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The W0r|d Of Sake, Pair.ing
taught by a Brewer *™™ ]24{0%_715'33

Mr. Soichiro Tsuji, head brewer (representative director) of Gozenshu Tsuji Honten Co., Ltd. in Maniwa City,
Okayama Prefecture, will be invited to deliver a seminar on sake. Enjoy a pairing of sake local to Okayama with
local produce and deepen your understanding of sake while listening to the brewer’s remarks on sake and brewing.

Tottori Okayama Shimbashikan 2F Event Space f’\u@ forthic\j:n*:f::napv
1,0 0Oyen (taxincluded) * 2mertscamony ﬁ a
r—— 2 bottles of OKAYAMA SAKAGURA COLORS (R}

Head Brewer, A .
Gozenshu Tsuji Honten Sake Brewery  RSCIEI418Y 30(advance reservation only)
Soichiro Tsuji 3% We kindly ask attendees of the event to participate in our survey.
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Okyama Seafood and Mountain Products
de mariage

A tasting of sake local to Okayama and seasonal Okayama Taste local sake from Okayama
produce including oysters! Please enjoy the differences in
brewing and production methods in this sake food pairing.
Tottori Okayama Shimbashikan 2F

Restaurant Momotenashiya

Customers who visited the café

and took the survey will be invited
to the pairing seminar free of charge
on a first-come, first-served basis.

Venue

Momotenashiyav

m_“_a[ #Only applications made through the reservationform on the screen
that appears after answering the survey will be accepted.

Scan here
for the venue mapv
(Google Maps)

Tottori and Okayama Prefecture Joint Antenna Shop

Tottori Okayama Shimbashikan

An ensemble of gourmet foods from Tottori and Okayama Prefectures
made from seasonal produce and local specialities of various genres
ranging from well-known sweets and famous products to hidden gems!
Enjoy the charms of Tottori and Okayama in Tokyo!

Tottori Okayama
Shimbashikan

Organizer Marketing Promotion Office, Industry and Labor Department, Okayama Prefectural Government



