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id you know that there are around
D20 sake breweries in Kochi
Prefecture? Sake and shochu are
booming with popularity, so we visited three

local sake breweries to spread the joy of
sake: Hamakawa Shoten (Tano-cho, Aki-

"Kochi’s Local Sake"
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gun), Tsukasabotan Brewery (Sakawa-cho,
Takaoka-gun), and Mutemuka (Taisho, Shimanto-cho).

Hamakawa Shoten
“Sake that the locals will drink”

Bijofu: Out of the Depths
“Bijofu,” which has won Gold E B
Prize for each of the last 5 years
at the Annual Japan Sake Awards,
is the most popular brand of sake
produced by Hamakawa Shoten,
located in Shikoku’s smallest
town, Tano, in eastern Kochi.
“Bijofu” was first developed by
Naoaki Hamakawa, the fifth-
generation CEO of the company.
Hamakawa became CEO

at a time when the future of #o  volk s s .
Hamakawa Shoten was in doubt.  '° H“_%é’m‘: FRELKI DI
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The company had to sell 70% of 3t CRESh - E KA DR TOET

its product to larger sake companies in order to make ends meet, but it
finally pulled through the rough patch. Around that time, Hamakawa

The new Bijofu labels, released in October,
use photographs taken locally.

first encountered ginjo (special brew) sake in Tokyo. At the time, ginjo §{ _ faq
; y being, . ﬂﬂ'li&é?ﬁi&'r)t:ﬁb")
calling for this delicious variety of sake to be released for regular sale. :
Enchanted by ginjo, Hamakawa thought, “I want to make this sake i
§&ﬁ(%ﬁﬂb¢ubﬂ
technology, and no rice appropriate for ginjo sake production, he began "**2"* iy

0” toward an entirely different
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sake was only being made for contests, but more and more voices were

1

with my own hands!” Following this powerful urge, with no tanks, no
to fumble his way through a field of “n
kind of sake that his company had ever made before.

Unique Sake and a Passion for Quality
“I want to get rid of people’s discomfort with sake,” says Hamakawa,
who aims to make sake that is drinkable for people who don’t normally

Hamakawa thought up 30 years ago, they double-
ferment the alcohol in the bottle, resulting in natural
carbonation. Hamakawa Shoten was also the first
sake company in Kochi to make fruit and yogurt
liqueurs using sake or shochu as the base. Drinking
these liqueurs, you would think you were drinking
fruit juice—and Hamakawa Shoten is very particular
in selecting the best Kochi-produced fruit and raw
milk (only the lemons are sourced from outside the
prefecture). In fact, thanks to President Hamakawa,
these reporters got to taste-test 5 varieties of Bijofu
sake. Each and every one of them was delicious
enough to entirely change our mental image of sake.
We couldn't belive such drinkable sake existed.
Bijofu is handmade by craftsmen who seek the
highest quality, using carefully selected sake rice
and extra-soft water taken from the subterranean
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The flavors of the yeast changes depending on

the chief brewer. This koji (malted rice), used

to make junmai sake, tastes and smells a little
like a chestnut.
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like it. For example, out of the idea, “Why couldn’t we make champagne :
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Usunigori, which is especially popular with women. Using a process '
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Nahari River. Its fragrance blooms and it travels easily down the f,
throat, making you want to drink glass after glass. In order to
make even more delicious sake, Bijofu is constantly making small
changes to the process, such as changing the type of yeast used in
fermentation based on the appenence of the fermenting rice.

Usually sake is stored in the tank, but all varieties of Bijofu are
stored in the bottle. This is because the sake can be preserved at
its peak quality by bottling it immediately and then refrigerating
it at 2 to 3 degrees Celsius. Hamakawa Shoten’s commitment to
delivering the highest-quality product to its consumers is visible in
this innovation.

Keeping the Hometown in Mind

President Hamakawa goes on business trips abroad almost every
month. “It’s funny to think that sake we couldn’t sell around
here has made it to the export stage,” he chuckles. We especially
remember his response when asked about expanding his operation

overseas: “If we were to expand abroad, I would begin by settling on
a specific location for an overseas headquarters. But to me, the most
important thing is being able to sell our sake here at home. Our base will

always be our hometown.”

Hamakawa Shoten

Location: Aki-gun, Tano-cho 2150

TEL: 0887-38-2004  FAX: 0887-38-8284
Website: http://www.bijofu.jp/

E-mail: bijyofu@shirt.ocn.ne.jp

Tsukasabotan Brewery

“ A True Classic”

A Time-Warp Back to the Edo Period

Walking just a few minutes from the JR Sakawa Station, we noticed a
large building with white plaster walls. The sweet, faint aroma of sake i
drifted over from the open brewery, and it was like we were immersed

in the nostalgia of an old film. We were at the Tsukasabotan Brewery, a

veteran business founded in 1603. This particular white-walled building
is a sake storehouse called “Warehouse No. 17, and it has around 160 § |
years of history. Chief Brewer Asano said, “Ryoma Sakamoto likely : [

visited this brewery when he left Tosa. Ryoma liked to drink sake.”

“Tanrei Karakuchi”

The characteristics of Tsukasabotan’s sake are best represented by their
Tanrei Karakuchi. The kanji characters for “tanrei” do not mean that :
the sake is weakly flavored; they mean that amidst light flavors, there is
also deepness. “There aren’t just a bunch of flavors piled on top of each
other to make a whole,” brewery CEO Akihiko Takemura told us with { jPrEun E  radd ek B WBE B
passion. “Think of the flavors as being gently woven into transparency. ' 3\5"')*?-" rﬂiz&ﬁg%@ﬁﬁgﬁff’&%‘ ,;;‘Ihig%or‘&”j" RERIEE
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sake is that it complements the flavors of food, and food complements i
its flavor, so that you can drink a lot without realizing it. Also, sake is i
surprisingly seasonal. Newly brewed sake from winter to the beginning
of spring is most recommended because of its freshness. Tsukasabotan’s i
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After rice polishing, rice washing, rice steaming, and koji yeast ‘:
creation, each tank is filled with 3 tons of koji yeast and steamed rice
where it ferments for 20 days. We took a peek at one of the tanks in :
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the fermentation room, and the sprface was covered in ﬂuffy bubbles. té}kh’c‘bi’)&b\’)0)75“#’#%‘-3"*‘%&:73’63’0 'L%'li, I‘EI%ELE(:@L% By
Asano has been using the classic type of bubble-creating yeast ever ; s maaE s
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The flavors blossom. ” A noteworthy characteristic of Tsukasabotan’s

marinated dishes and cream-based dishes.

Chief Brewer Asano is Picky about Making Sake

since he became the chief brewer 11
years ago. Although it takes extra
time and work to set up equipment
that prevents the bubbles from
overflowing the tank, Asano says
that it is this bubbly yeast that
allows him to make his delicious
pure-rice flavors. It would not be
an exaggeration to say that the
flavor of sake is decided 20%
by its ingredients and 80% by

“‘%‘.}"“

We compared the appearance of a tank after 3
days and a tank after 5 days. The contents looked
completely different!
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its maker’s processes. Although
Asano partially utilizes machines
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TEL : 0887-38-2004
Website : http://www.bijofujp/

E-mail

FAX : 0887-38-8284

. bijyofu@shirt.ocn.ne jp
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The 90m long sake storehouse built around 1850.
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The very bubbly fermentation process.
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in his work, his sake is still
handmade by knowledgeable
people with experience and
know-how. The way Asano
spoke about making sake
helped us understand his
conviction and love for his
craft.

Popular Even Overseas

We were able to taste
a few products in their
antenna shop “Sake Gallery
Hotei”, which was created
by remodeling an old brewery as per the idea of President Takemura.
We just loved their 2nd most popular product: “Yuzu Sake, Yama Yuzu
Shibori”! It is made from Kochi yuzu and contains no additives like
preservatives. It had a refreshing flavor that would be suitable for after
eating or with a main meal. This sake is actually the top-selling sake at a
Japanese supermarket in Hawaii, and it enjoys popularity in Europe and
the US.

Every Saturday in February, Tsukasabotan holds tours (space is limited,
so reservations are required). They even have an explanation video in
English for those who don’t speak Japanese. This is a rare opportunity,
so why not go and experience the traditional atmosphere and practices
of this veteran sake brewery?

Explanation of flavors by Chief Brewer Asano.

HEOES2Acrsm0RH

Tsukasabotan Brewery

Location: Takaoka-gun, Sakawa-cho, Ko 1299
TEL: 0889-22-1211  FAX: 0889-22-4116
Website: http://www.tsukasabotan.co.jp
E-mail: ainet@tsukasabotan.co.jp

Mutemuka

“Local Sake with a Twist”

Website
i E-mail
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Revitalization

its inception: Mutemuka.

Entrance to the brewery

They steam chestnuts in the large stoves inside.
aheh e Hiburi” roughly 30 years ago.
BEOAD. HipokankcRehlsy They got their start when the

mayor of Taisho at the time asked them if they could help revitalize

50% chestnuts, still uses only domestic chestnuts.

thought to be smelly and unpalatable, was crafted through many internal

refreshing taste that finishes with a full, gentle aroma of chestnuts. It is
down smoothly.

The Root of Dabada Hiburi’s Popularity, and Other Original Projects
10 years after its creation, when it hadn’t been selling very well,

popularity. One such opportunity was the introduction of the chestnut

\-I-m

Chestnut Shochu for Rural

In the mountainous region
of Western Kochi lies the :
town of Taisho, Shimanto-cho. i
There can be found a brewery :
dedicated to local sake since :
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Mutemuka, which began

as a simple sake brewery, T. iﬁﬁ#-*f?nn@%’é‘ﬁﬁ%LT:'I?‘EET%:L%:.#’&HM#L EREE
started making their signature | Uibto él?)](d: iﬁ!x@%d)ﬁo)ﬁﬁﬁe‘:b\') 1¢1‘J‘%’CL,7‘JJ\

chestnut shochu “Dabada i
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shochu in JAL international flights. Orders also spiked after Shinya ‘! snzk Be
Tasaki, a world-renowned sommelier, declared in a magazine interview i iL’t" itr’—fli 2013 IS5
that the most delicious food he ever ate was “ayu fish from the Shimanto

River with Dabada Hiburi”. It also received a lot of recent attention ! s 2 S E S
when Jun Ikeido, author of the popular novel Hanzawa Naoki that was ZG){’E%’C&;%,&#F 'Fﬂé/‘ﬂb c
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the town by using locally-grown chestnuts. They heeded the call, got a
shochu brewing license, and got to work making chestnut shochu. At e
first they were committed to only using local chestnuts, but their rising tﬂww))\/zI_u'\:ﬁkb'ttbb\&b\bﬂibh‘CL\‘éibto Hl_fk””’CJ_b*Lé
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oo a1, i T = N i ; f“ v 2
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the main character Hanzawa was drinking in the novel
was Dabada Hiburi.

At Mutemuka, they are undertaking a couple of unique
projects not seen at other sake breweries, such as selling
products from the “Mysterious Reserve”, where chestnut
shochu is stored in a natural Shimanto underground cellar
for “shimanto” hours (40,010 hours, or 4 years 7 months),
and the “Shimantogawa Shochu Bank”, where customers
can open an account and deposit their chestnut shochu.
These projects are meant to bring visitors to the Taisho
District, in connection with the nearby Kaiyodo Hobby
Museum which recently opened.

A Brewing Process That Utilizes Shimanto’s Nature i

Having chosen to build their sake brewery near the
Shimanto River, Mutemuka utilizes the local bountiful

nature and works with local famers to cultivate pesticide-free rice. Each

L vET, é&la’fg?ﬁ_ﬁ‘ﬁ’é%&% ois ,\Esﬁwwa zé_aram\ﬁ

rice paddy is covered with paper, and seedlings are placed in holes in
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obscuring weeds to grow. They also use the dregs from the chestnut : : 7 EE - Skl
shochu distillation process as fertilizer. Thanks to this, Mutemuka’s z@%?ﬁ‘?”&ﬁﬂﬂ&b’cﬁﬂﬁlﬁﬁb,yé'CIa R(‘béu\m'&_ )ELTL\iT

the paper. This "paper mulch" process makes it difficult for sunlight-

products are safe and environmentally-friendly.
In order to spread the knowledge of these environmentally-friendly

was painstakingly brewed with the power of nature in a small town!

Mutemuka

Location: Takaoka-gun, Shimanto-cho, Taisho 452
TEL: 0880-27-0316 ~ FAX: 0887-27-0380
Website: http:/www.mutemuka.com

E-mail: info@mutemuka.com

“I want to raise public awareness of

chestnut shochu”
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order to spread the know fhese environmenta gb\%ﬁﬁﬁﬁ{’ééh’cau
practices, Mutemuka holds rice-growing and sake-brewing courses : i+ £3
every year, where participants can enjoy making their own original sake. i EFET _o)ﬁsi‘,ﬁ#&gb,ﬁﬁﬁ—? (§$ﬁ”’§%§) 'Iﬂ@ko)jﬁ’ ( E' ZF
Foreigners are welcome to take part in these courses and brewery tours : M T %7;[,\75[1 ‘C %67;‘&._
(reservation required), but it is recommended that those who don’t speak :

Japanese bring someone with them who can. Please try this sake, which
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, says the fifth-generation
CEO Kansuke Yamamoto.
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FAX : 0887-27-0380
http://www.mutemuka.com
info@mutemuka.com

Wedding banquets
in Kochi are grand
affairs, with long guest
lists, lots of alcohol,
and classic Kochi-style
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sawachi ryori (large

platters of food). If it’s your first time at a Japanese wedding, you
may be surprised to see that the couple changes their outfits several
times, and that the bride and groom’s friends put on performances as
entertainment.

As for attire, men should wear a suit, and women, a pretty dress.
Women should also wear a bolero or shawl over their shoulders, and
take care not to draw attention away from the bride and groom by
wearing anything too eye-catching. Avoid wearing white, since it’s
the bride’s color.

The amount may differ depending on your relationship with the
couple, but guests are usually expected to bring along a gift of
20,000—30,000 yen. Some of this is used to cover some of the
reception expenses, and the remainder will help the bride and groom
begin their new life together. Put your gift money in a special
envelope (shugi-bukuro) that has a decorative, complicated knot tied
around it. This knot is called a musubi-kiri, and it symbolizes your
hope that the bond between the bride and groom will never be broken.

It’s important to give brand new bills, not just any old money from : . I n BT _ms T
your wallet. You can exchange old bills for new ones at the bank. Wrap [SIEEE ("L&L"&ﬁfﬁ (*%b\l"?if{’@“ lihéJ:jL?EL\b\ J“bbhﬁ"
V) fJ\’JL\T_*RF

hand it over at the registration desk while saying congratulations. Once EIol, *mi Eb«é (fﬂ;&@'tﬁ“*ﬁ) bk%ﬁ O)J:""fd‘/\/jﬂ:
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H 5<
HEE=N *R?E@mﬁ%&,\(:%l,b\ﬂ?ffaﬁ’é!

up the envelope in a large, elegant handkerchief or a fukusa (a special
rectangular cloth for wrapping money). When you arrive at the banquet,

you enter the banquet hall, have a fun time celebrating!
In the next issue, we’ll talk about what to do when a Japanese
acquaintance passes away.

For a detailed explanation of wedding gift etiquette, see this TOSA

WAVE back-issue.
http://tosawave.blogspot.jp/2012/08/gifts-for-ceremonial-occasions.html
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i http://tosawave.blogspotjp/2012/08/gifts—for-ceremonial-occasions.html
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