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Sake from breweries in Fukuoka

will be available, offered as a
three-sake tasting or by the glass.

HFHEA3ME: 800 Three-sake tasting: : ¥800
such as fruits and herbs.
B2 :400M —4500M Single glass: ¥400 (some selections ¥500) . -

BBEDBFXEETFAVFTART4VT!
3B YTEAFICIRERIHTLEVH!
Blind taste three different types of sake!
Those who correctly identify all three,
can get a free single glass of sake.
600M (1] Fee: ¥600 (per session)
©14:00 @16:00 Time: @14:00 @16:00
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A pairing experience featuring a set of three types of sake
and three local snacks from Fukuoka.

Discover your own favorite combinations as you enjoy sake
and snacks together.

1,000 (1[E]) Fee: ¥1,000 (per session)
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A new category, “Craft Sake”

277 by i3 BAEGEE) oRERT %
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BAhETEETIH vV IV DE,
Craft sake is a new style of alcohol

brewed using traditional sake-making
techniques, combined with ingredients

TE-FEE Sugitama

EROEEEE 20185 SSIFRE WIiE
2018: SSI Certified Sake Sommelier. Based in Fukuoka.
| YouTube:@sugitamalOl Instagram:ponsyusugitama
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Sugitama, a certified sake sommelier who shares
sake-related content on YouTube and Instagram,
will appear at the venue.

He will talk about the basics of sake and introduce
Fukuoka’s sake, also having a sake Q&A session.
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Organized by:Fukuoka Convention & Visitors Bureau Event Management:LOVE FM International Broadcasting Co., Ltd.



