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“Drinking Culture in Kochi”

It is often sad thet peoplein Kochi love sske and drink alat. In thisedition wewould liketo seeif it istrue and give you some perpectives on the
ressons We are d o showcasing some unique liquor produced in Kochi, and the games and etiquettes played and observed in loca banquets. Let this
edition beaguidefor you to use before you head out to adrinking perty herein Kochi!

Kochi, the Sake Country - Etsuko Soeda,TW volunteer

Why isKaochi cdled “the Seke Country? Thereis no spedific reason, but, during Edo era, people conddered
that lordsand samural warriarsin Kochi were savage characters and hard drinkers. For ingance, lord Motochika !
Chosokabe imposed contrals on alcohd  comsumption after he conquered Tosa (the old name of Kochi). BETRES.
However, he drunk secretly, but his subordinate found out the fact. As aresult, Motochika lifted the ban. Yodo 7
Yamaudhi, the famous lord at the end of the Edo erg, dso loved sake, and his pen name was “the drunken Lord e
who ownsthe seas abound with whale.” A

During Edo era, there were about 300 breweriesin Kochi, and most of them were congregated around Kochi
cadle The Masuo Shrinein Koda, Kochi city, has been worshipped as a god of sske Nat only do brewersin ce
centra Kochi worship the shrine, but brewers from afar in the Kami region dso hed faith in it. At fird, it wasnaot A Breweriesin Kochi
essy to brew good sake since Kochi’s warm dimate was nat appropriate for brewing and it was difficult to get
good ricein Kochi during thet time. However at present, quaity riceisharvested, and tasty sakeisbrewed by an
abundance of pure, naturd water. The blessngs of nature and brewing tradition since the Edo era cregte the firgt
dassskedf Kochi.

By the way, people in Kochi city spend 32,590 yen per capita for drinking and edting in barsin a year (2004~2006 average), which is the highest
expenditurein dl of Japan. Alcohd consumption isthe third highest; 90.1L per person per year (1998). It ssamslike Kochi’s drinking traditionshave bean
passed doan the generations Be careful nat to drink too much!  (Reference Honkawa Daa Tribune http/Amww2ttonnejpi~honkawal, Yosaka net
http/Aww.attaka.or.jp/, Sekedangi [Nishida, Ippei, 1983], Kochi SAKE History the 2™ series[K ochi BrewersAssodiation, 1981])

Shall we go to a sakagura? - Chihiro Fukuoka for KIA

Brewerieswherethey make Japanexe sske are called 'Sakagurd. Kochi has 18 sakaguraintotd. )

For thisedition | interviewed Mr. Ogi, whoisthe Toji’, or chief sokebrewer, at the Arimitsu Shuzo sakagura in Aki - =
city and talked about some of thetraditionsin the sakeindustry. -

At Arimitsu Shuzo, the firgt sske of the yeer isn't reedy until the middle of November, but preperations begin in - &
early October after therice have just been harvested. By the middle of January dl the seke would have been breved &
and in early February cusomers are invited to the brewery to tagte the sake and to cdelrate the finishing of the sake
meaking. These public eventsareknown as ‘Sakagurabiraki . !

On that day, workers and thar families cook traditiona Japanese food, induding Oden (Jgpanese gew) and
Kasujiru (sake cake soup). Often asmany as 200 people may atend and it can bean exditing and bustling day. : .

For many people the highlight of the day isthetadting of the new sake, or ‘Namashu Genshu', which hasjust been ™ Saka ura;biraki
pressad. The Namashu Genshu would not have been heated for pasteurization and water nat added to reduce the g
aoohd content. Usudly the battles of sake we buy in the shops have dready been hegt-tregted and the sakehave sood
for sometime sowedon't get thefull taste of red fresh sake Thisfresh and fruity flavor isvery spedd! Theaeredlyis
no reason to miss out on this unique and wonderful experience, which comes only once each year.

Inthe new sake season you can find green ballshanging benesth the eaves of some of the sakebreweries They are
known as Sugidama and they are made of cedar leaves. Aswel astdling cusomersthat the new sake hasbeen made,
they a0 represent their thanks to the sake guardian deity. Asthe leavesturn broan it shows people that the sskehave
been aged and matured. Theworld of the sskeindudry is so mysteriousthat you can mekealat of discoveriesthare

If you contact them in advance, Arimitsu Shuzo and severd of the ather sake makea's offer tours indde their
breweries. Go ahead and expariencemore of the depth and higtory of the sskeworld.

Arimitsu Shuzo: 38-1Akanoko, Aki City, Kochi  HP: http:/Aww8.tiki.nejp/i~akand/ (Japanese only) Swid ]

Other informetion of breweries: http:/wwwikbiz.or.jp/kumial/sskel (Japanese only) ugiaama

How to find good local Japanese sake - susumu Yoshida for KIA

Kochi earns a good reputation for its sake nationwide while many other doohdlic beverages such as shochu (didtilled spirit) and fruit wines are
produced and s0ld in themarket here It issaid that even the Japanese have difficulty picking out their favorite one out of agreet variety of locdly-brewed
skein Kochi.

When you expressin one word for the characterigtics of Kochi’s seke, you might say it’s very dry. You will fed theinitia bite on the tongue but it
finishesnicein thethroet. Nihonshudo is oneindex used to eva uate Sugar content of sake and in generd the bigger thenumber is thedrier the sske.

You will s Chinese characters such as (daiginjo), (ginjo) or (honjozo) on the labd of a sake battle One of the main
differences among them istheir seimaibuai, the percentage of rice milling. Seke made from at least 50% of rice pdlished away is daiginjo sske. Ginjo
sakeismade of rice pdlished away a least 40% and honjozo sskea leest 30%. The price of daiginjo isthehighest followed by ginjo and honjozo.

Gengdly daiginjo and ginjo sake taste better if you drink them cold or at room temperature. Usudly, sakeis served warm at drinking parties. If you
didikewarm sske, why don’t you try daiginjo or ginjo? They are worth drinking despitethe high price.
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Tosa Space Sake & Deep Sea Water Sake

You may have heard of Space Barley recently, or you may even have
heard of Soace Yoghurt. But, beforedl of that, Kochi wasthefird to cregte
our very own Tosa Space Sake

In September 2005, Russia st the Soyuz rocket up into oace
Brewers in Kochi used this opportunity to place onboard 6 types of yeast
that are used in sske brewing, dl of which were developed in Kochi. The
yeast spent 10 days in space aboard the rocket, and returned safdy to
Kochi for sake brewing. Strict Sandards have been put in place to assure
the qudity and authenticity of the sske, and in April 2006 thefirg betch of
pace sskewasrd eased amidst controversy.

Some say the tagte of the sskeis quite srong but essy to drink, and of
course people buy it for the novdty. Perhapsthe am of the breweries and
the “Tenkuro” (literdly: to devour the skies) committes, who were the
onesto plan the whdle project, isto offer people the chance to experience
gpace sckness, whilg pondering the mgjestic ways of the universe.

Anather Kochi inverttion isthe Degp Sea Water sake.

Said to be a “Gift from Earth”, Degp Sea Water sskeis brewed from
water that has matured for hundreds of yearsin the depths of the oceen. At
more than 200 meters beow the surface, Degp Sea Water is untainted by
becteriaor pallution, and isvery pureand full of naturdl minerds. Because
thewater is s0 pure, the corresponding sakethat isbrewed using thiswater
reflects this purity too, and the sake is sad to be fragrant and low in
bitterness One of the 19 Degp Sea Weter intakes is in Murato City, 0
Kochi Prefecture pridesiniitsproduction of Degp SeaWater sske

Taking us from the battom of the earth’s arugt to the vaid of the
universg, it ssemslike Kochi never failsto ddiver its sake and gpparently
itsendess supply of blue battles

— Steven Yuen, Kencho CIR

Kochi’s Drinking Games - Lisa Yasutake, Kochi City CIR

Kochi is famous nat only for its refined sake and doohd-loving
dtizens but dso for itsmery drinking gamed There are various so-cdled
ozashiki asobi, but the mog wdll-known are “Bekuha”, “Kikunchana’,
and “Hashiken”.

Bekuha are Kochi’s famous drinking cups that g
aregedaly designed sothat they cannat be put doan
until they are empty! Thereare somewith ahdeinit,
atherswith a cone ar soird shaped bottom that tipsto
its 9de. There are ds0 ones shaped like tengu, |
hyottoko, and okame and a diceis rdlled to see who
drinks out of which cup dong with a berobero song.
Thetengu cup can had 3to 4 shats of sakel Okame-shaped bekuhai

Kikunohanais played by sdtting as many sake cups as people upsde
down on atray with akikunchang, ar chrysanthemum, hidden under one.
A song is sung while each person flips a cup over in turn until Someone
uncovers the chrysanthemum. Each flipped cup isfilled with sske and the
finder mugt drink themdll!

Finaly, Hashiken is a game where two....,

players hide the d10psﬂd<s behind their back
and janken to dedide who goes first. The loser “alle
says “Irasshai!” and thrudts O to 3 chopsticks
forward, hidden under his forearm. Thelf = @ :
winner mug guess “3” and put forward as .

many chopdticksshethinksshe nesdstomake  Hashiken Tournament
thetata 3. The former then can guess dther 1

o 5and bath turntheir arm over.

If bath people arewrong, they switch rdes and play again. Thefirg to
win 2 out of 3 gameswins and theloser mugt take adrink. Think you have
what it takes? You can try out your hashiken kills a the annua Hashiken
Tournament in Kochi!

Doburoku in Mihara Village - susumu Yoshida for KIA

Doburoku, or doudy sake, isakind of ricewine and is produced with
malted rice, yeast and others added to cooked rice. It isthe Smplest form
among doohdlic beverages made from rice and can be produced eesly a
home But it isillegd to brew it a home without license Therefore the
word “doburoku” issometimes used asanather namefor boatleg liguor.

In Mihara Village, western Kochi, doburoku had bean produced and
consumed since early times espeddly in farmhousss. In the Méji period,
however, brewing the doudy sake a home was prohibited by the Liquor
Tax Adt of Japan and disgppeared from the village But in 2002 thevillage
was authorized by spedd provisons of the Act to produce doburoku agan
jugt like dden days Now seven farm househadlds in the village produce
and =l it and the Daburoku Fedtiva ishdd every autumnin thevillage
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Manners while drinking in Kochi

Thereare gpecid drinking mannea's abserved in Kochi that aren’t sen
in other prefectures. People in Kochi fredy move around and away from
their own seats during a banquet, which makes peoplein other prefectures
vay qurprissd & sedng this custom. Also in Kochi, obrigty and
prim-ancHproperness areimpdite to thehogts of the party and ather guests.
Guests & the party are expected to drink lats, talk merily and help enliven
the mood. At any banquet in Kochi, every individud is treeted the same
and it is no place for higrarchicd disrimination. In other parts of Japan,
thereisatraditiond manne where a senior pours dcohad to ajuniar. Itis
congdered digrespectful and arouses the digoleasure of asenior if ajunior
poursfirg. In Kochi, however, ajunior hasto pour for asenior fird, which
isatoken of esteem to the siar. We repeatedly have to drain our cup and
giveit back whilgt having apleasant chat. Wecdl it “Henpai™.

In Kochi we don’t sdttle in our own seets once Henpal garts a the
wedding reception. We start Henpa around our seets without regards to
the bridal couple and it lodks like one big party. In the Hata area, western
part of Kochi, people gart drinking in the order of arrival. Even & modern
wedding receptions, people dat drinking before the ceremony even
beginsand it isnat uncommon to seevery drunk people by theend of it.

There ae so-cdled “Kamiza” seets and “Shimoza” seets in Jgpan.
Saiors and main guests St & Kamiza, and juniors and hodts st at
Shimoza Usudly Kamiza are fathest away from the doorway of aroom,
and Shimozaarethedosest to the entrance

- Mizue Takahashi, TW volunteer

Hangover remedies - Susumu Yoshida for KIA
During banquet ssasons from March to April and from December to
January, you are likdy to attend drinking parties two days in arow, or
somaimes more If you drink too much without any remedies, you will
end up having ahangover on the next day. In such an anful situation, you
might probably heal your hangover with fluid replacements such as sports
drinks. On the other hand, there are some Japanese traditiond remedies
bd ow to dleviaehangovers.
Miso soup with Shijimi or freshwater clams:
‘ Shijimi indudes plenty of quality protenswhich
N have the effect of improving liver function. At
. . the sametime water in the soup dsorehydrates.
Japanese persimmon: Tannin and vitamin in
Japanese pasmmon block the absorption of
doohd and at as a diurdic to cary extra
[ | acoha out of the body.
Umeboshi or pickled plum: Citric add, the
source of its sour tagte in umeboshi, dears up
somach upset and nausea.

What kind of hangover remedies do you have in your
country? Fease send them with your name and country to KIA by
emall. info_kia@kochi-kiaor.jp The deedine is Sun. February 28. We
will show them in the next edition issued in March. Thank you for your

cooperation.

Event

Home Cooking from Around the World

A world food event will be hdd on Sun. March 14 & Hirome Ichiba
Food from up to 5 continents (Ada, Europe, Oceania, Narth and South
America) and up to 8 countries such as Audrdia, Brazil, Indonesa,
Thailand, USA and Vietnam) will be on sdle All food will be home-style
dishes made by foreignersliving in Kochi, induding exchange sudents
Enjoy authentic ethnic cuisneon Sun. March 14 a Hirome | chiba, Kochi
City. Don’t missit!

Time 11lam-3p.m

Inquiries. Hirome Company 088-824-6555

Locations where Tosa Wave magazines are available

Sation of Foregn Regidration of each municipdlity, Immigration Office,
Prefecturd  Library, Prefecturd Musaum, Rekiminkan, Kochi Cadle
Hirome Ichiba, Tourig Information in Kochi Sation and Kochi Airport,
Nonna(ltdian Restaurant), Nakgimacho Cathdic Churdh, Kochi Youth
Hostd, Macou’sBagd Café Karaoke Big Echo Centrd Park Brandh, Irish
Pub, etc
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