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@ Chao from Emiri. After some decades of try-and-error history, “Sparkling Sake" seems now getting some definite and consistent market in
Japan. I feel it may also have future potential in foreign market, especially for European and US people. In-bottle secondary fermentation and
in-tank secondary fermentation technics come to be refined. Carbonation technic (like, thru-stone) also refined. These technical progress should
be the main reason of recent popularization. Heavy “Nigori”, medium-cloudy, light-cloudy, and clear. From high alcohol contents like 13% to very
low 5%. Various types of products are attractive points. @ Besides, we now have more than 10 of Japanese sparkling wine made by “méthode
champenoise”. (We need to say “méthode traditionnelle”, but champagne is easy to say...) On this paper, I believe we could put all of existing bottle
fermented Japanese wine. Some of them are very high-priced, cost around 10 thousand yen, more expensive than some real French champagne.
Sparkling beverage has bubbles, but hope sparkling boom is not a bubble. (photo & text : Sienna K. Emiri —7 K+ TXV)
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ICkBHE, %5

o
INEIEE

DHECE,



H—TRYF RIN=9) 574> . DIF 7')1/ ~
Ot JUzy b (BNRE SHREEHZERR) Q3 T77—L714F)—)
AbY STy yaxbI)ay b
(RYXTA)
FHIRN=GVVG b ST023FIVT TYINZ—RRIN=9 )T TSUIT
Jay b (MlL3EETE) - i (BRIETALVT—F)
TIVHTSVH TUDvoT AIN—=TUVT RAAYERY—A
(B5BERE) (BE71>)
RIN=G )G T BIDRRAIN=T U TIA >
(ZYwyaA74+)—) (ZIEE RO ELRE)

WEI—V RFq¥> L -- HRERIN—Z )T T4 TI—LT
GVEI—)b) F L GHERTI R - 7 R SERRZERR)
RASR - 258 TUzy bovibRR . .

BT EIALF1)-) Wiz

r — 1]~ "
76 481 : HAA D BBEOWE D LMH RIN=7 V2 TDEAFEL,

O/\T A Ditv / JVIVEETIE, BT TICRBHAAD EEEELELTW . EEQ (BElnasE 75
1978 £ 6 BEM S&#) IFBEICRUZBRLIEHOEZ T, DIMDICTIN—YTL—/V—% .
BMUIeES, (RIECHEEBZTE e, NTALDAXEBIFZRATIEATIR!) BmAIF /K
YRIF7> « Fr>EA>1, Champion &, 54> &R, Champagne (2+>/t>) IERZ
35, DE—I2ITLL S,

@ 1934 FHED "HHFHBERAEEN_-25, (O). BE-XRESET+>/\VEAD "5F

ZEIBERFERFIELTFEERFEEAXSTIVEESEL 5, EVW56D, HETS, EEin
SHIAADDEEIEH > IcDM6 L EFEEA,

40 g : /IS F XA~

@ O IF,. 1968 FDHizETFNI/N> FiIcBHS e 1 XN— CM, 007 &7 ZET DR H0) ?
TIH, Chd "9V AD—EE (LEREDFEE) @ /N FX1 ) D CM, E#HD
BIOSHU TEBIEVeiIhE, BRBHSBEDTNED 27,

30FF: ™o - hX—; 1 ?

0@!1\ KIFF—SADETEE V- AX— DX (BEFRE 1976 £, 7 AS).

T TREBSCIIBEIBBREEDA Y DREDEHETEN 2D TY >V REEEZH
WeitBbFET, HBE LX—EIFT 5> XEED mousseux T R/IN—T Y > T DERK,

10 ££qi : 7—ADJEL

ORTHEHELZRE TT9E, HEESNIFUSH. "ZIPANG, HEESIh, SDIX/N—2
Y2 UFBHT—LADIEUHBBZIZUDI=DH 10 FIFE R, BAZRBEE. >IN R
BEOEMHELEE, BROZHY Y FLIEDHT—LDERD,

OEFE B 13,2001 FICIBZELIER/IN—0 U TiE B, 19951 & TZIPANG) D/Vy T—

Jlit, SEIE S TET R,

@HEXDT1FU—T, >v>/N>hHRICE
BIEN—REEBR/IN— O U > T T4 > H1E
AEUVEDS 21 BHigIcB> THS5TU,

LTS, 2009 #F

O=[]iF, REBRITD TR~ FZ2EHL\
B?TBELTHF L (EE Q. BEAEA
ULHbDSAA 1 )D, CABICIEZF U,
D5, ZYIRYDRIC—o U IHE
FTEITEULATT !

01 Sparking Sake —

G

=K |
"
L

TAREAREY B E

sman .3 Eheos BIHEES

Picture : Kita Sangyo @ 2001.
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