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Experience the All

ure of Kansai's Sakes and Alcoholic Beverages

eminar®Tasting

Brewery workers from the six prefectures of the Kansai region have been invited as guests to
share the allure of Kansai's sakes and alcoholic beverages through this seminar.

Following

Demo kitchen a

Sunday, June 15 to Saturday,
June 28, 2025

1F, Osaka Healthcare Pavilion

each seminar, there will be a tasting session.

Event tickets are
handed out on the
day of the event

Attendance
open to first
25 people

rea within the Food and Culture of the Future zone

* Entry is prohibited for those under the age of 20 and those who plan to drive a car, motorcycle or bicycle after the event ends.
* Attendees are requested to fill out a questionnaire following the event.

* The event may be streamed live or reported on

in the media, so please be aware that you may appear in coverage of the event.

* Tickets will be handed out starting 15 minutes before each seminar. Only a fixed number of tickets will be available, and only ticket-holders may enter.

* No reservations are necessary to enter the pavi

The associations conducting the
Schedule - Attendance open to first 25 people [N NSONONENT SRR

Four sessions per day (each 30 minutes) @ 11:30 a.m. @ 2:00 p.m. ® 4:00 p.m. @ 6:00 p.m.

Osaka Wineries Association
June 15 (Sun) (Wine)

Osaka Sake Brewery Association

(Sake from Osaka) " [imedifza2toem

June 16 (Mon)

Osaka Brewers Association
June 17 (Tue) (Craft Beer)

Shiga Sake Brewing Association
June 18 (Wed) (gake from Shiga)

Shiga Sake Brewing Association

June 19 (Thu) (Sake from Shiga)

Kyoto Sake Makers Association

June 20 (Fri) (Sake from Kyoto)

Kyoto Sake Makers Association

June 21 (Sat) (Sake from Kyoto)

ilion itself. /

Nara Sake Brewers Association
June 22 (Sun) (Sake from Nara)

Nara Sake Brewers Association
June 23 (Mon) (Sake from Nara)

Wakayama Sake Brewers Association
June 24 (Tue) (Sake from Wakayama)

Gl Wakayama Umeshu Management Commitiee
June 25 (Wed) (pjym ywine) ’

Federalion of Hyogo Prefecture Brewers Associations LT
June 26 (Thu) (Sake from Hyogo)

. .. Federalion of Hyogo Prefeclure Brewers Associations i M
June 27 (Fri) (Sake from Hyogo) & Qe

— i “eal

Federation of Hyogo Prefeclure Brewers Associations

June 28 (Sat)  (sake from Hyogo)

Japan's Traditional Brewing Area

Hosted

Sunday, June 15 to Saturday, June 28, 10:00 a.m. to 8:40 p.m.

© Video area

Watch a video to learn more about the Japan's Traditional Brewing
techniques registered as a UNESCO Intangible Cultural Heritage.

© Japan's Traditional Brewing photo spot

At this unique photo spot, you can take pictures with a sake barrel
with a Myaku-Myaku design, wearing a Myaku-Myaku happi coat
and holding a wooden sake barrel mallet! Generate some excitement
by sharing your photos using the #KAMPAI KANSAI tag!

by the Osaka Regional Taxation Bureau



