Bean Sprouts Pepperoncino

Ingredients (1 serving)

100g Federini / 50cc Olive oil / 1 clove Garlic (cut into 5 mm thick
slices) / 10ml Extra virgin olive oil / %2 pack (about 125g) Bean
sprouts (washed) / Sprouts for decoration, Salt as needed

How to make
1. Add 2.5% salt to boiling water and boil federini.

2. Pour olive oil into an aluminum frying pan and add salt and
garlic. Heat slowly until slightly browned, then remove from heat.

3. Add boiled federini to the pan, stir four times and place federini
on a plate (keep the ail in the pan).

4. Heat remaining oil in the frying pan again, add bean sprouts,
season with salt, and add a little of the boiled water to blend.

5. Place bean sprouts on top of federini, and drizzle with extra
virgin olive oil.

Just grilled Managatsuo

Ingredients (4 to 6 servings)

1 Managatsuo (butterfish)/Salt
(preferably from Okinawa or other
coral reef area), Thyme, Extra virgin
olive oil (preferably from Australia) as
needed.

How to make

1. Remove guts and scales from
fish and season with salt on both
sides. Place on a baking sheet.

2. Top with thyme and roast in oven
at 170°C for about 30 minutes,
until slightly dry.

3. Serve with extra virgin olive oil.

7

Pot-au-feu with Wagyu Beef Belly

Ingredients (4 servings)

400g Wagyu beef Belly (8 chunks cut into 4cm
cubes) / Taro, Celery, Carrot, Radish (as needed) /
Consommé, Salt as needed

How to make

1. Cut wagyu beef Belly into 4cm cubes and marinate
in 3% salt water for 2 days.

2. Drain cubes and put them in a pan with plenty of
water. Simmer for about 80 minutes, then remove.

3. Cook celery, carrots, and radish in the water from
step 2 until they reach a good softness.

4. Peel taro and boil beforehand with plenty of water at
80 degrees for 80 minutes.

5. Season with consommé about 1/20 the weight of
the cooking water.
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Harmony of people around sake
Yamagata’s unique brewing traditions are rooted

in the community

Yasuko Wada@Wada Syuzo Limited Partnership

Ms. Yasuko Wada was actually born in Wada Syuzo, a long-established sake
brewery in Kahoku Town, Yamagata Prefecture, founded in 1797. She has been
involved in sake brewing in an industry where female brewers are rare, and she
puts a great deal of value on the life cycle of the community by making use of

sake lees and empty bottles.

Progress as a female brewer

Ms. Wada was born and raised in the Wada Syu-
zo as the only daughter. In the morning, she went
to school watching steam coming out of the boiler
area, and when she came back, she greeted the
brewers polishing rice, saying “I'm home.” She
loved the sound of microorganisms fermenting in
the quiet brewery in the middle of the night, and
looked forward to watching the bubbles. Thus, sake
brewing was in her blood from an early age, and she
had no hesitation in taking over the business.

Given her family’s advice that she should ac-
quire more knowledge and skills before coming
back to the brewery, she studied microorganisms,
which she was interested in, at the zymology
laboratory at Tokyo University of Agriculture and
Technology. After graduation, she spent one year
as a trainee at the National Research Institute of
Brewing and five years as a researcher at the Ya-

magata Research Institute Of Technology before

returning to the brewery.

At the brewery, newcomers were assigned to
the hard work of digging steamed rice in a big
steamer pot. Any time she carried something
heavy, she was afraid that the veteran brewers
would worry about her and stop working. She
was able to overcome such concerns as a female
brewer with the support of her seniors and friends
who were in a similar situation. As she gained
experience, she learned that she could get along
well by fulfiling what she could do, rather than
putting too much pressure on herself.

In the process, a network of female brewers
from all over Japan was created, and they start-
ed holding a regular summit of women brewers.
They’d gather once a year to visit each other’s
breweries, interacting, talking about their prob-
lems, and sharing information. (In 2020, the sum-
mit was held online.) In the past, women were not
allowed to become brewers, and even today there

Left: “Aratama” Sparkling Sake and
Italian vegetables grown in Kahoku
area. Sake from Gl Yamagata and
local vegetables grown with its sake
lees are the best match.

Right: Products made with sake lees
(a by-product of sake production).
Besides pickles, processed products
using sake lees, such as candies,
sweets, and anpan containing special
green soybean, are also popular.




Wada Syuzo has been loved and supported by the local community for generations, and the feelings are mutual. The
second woman from the right in the front row of the group photo is Ms. Wada. The clear flavor of sake evokes the
truthfulness and warmth of its brewers, who have valued “harmony” for a long time.

are considerably more male brewers than female.
However, the foundation is gradually being laid for
women to play a more active role.

Sake brewing in the life cycle of the community

Ms. Wada values harmony with the community.
Since she came back to the brewery, it was natu-
ral for her to be aware of the identity of local sake
and its place in the life cycle of the community.

A good example is sake lees produced in the
brewing process. In this region, where winters are
very cold, people have been pickling vegetables in
sake lees for a long time. Sake lees are so closely
related to the lives of the local residents that they
are always available in the local supermarkets.

In recent years, there are many processed
products using sake lees, such as anpan (bread
with sweet bean paste inside) and sweets, and
Wada Brewery also sells sake lees candy. Other
than food, sake lees are also used in many ways
such as fertilizer in the fields and compost mixed
with cow dung. Nowadays, vegetable producers
in the community, including Verdure italiane di KA-
HOKU (the research group of ltalian vegetables

in Kahoku), use them as fertilizer. Straw and rice
husks are also used in nearby cattle barns. As a
result, the use of sake lees is more advanced in
Yamagata than in other prefectures, and the ef-
fective use of raw material resources is becoming
more widespread.

In addition, recycling is popular in this area,
with children collecting empty sake bottles as part
of their community activities. Collected bottles are
reused not only for sake bottles, but as frames for
flower beds and as flower vases displayed at the
airport, achieving aimost 100% of recycling.

As seen above, various efforts have been made
to minimize waste in Yamagata breweries, from
full use of raw materials to recycling of bottles.
The entire community is involved in making a
good life cycle around sake brewing. When the
interviewer told Ms. Wada that she was embody-
ing one of the hottest topics, the SDGs (Sustain-
able Development Goals), she smiled and said, “I
didn’t realize that.” The recycling-orientation of
sake brewing, so deeply rooted in the community
as a matter of course, is another distinctive char-
acteristic of Yamagata.
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01 ‘ KOTOBUKI TORAYA

B +8123-687-2626

Q 93-1Kitada Nakazato, Yamagata-shi
2 http://kotobukitoraya.co.jp

™ postmaster@kotobukitoraya.co.jp

()2‘ Otokoyama Shuzou

B +8123-641-0141

Q 2-4-13 Yokamachi, Yamagata-shi
3 http://www.otokoyama.co.jp
™ koten@cello.ocn.ne.jp

Co., Li
B +8123- 641 0026
Q 1-6-6 Yambemachi, Yamagata-shi
B3 https://www.shuhosyuzo.com
™ shuho@snow.plala.or.jp

03 ‘ Shuho Sake Brewery

()4 | Dewazakura

Sake Brewery
B +8123-653-5121
Q 1-4-6 Hitoichimachi, Tendo-shi
2 http://www.dewazakura.co.jp/
™ dwz@dewazakura.co.jp

()5 Mitobe Sake Brewery
Co., Ltd.

B +8123-653-2131

Q 7 Otsu Haramachi, Tendo-shi

2 http://www.mitobesake.com

™ info@mitobesake.com

(06| Chiyokotobuki Toraya

B +81237-86-6133

Q 2-1-16 Minamimachi, Sagae-shi
2 http://www.chiyokotobuki.com
™ info@chiyokotobuki.com

furusawa shuzou

07
co. Itd.

B +81237-86-5322

Q 3-5-7 Marunouchi, Sagae-shi
3 http://www.furusawa.co.jp
™ sake@furusawa.co.jp

08‘ Gassan Sake Brewery

a3 +81 237 87 1114
Q 769-1Yasawa, Sagae-shi

09| Wada Syuzo
Limited Partnership

3 +81237-72-3105

Q 17 Ko Yachi, Kahoku-cho

& http://www.hinanet.ne.jp/~aratama/

[ aratama@hinanet.ne.jp

10 | Asahikawa Shuzo
0., Lt
@ +81237-72-2022
Q 93 0tsu Yachi, Kahoku-cho

11 | SHITARASYUZOUTEN

B +81237-74-2020

Q 674-2 Hei Mutsuai, Nishikawa-machi
B http://www.shitara-syuzou.com
™ info@shitara-syuzou.com

12 | Takagi Sake Brewery
Co., Ltd

B +81237-57-2131

Q 1826 Tominami, Murayama-shi

13 | Rokkasen

Co., Ltd.
B +81237-42-2777
Q 3-17-7 Onsenmachi, Higashine-shi
23 http://www.yamagata-rokkasen.co.jp
™ r-info@yamagata-rokkasen.co.jp

14 | Koya Sake Brewery
Co., Ltd.

B +81233-75-2001

Q 2591 Shimizu, Okura-mura

3 http://hanauyo.co.jp

15 | TOHOKU MEIJYO
B
B +81234-31-1515
Q 125-3 Murahigashiyama,
Jurizuka, Sakada-shi
3 http://www.hatsumago.co.jp
™ sake@hatsumago.co.jp

16 | KIKUISAMI
(co.,LTD.)
B +81234-92-2323
Q 650 Kuromori, Yoshibayama,
Sakata-shi
3 http://www.kikuisami.co.jp
™ kiku@kikuisami.co.jp

17 | Sakatasyuzou

@ +81234-22-1541
Q 2-3-25 Hiyoshicho, Sakata-shi

CORPORATION

B +81234-92-2046

Q 123 Otsu Hamanaka, Sakata-shi
B http://kiyoizumigawa.com

™ satou@kiyoizumigawa.jp

18 ‘ ODOBISYONAI

List of Yamagata Sake Makers Association Members

19 | MATSUYAMASHUZOU

B +81234-62-2003
Q 17 Aramachi, Sakata-shi

2()| Fumotoi Shuzo
Co., Ltd
B +81234-64-2002

Q 32 Yokomaichi, Fumoto, Sakata-shi
™ info@fumotoi.co.jp

21 Tatenokawa Shuzo
Co., L

a +81234- 52 2323

Q 27 Shimizuda, Yamadate, Sakata-shi

3 http://www.tatenokawa.jp

™ info@tatenokawa.jp

2.2 | SUGIISAMIWARABIOKA BREWERY
LIMITED PARTNERSHIP

B +81234-72-2234

Q 47-10sonaeden, Kamiwarabioka,
Yuza-machi

23 ‘ Takahashishuzouten

3 +81234-77-2005
Q 57 Ippongi, Hukura, Yuza-machi
3 http://www.touhokuizumi.co.jp

24 ‘ Takeno Tsuyu Sakagura

B +81235-62-2209

Q 133 Tayamae, Inomatashinden,
Haguromachi Tsuruoka-shi

3 http://www.takenotsuyu.com

™ yamagata@takenotsuyu.com

25 ‘ Kamenoi Shuzo

B +81235-62-2307
Q 1 Hukunouchi, Haguromachitono,
Tsuruoka-shi

26| oujiman
Co, Ltd
B +8150-3385-0347
Q 123 Shinmeimae, Kamiyamazoe,
Tsuruoka-shi
3 http://oujiman.jp/
™ info@oujiman.jp

27 ‘ SATO SAJIEMON

B +81234-42-3013
Q 255 Amarumemachi, Shonai-machi
™ yamatozakura@beige.plala.or.jp

2 8| Koikawa Shuzo
Co., Ltd.

B +81234-43-2005

Q 42 Amarumekoya, Shonaima-chi



29 | WATARAI SAKE BREWING
CO., LTD

B +81235-33-3262

Q 2-2-8 Oyama, Tsuruoka-shi

B3 http://www.bb-town.jp/watarai/index-htm
™ dewanoyuki@bb-town.jp

SHUZOH

a3 +81235-33-2008

Q 3-1-38 Oyama, Tsuruoka-shi

3 http://www.katokahachiro.web.fc2.com/
[ oyamap@abeam.ocn.ne.jp

30 ‘ KATOH KAHACHIROH

31 | Eiko Fuji

Brewing Company
a8 +81235-33-3200
Q 3-32-48 Oyama, Tsuruoka-shi
3 http://www.e-sakenom.com
™ info@e-sakenom.com

32 | Haneda Sake brewing

B +81235-33-2058
Q 2-1-15 Oyama, Tsuruoka-shi

| Ukitama 7 ]

33 ‘ Naganuma
3 +81238-88-2007
Q 1-1-39 Tokamachi, Nagai-shi

34 | Suzukisyuzouten Nagaikura
Co, Ltd

B +81238-88-2224

Q 1-2-21 Yotsuya, Nagai-shi

2 http://www.iw-kotobuki.co.ip/

™ info@iw-kotobuki.co.jp

35 | TERASHIMA SHUZOU

B +81238-84-5388
Q 3496 Teraizumi, Nagai-shi

36 | Kamogawa sake
brewing Corporation
B +81238-85-3151

Q 3258 Ayukai, Shirataka-machi
[ sake@kamogawa-syuzou.jp

37 | wakanoi syuzou
Co, Ltd

3 +81238-72-2020

Q 947-3 Naka, lide-machi

2 http://www.wakanoi.jp/

™ wakanoi@sky.plala.or.jp

38 Nozawasyuzouten
Co, Ltd
B +81238-62-2011
Q 213 Ogunikosakamachi,
Oguni-machi

39 | Kosaka Shuzo
Co., Ltd

B +81238-23-3355

Q 7-3-10 Chuo, Yonezawa-shi

B http://www.ko-bai.sakura.ne.jp

™ ko-bai@abeam.ocn.ne.jp

4() | Hamada
Co., Ltd
B +81238-37-6330
Q 943-1 Kubotamachifujiizumi,
Yonezawa-shi
I http://www.okimasamune.com/
™ okimasamune@mmy.ne.jp

41 | Kojima Sohonten

Co., Ltd
B +81238-23-4848
Q 2-2-3Honcho, Yonezawa-shi
3 http://www.sake-toko.co.jp
™ info@sake-toko.co.ip

42 Shmdo Sake Brewery
Co., Li
3 +81238-28- 3403

Q 1331 Takei, Yonezawa-shi
& http://www.kurouzaemon.com

43 | Kinran Shuzo
Co., Ltd.
B +81238-56-3120
Q 732 Motowada, Takahata-machi

44 | TARUHEI BREWING
CO,, LTD.

B +81238-42-3101

Q 2886 Nakakomatsu,
Kawanishi-machi

B http://www.taruhei.co.jp

™ host-mail@taruhei.co.jp

45 | ARASHIYAMASHUZO
CO., LTD

B +81238-42-3040
Q 3182 Kamikomatsu,
Kawanishi-machi

46 | NAKAOKI SAKE BREWERY
CO.,LTD

B +81238-42-4116

Q 1792-3 Nishiotsuka,
Kawanishi-machi

™ ikkon@taupe.plala.or.ip

47 | Yonetsuru Shuzo
Co., Ltd.
B +81238-52-1130
Q 1076 Niijuku, Takahata-machi
B2 http://yonetsuru.com
™ info@yonetsuru.com

48 | GOTO Shuzoten
Limited Partnership
@ +81238-57-3136
Q 1462 Nukanome, Takahata-machi
3 http://www.benten-goto.com
[ gotobenten@gmail.com

49 | Azumanofumoto Shuzo
Co., Ltd

B +81238-47-5111

Q 2557 Miyauchi, Nanyo-shi

3 http://azumanofumoto.co.jp/

™ info@azumanofumoto.co.jp

360VR Sake brewing
in Yamagata

(=] =]

"

| L 2

Gl promotional film

PR film by Yamagata
Sake Makers Association
(Film for introducing breweries)

Yamagata Sake Makers

Association

Q 1-7-46 Midoricho,
Yamagata-shi

2 +81 23-641-4050

3 https://yamagata-sake.or.jp/

M infosake@yamagata-sake.or.jp

The number of member breweries : 49
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about GI Yamagata
Yamagata Prefecture Sake Breweries MAP

The Origins of Ginjo Kingdom, Yamagata

@ Small brewery aims for the world
Their open-source mindset has
changed Yamagata

Fourth brewer of Dewazakura Sake Brewery
Masumi Nakano

@ To be chosen first in the world,
Make sake by taking advantage of
your terroir

Eleventh Brewer of Koikawa Shuzo Co., Ltd.
Kazuyoshi Sato

(3) Originality is born from water,
Taking advantage of abundant water
resources from the mountains

Rokkasen Co., Ltd. Sake Brewer
Shigekazu Matsuoka

@ Make sake and help improve each other
Promote the spirit of
“good sake, harmoniously brewed”

Twelfth Brewer of Yonetsuru Shuzo Co., Ltd.
Umetsu Yoichiro

GI Certification Means Yamagata Sake
Will Live for a Thousand Years

Special Advisor, Yamagata Sake Makers Association
Toshihiko Koseki

Steps toward GI Yamagata
GI YAMAGATA CHRONICLE 1984 — 2016

column
Faith in sacred Dewa Sanzan
The origin of sake brewed with local rice and water

Dewa Sanzan Shrine Saikan
Shinkichi Ito

Want a healthy meal ?
Choose sake!

Italian restaurant “Al che-cciano”
Masayuki Okuda

Chef Okuda’s recipes

column

Harmony of people around sake

Yamagata’s unique brewing traditions are rooted
in the community

Wada Shuzo Limited partnership
Yasuko Wada

List of Yamagata Sake Makers Association Members
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