Title: Japanese Gastronomy: Sake Edition

With the boom in tourism to Japan, many visitors have begun exploring sake by sampling select
options from menus, often without knowing the drink’s history or classification. As a result, their
experience can remain somewhat superficial.

Historically, sake has played a vital role in Japanese culture, bridging the human and the divine,
and fostering social connection. In recent years, however, domestic demand for sake has
sharply declined.

One way to support this centuries-old tradition—so deeply woven into Japan’s identity—is by
sharing knowledge of what makes sake more than just an alcoholic beverage.

This presentation aims to introduce sake as an essential part of Japanese society: a drink with a
rich history, a complex brewing process, and a diverse flavor profile. By understanding sake on
a deeper level, both citizens and travelers alike can enrich their experience of Japan.
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