World

Lima - Super Nikkei

@mutualtrading




NEWS / TRENDS

JFC International Inc. organized
the “Food & Sake Expo” for the first time
in 5 years since the Coronavirus Pandemic

-Approximately 1,500 restaurant industry
affiliates packed the event as new tariffs
impact imported goods-

JFCAVR—F a3+ )L 20F#UE
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JF International Inc. —

wholesaler of Japanese
food products and corporate member
of the Kikkoman Group boasting the
largest share in the U.S. market —
organized the “Food & Sake Expo” for
the first time in five years at the Hilton
Orange County in Costa Mesa, Calif.,
on May 17.

The first large-scale business-to-
business (B2B) event organized since
the coronavirus pandemic was attended
by approximately 80 Japanese food
manufacturers and 50 sake breweries
from both Japan and the U.S., along
with 1,500 restaurant industry affili-
ates with a resounding success.

Various food and sake products
were introduced separately in the past.
However, consumer demand to “enjoy
both food and sake together” led to the
“Food & Sake Expo” to be held this
year for the first time in five years.

The food booths were attended

by major corporate exhibitors such
as Kikkoman Corporation, Ajinomoto
Co., Inc.; Day-Lee Foods, Inc.; Myojo
Foods Co., Ltd.; Nippn Corporation,
Mizkan Holdings Co., Ltd.; Otafuku
Foods, Inc.; Ito En, Ltd.; Yamamo-
toyama Co., Ltd.; Kanefuku Co., Ltd.,
etc. Several hundred Japanese food
products displayed during the expo
include quick-and-easy meals and
frozen food products, soy products
such as ramen, natto, and tofu products;
seafood and condiments, beverage
products such as tea, ramune soda,
sodas and fruit juices, etc. Each booth
was lively, packed with guests who
requested samples and listened to
descriptions of each product.

Sake booths were attended by
major sake breweries such as Ozeki
Co., Ltd.; Hakutsuru Sake Brewing
Co., Ltd.; and Dassai, who exhibited
their new sake brand “Dassai Blue,”
produced in their new Dassai Blue Sake

16 July 2025 - www.alljapannews.com

Brewery in Hyde Park, New York that
opened in 2023. In addition to various
sake breweries, Sapporo Breweries
Limited, Kawaba Beer, and Awamori
also exhibited booths that served over
150 different alcoholic beverages to
guests. This year’s expo introduced
many new types of sake and alcoholic
beverages that consisted of sake like
white wine, sake low in alcohol content,
plum wine, and sake flavored with
fruits like peaches to attract younger
consumers who may not be as familiar
with alcoholic beverages.

Ozeki Co., Ltd. introduced their
line-up of new plum wine “Momo
Umeshu” that combines the flavors of
sweet peaches with sour plums into an
exquisite fusion, along with Junmai
Daiginjo “Sakura Beauty 45,” a fruity

sake that is easy to try for female
consumers, packaged with a label
depicting cherry petals. Hakutsuru Sake
Brewing Co., Ltd. introduced Junmai
“Hakutsuru Blanc,” a light sake with
a palate like white wine, brewed from
hybridized yeasts for wine and sake that
produce a fruity aroma, and a gentle
sweet flavor balanced with refreshing
acidity, a sake product for which sales
routes are expected to expand.

Based in Kagawa prefecture known
for Sanuki udon, Ayakiku Shuzo Co.,
Ltd. introduced “Olive Yeast Junmai
Sake” brewed using “Sanuki Olive
Yeast” discovered from olives produced
in Kagawa prefecture, while Aiyu
Brewing Co., Ltd. from Ibaraki prefec-
ture introduced “Plum Wine” soaked
in unprocessed sake and aged over six
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months. Toshimaya Corporation based
in Tokyo introduced “Junmai Ginjo
Edo Sake Oji,” a sake brewed from Edo
yeast with a uniquely balanced flavor of
acidity and sweetness, etc., that drew
attention from many guests.

As the Japanese food industry
faces ongoing challenges with infla-
tion, along with new challenges with
tariffs imposed by the Trump Adminis-
tration, this expo served as an excellent
opportunity to introduce a wide range
of Japanese food and sake products to
local consumers.

Kiyosi Tamai, Assistant Vice
President Branch Manager of JFC
International, commented, “We haven’t

been able to pair sake with food since
the Coronavirus pandemic, so I'm
grateful for this opportunity to organize
this expo and invite many vendors,
both local and from Japan. Most of the
guests hold positions with authority to
make purchasing decisions. I’'m not
sure what to expect from the challenges
surrounding tariffs, but I’d like to see
them resolved as soon as possible so
we can sell our food products. I work
mainly with restaurants and prices are
steadily increasing, so we’re facing
challenges. We’re looking for ways
to provide support as we search for
creative solutions.”’m

v a—<2r DN —7R¥ET, H
.,J\» FEROGAHE L L TRERA
WDy =7 %75 IJFCA v 5 —F
vadn (JFC) BW5HI17H, AL vy
HWazy AHyoenrry - FLvy-h
VT 4 THERD I TFOOD & SAKE
EXPO, %#BifE. 2w - fLREe D KB
EiZzBto BAXRY M EZRD, HADAN
—# 801k & 50%kiZ £ DAY H
AN BiHA & S0, 8 & % 1500 A
DERAFERBURE D L, KB
bot,
ZOBFIE 7 — P EBEE N4 I
AL TEZD, T —REICHE L Afz\v g
EWIHHEDEE L H Y | SEIXSER
Hic TFOOD &SAKE; kL TxZAFK
R T 2ENE o7,

Japanese Restaurant News

A7 =2k, ¥y a—<rEiEl
DD FE Day-Lee Foods, WA,
T, IVAY, FI T TR,
PR, (AR, IR FO20R5LRE
RPRERT S D LA, Bl s
RS 7 — X v, WU EHE LR ERE
G, =7 — Fedikkblz e B
PILR, Va—AkEEEED, B
HEEO HRORRBIEAR, ED7—
AL %R D 5 AP OF % i <
INANE - SN ARV

W7 — 2 iE, KRB Al 22 &
KPR — A — & 122023 F 12K
Za—aA—I7 Mg =2 F =T
LR L AL AV e 22—
23— D7~ K TDassai Blue; 23H
B, 7. HARSHLDER & 20

- Vol.34. No.320 17



A, vy Ao — L KAWABA E—)L,
Wz &b 7 =A% M L, 150 % it
Z 5T a—LbRgHEICREbNZ,
SEOREI, BB EZHE VREL
WA HARFZ B A DN FTEH TS 7
E—ILTEL2H7A DL % HAW®
K7 a—u, MEEPHZR &7 Vv—r %
o8By, SFTHRVHLWVWYA
TOHRBEI L NIl &
2ot

KB ED 6 1%, BkoH S e T -
1 E DD 2 N — = — B T BT
Ty BN & ZPEIC B IRART V7 L—
T4 — RO DR O DL S D3
I 7T A VS H % B R

i TSAKURA BEAUTY 45, 289 4
Yry 7, AEEE> S, ¥5THY
A VERATOEDD X ) REEDD R
AHOHIOMKM THakutsuru Blanc; 2%
M-S, A4 R E HARA
R 2 BT b Ag 70 v FIgERHIC
EoTIN—T 4 —LBFEYBELD, P
OOoRDHWEWET S E D LABERDNT
VADIIL D BB E L THREKIEARIZI
REETFET0D,

A 5 £ A THIS 35 TN O 55
WD 6 1%, WA Y —7HWED S FHR
L7 TEhEAY— 7R 2L
F ) — 7kl Olive Yeast Junmai
Sake . TIILDFEIIGIED & 1FILFED

18 July 2025 - www.alljapannews.com

FhEZ A O JF 1255 A A AR
RUR I THEN ), 2 LTSS
L TR EAN ) 2 oids
R AR 2 VL RERE O L 72 B0k &
HWRDONT v 2P 2= TEIE
KGN EA & EMHHNA SN
% DRGEFEDHZFIWT W,

A4 V7Lt T v 7D BRI E 2
ETHARDEMETRIZS . L\ 5
VT2 ENTWEDY, BAVCHEADELEE
Wz B N7 612 7 E—Ld B Hulro
KAt ot

Faw > BEIEEIIEE 7— FE—f4iC
RDBENTELDPOT-DTITH., 54
F5ERDICBIE 7—FE2AabY -z

ARSI TV E, 7L XA
DRy F =X DB NI A 55
MUTTFXWE LA, KEEIE, A -
WEOWEDTE DGO 2 E
BELTBY T, BBOMENSHE
I RDIPEIRNTTR, BRAREL
TLo AV L TWiF B Kk Hic
LI EEF-OTVWET, 72, L3Ik
WIS LRS- TED, LART VD
BEEEZHLICRIREE ST ZWnT
BOETOT, ETHHEHLWIRBIZR >
TwET, WL TblhTtEsr L
EWLBDS TRLTOUELWE-ST
WET &, BHVvELAKIEEDEH;
BEIEEE L 72,



Atsushi Ashizawa

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

#Elazliﬁlﬂbw

By Atsushi Ashizawa

Japanese Restaurants Worldwide

History of Little Tokyo, where Japanese restaurants first opened in the U.S.
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A overview of Japanese
n restaurants operating
worldwide was published in the
February issue of this magazine.
According to this unprecedented report,
187,000 Japanese restaurants operate in
109 countries. This report introduces
the historical background of how
Japanese cuisine was first introduced
in the U.S. from the perspective of a
living witness in “Little Tokyo,” where
the largest population of Japanese
residents reside in the West Coast.
Restaurant Kawafuku, the first sushi
bar to open outside of Japan, opened
in the mid-1960s. It was commonly
believed at the time that Americans
would not consume raw fish.

The next restaurant to expand from
Japan was a ramen shop specializing
in Sapporo Ramen that opened during
the 1970s. The response at the time
was, “Ramen? Is ramen considered
Japanese food? Who would try ramen?”
Around this time, Nissin Foods started
local production of instant ramen
noodles (Cup Noodles). In 1963,
“Tokyo Kaikan” expanded from Japan
and founded a local U.S. company
that invented the “California Roll”
— cucumber, avocado, and Japanese
omelet with nori rolled inside-out
(needless to say, many claims came
from the sushi industry in Japan that the
California Roll is not sushi). Next came
sake, which was expensive to import
due to low consumption in the U.S.

The menu at the time showed
ramen was priced at $1.50, while
sake was priced at $2.50. Sake at the
time was also referred to as “saki” or
rice wine. The introduction of sushi,
California Roll, ramen, and sake was
a significant turning point in the Little
Tokyo food scene. Increasingly more
Japanese restaurants opened afterwards.

In addition, mid-sized Japanese
supermarket Yaohan expanded from

Kawafuku Restaurant

Japan to focus on creating demand
for the individual consumption of
Japanese food ingredients, a move that
shocked major Japanese corporations
such as The Daiei, Inc. and Ito-Yokado
Co., Ltd. that served to popularize
individual consumption of Japanese
food products. Local production of
Japanese food ingredients along with
sales of Japanese food products by
Mutual Trading Co., Inc., Japan Foods,
and Nishimoto Trading in major cities
expanded overseas.

The path paved by pioneers in the
restaurant, manufacturing, and sales
industries were not free of challenges.
Industry pioneers foresaw the changing
times, acted swiftly, and proceeded
without ceasing, which led to the
present-day prevalence of Japanese
restaurants worldwide. Japanese
Restaurant News Magazine, an English
language publication introducing
Japanese food culture in the U.S.,

) FILVERRDEESE—

launched in 1991. The media plays a
key role in introducing and educating
consumers about Japanese cuisine.
Both government and citizens joined
forces, which led to 187,000 Japanese
restaurants operating in 109 countries
to date. The challenge to expand into
the remaining developing nations and
regions just started.m
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Menu Prices
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-Menu prices climbed for a third
straight month in April, even as
overall inflation cooled-

Consumer prices rose 0.2% in
April, matching expectations and
marking a modest increase after a slight
0.1% decline in March. On a year-over-
year basis, inflation eased to 2.3%i, ts
lowest level since February 2021.

Food prices edged down 0.1%
in April, driven by a 0.4% decline in
grocery prices. However, restaurant
menu prices continued to climb, rising
0.4% for the third consecutive month.
Energy costs were mixed: electricity
and natural gas pushed overall energy
prices up 0.7%, while gasoline prices
dipped 0.1%, extending their decline
to a third straight month.

Core CPI, which excludes food and
energy, rose 0.2% in April, up slightly
from 0.1% in March. Core inflation
held steady at 2.8% year-over-year, the
slowest pace since March 2021.

Price trends within core categories
were uneven. Increases were seen in
medical care services (+0.5%), medical
commodities (+0.4%), shelter (+0.3%),
household furnishings (+0.2%), and
transportation services (+0.1%).
Meanwhile, prices fell for used cars
and trucks (-0.5%) and apparel (-0.2%),
while new vehicle prices were flat.

The Federal Reserve is maintaining
a cautious posture, signaling that rate
cuts remain possible later this year
but are unlikely at its next meeting on
June 17-18. Potential tariff-related cost
pressures could complicate the inflation
outlook in the months ahead.

Menu and grocery store prices
rose strongly again in April

Menu prices rose 0.4% in April for
the third consecutive month. Over the
past year, the Consumer Price Index
(CPI) for Food Away from Home
increased 3.9%, edging up from 3.8%
in March and reaching the highest
annual rate since September. While
menu inflation has accelerated in recent
months, it remains well below its peak
of 8.8% in March 2023, the highest in
over two decades.

In contrast, grocery prices declined
0.4% in April, reversing the 0.5% gain
seen in March. The CPI for Food at
Home rose 2.0% year-over-year, down
from 2.4% in the previous month.
Grocery inflation has decelerated

NEWS / TRENDS Text courtesy from National Restaurant Association

sharply from its August 2022 peak of
13.5%, a notable shift for consumers
and operators alike.

In the food-away-from-home
category, full-service restaurant prices
jumped 0.6% in April for the second
consecutive month. In contrast, prices
at limited-service establishments rose
a more modest 0.3% in April, up from
0.2% in March.

Full-service menu prices have
climbed 4.3% year-over-year, the
highest annual increase in 15 months.
Limited-service prices, meanwhile, are
up 3.4% over the past 12 months. While
both figures reflect ongoing inflation,
they remain well below recent peaks:
full-service prices surged as high
as 9.0% year-over-year on several
occasions in 2022, while limited-
service prices hit a high of 8.2% in
April 2023.

Within the broader food-away-
from-home category, prices for food
from vending machines and mobile
vendors jumped 1.2% in April,
extending the 2.0% gain seen in March.
In contrast, prices at employee sites and
schools were flat for the month.

Over the past year, vending and
mobile vendor prices have climbed
by a very solid 6.5%. Prices for food
at employee sites and schools are up
3.7% year-over-year, while the broader
“other food away from home” category
saw a 4.8% annual increase in April.

Regionally, the West recorded the
fastest menu price growth, with a 4.4%
year-over-year increase in April. At the
other end of the spectrum, the Midwest
and the South saw the slowest paces,
with menu prices rising 3.6% over the
same period. The Northeast posted
4.0% growth oni menu prices over the
past 12 months.m
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NEWS / TRENDS

International Wine Challenge 2025
-Award-winning entries for the “Sake Category” announced-

1V8—FSaF T FvL 2025
— TSAKEZRFI) X HIIWZEBEHRK—

ward-winning entries for
the “Sake Category” of
the “International Wine

Challenge” (IWC) was announced on
May 20, 2025.

“IWC” is an international wine
competition held annually in London,
known as “one of the most influential
wine competitions worldwide.”

IWC added the “Sake Category”
in 2007. Award-winning entries in the
Sake Category attract domestic and
international attention. Therefore, IWC
has become an increasingly impor-
tant competition for sake breweries to
expand overseas.

In 2025, the “Sake Category”

consisted of 10 categories:
“Non-premium Sake,” “Junmai,”
“Junmai Ginjo,” “Junmai Daiginjo,”
“Honjozo,” “Ginjo,” “Daiginjo,”
“Sparkling Sake,” “Amber Sake,”
and “Aged Sake.” Each category was
judged by blind tasting.
Since 2023, Aged sake was judged
separately between “Amber Style” and
“Aged Style.” Since 2024, winners of
the Trophy Award are also selected
from the “Aged Style” category.

The entry requirements stipulated
by the IWC are as follows:

Amber Style: Tinted in color from
yellow to amber. The storage period
(from pressing to shipping) takes over
three years. Storage method (container,
temperature) is not specified. Natural

aging type.

Aged Style: Storage temperature and
method must be planned carefully to
inhibit oxidative aging. Aged for over
one year inside the sake brewery before
shipped out. The hue is nearly clear.

One of four medals can be awarded
based on the score: “Commended
Award,” “Bronze,” “Silver,” or

“Gold.” Further, “Trophy” is awarded
to especially high-grade sake selected
from winners of the Gold Medal,
from which only one winner will be
selected for the highest award in the
Sake Category, “Champion Sake.”

Also, sake entries with a domestic
retail price below 1,500 JPY (before
taxes) with high cost performance —
production volume of over 100,000 in
720 ml bottles - are recognized with
the “Great Value” Award, from which
only one entry is awarded the “Great
Value Champion Sake.” Further, sake
breweries with multiple entries that
each scored high are recognized as the
“Sake Brewer of the Year.”

Furthermore, prefectures that
produced multiple breweries with a
high comprehensive score are recog-
nized as the “Sake Region of the Year.”

The Sake Category in 2025
received 1,476 entries for which blind
tasting was conducted by 70 judges
total from 14 nations, of which 153
entries received the Gold Medal.

Meanwhile, the highest award in
the Sake Category, “Champion Sake,”
along with winners of the “Great Value
Champion Sake” and “Sake Brewer
of the Year” will be announced at
the “IWC Award Dinner” planned in
London on September 9.
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Category Medal Acquisition 173U —5lI X L5

Gold Silver Bronze  Total Awarded Sake | Entries Total
Junmai 14 56 58 128 249
Junmai Ginjo 24 63 60 147 312
Junmai Daiginjo 52 137 113 302 478
Honjozo 6 7 13 26 42
Ginjo 8 4 13 19
Daiginjo 13 35 36 84 134
Amber 11 9 2 22 25
Aged 21 26 20 67 81
Non Premium 5 11 13 29 54
Sparklimg 6 16 21 43 82
Total 153 368 340 861 1,476
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Gorgeous and delicious seasonal cuisine

FP M TR L VEFDRIE

This professional technique 7o m = O#:

hoku BAE

The Association for the Advancement of the
Japanese Culinary Art run the world's first
protfessional 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.

AmEEANBAREHR RS TIE T
BOMEEZEICED .
BULWEBFEBRAZRME LAV, VI ER
DHEICHFAGD T DEIEBAD=H D
oL bER—ZILYA LI EDS ]
EFEELTVWEYS, LA =a2—X
TIEZDPr5BSE> 2L P EEBN
LE9,

BERRIZLD

White sesame blancmange
B 7or~vrox

(roasted figs, wild peaches, lotus root crackers,

brown sugar syrup)

(BEEETER. Bk, ERAGL BE)

Ingredients #1%}
<Amount><HE>
= Sesame water TABRIK co.vveeecervenesssssseessssssssesssssnssson 900cc
= Roasted sesame seeds BIL D ERR......ccvvrrrnerrnssernrsnn 80g

* Freshcream4$2 J — 4
B Gelatin T T T 2 e sssssssnnees

Grilled eggplant in batter SE4R Al

Ho

= Cake flour SETTED oo eessssnisssssseee 20g
B BUEr /38 — s
= Egg white SR

" Powdered sugar AR .......ooonverseeeeessssssssssssssseessssssns 10g
= Ground lotus root $& D 1 L3EAR .....vveeeeececiccirrrreeeessssssns 80g
B SAl A oo alittle %

* Bake at 160°C for about 10 minutes and dry.
160°C T 1& LBV TR T o
= Chinese bayberry ..o, 10 pieces 1@
= Kuromitsu black syrup ££%.. Appropriate amount ({E£)

w to cook SRR A%

COMMENT

~

= 5 7N

~

| made a French dessert called "Blancmange” using sesame and other Japanese ingredi-
ents. Traditionally it is made with almond milk, so to get closer to the unique almond flavor,
| added the sesame water | made in the professional basic "White Sesame Water Yokan"
to add more flavor. The lotus root crackers served with the blancmange were made using
a baking sheet. This time, | used ground lotus root, but depending on the season, you can
use various vegetables such as lily bulb, chestnuts, and jiku, which will give a sense of the
season and change the flavor. | also garnished it with caramelized figs in a cassonade.

TIVREFNOTY - 1757302 2 AREIELD L LEROBMEZSDICL
THEYE L, ERET—ELRFILITHEBZIDT, 7—EX RELSTIEOBFELEICE
DIF3»Ic. To0EARD TEBEMKEE, TABLAPRKEANTEEILTZMNA
TVES, 773030 P CRATV2ERABHE. EEFHROB Y — FAFE>THE->T
HZFE L, SRIFBEVELERBZEBMELELEA. TEHICL - TIEER., B &

. VWAVWALBRETIXRTE., =HBD

\\‘%E%%ﬁyf—FT$vEXUﬁLT%iTViTQ

22

Heat the sesame water introduced in "White Sesame Water
Yokan" in "Professional Basics" to about 70°C, add 80g of
roasted sesame seeds, cover with plastic wrap, and leave for
about 30 minutes to infuse the fragrant aroma.

F7o0FEAR; O TEEAMKEE, THRAL TV 28mMK%E
70C<HUVWETED, BIDEARRS0gZANTI v 7% L.
30K BEVEVTERLVWED AT,

Heat 20cc of fresh cream in a saucepan, dissolve 2g of
gelatinin it, add sesame water, salt and granulated sugar,
mix well, place in a bowl and leave to cool and harden.

£2V—L20cckRPBTED.EIF> 2 g &AL L HFK IE.

=2 ANTREEEDE. BITANTSPLED 3,

Cut the figs into slices with the skin on, sprinkle
cassonade on the surface, and caramelize over a burner.

For the lotus root rice crackers, process the flour,
butter, egg whites, powdered sugar, ground lotus
root, and salt in a food processor. Pour the batter

into @ mold for baked goods and bake at 160°C
for about 10 minutes to dry.

SERPIMHE, EHY. x— IIA. B 1§
hEILER, 552 7— K 7owvH—THY, B
BEYROBICAERL. 160CTI102IEE
BEWTEZD T,

4

Serve with brown sugar syrup, drizzled to taste.
BEARA. FHTEIF TV

EILRIT, RTEHYIDICL, KAICAHY F— REIRYENF, N—F—

TR-TFrIAYET 2,
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Katsuhiko Honda AZEE K

= Ginza Noki

* Head Chef and Master AAJ
(The Association for the Advancement
of the Japanese Culinary Art)

“SREEF (Nok i)
sHER - ABHEEA
BARIRHI RS BES

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



White asparagus
R7AMTRNSHE

(clam paste, spicy wasabi flower, salmon roe pickled

in soy sauce, flower spike)

(457%REE. TELLZFEER. 1 7 SEWMR. 1Ef)

4 COMMENT

Ingredients #1%4
<Amount> <9 &>
= White asparagus &= 7 4 ;7 X735 e One 1%
= Meringue X L > 4 sisseesssssssssssssinns 1/4 piece 185
B Gelatin 5 F s 29
= Hamaguriclam B2 ...coococvvvveeeeeeseceesvveeeessssssssnnnien 1piece &
= Japanese sansho pepper flower TELH#.......coocu.. One 1%

How to cook SRR 4%

= 7 \\

Once the clams have opened, add kudzu and chill the pot, but be careful not to let the
flesh get too firm. When blending the asparagus, be sure to cut the fibers thoroughly.
Asparagus fibers are quite strong, so it you don't take care when doing this, the finished
product won't have a smooth texture. This is a dish that allows you to fully enjoy the
charms of asparagus, which is only in season for a short time.

WEOARAWES, BEOVWTIHIEAPLETA. ErmEoRVEHIICEELE
T, TARTH, IFH—ICHhITZEE BHEEZL - D2 E51CLET, 7R T
DHEITRBR =0, ZOEEEZRBICRLAEVEALEADDONEY HESHIC

\75; DELA. NEVTRRSOBNZFENICELDZ—RBEL>TVWET, J

n Atter boiling the white asparagus, chop it with a knife to

remove the fibers and put it in a blender.

RTAMTRNRZE BV LET THATHEZTD .

IFY—I1CHIT D,

Boil the sansho pepper flowers to bring out the
spiciness, then simmer the stems in a spicy sauce
and soak the flowers.

TEWRIE. SOV TELES|ISH L8O L %

FEREL.

Combine the asparagus paste, meringue and gelatin and
pour into a bowl, then chill and set.

TRIRGR=Z N, ALvF E5F o A2EbETRICHL.
B LE® 2,

Once the clams have opened, adjust the seasoning, add
kudzu and let the pot cool.

RIE. FrELGREZR/A. Z0EEBZVE. BILAPT,

TEDOHFITRL LT B,

- .

|I| Yoshiaki Masumoto #tAZE K

= Kanemeguro Branch of the
Norinchukin-cho

s BEMPEERSE

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 (English) Instagram (B ASERR) e

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

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,

HEREZE S FPEEOHR (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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Topares
Restaurant Academy ServSafe -4 RESTAURANT

s e ASEOCIATION

HAZETERECHBPZToNS ! 2K T:EA!
2RV S ViE NRA O THS ServSafe H3FITT D
B REAESFIEE -Food Protection Manager Certificate-

W
-
E

3 }

e »‘ = . : = ! |
2I3L19974

RGEETIE RISHE

ARTFEIEAT FJGIE HX1F
KERITF -V v =0 FADTTeNRELIZODTHY, AT+ =T MNEthd
ZLDNTIE, TRTOT—FH—ERFHEF Z L2 Food Manager Certificate %
HIGL TV ARl 1 AET 2 I L2 RBMNTTET, EXBE~D

HEEHOMEAS., REB DA VAR Y a v ~OWHELIICD 72012, HIE
TEKEERZRICAFAREO IS 2 B#D W72 LET,

TR

T ——
a3

ih

BEISX Gardenaff752X ﬁﬁ ﬁﬁ %3 E HE E Eﬁ‘E

Japanese Restaurant Academy B— AKE $165 ——
16901 S. Western Ave. #102 Y T BREEORBVLT
Gardena, CA 90247 ) TR BENBERWEEEZIDA
;. ........................................................................ ; 4 [ 3 ~ L <3 o
8:50am Z/FEItA CORBIANWIRE WAL YREIE %%’J%!flkb\bﬁfﬁ"z?
9:00am IR L 10%BET, SMALENSAKE | 1A /$175

[ DIBARERrBAEANBYET, |

1:00pm~3:00pm #&TFE i . WO THREBATEETT,

HERI S5 X DR THHERE (98U ENS)

—E18&H1cY $165 LEE : EEENTEELRISAE $100. (NS OBEEIEBXBYET,
BAE  BHNURERISSREREROEENINET,

BHRLIAH

https://www.alljapannews.com/page/food-manager® 7+ — ALY HBRLAH LTI,
Fold, BEE A TEBRAAGELIIEL,
BELEDHE : Japanese Restaurant Academy

(213) 680-0011 restaurantacademy@alljapannews.com

w B B &

D xoss. azpssmcmLnosE: FEY) BB NI BR SBREHS TR BB,
Bh<CTo o (SR EERC X (ZFAN? L BERS .
a) BMEMSrICFREEMIEIE | a) YORRORILEFEEEIBNLLNBLNS
b) INTHHFICETTWEERRENIE | b) MRFICNTTUTHEET 20HLNIBOHNS
Q) AT—FybEEBIL O BEENECRARO—BEBRARANZNLLNELNS

d) HEMICFEES d) RNEVRBRIIFOOREBADESICELIC/EBDBLNIZNDS
EE:1d 2)b
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iichikano
SHO®CHU
JAPAN

iichiko.com

UNESCOIntangiblelCultiral Heritage:

20138 apaneseiCuisine’

I¥Traditional knowledge'and skills'of saker ma’km -
22 g _1,?‘1 N ITF 9. e

[let'stdrinkiISaketE ,J'“ by,

Spotlight on Ji-Beer: Kanazawa Hyakumangoku % .
From Fields to Foam: A Brew Rooted in Kan{ zawa’s Heart . By

Grec éeck‘-‘h
REIEENE & R A CRIE »A
HEFEFEIE: *E*Eﬁ&ﬂ:l:ﬂ’]ﬂﬂia_z;' ol

~AMmhquM§&W&
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Sake Shochu Splrlts Instltute of America - The History of Sake -

B 7SR EESE

Matcha Avallal:ale-.
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WED MAY 21"
10 AM - 4:30 PM

LOS ANGELES
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9am-4pm

SAVE THE DATE

NEW YORK

SAT
SEPT 20*

10am -5 pm

SAVE THE DATE
Not Open to Public

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

** JFREis a professional trade show, and is restricted to food and foodservice professionals. This is not a public event.
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MIYAKO

MIYAKO SUSHI

curriculum by

Master Sushi Chef KATSUYA UECHI 1

personalized training by Katsu-Ya Group chefs £ =

SUSHI WASHOKU
4 Week Courses 2 Week Courses

o food prep safety

o knife handling . fel ot
) . _— enroll NOW for summer courses =] =
* cleaning & hygiene k '

* Sushi chef philosophy miyakoschool.com
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Japanese o2 Japanese GEKKEIKAN SAKE OZEKT
foodity KYOTO SINCE 1637 BAKE
% KIKISAKE-SHI Honorary Sake Sommelier & Saka-Sho
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CL U B Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato
Hanorary Sake Sommeller Hanarary Sake Sommel/er & Saka Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

Honorary Sake Sommelier & Saka Sho
Owner SAKAYA NYC

TIC GROUP Owner “True Sake”

Chalrman
Katsuya Group

Owner of M&M Enterprise

Let's drink Sake

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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What is good sake?

Certainly one standard is the price,
but we need to think if we can find a
sake that has the value to satisfy ones
taste. It is important to find a "sake
that suits me" instead of a good sake.
There would be a tendency for one
that likes fully body red wines to
prefer a Junmai-Kimoto or Honjozo
type, and one that likes a young, fruity
chardonnay to prefer a gentle, strong
aroma Daiginjyo type.

HERFE?

B, —EZERZE®, BEF
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“Creative Sushi & Sake” [lwstraves the technigues of the
fimest sushi cheds throughowt the world, concentraring on
the artistic presentations, unigue ingredients and advanced

Cold or Hot

Many people think that high quality
sake should be enjoyed cold but this
is wrong. Compared to fine quality
sake which you can drink without
worrying about the temperature, sake
that has poor balance should be enjoyed
extremely cold.

Tasting method

Sip it with air like you would with
wine. For the glass, it is important to
pour a small amount into a glass for
white wines type and swish it around
lightly to come in contact with air.

#%Au:u%ﬂ*ﬁ%@ﬁgux/ﬂﬁk; Tﬂ
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= New Forms of Sushi
« New Styles of Sushi
« Innovative and Popular Creative

Drinking container is important

It is amazing that the taste can
totally change with the glass you use
not only for sake but for wines and
beers also. If you want to enjoy the
taste, especially examine the aroma, it
is good to use a small white wine glass.
If you are having it hot, it is good to
use a smaller ceramic type container
that doesn't have the shape to be smoth-
ered with alcohol steam and doesn't
cover your nose when you put it to
your mouth.m
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sushi
« Mastering Technigques
= Sushi in the USA and Europe
« In What Way Has "Sushi” Evolved?
= For all who love Sake

methads of preparation. The writers were all top [apanese
professional chefs with many years of experience,

[published in English by All |apan MNews, [0, in 2005)
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https://alliapannews.com/page/sushisake-1




from barley fields to your glass
born from nature and passion

KANAZAWA
HYAKUMANGOKU BEER

truly a premium craft brew

‘ Refreshing Flavorand
' Umami from

For Sushi Rolls, Fish, and Meat Dishes

R R I L L A TR L e GLUTEN

NO
MSG

REAL
YUZU
JUICE

5 fl.oz. 32 fl.oz.

_ chicken with
| vuzu miso glaze

» B | 3 1 3 . : =3 . 3 _|__ -- _.-. / = 'r' -._ _--:'. i
Made by
Legendary  Finesse  Award Winning MIYAKO ORIENTAL FOODS INC.
SAKE SHOCHU WINE CRAFTBEER SPIRITS Baldwin Park, CA 91706 USA Tel. 626-962-9633
mtcsake.com customerservice@coldmountainmiso.com

h'-'{% MUTUAL TRADING produgt availabi_lity may vary by regions .-._=_r‘, MUTUAL TRADING

Please drink responsibly. ©2025 by Mutual Trading Co., Inc. ——
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Imported by &=
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Spotlight on Ji-Beer:
Kanazawa Hyakumangoku

From Fields to Foam:

A Brew Rooted in Kanazawa’'s Heart

RHERERR:

By Greg Beck

&% A B AfREREE

EHEFRESE:

WRIEEFE TR

he popularity, profitability, and
staying power of craft beer, broadly
speaking, have over the last three
decades proved to be far more than just

a passing fad. Yet within this category,

Japanese craft beer remains a wildly
untapped opportunity to maximize sales
and enhance dining experiences.

As more American craft breweries
attempt to stand out by using stereotypical

Japanese ingredients like yuzu and rice,

the results can be clumsy and lacking in
balance. Even the best of these efforts may
taste good but often fail to pair well with
Japanese dishes. The best food pairings
are not bold, attention-seeking styles, but
traditional beers designed to harmonize

Built to Pair: Beers That Work with Food

B2

£ :Greg Beck(i8 F & - B5%)

with food and elevate the meal. Japanese
brewers have a clear advantage, thanks to
a cultural understanding of how to brew
beer to complement cuisine—an approach
integrated from the start.

Among these overlooked talents, one
brewery stands out for both quality and
its unparalleled farm-to-bottle approach:
Waku Waku Tezukuri Farm Kawakita
based in Ishikawa Prefecture, the producer
of Kanazawa Hyakumangoku Beer.
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Hyakumangoku
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#7592

B RORBIME ARG BRI AR -

HBHCER . ERf . HRE
B OWRMERIAN . AP BN

SRR Simhik B
AR BB A

Kanazawa Hyakumangoku Weizen
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From Barley to Bottle—Pure Kanazawa Flavor
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KamMAZAWA
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Each beer is brewed to highlight food—not compete with it—making them ideal for

restaurant beverage programs.
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Weizen
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Unparalleled Terroir Brewing and Sustainability gLt m+mis

With over 25 years of brewing experience
in the capital of Ishikawa Prefecture, Waku
Waku Tezukuri Farm Kawakita is the only
brewery in Japan to use both locally grown
and in-house farmed barley. This approach
reflects the owner’s heritage—his family
has farmed the region’s land for over 200
years.

The move to brew craft beer came from a
love of the land, and as a model for regional
revitalization. Their founding motivation
was rooted in a desire to support local
farmers, agriculture, and protect the
region’s beautiful natural scenery.Kanazawa
Hyakumangoku is made 100% without
additives, because, the owner says, “We
believe strongly in preserving the purity
of our beer, since we put so much care
into sourcing and using quality ingredients.
Adding unnecessary substances would
go against that philosophy, and also
contradict our core concept of safety and
trustworthiness.”

The barley suited to Ishikawa Prefecture's
terror rather than the industry’s standard
and less costly 3-row. The result: richer
malt flavor, stronger umami, and excellent
head retention. Unlike most breweries,
they also malt their own barley—a labor-
intensive germination process rarely seen
outside of traditional European brewers.
This ensures quality control while reducing
the carbon footprint of importing malt.
Most breweries in Japan use overseas malt,
but this on-site process cuts emissions and
maintains regional character.

Their commitment to quality extends to
purity: no additives are used. While still
uncommon in Japan, additive-free brewing

suggested
menu use

food pairing

seasonal EHEE)

Sakura
Ale

#10822
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Chicago - Yamasho °

BARDKZEHEHFDALIZ

Atlanta - Yamasho Atlanta *

is a core belief at Waku Waku Tezukuri
Farm Kawakita.Adding artificial substances
would contradict the care putinto sourcing
premium ingredients and undermine their
philosophy of safety and trust.

Sustainability is equally embedded in their
operations. Spent malt—the by-product
of brewing—is returned to their fields as
natural fertilizer instead of being discarded
or turned into feed. This eliminates waste
transport and nourishes the soil, creating
a regenerative circular agriculture system.

In 2017, the brewery began growing its
own hops—an exceptional step in Japan,
where most rely on imported hop pellets.
This wasn’t just about freshness and
flavor. It was about reducing dependency
on global supply chains, reinforcing local
production, and expressing terroir more
clearly in the final product.

At the core of all this is a mission: to
support local agriculture, protect Ishikawa
Prefecture's natural beauty, and strengthen
the community. Inspired by the concept
of sixth industrialization—integrating

agriculture, manufacturing, and services—
Waku Waku Tezukuri Farm Kawakita
sees craft beer as a tool for long-term
sustainability and regional revitalization.
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KANAZAWA HYAKUMANGOKU BEER: Why It Matters for Foodservice
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Michael John
Simkin
MJS Sake Selection

Owner

Shigeto Terasaka
 Sake Sommelier

President
Japan Hollywood Network

Sara Guterbock
International

Sake Sommelier

New York Mutual Trading
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Keita Akaboshi Mei HO
~ Sake Sommelier Sake Sommelier
Kuramoto US Inc. True Sake

Isao Kiyota

International

Academia de Sake Mexico

Founder

Japanese Sake

NewYork Mutual Tfadiﬁé

Brewery Owner Sake Sommelier and Others
% Kosuke Kuji L' Teruyuki Joe Mizuno
4, Nanbu Bijin Inc. | Kobayashi Head of the “Regional
Fifth Generation | Taruhei Brewing Co Ltd. Sake Tasting Club”
. Brewery Owner
= I ) |' y
Timothy Sullivan : Masato Kato Akira Yuhara
Sake Sommelier Sake Sommelier
Sake Samurai k “ o - =
s, g Wismettac Asian Foods Miyako Hybrid Hotel
Takao Matsukawa \
International Philip Harper . Rachel
Sake Sommelier - ‘Tamagawa Hand Made Macalisang
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Sommelier
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Yoshida
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Mai Segawa Don Lee
Advanced Sake Sake Sommelier
Sommelier R T

Yama Sushi
Owner Chef

Eda Vuong
1 r International
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Rachel Fiekowsky Masae Kusada
International International
Sake Sommelier Sake Sommelier
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Hirohisa
Kikuchi

Sake Sommelier

H

KojiWong
Owner
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Shochu Advisor Sake Sommelier

Latin Region Specialist
Mutual Trading
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Kurtis Wells
Mixologist

Eiji Mori
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Katana Restaurant
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Stuart Morris
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Sake Shochu Spirits Institute of America
(213) 680-0011, AllJapanNews@gmail.com
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CHALLENGE

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

Massive Wildfires and Sake Breweries
in Ofunato City, Iwate Prefecture: Part |

aFH AMETHRIMIth A X BT H—

massive wildfire occurred in

Ofunato City, Iwate Prefec-

ture at the end of February
2025. Massive wildfires also occurred
recently in the U.S. This wildfire
was one of the largest in Japan that
produced fatalities. Approximately 9%
of the city was burnt with many still
living in shelters.

Ofunato City was also devastated
by the Great East Japan Earthquake on
March 11, 2011. Severe tsunami damage
affected many fishermen and workers in
the coastal region. This massive wildfire
also destroyed the lives of residents

living along the coastal region.
Ofunato City unfortunately suffered
two massive disasters in a brief period.
Sake brewery “Suisen” is based in
Ofunato City, previously located in the
neighboring Rikuzentakata City until
the Great East Japan Earthquake. Since
the earthquake however, the brewery
moved to the neighboring Ofunato City
and continued sake production to date.
Sake Brewery Suisen sustained no
major damage from this wildfire. When
the Great East Japan Earthquake struck,
the brewery was completely flooded
by the tsunami and many employees

died. In comparison, I was relieved
that this wildfire did not produce
such casualties.

However, since brewery workers
and their families were impacted by the
wildfire, Suisen Brewery served sweet
sake brewed using their own koji from
the brewery to benefit Ofunato City.

I feel great satisfaction as a
Japanese national to be able to provide
such support, even as we ourselves
struggle. Further, I feel considerable
pride as a Japanese national and a proud
former resident of Iwate prefecture to
continue our aid in recovery efforts.m
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.
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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
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What Type of Sake is Honjozo?
SIS HRTERBBEZE?

ccording to the “Standards for
AManufacturing Methods and

Quality Indication for Sake”
by the National Tax Agency, Honjozo
is stipulated as Japanese sake produced
by sake rice with a rice polishing ratio
below 70 percent, rice malt, water, and
distilled alcohol with “good fragrance
and color.”

Comparing these standards to that
of Junmai, the only difference is the use
of distilled alcohol, added to draw out
the fragrance and balance the flavors.
Honjozo is easy to drink, refreshing,
and crisp in flavor compared to Junmai.
Honjozo is suitable as hot sake and
recommended for consumption with
meals. Also, Honjozo tends to become
dry as sake type, since the dryness is
derived from alcohol.

Japanese sake is divided into
Junmai or Honjozo type, depending
on if distilled alcohol is added or not.
Adding distilled alcohol is a technique
developed during or after World War 11
due to the shortage of rice. Some may
hold negative opinions about “Alcohol-
added Sake,” but this is not always
justified despite the main purpose of
adding alcohol to generic sake today is
to increase the quantity of alcohol using
water and alcohol, for the purpose for
adding distilled alcohol is entirely dif-
ferent for Honjozo, as indicated above.
However, since distilled alcohol is
added to adjust the aroma and flavor of
sake, of course there is an appropriate
amount that can be added. The amount
of distilled alcohol used is below
10 percent of the sake rice weight,
as stipulated under these standards.

Distilled alcohol weight is calculated
by converting to 95 percent alcohol (the
alcohol proportion is also stipulated).
However, converting to 100 percent to
make the calculation easier, the limit
for the amount of distilled alcohol to be
added is 116.4 liters per 1t of white rice.

On the other hand, even with
generic sake, the amount of distilled
alcohol is limited by the Liquor Tax
Act to ensure the distinct fragrance
and flavor of Japanese sake is not lost.
However, the limited amount used for
1t of white rice upon conversion to
100% alcohol is 280 liters (62 gallons).
On the other hand, the limit for the
amount of distilled alcohol to be added
to Honjozo is 2.4 times more.

For Honjozo with “especially
notable fragrance and color” with rice
polishing ratio of below 60 percent,
the “Tokubetsu Honjozo” label can be
applied if the distilled alcohol amount
used for special brewing methods (sake
brewing suitable rice) is above 50
percent, if Ginjo sake, etc. is mixed in),
or if the difference in quality is objec-
tively described on the label.m
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L SMV:+4

3
-.j.l.-:. Polishing Rate: 50%
- i (Yamadanishiki)

Mizubasho
Ginjo
Nagai Shuzo (Gunma)

o
e, '-';
Mizu No Shirabe

Yamamoto Honke (Kyoto)

Chiyomusubi
Daiginjo
Chiyomusubi Sake Brewery (Tottori)

Ginjo

i SMV:+3.6 ESMV:+1
olishing Rate: 60% i Polishing Rate: 35%
(Gohyakumanngoku) i (Yamadanishiki)

i SMV:+3.5~45
i Polishing Rate: 40%
i (Yamadanishiki)

Ken
Daiginjo
Suehiro Sake Brewery (Fukushima)

L SMV: 47

- Polishing Rate: 70%
i (Yamadanishiki &
i others)

Ozeki Karatanba
Honjozo
Ozeki Corporation (Hyogo)

§SMV:1.0~20
 Polishing Rate: 70%
i (Yamadanishiki &
i Aiyama)

Kenbishi Kuromatsu
Honjozo
Kenbishi Shuzo (Hyogo)
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This article was courtesy from Shibata Shoten Co Ltd.
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Ryuji Takahashi

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

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

trends, while managing a jizake retail store.

Strolling to the Shibamata
Taishakuten Temple: Part |

RNAT H—

usually visit the Shibamata
I Taishakuten Temple in Katsu-

shika ward to pay my first visit
of the New Year. The temple is busy on
New Year’s Day with many worship-
pers walking down the approach to the
temple, which made it difficult to stroll
leisurely through the souvenir shops
along the approach to the temple. Long
lines also prevented a stop at the dango
(sweet dumpling) shop. Therefore,
I decided to stroll to the Taishakuten
Temple on a weekday and went on a
sunny Monday.

From the Keisei-Takasago Sta-
tion, I boarded the Keisei-Kanamachi
Line and rode to the next railway sta-
tion. Fewer travelers were seen at the
railway station and inside the train
compared to New Year’s Day. How-
ever, foreign tourists and fans of the
TV series “Otoko wa Tsurai yo” (It’s
Tough Being a Man) were seen here
and there. Very few worshippers were
seen walking down the approach to the
temple, and pedestrian traffic was light
enough to stroll leisurely while peeking
into souvenir shops on both sides of the
approach to the temple.

I first visited the Taishakuten
Temple. The official name of the
Shibamata Taishakuten Temple is
“Kyoei-zan Daikyo-ji,” a Nichiren
sect temple built in 1629. This temple
was undoubtedly made famous by the
TV series “Otoko wa Tsurai yo” (It’s
Tough Being a Man), starring Kiyoshi
Atsumi and directed by Yoji Yamada.
The movie was set at a dango (sweet
dumpling) shop and showed scenes
at the Taishakuten Temple. Whenever

anything happened, a high-ranking
monk at the Taishakuten Temple served
as the adviser while ringing the temple
bell in between.

Tora-san has a famous line, “to
give a baby the first bath at the Taisha-
kuten Temple.” Aside from the TV
series “Otoko wa Tsurai yo” (It’s
Tough Being a Man), the Taishakuten
Temple is also famous as a temple of
sculptures. The entrance displays the
massive Nitenmon Gate. Ten sculptors
- Toranosuke Kato, Mitsuharu Kaneko,
Koune Kijima, Nobumitsu Ishikawa,
Koichi Yokoya, Ginjoro Ishikawa,
Shoichi Kafu, Kazuyoshi Yamamoto,
Koji Imazeki, and Naomitsu Kobayashi
- carved the tale of the Lotus Sutra
by hand on the outer wall of the Dai-
kyo-ji Temple, the main building of
the Taishakuten Temple from the late
Taisho Era (1912-1926) to the early
Showa Era (1926-1989). Delicate and
exquisitely detailed sculptures, once
visible up close, are now covered in
glass in a gallery accessible to the
public for a fee.

Afterwards, I walked down the
connecting corridor and took in the
impressively manicured stroll garden
“Suikeien.” I first started at the Niten-
mon Gate, ducked my head under the
Zuiryu Pine Tree as I headed to the
main hall, where I paid my respect.
White clouds in the blue sky con-
trasted with the Daikyo-ji Temple and
the Zuiryu Pine Tree that lead towards
the path of the Buddha, which left me
feeling overwhelmed for a while.

I fulfilled my obligatory visit and
strolled to where scenes were filmed

for the TV series, “Otoko wa Tsurai
yo” (It’s Tough Being a Man). I pur-
chased what appeared to be a talisman
that Tora-san wore around his neck,
then headed to the Tora-san Memo-
rial Museum. It was not noon yet at
this point, so I held off on enjoying
dango (sweet dumplings) and sake. I
look forward to sharing my stories of
enjoying sake while walking down
the approach to the temple and at the
Shibamata Taishakuten Temple in my
next report.m
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Master Sake Sommelier o 4 A .
Info Yuji Matsumoto Toshio Ueno Ami Nakanishi Atsuko Glick Yoshihide Murakami David Kudo Ryuji Takahashi
Sake Shochu Spi rits Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier
Institute of America Beverage Manager Vice President Vice President Manager Liquor Manager President, All Japan News Owner"Ji - sakeya”
(21 3) 680-0011 Sake School of America New York Mutual Trading Sake School of America JFClInternational Inc. Shuto-Meijin
4/ ymatsumoto001@gmail.com  info@sakeschoolofamerica.com nymtc.com info@sakeschoolofamerica.com  ymurakami@jfc.com davidkudo@gmail.com ryu2syuto@yahoo.co.jp

AllJapanNews@gmail.com

Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

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

-The History of Sake -
Hzs&ayEsE

From Kuchikamizake (mouth-chewed sake) to soboshu (sake
brewed by monks) -

Approximately 100 years later, Procedures of the Engi Era
described a method that formed the basis for a step in the present-day
sake brewing process.

Afterwards, soboshu (sake brewed by monks) brewed in the
temple was well-received and became a financial resource for
the temple.

Nanto-morohaku, the highest quality of refined sake brewed by
temples in Nara City, was renowned. Nanto-morohaku was not nigori
(cloudy) sake that was mainstream at the time, but transparent like
present-day sake.

Bodaisen (high-quality sake brand at the time) brewed in the
Syorakuji Temple in Nara City is one of these sake that existed then.

Professional sake brewers emerged in the Kamakura Era
(1185-1333).

Present-day transparent sake started to enjoy popularity as an
industry after the early Edo Era (1603-1868).

Brewing became regulated to require licenses during the mid-
17th century.
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GEKKEIKAN SAKE BAKE

KYOTO SINCE 1637

Honorary Sake Sommelier & Saka-Sho

‘% KIKISAKE-SHI

TIC GROUP Chalrman

Katsuya Group
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A -
CL U B Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato
Hanorary Sake Sommeller Hanarary Sake Sommel/er & Saka Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

Honorary Sake Sommelier & Saka Sho
Owner SAKAYA NYC

Owner “True Sake”

Owner of M&M Enterprise

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- L
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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Let's drink Sake

What is good sake?

Certainly one standard is the price,

but we need to think if we can find a

sake that has the value to satisfy ones

taste. It is important to find a "sake
that suits me" instead of a good sake.

There would be a tendency for one

that likes fully body red wines to
prefer a Junmai-Kimoto or Honjozo
type, and one that likes a young, fruity

chardonnay to prefer a gentle, strong
aroma Daiginjyo type.
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"Creative sushi & Sake” illustrares the rechnigues of the
finest sushi chefs throughowt 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 [apan Mews, [nc, in 2005)

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

Cold or Hot

Many people think that high quality
sake should be enjoyed cold but this
is wrong. Compared to fine quality
sake which you can drink without
worrying about the temperature, sake
that has poor balance should be enjoyed
extremely cold.
Tasting method

Sip it with air like you would with
wine. For the glass, it is important to
pour a small amount into a glass for
white wines type and swish it around
lightly to come in contact with air.
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» Mew 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

Drinking container is important

It is amazing that the taste can
totally change with the glass you use
not only for sake but for wines and
beers also. If you want to enjoy the
taste, especially examine the aroma, it
is good to use a small white wine glass.
If you are having it hot, it is good to
use a smaller ceramic type container
that doesn't have the shape to be smoth-
ered with alcohol steam and doesn't
cover your nose when you put it to
your mouth.m
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MEET NEW-TO-MARKET
PRODUCTS!

The best Japanese food & beverage expo




Brewery Owner

% Kosuke Kuji

4 Nanbu Bijin Inc.
Fifth Generation
Brewery Owner

Kuramoto USInc.

SAKE SOMMELIER CLUBRD

Michael John
Simkin

MJS Sake Selection
Owner

Shigeto Terasaka
) Sa[(e Somme{(er
President

Japan Hollywood Network

Sara Guterbock
International
VSake Sommelier

New York Mutual Tradlng

True Sake

Isao Kiyota
International

Academia de Sake Mexico
Founder

Sake Sommelier and Others

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

-

Timothy Sullivan Masato Kato Akira Yuhara
“ Sake Sommel/er Sake Sommeller
Sake Samurai k ! s =
Stuinboisioui. & g Wismettac Asian Foods Mlyako Hybr|d Hotel
Takao Matsukawa \
International Philip Harper . Rachel
i || Sake Sommelier { ‘Tamagawa Hand Made Macalismg
Latin Region Spe(|a||5t L Japanese Sake Sake and Wine
Mutual Trading = =3 Master Sake Brewer Sommelier
- @ e, Q1 g o
Keita Akaboshi Mei HO Miyuki
 Sake Sommelier Sake Sommelier Yoshida

Sake Som(r}elig(

Mai Segawa Don Lee
Advanced Sake Sake Sommelier
,50’,"’"?”“ _— Yama Sushi

Tako Grill Owner Chef

Eda Vuong
International
Sake Sommelier |~

Mutual Trading

Rachel Fiekowsky Masae Kusada
International International
Sake Sommelier Sake Sommelier

NewYork Mutual Tradlng

New York Mutual Tradlng

Chizuko
Niikawa-Helto

Hirohisa
Kikuchi
 Sake Sommelier

KojiWong
Owner
Japon Bistro

Kaz Tokuhara
Sake Sommelier  Sake Sommelier -
Manager” 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
VSake Sommel/er

Sommelier

Eduardo
Dingler
Sake Ambassador

Kurtis Wells
Mixologist U .

Koji Aoto

Eiji Mori
Sake Sommelier
Katana Restaurant

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 Sorrrrrmeliep )

Yuzuki

Stuart Morris
Sake Sommelier

Hana Japanese Restaurant

Toshiyuki Koizumi
Sake Sommelier

Michael Russell
Certified Sake Somme//er

\ Pacific International
Liquor Inc

Patsy Lu
International
Master Sake Sommeherr

Mutual Trading

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

BN
California

SAKE
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by Kosuke Kuji 213

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

Massive Wildfires and Sake Breweries
in Ofunato City, Iwate Prefecture: Part |

O|etefed- 2 LIEA| 2| IOl £ 1H

massive wildfire occurred in

Ofunato City, Iwate Prefec-

ture at the end of February
2025. Massive wildfires also occurred
recently in the U.S. This wildfire
was one of the largest in Japan that
produced fatalities. Approximately 9%
of the city was burnt with many still
living in shelters.

Ofunato City was also devastated
by the Great East Japan Earthquake on
March 11, 2011. Severe tsunami damage
affected many fishermen and workers in
the coastal region. This massive wildfire
also destroyed the lives of residents

living along the coastal region.
Ofunato City unfortunately suffered
two massive disasters in a brief period.
Sake brewery “Suisen” is based in
Ofunato City, previously located in the
neighboring Rikuzentakata City until
the Great East Japan Earthquake. Since
the earthquake however, the brewery
moved to the neighboring Ofunato City
and continued sake production to date.
Sake Brewery Suisen sustained no
major damage from this wildfire. When
the Great East Japan Earthquake struck,
the brewery was completely flooded
by the tsunami and many employees

died. In comparison, I was relieved
that this wildfire did not produce
such casualties.

However, since brewery workers
and their families were impacted by the
wildfire, Suisen Brewery served sweet
sake brewed using their own koji from
the brewery to benefit Ofunato City.

I feel great satisfaction as a
Japanese national to be able to provide
such support, even as we ourselves
struggle. Further, I feel considerable
pride as a Japanese national and a proud
former resident of Iwate prefecture to
continue our aid in recovery efforts.m
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

« l’ N NTERNATIONAL INC »
BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch

SAN DIEGO Sales Office

LAS VEGAS Sales Office

PHOENIX Sales Office

DENVER Sales Office
SAN FRANCISCO Branch

SACRAMENTO Sales Office
SEATTLE Branch

PORTLAND Sales Office
HOUSTON Branch

DALLAS Sales Office

BATON ROUGE Sales Office
CHICAGO Branch

TOLEDO Sales Office
NEW YORK Branch
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What Type of Sake is Honjozo?

Y FE offd AR SQUYI?

ccording to the “Standards for

Manufacturing Methods and

Quality Indication for Sake”
by the National Tax Agency, Honjozo
is stipulated as Japanese sake produced
by sake rice with a rice polishing ratio
below 70 percent, rice malt, water, and
distilled alcohol with “good fragrance
and color.”

Comparing these standards to that
of Junmai, the only difference is the use
of distilled alcohol, added to draw out
the fragrance and balance the flavors.
Honjozo is easy to drink, refreshing,
and crisp in flavor compared to Junmai.
Honjozo is suitable as hot sake and
recommended for consumption with
meals. Also, Honjozo tends to become
dry as sake type, since the dryness is
derived from alcohol.

Japanese sake is divided into
Junmai or Honjozo type, depending
on if distilled alcohol is added or not.
Adding distilled alcohol is a technique
developed during or after World War 11
due to the shortage of rice. Some may
hold negative opinions about “Alcohol-
added Sake,” but this is not always
justified despite the main purpose of
adding alcohol to generic sake today is
to increase the quantity of alcohol using
water and alcohol, for the purpose for
adding distilled alcohol is entirely dif-
ferent for Honjozo, as indicated above.
However, since distilled alcohol is

converting to 95 percent alcohol (the
alcohol proportion is also stipulated).
However, converting to 100 percent to
make the calculation easier, the limit
for the amount of distilled alcohol to be
added is 116.4 liters per 1t of white rice.

On the other hand, even with
generic sake, the amount of distilled
alcohol is limited by the Liquor Tax
Act to ensure the distinct fragrance
and flavor of Japanese sake is not lost.
However, the limited amount used for
1t of white rice upon conversion to
100% alcohol is 280 liters (62 gallons).
On the other hand, the limit for the
amount of distilled alcohol to be added
to Honjozo is 2.4 times more.

For Honjozo with “especially
notable fragrance and color” with rice
polishing ratio of below 60 percent,
the “Tokubetsu Honjozo” label can be
applied if the distilled alcohol amount
used for special brewing methods (sake
brewing suitable rice) is above 50
percent, if Ginjo sake, etc. is mixed in),
or if the difference in quality is objec-
tively described on the label.m
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BOSTON Sales Office . T o
BALTIMORE Branch added to adjust the aroma and flavor of A2 AFE0 Tt Y=ot A 0=, HMO|H|E 60%0(5t2
ATLANTA Branch sake, of course there is an appropriate 0| 7I&& #0|29 JZ1} H|wdt 2R, E= St iz (FXx=H
M?f,;’?gg:f;es Office amount that can be added. The amount M Ao|E2 S dIASE A8ettte 0| AFEH|Z0] 50%0( 4, £= 2L
HAWAII Branch of distilled alcohol used is below 10 FHO|CH DHCHH of XX ATASE SE =23t <2 5)ol| mah S| &t
;’Z‘;IGF?RO(;J;U%FT';'CIEC percent of the sake rice weight, as HII5h=7t 5HH, &2 =501 5t O|E MetMAletoz HHEAY = QU
JES INC. T stipulated under these standards. Dis- orel #HS ZASHAH HET| lehA of =X (24YHY|)o ZR0=TEEE
Interbranch Distribution Center (IDC) tilled alcohol weight is calculated by Ch 2¢xF= 0|30 Hlsj Sto] 2 LEFIEAE E = UALE =[0f AL
I
= ] 3
w
d L3 ' :
T CSWV:+7 ¢ SV:1.0~20
i SMV:+4 F L a | SMV: +3.6 §OSMV:+1 ¢ Polishing Rate: 70% i Polishing Rate: 70%
i Polishing Rate:50% %, = e i Polishing Rate: 60% i Polishing Rate: 35% ¢ (Yamadanishiki & ¢ (Yamadanishiki &
- i (Yamadanishiki) ﬁ' (Gohyakumanngoku) ¢ (Yamadanishiki) i (Yamadanishiki) i others) ¢ Aiyama)
Mizubasho Mizu No Shirabe Chiyomusubi Ken Ozeki Karatanba Kenbishi Kuromatsu
Ginjo Ginjo Daiginjo Daiginjo Honjozo Honjozo
Nagai Shuzo (Gunma) Yamamoto Honke (Kyoto) Chiyomusubi Sake Brewery (Tottori) Suehiro Sake Brewery (Fukushima) Ozeki Corporation (Hyogo) Kenbishi Shuzo (Hyogo)

This article was courtesy from Shibata Shoten Co Ltd.
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Strolling to the Shibamata
Taishakuten Temple: Part |

AMUOERAAY 17

Taishakuten Temple in Katsu-

shika ward to pay my first visit
of the New Year. The temple is busy on
New Year’s Day with many worship-
pers walking down the approach to the
temple, which made it difficult to stroll
leisurely through the souvenir shops
along the approach to the temple. Long
lines also prevented a stop at the dango
(sweet dumpling) shop. Therefore,
I decided to stroll to the Taishakuten
Temple on a weekday and went on a
sunny Monday.

From the Keisei-Takasago Sta-
tion, I boarded the Keisei-Kanamachi
Line and rode to the next railway sta-
tion. Fewer travelers were seen at the
railway station and inside the train
compared to New Year’s Day. How-
ever, foreign tourists and fans of the
TV series “Otoko wa Tsurai yo” (It’s
Tough Being a Man) were seen here
and there. Very few worshippers were
seen walking down the approach to the
temple, and pedestrian traffic was light
enough to stroll leisurely while peeking
into souvenir shops on both sides of the
approach to the temple.

I first visited the Taishakuten
Temple. The official name of the
Shibamata Taishakuten Temple is
“Kyoei-zan Daikyo-ji,” a Nichiren
sect temple built in 1629. This temple
was undoubtedly made famous by the
TV series “Otoko wa Tsurai yo” (It’s
Tough Being a Man), starring Kiyoshi
Atsumi and directed by Yoji Yamada.
The movie was set at a dango (sweet
dumpling) shop and showed scenes
at the Taishakuten Temple. Whenever

I usually visit the Shibamata

anything happened, a high-ranking
monk at the Taishakuten Temple served
as the adviser while ringing the temple
bell in between.

Tora-san has a famous line, “to
give a baby the first bath at the Taisha-
kuten Temple.” Aside from the TV
series “Otoko wa Tsurai yo” (It’s
Tough Being a Man), the Taishakuten
Temple is also famous as a temple of
sculptures. The entrance displays the
massive Nitenmon Gate. Ten sculptors
- Toranosuke Kato, Mitsuharu Kaneko,
Koune Kijima, Nobumitsu Ishikawa,
Koichi Yokoya, Ginjoro Ishikawa,
Shoichi Kafu, Kazuyoshi Yamamoto,
Koji Imazeki, and Naomitsu Kobayashi
- carved the tale of the Lotus Sutra
by hand on the outer wall of the Dai-
kyo-ji Temple, the main building of
the Taishakuten Temple from the late
Taisho Era (1912-1926) to the early
Showa Era (1926-1989). Delicate and
exquisitely detailed sculptures, once
visible up close, are now covered in
glass in a gallery accessible to the
public for a fee.

Afterwards, I walked down the
connecting corridor and took in the
impressively manicured stroll garden
“Suikeien.” I first started at the Niten-
mon Gate, ducked my head under the
Zuiryu Pine Tree as I headed to the
main hall, where I paid my respect.
White clouds in the blue sky con-
trasted with the Daikyo-ji Temple and
the Zuiryu Pine Tree that lead towards
the path of the Buddha, which left me
feeling overwhelmed for a while.

I fulfilled my obligatory visit and
strolled to where scenes were filmed
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Ryuji Takahashi

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

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

trends, while managing a jizake retail store.
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for the TV series, “Otoko wa Tsurai
yo” (It’s Tough Being a Man). I pur-
chased what appeared to be a talisman
that Tora-san wore around his neck,
then headed to the Tora-san Memo-
rial Museum. It was not noon yet at
this point, so I held off on enjoying
dango (sweet dumplings) and sake. I
look forward to sharing my stories of
enjoying sake while walking down
the approach to the temple and at the
Shibamata Taishakuten Temple in my

next report.m
I 7t+2| AlHFOEL EFOJAFSE
off 7h=dl, SAl 21 Efo[of|

£ A0l B HEiZE SH| 1 AN
HuHZ S wet ME7HA = MY = 5
1, UM gA5t[0|= 2 A
ol &hetol2tA, BHitet FF0i| M|
Eto|ApEIOff FHiStE] 7t7[ 2 otod,
M7t E2 2o CHARLTE Z80At
Aol Fd ZtLotx| S Bt 1.
Xpotofl = HHEE Ao H[oHH A
O AEO| HRAX[T 2=l 2ol
LITREZCL 2t0|R 2h= WS &2
50| EE2EE 2XCH HulZ = AR
of el UK AFAA 22 M=
HAE S0t EEM 22 = U= 8
TEbM OFY ERACH 242 EfO[AFR
SI0f| &b, O A[HFOIELEIO|AFRE, &
40|52

MEGLUH B AL (Z 20 0| FHCHo| 2
RX|) y2t3 sta, Zhof|o] 610 HE &l
LHS AFHOICE o] B2 R0t o
22 SE8L0| ofoitte X| &5, ofx0|
7|1QA FHY

¢ &

= g W HUHZ FrEA|

Mefxi 21291 A2|%0]Ch. Hs
o Sl HujAe| FnIpol, Ef
OJAFREIE B LI2C) 22 Uo| U2
Tho] AErel EFO|AFREIS] DALY
(21717} =2 S2ie] FH)o| 7, F7tof
EFOIAFREIS B3 K= FRI0| BF Lt
2ct. E2puo] A

TEO| A RE . PERQ DI[0|~
JBkTeke YE QL. 211tk 1)
29 020 = Rt 0], T2 H
Ol2Hs 20|tk Y77t Bl S8t Of
H2S HR610], 2HO| £l ELO|Af
& 9Ol (YU SE AotxT|
o 2K, 7tE Eatie A, FH| 20|27|
R, 7|X|0t0| 2, O|A|7Iet= 20| X, @
FOFFO[X|, O|A|ZIZIX| 2, 712 40|
X[, OFDIREFFEQ A, O|OFK|Z| 2 K],
THIORAILL20| £ 10919] E2{7| &
EREEE L EESIE
MASkD ML Bt £2HS o Tl 42
Sp7l & 4 YAAKIB Aol R2|2
0] QLOIA X2 H2f2|2 RRE UY
#4090k 1%, 2ES AL 2 TS

ATAoA[01M & &

> THot
o
ret
ot
Jo
1=
ox
o

FE XLt BTl 7k HEHE O =
of dojct. EE ot=0f & 1t EtO]
AMFES ME 2LIRO| THH|7F 2K 9
22 QEShE Zo 2R7I=2, A Y
EED AT M, 2T Hills ot
71 W20l oM BE = At 129
Mol 0|5 LHHo|2f1 Bt= He2, =
gtedol of 2 A= o|0[X[et BHS
T-Ot0q, EFO|AFRE Rt ETIeL
TO| FEA|FLAIH} OIEFE2FA] 7' 2
O F5t7| = BHLt. O] AIFOoIM = of
A o2t St =2 OFF ER
SO[CH HHHLE AlBIOHELO) M o &THo]
OF7|i= 2H0iA.



SAKE
SOMMELIER
CLUB

Master Sake Sommelier

Info
Sake Shochu Spirits

Yuji Matsumoto
Master Sake Sommelier

EE

Toshio Ueno
Master Sake Sommelier

Atsuko Glick

Master Sake Sommelier

Ami Nakanishi

Master Sake Sommelier

-1 .
Yoshihide Murakami

Master Sake Sommelier

JAPAN

2

Ryuji Takahashi

Master Sake Sommelier

A

David Kudo

Master Sake Sommelier

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

Beverage Manager

IS @ ymatsumoto001@gmail.com

Vice President
New York Mutual Trading

nymtc.com

Vice President
Sake School of America

info@sakeschoolofamerica.com

Manager
Sake School of America

info@sakeschoolofamerica.com

Liquor Manager
JFCInternational Inc.

ymurakami@jfc.com

Owner"Ji - sakeya”
Shuto-Meijin

ryu2syuto@yahoo.co.jp

President, All Japan News

davidkudo@gmail.com

Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

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

-The History of Sake -
URZo| A}

From Kuchikamizake (mouth-chewed sake) to soboshu (sake
brewed by monks) -

Approximately 100 years later, Procedures of the Engi Era
described a method that formed the basis for a step in the present-day
sake brewing process.

Afterwards, soboshu (sake brewed by monks) brewed in the
temple was well-received and became a financial resource for
the temple.

Nanto-morohaku, the highest quality of refined sake brewed by
temples in Nara City, was renowned. Nanto-morohaku was not nigori
(cloudy) sake that was mainstream at the time, but transparent like
present-day sake.

Bodaisen (high-quality sake brand at the time) brewed in the
Syorakuji Temple in Nara City is one of these sake that existed then.

Professional sake brewers emerged in the Kamakura Era
(1185-1333).

Present-day transparent sake started to enjoy popularity as an
industry after the early Edo Era (1603-1868).

Brewing became regulated to require licenses during the mid-
17th century.
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Keita Akaboshi
~ Sake Sommelier .

Kuramoto US Inc.

Mei HO
Sake Sommelier
True Sake
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Shigeto Terasaka
 Sake Sommelier

Isao Kiyota
International

President
Japan Hollywood Network

Aéadémié dé Sai(e Mexiio )
Founder

New York Mutual Tfadiﬁé

Brewer){ Owner Sake Sommelier and Others
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NewYork Mutual Tfadiﬁé

Chizuko Alice Hama Liloa Papa

% Kosuke Kuji Teruyuki o0e Mizuno
N " 1 K byu hi Joe Mizun s Niikawa-Helto Certified Wine & Sake Certified Sake Professional
4 Nanbu Bijin Inc. L Nodayasmi @ Head of the “Regional Sommelier Level L1
Fifth Generation y Taruhei Brewing Co Ltd. Sake Tasting Club” e
Log®y BreweryOwner 0 EEEER 0000 T SN0 B R Young's Market Company
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Timothy Sulli . Masato Kato Akira Yuhara Hirohisa Eduardo Yoshihiro
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i Philip Harper . Rachel ji . i
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Mutual Trading = Master Sake Brewer Sommelier

Koji Aoto

Mivuki Kaz Tokuhara ) Toshiyuki Koizumi
Yosh) ida  Sake Sommelier WSakeSz;rrr]mel/e; . Sake Sommelier
Sake Sommelier Manager e " Owner "WASAN"
e Wismettac Asian Fogds Distributing Co. Inc. Ouner “WASAN
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Michael John Mai Segawa Don Lee Eiji Mori Michael Russell
Simkin Advanced Sake Sake Sommelier - = Gary Imada Sake Sommeli Certified Sake Sommelier
s Sommelier e Sake Advisor ake Sommelier e
MJS Sake Selection LML . M UL YamaSushi U URREEEEEE Katana Restaurant * Pacific International
Owner Tako Grill Owner Chef Liquor Inc

Eda Vuong Shino Okita Jonathan Cortez Patsy L
International Certified Sake Sommelier International a Sy, u
Sake Sommelier |~ Shochu Advisor Sake Sommelier International

Mutual Trading

- Master Sake Sommelier
Hanbai Solutions LLC. Latin Region Specialist L

Mutual Trading Mutual Trading

Sara Guterbock Rachel Fiekowsky Masae Kusada Lora Blackwell [Info)
International International International International
Sake Sommelier Sake Sommelier Sake Sommelier

SakeSommelir — Sake Shochu Spirits Institute of America

New ork MutualTrading GenjiSake (213) 680-0011, AllJapanNews@gmail.com
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by Kosuke Kuji 213

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
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Grandes Incendios Forestales y Destilerias
de Sake en la Ciudad de Ofunato,
Prefectura de Iwate: Parte I”

finales de febrero de 2025, se § terremoto, la destileria se traslado6 a la
produjo un gran incendio for- : ciudad aledana y ha continuado produci-
estal en la Ciudad de Ofunato, : endo sake hasta la fecha.
Prefectura de lwate. Recientemente, : La destileria de Sake Suisen no
también se produjeron grandes incen- : sufrié danos importantes a causa de este
dios forestales en Estados Unidos. Este : incendio forestal. Cuando se produjo el
fue uno de los mayores incendios fores- : Gran Terremoto del Este de Japon, la
tales en Japon, con victimas mortales. : destileria qued6 completamente inun-
Aproximadamente el 9% de la ciudad : dada por el tsunamiy muchos empleados
quedo arrasada, y muchas personas aun : murieron, por lo que en comparacion me
viven en refugios. : senti aliviado de que este incendio for-
La Ciudad de Ofunato también fue dev- : estal no causara tantas victimas.
astada por el Gran Terremoto del Este de : Sin embargo, dado que los traba-
Japon el 11 de marzo del 2011. Los graves : jadores de la destileria y sus familias se
dafnos causados por el tsunami afectaron a : vieron afectados por el incendio forestal,
numerosos pescadores y trabajadores de la : Suisen sirvid sake dulce elaborado con
region costera. : su propio koji para beneficiar a la ciudad
Este gran incendio forestal también : de Ofunato.
destruyo la vida de los residentes. : Como japonés, siento que es real-
La ciudad de Ofunato sufrié dos : mente maravilloso poder brindar este
grandes desastres en un breve periodo. : tipo de apoyo en un momento tan dificil
La destileria de sake “Suisen” tiene su : para nosotros también. Con orgullo
sede en la ciudad de Ofunato, que anteri- : japonés en mi corazén, me gustaria
ormente se encontraba en la vecina ciudad : seqguir trabajando duro como compa-
de Rikuzentakata hasta el Gran Terremoto : triota de la prefectura de lwate por la
del Este de Japon. Sin embargo, desde el : reconstruccion.
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" :Queé tipo de sake es el Honjozo?
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egun las “Normas paralos : odespuésdelaSegunda Guerra :@ puede ahadir es de 116,4 litros
. L. Métodos de Fabricacione : Mundial debido alaescasezde : portonelada de arroz blanco.
150 tipos de sake delicioso Indicacion de Calidad del ~ : arroz. Algunos pueden tener © Por otro lado, incluso con el
Importado de todo Japon N . . . : o . : . -
a través de una red nacional Sake” de la Agencia Tributaria : opiniones negativas sobre el : sake geneérico, la cantidad de
enviado directamente a usted Nacional, el Honjozo se define : "sake con alcohol anadido”, : alcohol destilado esta limitada
como un sake japonés elab- ¢ pero esto no siempre esta jus- ¢ porlaLey del Impuesto sobre
Yoshihide Murakami orado con arroz para sake con tificado, a pesar de que el las Bebidas Alcoholicas para
Master Sake Sommelier una proporcion de pulido inferior @ propoésito principal de anadir ¢ garantizar que no se pierda la
Lauor Manager al 70%, malta de arroz, agua y : alcohol al sake genéricohoyen : fragancia y el sabor distintivos
> alcohol destilado con buena fra- : dia es aumentar la cantidad de ¢ del sake japonés. Sin embargo,
Ll" S NTERNATIONAL INC ganciay color. alcohol usando agua y alcohol. la cantidad maxima utilizada
Al comparar estas normas : Como se indic6 anteriormente, ¢ para 1tonelada de arroz blanco
ﬁ:::g:iiiigglfr\?&i?sws con las del Junmai, la Ginica el proposito de anadir alcohol al convertirlo a 100 % alcohol es
(800) 633-1004, (323) 721-6100 diferencia radica en el uso de . destilado es completamente . de 280 litros (62 galones). Por
LOS ANGELES Branch alcohol destilado, afnadido para  : diferente para el Honjozo. :  otro lado, el limite de alcohol
fﬁg%ﬁggg'@i 82'2 realzar la fragancia y equilibrar § Sin embargo, dado que el : destilado que se puede afadir al
PHOENIX Sales Office los sabores. El Honjozo es facil : alcohol destilado se anade para @ Honjozo es 2,4 veces mayor.
DENVER Sales Office de beber, refrescante y de sabor : ajustar el aroma'y el sabor del : Para el Honjozo con una
SQX'CFRRAA,\;'E?\:?SOS:Z"S%CE limpio en comparacion con el : sake, existe una cantidad adec- : fraganciay un color especial-
SEATTLE Branch Junmai. Tambien es adecuado ¢ uada que se puede anadir. La ¢ mente notables y un grado de
PORTLAND Sales Office para calentar y se considera un ¢ cantidad de alcohol destilado ¢ pulido del arroz inferior al 60
HSAUL?_TA%NS:Z"S"S?ﬁce sake ideal para acompafiar las : utilizada es inferior al 10 % del © %, se puede aplicar la etiqu-
BATON ROUGE Sales Office comidas. Ademas, dado que : peso del arroz para sake, segun : eta "Tokubetsu Honjozo" si la
CHICAGO Branch la sequedad del sake proviene . lo estipulan estas normas. El . cantidad de alcohol destilado
NTE?,\',‘E(%(;KSHB're:nS:'CG del alcohol, el Honjozo general-  : peso del alcohol destilado se :  utilizada para métodos especia-
BOSTON Sales Office mente tiende a ser un sake seco. : calcula convirtiendo al 95 % de . les de elaboracion (arroz apto
BALTIMORE Branch El sake japonés se divide en : alcohol (la proporcion de alco- :  parala elaboracion de sake) es
A(T)"R'?_QL%B;:lgzhofﬁce Junmaiy Honjozo, seguin se : hol también esta estipulada). Sin : superior al 50 %, si se mezcla
MIAMI Branch anada alcohol destilado. La : embargo, al convertir al 100 % : sake Ginjo, etc., o si la diferencia
HAWAII Branch adicion de alcohol destilado es : parafacilitar el calculo, el limite  : de calidad se describe objetiva-
ﬂ%ﬁg%’;&';’:ﬁﬁc una técnica desarrollada durante : de alcohol destilado que se :mente en la etiqueta.
JESINC.
Interbranch Distribution Center (IDC)
x 3 —

SMV:+7 §SMV:1.0~2.0
i SMV:+4 ey SMV: +3.6 §OSMV:+1 i SMV: +3.5~45  Polishing Rate: 70%  Polishing Rate: 70%
© Polishing Rate:50% = | Polishing Rate: 60% ¢ Polishing Rate: 35% ©Polishing Rate: 40% ¢ (Yamadanishiki & ¢ (Yamadanishiki &
i (Yamadanishiki) ﬁ (Gohyakumanngoku) ¢ (Yamadanishiki) i (Yamadanishiki) i others) ¢ Aiyama)
Mizubasho Mizu No Shirabe Chiyomusubi Ken Ozeki Karatanba Kenbishi Kuromatsu
Ginjo Ginjo Daiginjo Daiginjo Honjozo Honjozo
Nagai Shuzo (Gunma) Yamamoto Honke (Kyoto) Chiyomusubi Sake Brewery (Tottori) Suehiro Sake Brewery (Fukushima) Ozeki Corporation (Hyogo) Kenbishi Shuzo (Hyogo)

This article was courtesy from Shibata Shoten Co Ltd. L
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TOI.(go by Ryuji Takahashi )
Jizake Strolling
SRR A RS

Paseando por el Templo

Shibamata Taishakuten:

Parte |

uelo visitar el Templo
S Shibamata Taishakuten

en el barrio de Katsushika
para mi primera visita de Aio
Nuevo. El templo esta muy
concurrido en esta fecha, con
muchos fieles caminando por las
entradas, lo que dificulta pasear
tranquilamente por las tiendas
de recuerdos. Las largas colas
también impedian una parada en
la tienda de dango (empanadil-
las dulces). Por lo tanto, decidi
dar un paseo hasta el Templo
Taishakuten un dia laborable y
fui un lunes soleado.

Desde la estacion Keisei-
Takasago, tomé la linea
Keisei-Kanamachiy me dirigi a
la siguiente estacion de tren. Vi
menos viajeros en la estacion
y dentro del tren en compara-
cion con el dia de Ano Nuevo.
Sin embargo, se vieron turistas
extranjeros y fans de la serie de
television "Otoko wa Tsurai yo™
(Que duro es ser hombre) aqui
y alla. Se veian muy pocos fieles
caminando por el acceso al
templo, y el trafico peatonal era
lo suficientemente ligero como
para pasear tranquilamente
mientras se echaba un vistazo
a las tiendas de recuerdos a
ambos lados.

Primero visité el Templo
Taishakuten. EI nombre ofi-
cial del Templo Shibamata
Taishakuten es "Kyoei-zan
Daikyo-ji”, un templo de la secta
Nichiren construido en 1629.
Este templo se hizo famoso,
sin duda, gracias a la serie de
television "Otoko wa Tsurai yo™
(Qué duro es ser hombre), pro-
tagonizada por Kiyoshi Atsumi
y dirigida por Yoji Yamada. La
pelicula transcurria en una
tienda de dango (empanadillas
dulces) y mostraba esce-
nas del Templo Taishakuten.
Siempre que ocurria algo, un
monje de alto rango del Templo
Taishakuten servia de consejero
mientras tocaba la campana del
templo.

Tora-san tiene una frase
famosa: "darle el primer
bafno a un bebé en el Templo
Taishakuten”. Ademas de la
serie de television "Otoko wa
Tsurai yo" (La dureza de ser
hombre), el Templo Taishakuten
también es famoso por sus
esculturas. La entrada exhibe
la imponente Puerta Nitenmon.
Diez escultores —Toranosuke
Kato, Mitsuharu Kaneko, Koune
Kijima, Nobumitsu Ishikawa,
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Ryuji Takahashi

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

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

trends, while managing a jizake retail store.
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Koichi Yokoya, Ginjoro Ishikawa,
Shoichi Kafu, Kazuyoshi
Yamamoto, Koji Imazekiy
Naomitsu Kobayashi— tallaron
a mano la historia del Sutra del
Loto en el muro exterior del
Templo Daikyo-ji, el edificio prin-
cipal del Templo Taishakuten
desde finales de la Era Taisho
(1912-1926) hasta principios
de la Era Showa (1926-1989).
Esculturas delicadas y exqui-
sitamente detalladas, que
antes eran visibles de cerca,
ahora estan cubiertas de cris-
tal en una galeria accesible

al publico mediante pago.
Después, caminé por el pasillo
de conexion y contemplé el
impresionantemente cuidado
jardin "Suikeien”. Empecé por
la Puerta Nitenmon, me agaché
bajo el pino Zuiryu mientras me
dirigia a la sala principal, donde

presenté mis respetos. Las nubes
blancas en el cielo azul con-
trastaba con el templo Daikyo-ji
y el pino Zuiryu que conducen al
camino del Buda, lo que me dejo
abrumado por un rato.

Cumpli con mi visita obligada
y caminé hasta donde se filmaron
escenas de la serie de tele-
vision "Otoko wa Tsurai yo" (Qué
duro es ser hombre). Compré lo
que parecia ser un talisman que
Tora-san llevaba colgado del
cuello y luego me dirigi al Museo
Conmemorativo de Tora-san.
Todavia no era mediodia, asi que
pospuse para disfrutar de dango
(empanadillas dulces) y sake.
Espero compartir mis historias de
como disfruté del sake mientras
caminaba por el acceso al templo
y en Shibamata Taishakuten en
mi proximo informe.
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Sake Shochu Spirits Institute of America
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Sake Shochu Spirits Institute of America
was founded with the purpose to promote
further understanding of Japanese sake,
shochu and 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.

-Del Kuchikamizake (sake masticado) al
soboshu (sake elaborado por monjes) -

Aproximadamente 100 anos después, los
“Procedimientos de la Era Engi” describieron
un método que sento las bases de un paso en
el proceso actual de elaboracion del sake.

Posteriormente, el soboshu (sake elab-
orado por monjes) elaborado en el templo
tuvo una gran aceptacion y se convirtio en una
fuente de ingresos para el templo.

El Nanto-morohaku, el sake refinado de
mayor calidad elaborado en los templos de
la ciudad de Nara, era reconocido. El Nanto-
morohaku no era el sake nigori (turbio) que
era comun en aquel entonces, sino transpar-
ente como el sake actual.

El Bodaisen (una marca de sake de alta
calidad en aquel entonces), elaborado en el
Templo Syorakuji de la ciudad de Nara, es uno
de estos sakes que existian en aquellos dias.

Los destiladores profesionales de sake

Instituto de la Espiritu Sake Shochu de América
-Historia del Sake

surgieron en la Era Kamakura (1185-1333). E
sake transparente actual comenzo6 a gozar de
popularidad como industria después de prin-
cipios de la Era Edo (1603-1868).

A mediados del siglo XVII, su elaboracion
se reguld y exigio licencias.
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