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Go to Go to

Non Japanese Wine Market
Restaurants

Why Sake Pairing?

East meets Food Pairing
West is trendy
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Wer wird Master of Sake Pairing 20227

Varrunde

A allen Bewerbern werden 50 Tellnehmer susgewlhit, die Mitte
Dezember 2021 die Einladung zur Varrunde mit der folgenden Aufgabe
bt bt i ot i EFstiellien Sie wied Sakoe-Palrings sus den flnf zur Verfdgung

gestelliten Salos, und relchen She lhre Viorschl&ge bis Mitte Janusr 2022 &ln.

Finale

fur 14, Februsr 2022 prisentieren die flnf Finalisten (kre neu
erstellten Sake Pairings im Live-Webinar. Eine hochkarktige Jury
(verslitz: Markus Del Manege MW entscheidet Gber die Gewinner.

Praise

1. Preds: Titel .Master of Sake-Pairing 2022"
und alne |apanreise im Wert von 2.000 €.

2. Preds: Die Teflnakime am Sake Diploma Kurs
und eimne Prifung im Wert van 980 £
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e Eva Dilligen (Vinum Deutschland)

e Markus Del Monego (Sommelier Weltmeister 1998,
Master of Wine, Sake Samurai)

e Frank Kdmmer (Master Sommelier, SSA Advanced
Sake Sommelier)

e Alexander Koblinger (Master Sommelier, Sake
Samurai)

e Stefanie Hehn (Master Sommelier, Restaurant
Lakeside™ in The Fontenay Hamburg)

e Maximilian Steiner (Steiner Hotelbetriebe, Master of
Sake-Pairing 2021)

e Yoshiko Ueno-Miiller (Sake & Shochu Academy
Europe, Sake Samurai)

e Suvad Zulatic (3.Platz der europaisch-afrikanischen
Sommeliermeisterschaft

Sake Europe Export Conference 6
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Sake & Shochu
Academy Europe

Sake-Pairing Contest 2022

21. Februar 2022
12:00-14:00 Uhr (20:00-22:00 in Japan)
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Tobias Schneider
Sake & Shochu
Academy Europe
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Markus Del Monego MW

SAKE-PAIRINGS im Vortrag
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Masumi Nakano
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. Alissa Scherzer Akira Yosano
Peer F. Holm
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TAY)AYL)IO YTAK 2. Sake-Pairing Contest
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SAKE-PAIRING-CONTEST

SAKE-PAIRING CONTEST
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http://www.sake-pairing-contest.com/

WINNER 2022

ANGELIKA GRUNDLER

WHAT IS THE SAKE PAIRING CONTEST?

Discover with us the fascinating world of sake
. X HATSUMAGO KIMOTO TRADITION / SALTIMBOCCA
OF VEAL SWEETBREADS

In recent years, sake has increasingly established itself in Europe as a perfect
accompaniment to food. However, recommending the right sake to go with a dish is
as much an art as choosing the right wine. The sake pairing contest was created by

Yoshiko Ueno-Miller In order to discover the many possible combinations of sake
pairings and to make them known worldwide. It is organized by the Sake & Shochu
Academy Europe with the support of strong partners such as the Sommelier Union in
Germany, Austria and German-speaking Switzerland as well as UENO GOURMET

Only sommeliers, restaurateurs and wine trade employees based in Germany,
Austrla and Switzerland are admitted to this unique and Innovative competition. The
participants create their individual pairings from a selection of premium sake. In the

final, they then present these to a top-class jury {chaired by Markus Dei Monego

MW). In the end, they will decide who will be the *Master of Sake-Palring 2022*
TOBIAS SCHNEIDER

in the final, they then presented them to a top-class Jury (Chairman: Markus
Del Monego MW). In the end, you decide who will be the *Master of Sake
Palring 2022, You can find the recording of the 2022 final here

SPECIAL PRICES 2022

ALL PARTICIPANTS AND CONTRIBUTIONS 2022

—

ALL SAKE ALL SOMMELL
PORK BELLY MEETS AM- CHAWANMUSHI MEETS KOHLRABI MEETS DE-

ABUK!I RHODODENDRON NANBU BIJIN SOUTH- WAZAKURA
ERN BEAUTY KIRSCHBLOTE

“UMAMI-KING"
Park bally / Thyms mushroom BEST SAKE-PAIRING SAKE & VEGIE
DESCRIPTION"
dashi / Soy mushroom cream / Kohlrabl / €gg Yolk
Jerusalem artichoke / Roasted Chawanmushi / smoked eel /

garlic oll Perigord truffie nmelier: Anna Kauker

ABOUT THE FINALS 2022
Each of the six contestants had five minutes on Feb. 21 to explain thelr assigned sake to the jury, explain the Sommelier: Wolfgg Sommelier: Enrico Robitzk
dish and Justify the pairing with the sake. The aim is both to explain the pairing from a professional point of view
and to present it in & way that is comprehensible to the guest. The order in which the participants take part in
the livestream was determined by a live random draw

The Jury retired briefly after the presentations and selected the winners. In the process, all finalists will each

recelve a brewery trophy with 12 botties of sake each for future sake pairings in the restaurant. The runner-up

will win a participation In the Sake Diploma course and an exam (value 980 €). The first place winner will recelve

the title *Master of Sake-Pairing 2022* and a trip to Japan worth 2,000 €. In addition, each Juror will award one
more special prize to a participant
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SAKE-PAIRING-CONTEST

SAKE-PAIRING-CONTESTY 2022

SAKE PAIRINGS

Overview of the sake pairings that were submitted as entries for the Sake Pairing Contest 2022
(preliminary round). The finalists 2022 you find here.
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MARINATED BEEF TARTARE SALTIMBOCCA OF VEAL SWEET-
BREADS

Marinated beef tartare with beetroot and cassis
marinade, duck liver ice cream, beetroot shiso jelly Saltimbocca of veal sweetbreads with chanterelle
. . ragout and Gribiche sauce
Patrick Mahle Atelier Park Hot
o Maximilian Maller, 2. Kuchenchef Restaurant Pavilion
Hotel Baur au Lac, Z0rich

elier: Angelika Grundle

FINALIST FINALIST

SAKE-PAIRING-CONTEST 2022

SOMMELIERS

SAKE-PAIRING-CONTEST

SOMMELIER

Review of the sommeliers who took part in the preliminary round of the Sake Pairing Contest 2022.
Information about the finals you find here

ANGELIKA GRUNDLER

PAIRINGS BY ANGELIKA GRUNDLER

LANGOUSTINE

Langoustine with rhubarb syrup, jasmine and Oscietra
caviar

ANGELIKA GRUNDLER ANNA KAUKER ARMIN H. MOLLER

GLAZED SMOKED EEL
Baur au Lac Zorich, Restaurant Restaurant Pottkind Gourmet Wine Travel GmbH

Pavillon Glazed smoked eel, dashi stock, wasabi and shabu-

shabu

SALTIMBOCCA OF VEAL SWEETBREADS

Saltimbocca of veal sweetbreads with chanterelle ragout
and Gribiche sauce




SAKE-PAIRING-CONTEST

SALTIMBOCCA OF VEAL SWEETBREADS
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Saltimbocca of veal sweetbreads with chanterelle ragout and W
S /\O I J -’ 7 0)
hef N I

Presented by
ANGELIKA GRUNDLER

THE DISH

The saltimbocca of veal sweetbreads with chanterese
ragout and Gribiche sauce, presented in a deep bowd, is
3 tasty, delicate dish. The roasted veal sweetbreads are “ —_ s
refined with sage and Noir de Bigorre ham, have 3 spicy “E IJ t ' u |\ 0) IE E
taste and are the key to the texture of every bite. The / j el

IWLTSHBTES

frame for the dish s the creamy chanterelle ragout and,
thanks 1o its Vin Jaune perfume, shows a nutty character.
A refreshingly bitter opponent is the Sauce Gribiche - a

THE SAKE
HATSUMAGO KIMOTO
TRADITION

1. FIEDREA
2. BEOEREA
3. R7Y2TDEREA

The Kimoto Tradition from Hatsumago Brewery in
Yamagata Prefecture is brewed with Haenuki rice and is
classified as Honjozo. Although it has a low degree of
polishing of 70%, the taste profile of the sake is complex
and multi-layered thanks to its processing according to
the ancient Kimoto tradition. On the nose you can smell
fresh nectarines, acacia honey and robust aromas such
as mature smoked meat. On the palate it is dry with
invigorating acidity and shows yellow stone fruit notes
paired with a slight bitterness of walnuts and dried herbs
in the long finish. A balanced umami flavor completes
this rice wine. Serve at 10-12°C in a Riedel white wine
glass.

THE PAIRING

The Hatsumago Kimoto Tradition and the Saltimbocca of veal sweetbreads with
chanterelle ragout and Sauce Gribiche complement each other harmoniously in terms
of spice and structure. The Japanese rice wine brewed from the Heanuki variety was
produced according to the ancient Kimoto traditional method. The sweetbread
saitimbocca, dense In texture and tangy In flavor, is buffered in intensity by the
refreshing acidity and dry character of the sake. Paired with Sauce Gribiche, the

Angelika Grundler Invigorating sake adds lightness to every bite, and can even stand up to the rich herb

mayonnaise. The nutty aromas of the Kimoto Tradition and the chanterelles perfumed
with Vin Jaune are also harmonious. The balanced umamiton in sake and mushrooms
Is also emphasized. The entire enjoyment Is framed by the creamy ragout sauce. It
ensures a pleasant mouthfeel in combination with the saltimbocca and the fine
bitterness of the sake in the aftertaste,

ske & Shochu Academy Europe Impressum Info@sake-academy.eu
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