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Sake Brewing in Shimane
The Sciences of Rice, Water, and Yeast

asl 11/29 &) 15:00~16:40
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Sake Brewed in Shimane
Experiential Session of the Taste and Flavor

el 11/29 & 17:00~19:30 (&

Venue‘ E *E * University Dining Nicora 2nd floor {ﬁi%‘.‘%}oh’()\
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Interchange and communication by tasting Sake (Japanese Rice Wine). ., ﬁbﬂ@iZOﬁuﬂ:
Learning the sake breweries and those traditional tastes in Shimane. v >\ :gﬁv)i-g‘

Only those over the age of 20 are permitted to participate. ’; Y

< Charge for appetizers of Sake>
Students/Graduate students — ¥1,000 per person
Others — ¥1,500 per person

'3

4

Tasting Lecture
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