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Content of Online Lecture

o Leciure on basic sake knowledge, such as liguor manufactuning method,
charactenstics, history, etc.
» Sake tasting and food pairng

Five J00m bormies of 3xke and 8 lixt of fogd S0 parmg will b sent o pericipents o sdvance
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= Tre lecture wll De sppromemitely 5 minute long
=% The wadeo i srhedufisd b0 be prafabis pnlre on desand for severdd dive M the leliuie

» Foreigners currently residing in Japan are eligible.
[lapane=se peaple cam ako appdy IF they are peires with 3 foreign mesiderd]

# The course will be defivered online in English and Japanese,

{The compse will be a pne-wey woadimt)

# The course will be broadcast using Zoom.

We will sat up a spacial sita to test the environment beforehand, 5o please check whather the online
environment is good before the day of the lecture,

Please make sure you have the latest version of Zoom installed, in order to have the safest and most robust
environment possible for the enline seminar.

Please note that we cannot be held responsible for any damage or malfunction of your personal computer or
for unintentional leakage of parsonal information,

o Be aware that this is a liguor tasting event, and that therefore minors junder 20 years old) are not allowed
to participats,

® The zake sent in advance is for the online tasting course, so please do not drink it before the event.
In addition, resale to third parties and resale at auctions are prohibitad.
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Craftsmanship

Most sake is made by machine. Every step can be
automated! But the best sake is made by hand.




[EREOT A AT 4 T B E DT Y v T {KER]

(E) 7vRJa—-SytEILK ~/ (B) Yav-IJvb+y—K / (EF) E3+-—5nE

(BN ICERNENT LT U 27U 2 1]
Honjozo-shu (AEEi&EH)

Squid Sashimi (B4A4 A (7FrH¥FAAH) OREF)

Pickled Rakyo (Japanese Leek) (B 2& & 5i&(7)

Lightly Salted Grilled Chicken (B <IEEIFICLE=EBADT JIL)
Sardines in oil (AL DAAIiEIT)

Grilled Brussel sprouts (F¥+¥XYDJ 1))

Crab Flavored Kamaboko (A =—EBRMFEIXI)

Junmai-shu (i 58)

(1)
(2)
)
(4)
X (5)

Cream Cheese with Sliced Celery (RS54 RX+EOY &5 1) —LF—X)
Pasta with Cream Sauce and Crumbled Bacon (R—a 25 1)—LY—RI/INRA)

Sawara (Spanish Mackerel)Steamed in Plum Sauce (85MD#Y —RZ&EL)
Hiroshima Wagyu Beef Simmered in Sauce ( (GB) 1N L <h&E)
Sliced Roasted Pork (E2FHFv¥—a—)

Junmai ginjo-shu (ffikMSEEH)

(1)

Raw Oysters (44t4E)

Sliced Tomato with Salt (RS AR FT k)

Minced Chicken Grilled on Sticks (fEZE (D<) )

Eggplant Grilled with Sweet Miso (FiFHZE (HBRIEEIIT) )

Thinly Sliced White-flesh Fish with Citrus Juice and Soy Sauce
(AEADEEY (RUEEH) )

% (6) Grilled Atka Mackerel with Salt (Ry 4~ DiEHEE)




Daiginjo-shu (KMSEEHE)
(1) Maguro (Tuna) Sashimi (¥4 O%l|&)
(2) Grilled Scallops (BELV=7RZ TB)
(3) Sliced Melon (AAYRFAR)
(4) Sherbet (¥ v—ARwy k)
(5) Arugula salad (JLyaSHS4)
¥ (6) Spicy Roe Mixed with Potato Salad (BAKART k55 4)

% You can buy them at convenience stores.
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