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FnIHE pin 75.[; Sagae original program
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discover the charm of Sagae City and Yamagata Prefecture
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promotion idea of Japanese Sake made in Sagae
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Chiyokotobuki toraya(since 1715)—Sake brewery in Sagae established in 1922
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Japanese Sake and
snacks made in AFREEEDIE
Yamagata appearance of sake

brewery
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Japanese Sake which made from
“Toyokuni”, the kind of rice made in toraya
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Change the impression of Japanese Sake
and make it more popular
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BB TAHAMBEDES Japanese Sake is little-known in foreign countries

-9 TIZENEHR LB ARBEEDFRFE Competition against other region’s sake
-7 ILa—JLHVEELEA. FTL VA A— Impression that Sake has strong alcohol
- BARBEZESF DOHE/] Contractive tendency of Sake brewing industry
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Obstacle of trade- - -"Institution” “Distance” “reputation”— “reputation” is most difficult barrier

Impression that Japanese Sake is drunk by rowdy, Samurai
Sake made in Fukushima— Exported to U.S.A.



2. BARB(SAKE) DN <FREEBSAOHENS>

"EMHOERTKIZEENDIIRIILNEE

Meltwater which is used in Sake has a lot of mineral
-RBHEENGTOVERDOANLNERTHESEZEES

Farmers engage brewing during winter season because they do not have to work on a farm
MDD DHEE - M= g ED DAY

Goods made by local stuffs = Connections with the region
REEEOEEY ICEONGNE LD AR TELA, EEHLN

No waste: Even some parts of ingredients which are not used for brewing (Such as rice bran) are reused for other  purpose e.g.

fertilizer, feed for chicken
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Japanese restaurants
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3.1.;85V [T asx&iERT for foreign restaurants
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easy to drink SAKE
as for having
matching food
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necessity to differentiate SAKE of SAGAE from others.
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3. 1. BRIt agk&ERIT for foreign restaurants

et TFAET (MU 1D BEZFEATESSIZIE
What should do for being chosen SAKE of SAGAE/YAMAGATA

QU DBERLOBEREHEDRE
advise foodparings with YAMAGATA's local food for the
SAKE

SAKE
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brand the SAKE by showing process of making SAKE, passion for SAKE
and its culture.
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produce a documentary

YIDEF Official Site



https://www.yidff.jp/index.html.ja

3.1./845\ [T agRBIEMIT

Q@FFaA5)—fltE REMEITIY
concrete contents(proposal)
Blle.g)1. BEYDIEZRKIEYNLTERET,
process of producing SAKE
2. BEYICEBRTHIADRN-CEHY-ZhZThDIEY—F
what producers think about SAKE
3. LT -IUE O BARBIZHE T SNI=HICTA3E 12—
(B D ANIZD)

interview people who fascinated by SAKE

N



3. 1. ﬁﬂ%ﬁ(-r b.— R EER [+ DRSS

An idea of creating a habitat to drink Japanese sake in a household

-BFRBEIHARMEE, FLEEBEERETRESNTODIENSL.
FZDIZAIATNEVARDEIZESTH HARBZH AR NMED TLLRWNIR BNH 5,
TORTMYRLALIENBRAFADEENKRICENDEZZ NS,

There is a image that Japanese Sake is for having in a restaurant or IZAKAYA. So, those who do not go there hardly
know sake.

BRBEDFEZLRD=O, H=-LIRBIETAARBEEZIRMEIT SRFTFIEIZITTIELL,
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Our proposal is to expand its consumption by promoting the new habitat of having sake in a household.
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BHADANSR-BARBDEZR Impressions of Japanese sake in Foregin countries

TA)H(RZEHE)
-BARBECEBETETLAINH S,

My impressions are that it is very popular in
Japanese restaurants and EBEE

-BABRIEOCBBEEICIT O, KKEROHEDLN H
%)

It is common only when one eats in a Japanese
restaurant or goes to Japanese style IZAKAYA

EFE(BROKZFIZHES)
-BERBEN— BEE. FEESR@ARE (S

It is likely to be sold in a Japanese bar, @

|IZAKAYA, and a luxurious imported goods

store.
" EIRIEA A= BB, the image of luxury
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BHDAILR-BARBEDEHZR Impressions of Japanese sake in foregin countries
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| have a good impression of sake, it has interesting flavours.
A XYRTIE. BRBE RO TIEIGRD, £, RFTT D 5
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FRGREFICERD DD,

It is not very common to drink Japanese sake in the UK. It is
quite unusual to see and most places do not sell sake. | have
only had Japanese sake in the UK on special occasions




3. 1. BNMEIT b—exERTORS
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FREINSEE anticipated struggles
-BAREOBHENEIZZ LU, Japanese sake is not still famous
HAHI 5%t U TEIIEE A& HZELY, Most of them are not used to drinking sake

%t % solutions
-BEMTEREDIEAMEBHEBEMNEZE Creating a sense of intimacy
HEZEDOENRZD=EFEDHEE Transparecy = Trust

- BAREWIthOODATEET™E  Suggesting a new way of consuming sake
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Suggestion of pairing with food eaten in which sake is exported
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3. 1. BHREIT v—exERTORS ®

@QRa—KR#AWL =AY ToIYI— T4

Contents Marketing
B &mIZSNSIEEDQRI—F%
)49 %TlE ... (via QR code...)

"HETRO AEFRICKDIIEDOYBRSR<TFHREFEY> (blog)

-BEIEYV—FOEIE (daily episode)
- Zero WasteMPR
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https://ideasforgood.jp/matome/zerowaste-matome/
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<EROIRR>
-ERTOBFREHEEHBER

The domestic consumption rate of Japanese sake is falling

-7 ILa—ILHFEWNEWNDEIR

There is bias against sake: Sake is a sort of spirits, impression that Sake is
dinamic
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Renew design of Japanese Sake

<EAFMEEEHTOREZAELT>
MEMAE - BETEELTEVNVHRZESOIRILAR
SEATFERICE T S -THORUI=TIZ

“Junjo Junmai sake” - -

popular for wide range of age groups

—Consumer can use “One cup” grass as pen stand or tooth brush stand after drinking Sake

00N Z)
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3. 2.

RO BRBHENDITEH (EFE D)

BBERALERILEN KGR ESIBT Y TDTFAY

Renew design of “One cup” so that consumer can use after drinking Sake

TERTEWZIXOO1Z 415 AN

BRI, BBF, FEHCEDRY (3K
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Draw the picture of specialities or tourist spots in Sagae City

e.g. Sagae river, Jion temple, seasonal fruits such as Cherry, Grape, Pear
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=>@Qfk#A+9F<F 3D Improve Japanese Sake
<JETROW #EFESADEFE>
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Nowadays small size sake are sold in foreign countries ,
SHEERIEE—IBOIMUUT
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Consumption rate of Japanese Sake in the restaurant I ||“|‘i
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is decreasing due to the COVID-19 pandemic (47 )
SARBEEROHE/IMER EfT SBEOLEYSMIEE KU

Contractive tendency of Sake brewing industry
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RO BRBHENDITEH (EFE D)

>Qfk#H+F<F 3 Improve Japanese Sake
-7ILa—)LEETITS Decrease alcohol percentage

3. 2.
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e.g. Sparkling Japanese Sake is easy to drink for young people who are not familiar W ‘-§,'j \;,__w‘ :/ w

\ﬂm%&;«t;:ht:iﬁei h1/
with sake ZOPVYI,
- S s - (=)
THOTHRD 1:V—FEY, BREEINVGESAVRET S LTRERN H -
The new way to drink: mix with soda, fruit wine =Introduce by using Instagram 23 75 % 'é

-INSVWH A X TEYMNRFE KD REODENEELRALA

Sell some kinds of small size sake and taste the Japanese sake and compare the difference of rice

) FRFRBSATITERSELRAR1TE

e.g. In the Chiyokotobuki toraya, Japanese sake is made from five kinds of brewer’s rice and a kind of rice
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existing impression of SAKE

BIZAHATEL, ZILa—ILHAEEL, TR LU BRRICLMEDAEL, fRA (Ll ete
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propose a new way to drink sake sell small size sake

fEHEED : KO —STH A O—$
R7YLT DIRE

pairing with other countries’ dishes / renew design of sake

QRa—KIZ&
produce a documentary v HSNSE1r

FIUAREFTH. T—RRTVUITHELDL. RMAOT L, Hleh
%ﬁ T:fd: E|-| % content marketing

new impression
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