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~ Featuring Sake (Japanese Rice Wine), Shochu (Japanese Spirits)
& Japanese Cuisine
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Sake of good spirits

{LA SAnKRITYAYAN gets the opportunity to dig out facts about traditional Japanese wine,
country’s festivals and music at the Embassy of Japan

apanese sushi and sashimi might have

made inroads to gourmet’s hearts, but
wine from Japan still straggles to find a place
in India.

Rice wine or Sake is a popular part of
Japanese tradition. It is believed historical-
Iy, to be the “dominant alcohol”

More details about Sake svere shared
during the Japanese rice wine tasting cere-
mor'li\:lg the Embassy of Japan.

event was organised in cooperation
with Japan Chamber of Commerce and
Industx;" in India and Japan Sake Youth
Council,

It was not just Sake that ruled the
flavours of the evening,

There was Japanese food and music too.

Guests also got a chance to witness
another Japanese traditional ritual. Building

the Omikoshi, a wooden four-pole building,
“Processions are important to Jocal fes-

tivals in our country. They are gala affairs,
accompanied with traditional drum music.
But we also have calm, meditative ones, with
no music,” shared Aya Yoshida, counsellor,
Embassy of Japan.

»

Keisuke lIrig
She added, “During the procession, gur

local shrine’s Kami (Shinto deity) is carried
on the Mikoshi (palanquins),

Four Sake brewers spoke about the
drink

“It can be served at room temperature
or chilled, Brewing of Sake is done through

various regions, becanse the alcohol has his-

.toric relevance;’ informed Keisuke Frie, Sake

Samurai Secretariat, The Japan Sake Brewers

Association Junior Council

by He informﬂ:d that Sake was first made
villagers gathering for rice chewing par-

ties. “Rice was chewed with other gﬂx’f&

5 :
and the mash was assembled in a commu-
nal tub”

The content was put for fermentation.
It is called Kuchikami No Sake (mouth-
chewed Sake), This process is no more pop-
ular’” he said.

A special rice mould was discovered

centuries ago, for the sterilisation of the rice
beer. “It is called Aspergillus Oryzae or Koji
Kin, in Japanese.
" "Koji mash was introduced to ferment
the rice starch with sugar” said Irie.
He said the biggest change in the drink
occurred durin
to the Industrial Revolution. "Alcohol was

e19th century, owing,

added to the original rice Sake then, It

increased its demand,” he continued.
“Presently, the drink has been replaced

by new options. So business in Japan is-

low. While in countries like UK and
France it is booming.”

He hopes Indians will like their drink
too. “Indians appreciate Japanese food, so
we hope they will love Sake, We can get-
ter better business here once licensing hur-
dles are sorted out,” he ended.

.-

&
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Japanese cuisine and liquor showcased at Matsuri
festival

iANS Wy Indo Asian News Service ' IANS Tndia Private Limited - Sat $1 Mar, 2012

New Delhi, March 31 (IANS) Six varieties of Sake, the Japanese rice wine, and two kinds of Shochu, a
Japanese spirit made from sweet potatoes, were on offer to tempt the palate at a Matsuri, a Japanese style
spring festival showcasing Japanese liquors and cuisine, in the capital.

The Japanese embassy in Delhi organised a Matsuri Friday evening complete with a traditional Omikoshi,
a portable shrine.

Speaking on the occasion, Japanese Ambassador Akitaka Saiki claimed that despite India being the third
largest consumer of alcohol, the presence of Japanese liquors had been minimal and the festival aimed at
introducing the Indian consumers to Japanese products.

"Despite India being the third largest market for alcohol and the demand increasing at 30 percent
annually, Japanese liquors constitute only 0.07 percent of this market," he said.

In Japan, festivals or holidays are called Matsuris. These Matsuris don't have a fixed time but are usually
held in late summer or autumn and are generally associated with the harvest of rice crops or blossoming
of cherry flowers.

According to Saiki, the event was scheduled for last year but was cancelled after the 2011 earthquake
which left Japan devastated. However, he added that one of the four participating breweries was from
Fukushima and in one year, had bounced back from the tragedy.

Fukushima region of Japan was the hardest hit by the 2011 quake and resulting tsunami.

The breweries were amongst the best in Japan with one of them, Sudo-Honke, set up in 12th century,
being the oldest functioning brewery in Japan. Other participating breweries were Daishichi Sake
Brewery, Masuda Sake Brewery and Kyoya Distillers, Saiki said.

Union Minister of State for Tourism, Sultan Ahmed was the chief guest, while Katsuya Qkihiro, president
of Japan Chamber of Commerce and Industry in India, was the guest of honor at the festival.

Ahmed invited the Japanese tourism to organise more such events in India and hoped that "Japanese
Sake will be as famous as other Japanese products like Suzuki cars."”

The ceremony started with a group of embassy workers lifting the Omikoshi and parading it through the
hall with a group of Japanese musicians playing flute and drums.

Later, Saiki, Ahmed and Okihiro broke open the ceremonial barrel of Sake, which, according to counselor
Aya Yoshida, was the Japanese equivalent of breaking a coconut before an auspicious ceremony.

The Japanese restaurants in the capital region also participated in the event and showcased Japanese
cuisine such as Sushi, Ramen soup and Tempura.

The event was attended by senior Indian and foreign diplomats.

http://in.news.yahoo.com/japanese-cuisine-liquor-showcased-matsuri-fe... 2012/04/02
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but no sayonaras for sake

IT WAS a pleasant evening ment the clear drinks, bowls af
replete with colourful kimonos  sesame spinach were seen belng
and swiftly emptylng lce buck lapped up by the guests. it wasnt
ets at the Embassy of lapanata the sushl plattors that wore
Japanese brew and culsine pro- - crowd-pullers at Lhis event, but
motlon event on Friday. Cele- = the Daishichl and Masuds sake,
brating Matsurl, the Japaness - that had the crovwd of poople wait-
springtime festival, countless - Ing for a refil.
glasses of sake {rice wine) and = As Kelsuke Irie, the ‘Sake Samu-
shochu tsweel patato liquor) £ ral’ coordinator spoke to guests
made thelr rounds in a hall about sake tasting and brew-
brimming with warm smiles. ery, Akitaka Saikl, the Am-

Marking yet ancther suc- bassador of Japan, was
ciessful event to commemin- ais0 present {0 mark the
rate the Bth Anniversary of event. Aya Yoshida, Coun-
Indo-Japanese Relalions, the sellor, Embassy of Japan,
evening was 4% smooth as a was Juggling her glass of
good glass of sake as the Sake and the barrage of
traditionally dressed o business cards being
men walked around, handed to her. “We
perfectly at ease in ) want more and
their knee-icngth 2~ more Indian aud)-
kimonos and whi- > encestotry lapa-
te slip-on cloth c';;‘ A nese drinks, we

7 '
!

shoes. As lolu, are certain, that
deilcately gar- L =+¥In the near
nished withspring 7 é " fulure, people
onlons, was passed . « ® owill appreciate the
around to comple- , authenticity of lap-

Aya Yoshudn of the an,” said Yoshida.
Jrnpaneze Embassy. y — Ry Nikite Pun



