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" GI Yamanashi,

the geographical indication (GD),
1s the regional wine brand in Japan.

What’s GI of alcoholic beverages?
/ The above GI stands for Geographical Indication (GI) of\
alcoholic beverage labeling system and officially designated
by Commissioner of National Tax Agency. It shows the

labeled alcoholic beverage is produced within the production
area and fulfills certain production standards.
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GI Yamanashi is the first wine geog:
k}apan designated in July, 2013. y
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Material * Produced by only the grapes harvested in Yamanashi prefecture.
* The grape varieties are limited only to 42 kinds including Koshu, Muscat Bailey A.
standard * Produced by only the grapes containing more than certain levels of sugars.

- Being brewed, stored, and bottled in Yamanashi prefecture.
Production - The alcohol content is not less than 8.5% in the case of brut wines, and not less than
standard 4.5% in the case of sweet wines.
* The chaptalization and the acidification are limited to meet criterion.

- The GI Yamanashi Management committee strictly conducts the quality control test
. by sensory evaluation and others, and labeling evaluation.
Quality - To indicate GI Yamanashi, the wine requires to pass these inspections.
standard + As mentioned above, the original production area plays a roll to guarantee the wine
qualities.
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