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THIS IS JAPAN QUALITY:
Celebrating the Rices of Japan
£ i B N BAERRCAREOLIFv—. TNSOREGBEEL T, AXE

Event Purpose

=Ty

Targeted Guests

K RINTREDHRICFRIDELEIC, FRNEFCDRSZEZH
MICUIRESRARYF LI DA ET D,

The promotion and local sales channel expansion of Japanese produced rice, sake and beika.

TAANIEZ =D/ AT7-FDOREEEEDPSTT 4021EE

Local channels of distributors, retailers and chefs in both domestic and international companies.

F B —HEIEAN £BATIXA - IABRERGRMmDEERZES

Organizer Japan Rice and Rice Indutry Export Promotion Association
(ZAUB-Y>T5>SA]]

San Francisco, U.S.A.
=0 B B 2017418108 (4) 13:30~16:00 (34 - 238 13:00) ML

Day & Time Tuesday, January 10th, 2017 PHMEN

1:30 p.m. ~ 4:30 p.m. (Doors open at 1:00 p.m.)
= Hg 12 ff The Ramen Bar (XA7)L-3—F J)L—7)
Venue The Ramen Bar (Michael Mina Restaurant Group)

101 CALIFORNIA STREET SAN FRANCISCO CA, 94108
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13:00 309 Rlim/ BiFE YR bR
30min Doors open Guest list check at reception
H= EIES HSIRE
Opening MC MC makes opening remarks.
en o CRERE-1
'Eﬁmgé After MC introduction, Hayashi makes
. appearance and offers greetings.
13:30 10734
" : TH>IJ5>32 R0
13:40 10min KBRS AR TREIRIS-2
SRRk
JETRO
v RS-
FKANER
ZN KE i . . -
T =Gl R i AAE K] (BB DRE] 05530
Introduction on Hiroyuki Matsumoto, MEMEEIIAE) [PI7, MEIELeD gives_general
20min Japanese Rice and i Managing Director kr:lgvxélee_tl:i(ge ofnJ;[gﬁgeieO%royégc:lce, sake
Rice Products of JRE a Ika ust s VIdeos.
=K fE— i X
i Hana. PUBU BAERZE D IERIE 1 @ RES €
. FTEAKL—23> A—F—>17
13:40 45534
e Cooking Chef Tominaga Chef Tominaga makes informative
' . Demonstration Owner Chef of Hana cooking demonstration using Japanese
45min and PUBU grown rice
BARBEE=— LA - HINFTS BARBO#MA & HARBDRDUNG
4578 Fl| 2 7L
Seminar on Craig A. Tabandera, Prof. Tabandera teaches how to
45min Japanese Sake Advanced Sake experience Japanese sake and makes
Professional showcase of the diversity of sake. Tasting
will be held during the seminar.
70—k FSBEEDE. 7720 — hADLRIEZMKGE
Survey After MC makes closing remarks, survey
questionnaire questionnaire will be provided.
BRIV F L SENSMBICH LT, BAEX - BAH -
607 f KEZPRLU., BERXmZHD.
15:30 Meet & Greet _ _ i
Food and drink matching courses will be
60min X AT A4 FCHBLTE taken between buyers attending and JRE
Z O EFIBA LT, members, introducing innovative and
RRAIE S EE £ qualified products.
. ®T
16:30 Close
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m E18% /Speakers (Tentative)

¢ 515 HREIA-IANMIEREREIF—
Part 1 : Introduction on Japanese Rice and Rice products

WA @2 /Hiroyuki Matsumoto
DK BIFIEE/Managing Director of JRE

HAREX - XA - REERtTII—

¢ 525 BXEX AETEVAN -3
Part 2 : Cooking Demonstration of Japanese Rice

=K #—/Ken Tominaga

Hana #—73—>1J. PuBu/Owner Chef of Hana and PuBu

ERZREE, BX, KETIL>F. 419VU7>, hERIREFNE o /2.
HARHEZ N cHIFE, FaDiz&(CDiFiE, 1990&F(CH> T3> X
TA—T> UfzHana iRt AT« 7(C [REDL A NS> ] EFesnizcEns
AGRIEERD. ENAAE>MNFERD,. XF—= 1T Michael Minak&E &S
(C"The Ramen Bar”&"Pubu"=A—F> 93 & ERRo e, KEWEECHIT
DHAPIERDIERE UTHSNBEKXKS T ITDDLIPHEE, 2 THHEETE
DEWVWEBMZFERUZEHRROBAPIETHD. LANS>HA RJ w4 Zagat
N RECHIFI3E=0BARIE] EBFELTULS,

¢ E3E  HXAEEIF-—
Part 3 : Sake Seminar

Craig A. Tabandera
FEEEM/Advanced Sake Professional

BY LAUTIHS (SSA) 3BE L#RFNAEN, J1—>3> 58 TH&ASushi
SambalCT. Sambad = > RRIBRS « L U5 —%#HD. Sushi SambaTILE
65O NEZRU. ENZNICAVUSFHILDTA AT+ >0 ) — haftT.
SRARBEREDRT ) DD %T5M, FEHTEY LAUIZZTEINAL, BR
BEHZX TWD, £le. BRBOBOZNEAYV AV ITIIEZ THE., CNET
(CZ < DETOAARBEEDIRIEZKERNICE R B EREZIFD.

sS=iElT - 737 —4—/MC, Facilitator

Taeko Takigami
President, Comculture, Inc,
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B AKX BAHA - KEZF—BIE/Details on Seminar

¢ 15 : HXREIXA-IANMIEmEREI—
Part 1 : Introduction on Japanese Rice and Rice products

« BAROXKICHIZ. ZORERMBIN TR THIARBEERROHSFVZ. 5ARKDOETA (FifE-45
K-ZHR- BAE - KE) ZEVEIT.

a. [fafElSEhB3BA0EH/RICE

BARDEUVWLZEDOFZAL\DHT, FEHkERL. INFEENZET
The grow process of rice plants over Japan’s beautiful
four seasons.

IRELSDIR EERUWVCERZ DS B DRI
Today’s technologies of rice milling to cook tasty gohan.

c. [TERIBLLLZIFADIRETS/COOKING GOHAN

CERZ(EO LB AR AR
A few examples of dishes using rice.

d. [BARBIRNSEFNETINO—E/SAKE

RWMEHIOBE, BAROELOF TEONIEBARBEDS
A long tradition of sake production developed in the
» Japanese climate.

\l.

e. K&E/BEIKA

KEDESNTUVBHRD, HRA R
The process for making rice crackers and the types of
beika products.
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B AKX BAHA - KEZF—BIE/Details on Seminar

¢ 5525 : AREX RABETFEVAMN -3
Part 2 : Cooking Demonstration of Japanese Rice

1. BARERDEHEEDEUHT (5520H)
BREROFFR ETERZ BT

Q. > T INSHZBRERDM & (L ?

2. ABTESARML—23> (3092/)

AZa—: S—TJ—BEF/DADREAHTER

XIWKREBEEDHS5FTLDDE, RERGE (FE) TRER.
JGRiR & U CIREAHEERZ BT
XAT« PEFOYvITEG [FESHFE] OLIFv—,
BEIZRICED. BXF. W5, ¥70O)

3. B (59R)
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B HAEXK - AR - KEZF—#1E/Details on Seminar

¢ B35 AXBEIF—
Part 3 : Sake Seminar .-

1. BFRBEXEDBEEDEUHT (20931H)
BRBOfFEOM,. BARBEDDIDSZ 1R & HEHk] (ST TEMT

2. TARAT4 2% (2553 H) 5%

1  B% SRISEE Hakutsuru Superior “Junmai Ginjo” \
o

ix

| S

e e

Hakutsuru Junmai Daiginjo “Hakutsuru

2 HES FRARMSER Nishiki f
=it &

3 YR B MSKKISER  Gekkeikan Horin Junmai Daiginjo

'3
4 BERKDETERE Narutotai Mizu to Kome Junmai Genshu 7;% ?
[ 5]
B HERICTDE o
5 =i Sayuri Nigori ‘
v
TZF—DOFEA—23>2(CWIBIREESHT. SE7 > — =X

11
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miBFE—E (BEXE[EHFRA) / List of Invitees

X5

Category

HEE
Organization

XK - &HRESINEY X MITRR

K (eSS
Last Name  First Name Note

Distributor Day Lee Foods ZIER

Distributor Day Lee Foods R=TFAIIR—T v —
food process Nihon Shoken EBEIR—Drv—
Importer Sapporo Beer R=TFAIIR—T v —
Restaurant Hamano Sushi LARSARESE
Wholesaler ICREST T—ILXOBILF > b
Chef Sakana Restaurant LAKS>21T
Trading Trex BN —Tv—
Trading Trex #"HE

Food process United Foods Int'l T—ILAART v UX ~
Restaurant Delica LA RS RESE
Restaurant Apple >x7J

Importer Tichiko FTANROTAS YR —T v —
Food process Noria =t

Retail Townii BrEE

Restaurant Yayoi Ken CEO

Distributor IMP Foods XER

Distributor IMP Foods BEEIR—Trv—
Distributor True World Foods XER

Restaurant Shimizu restaurant >x7J

Processer Azuma Foods Purchaser

Restaurant Manresa Owner chef
Distributor/Importer ABS President

Restaurant Kusakabe Owner
Distributor/importer Ocean Queen GM

distibutor Marine Foods RR—Zv—
Restaurant res Sasaki BrEE

Restaurant Saison Owner chef

Importer DNI Sales

Importer DNI Sales Manager
Importer NA Sales President

Importer NA Sales Purchaser

Importer NA Sales Purchaser

Restaurant Edomata Owner chef
Restaurant Omakase Head Chef

Restaurant Maruya Head Chef

Restaurant Insho Head Chef

Restaurant Saru Head Chef

Restaurant 1sushi 2bar Head Chef

Restaurant Akiko Owner chef

Super Market Tokyo Fish Owner

Restaurant Chaya Head Chef

Restaurant Hashiri Head Chef

Restaurant Geta Owner chef
Distributor Southern Split Sales manager
Restaurant Sanraku Head Chef

Bakery Andersen President

Bakery Andersen QC

12
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mESIE—E (A57¢7) / List of Participants

Name Media Type Media Name Remarks
1|Kelly Huibregtse Bloggers / Social Influencers |A Side of Sweet
2|Rebecca Gomez Farrell |Bloggers / Social Influencers |The Gourmez
3|Cynthia Popper Bloggers / Social Influencers |Cynthia Popper

13



2. 514



2. HlFY)

miBFIR / Invitation

| By Invitation Only* |

Presented by Japan Rice and the Rice Industry Export Promotion Association, Tokyo

You Are Invited to an Exclusive Culinary Event

From Humble Grain to Greatness:

Celebrating the Rices of Japan

Discover the complexity, nuances, and flavors of Japanese grown rice, sake and rice products,
refined over 2300 years of rice cultivation history. Learn expert technigques and insights
while Chef Ken Tominaga, known as one of the country’s leading authority on Japanese
cuisine, demonstrates a traditional Japanese rice-based dish. Expand your knowledge of
sakes in a tasting seminar presented by Advanced Sake Professional Craig A. Tabandera.

January 10, 2017
I:Sme to 4 ;(]{}pm 1:30 pm @ Introduction to Japanese grown rice,
(doors open at 1:00pm) sake and rice products
# Chef Demonstration
The Ramen Bar @ Sake Seminar & Tasting
101 California Street _
San Francisco, CA 94108 3:00 pm Showcase Reception

RSVP to reserve your limited seat)
*Due to limited space, this invitation is non-transferable. If you know someone from
the food industry that should be invited, however, please email

' ' :as soon as possible.

O 0

Don't miss this exclusive complimentary event held only in 5an Francisco,
New York City and Vancouver.

Chef Tominaga, one of the country's
leading authoritiess on Jlapansse '

cuising, 5 known for his ever evolving approach to
Japanese cooking - one that relies on its core principles
of using only the highest quality, freshest fish and best
local produce, and honors its ability to layer and express
flavors so beautifully. In addition to his skill, Tominaga's

e dascribes his career as never-2nding, and his appetite

fior learning as insatiable.

suooess can be attributed to his infinitely curious mind;

SI3 USRI

JAPAN RICE AND RICE INDUSTRY
EXPORT PROSATION ASSOCIATION

Ken Teminaga Craig A. Tabandera
Managing Chef and Partner Advanced Sake Professional,
of Hana and PABL Sake Education Coundil (Mew York)

Craig A. Tabandera has besn involved

in the hospitality industry with sake for

over 14 years. He has managed sake programs for
restaurant groups from Hawail to New York and worked
with the lapanese gowvernment in promoting sake. In
2015, Crasg received his Advanced 5ake Professional
designation from the Sake Education Coundl Craigs
twanty-five years expenience in wine training also enables
himn o express his sake intimacy inways that resonate with
all typas of sake drinkers, from neophyte to aficionado.

g THIS IS
i JAPAN QUALITY
r HEDEGLVE,

15
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oyeq Isauede

JAPAN RIGE AND RICE INOUSTRY
EXPORT PROMOTION ASSOCIATION

An integral part of Japan’s culinary tradition

Sake is liquor brewed from rice.

the Japanese culinary adition

THIS IS
JAPAN QUALITY
HAOBVLWIN.

i

m BAEXRBT/ IV (A355)

1ARHIE

e

The reason behind the exquisite taste ofjxpm -grown rice
Tt o blvved with sbuesducs el ot i el udid o eubioms
oo ria cubinind o laort i e s n sy Pl o 4o, Wt ekl e
arderge extant imreverant. On 397 Tepen cencrands highly sdvareed e peltbing
\xhpigers for serseving bran fram beww rice so prediace whiv te

Rice is central to every meal

16
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1A

BT/ IV (A357)

aqeg Jo adAL

APAN RICE AND AICE WOUSTRY
EXPORT PROMOTION ASSOCATION

Jupanese ake is an unusual liquor when compared with other drinks fro

because it’s “good heated o chilled.” The temperature range for dri
compared with other alcoholic drinks, ranging from 5° to 55° Celia.
Sake is a fiquor that was born and is nurtured by the transition of Japan's four seasons, from
wiater to spring, and summer through to the sutamn. Sake, a drink created by the anique
climate of Japan, has been desceibed as the fruit of the blessings of Japas's shundant nature and
the wisdom of the Japanese people.

Ginjo 75 &
s iy et oo et 0% b ot e v, e
o co,

fhem

Paiginjo X%

‘Daiginjo-shu s a sake made from select ingredients: rice That Iimlﬂll‘lﬂ ‘with at least Sﬂ&dﬂhl mmv
1

et 5 e 3l e

Junmai £54
St i o i 5,
gty

Junmai daiginjo bR K75 6

ice and wate, offerio & parkculrty fne. distinet srom, oslor, and radisnt ster.

Pokubetsu junmai 47)4e4

a0 lustec True 10 8 name, it is made

s o
e gt Gy
Henjozo 82

o b . e ol i ot 70, o, AR et ek ot
fine arce, cole, and

Koshu @

amn THISIS
Q JAPAN QUALITY
B« HAOB LW,
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B AAEX - HARH - BARERETF T3> (W130mmxH200mm)
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ointFarm

JaAVE7r—L BARD

Gensenmai
Genmai

Gensenmai only ses full plant-based fertilizer and neves
animal ones. During the nursery stage and foliage feed-
ing, plenty of natural minerals are given to make this rice
safi and healthy.

Sweet, aromatic and soft, it is a rice that is stll very.
delicious even when cold.

PN RE D RGE NBUSTRY
R AT KA

ointFarm

JaA — A B

Gensenmai
Hakumai

Gensenmal only uses full plant-based fercilizer and never
animal ones.

s the nursery stage and foliage fecding, plenty of
natural mincrals are given 1o make this rice safe and
healthy.

Swee, aromatic and soft, i s a rice that is sull very
delicious even when cold.

Aot 0t STV

S IER R =

Aji Shirabe

Crispy when you bite into, but the light texture then
melis in your mouth.

“The flavor s uniquely sweet and savory.

From the kneading of the dough to roasding, the aroasa
and delicious taste of the rice can be savoured.

This is 4 long-selling produce with a 37-year istory.

- RERENRAST

MO O R NRUSTRY
o o

Kuromame Senba

The black soybeans are not too hard, and asy 10 eat.
Fragrandy rousted, the texture is easy (o cat and the black
soybeans are not oo hard.

To appreciate the tase the rice and other ingredicns,
itis simply salted.

This is our company's besuselling product.

TS TS »
sarANatariTy. FERY i -
WO aodull e .

APAN S BAD S NOUSTRY
08T ROMTION SO

.

Kongari Corn

Made from domestic glutinous rice and Hokkaido corn,
and baked golden brown, finishing with soy sauce.
With a slight sweetness, it is « popular item, especially
with women and children.

4PN CE IO CE WOISTRY
T OSSO

&b

Superior "Junmai Ginjo"

<Junmai Ginjo>

Using only selected rice, and

famed spring watee
been brewed with

well-balanced
Smitieey ot U eyl hilld o ot
ture.

® Name of Brewery HAKUTSURY SUXE BREWING CO.LTD,

© Location of Production  Hyogo Prcfecture
® Alcohol content 145°

S

Junmai Daiginjo
"HAKUTSURU NISHIKI"
<Junmai Daiginjo>
*This is a Junmal injo sake that ases 100% of Hakutsura

Brewing Company's *Hakutsuru Nishiki” rice developed
uniquely for sake prodaction.

b Gdogad
lon ey of e o peesigons Vemar NAE e
Iuis bath fancy yet refieshing, with a istinctively rich favor
a5 wel,

® Nan HAKUTSURY SAKE RREWING CO.LTD.

Hyogo Prefecture

o e 1D i WoETRY

Hakutsuru Excellent
Junmai Sake

<Junmai>

Hakutsuru Excellens Junmai Sake has becn brewed
a250-year-old traditional technique of HAKUTSURU as
our main product that has been gesting good reputation
fiom ot bong-loring ostncbers

s characterized by its well-matured, fall-bodicd tasce
aod il g ot

® Name of Beewery HARUTSURY SAKE BREWING C0.LTD,

stion of Production  Hyogo Prefecture

® Alcobol content 15°

THiS IS o 3
[ BN &‘
S TN ",

- ARGkt

17
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¢FAY

GEKKEIKAN SAKE
KYOTO SINCE 1637
Gekkeikan Horin Junmai Daiginjo
<Junmai Dai
A combination of fresh spring water, Yamada Nishiki rice
(known as the ‘king of sake rice’), (.uhy‘knm)n!ﬂku ice
0 50%, and the skill of the sake mast i this.
ol of a Fushimi style Junmai.
Horin bas a deficarcly fraity aroma.

Tes subtle avars are well-balanced, and it s exceptionally
smoath with a long clean finish.

F Brewery ‘GEKKEIKAN SAKE COMPANY, LTD.
fProduction  Kyoto Prefecture
@ Alcohal coaten: 160~ 17
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B AAEX - HARH - BARERETF T3> (W130mmxH200mm)

X 1M

- ARt

AP ICEAND ICE WOSETRY
AR AR SN

Gekkcikan Nigon Sake
<Nigori Sake>
a Nigr Sk togh el Jomat
s cloudy” and this style of sike s thieker

and creamics n avare, wih s milfibe appeacance.
“The dloudiness’ comes from the rice sedinsent which remains i the

Topan f
masy ceataries.
® Name of Brewery ‘GEKKEIKAN SAKE COMPANY, LTD,
® Location of Production  Kyoto Prefecture
® Alcohal content 100~ 11

)

i‘
AN GUALTY “
PY RPN u *

e e e o
AT PHMOTIM ASSOCAIN

CRY
/ﬁ\
7

GEKKEIKAN SAKE
KYOTO SINCE 1637
Zipang Sparkling Sake
<Sparkling>

Zipang Sparkling Sake is an unique and fun new sake
from the House of Gekkeikan.

Lightly carbonated, Zipang's sparkling style is produced
naturally by sccondary fermentation

Celebrate with Zipang Sparkling Sake!
long clean finish.

closed sank.

® Name of Brewery GEXKEIKAN SAKE COMPANY, LTD.
® Location of Production  Kyoto Prefectare
content raw

tusts
(o aaciny
SN

ot N ASSEAOR

<Ginjo>

e

ald i e g Thisdrick was ey e ke Expo e P,
Vod i R v

Brewery Honke Matuura Beewery CoLud.

of Production  Tokushima Prefecture

&
70
o 1
LY I

® Alcohol content 14~15°

At T>O>aA>y—-F>3FIL

Narutotai Junmai genshu "Mizutokome"

PN RERND OE IUSTRY
PO PREMITON ST

b

Hakutsuru Premium Sake
Junmai Daiginjo" SHO-UNE"
<Junmai Daiginjo>

Uideg sl i o

refciog the supreme quality nf]npunﬂ( Sake,
This

be enjoyed chilled orat room temperature.

HAKUTSURL SAKE BREWING CD.LTD.

on of Production  Hyogo Prefecture

content 15.5°

-~ »
IAPANQUALTY -
<SR B %

4N kAN CE NSTRY
EBFONT OSSO

i
Q@ &%
Junmai Nigori "SAYURI"

<Junmai Nigori>

SAYURI means e lily" and is also used as a name
for Japanese women. SAYURI was created to embody the
gracefulness of Japan. Using only selected rice and rice
Koji, this Nigori Sake is brewed up carefully with

Slightly sweet with a note of fresh bananas.

@ Name of Brewery HAKUTSURD SKE BREWING CO0.LTD.
® Location of Production  Hyoge Prefoctare
® Alcobol content 125

&
g 7

18

- RN SHEATIHEES

HPAN IS IO CE DOUSTRY
PR TN ST

Narutotai Ginjo Nama Genshu
<Ginjo>

This unpasteurized premium rice sake is flavorful,

refreshing and fruity with a gorgecns sweet arom:

With a high-alcobol coatent, it s  veey powerfal dry
sake with great acidity.

Serve best chilled.

© Name of Brewery Honke Matuura Brewery Co.Ltd.
® Location of Production  Tokushima Prefecture

® Alcoiol conteat 18°~19°

THISIS i v

oA s 1D e WOUSTRY

é b

Hakutsuru Organic Junmai Sake

<Junmai>

Unng only the premium Califoenia ric, Hakutsary Organic

mhm«e

Ingredients, brewing process, aging process, and botdling
pm(t“ arcall USDA certificd organic.

Sharp and exhilarating, Dry and Light bodied.

® Name of Brewery HAKUTSURD SAKE BREWTNG C0.LTD.
® Locution of Production Hyoge Prefecture
® Alcabol content 145"

uv«\q’\v n! &
~' ng
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| Comictus:  JRE SUDDON Dosk @rwmay Aast D s J18 Cupwine Sabe b |
G Mitns Towes g DF 2411 Mahahirkin, Saapbotu, Tobye. Juzen | 63348
oy :
() Japan Rice and Rios Industry Export Promotion Aseociation |JRE)

Mo U rmtevu o ey

For Business Matching
to Promote

Japanese Rice, Sake and Belka

MEETING

THIS'IS JAPAN QUALEFY.. CeleBrating the Rices of Japan

~1 10 j13:305%6"00
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