Lecture on the History & Culture of Shonai
Supported by the City of Sakata
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Science of Sake — Science of Brewing and Fermentation

® Topic: How sake is made, how its brewing methods differ from those of other
alcoholic beverages and fermented foods, what makes a difference, local sake specialties, etc.

® When: May 31, 2015 (Sunday)

® Time: 9:45am (The lecture starts at 10:00 am)

® Where: Sakata Koryu Hiroba (2F) — 3-4-5 Nakamachi, Sakata

® Admission: JPY800

® [anguage: English
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If you are interested, send email to taka.suzuki.jp@gmail.com (Tel: 080-6053-4729), or apply
through Judy's English School: judy.chonan@gmail.com (Tel: 0234-33-3880), by 27 May.
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This is part of the lecture series on Shonai’s unique history and culture, organized by Shonai Cultural Education (SCE).
The lecture series has been supported by the City of Sakata.
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The organization’s website [F{AY =7 A
https://sites.google.com/site/shonaiculture/
http://www.city.sakata.lg.jp/ou/shimin/machi/koeki/syounaibunnka.html
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