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Vigo Presses is the market leader in quality juicing
and cider equipment and is now available in Japan
exclusively through Japan Cider Market.

Vigo Presses|iy 1 — % —R UM/ K- D&EM%
RELTWA My TA=H—THY  BRER T
Japan Cider Market% @ LT ERELTHEYET,

REOMBLBEREZDL.BEHRO=—XIZAT:
BmEIRETAY—ERLT>THEVET,

II- | FI' :

1A
o

WWW.JAPANCIDERMARKET.COM

Best Variety

WWW.VIGOPRESSES.CO.UK

MinamiShinshu Premium Craft Cider

N35 Terroir Brut Nature
Traditional Method

CIDERS AND

are available here, in Shimokitazawa

BOTTLE SHOP

JER NV

KITAZAWAKOMISHI

KIKUSUI Brewery Co.,Ltd.

E-mail shinshu@kikusuisake.co.jp
URL https://kikusuisake.co.jp/




HAEZ—oT?

(A — B HDIaTy RSP DR
REESH % BWEHNE DD LB WA RIS
YA X —DERITEBETHACZBRBEIETE
%D AT, [cder) (Y1 % —)72 D7,

EICE>TN=FYAZ— O —FIL.V—F3 U1
FARY MUORIZIEFI I AETBN TS
YAEZ—1FDATHBESNZTILD—ILERE D

H:R | CONTENTS

YAZ—DAIERCEBIC EDERSETEY

KANPAI! PR 471 ZELTEDBIRADEWAICITDDND DB
Introducing the Japan Cider Cup Japan Cider Cupfs®) rHLaBL.
SPONSORS W AR>Y— #«inCiderJapanl3 Azt & B T 2 DA,
Japan Cider Cup 2023 Sponsors Japan Cider Cup 20230 R A4 — PAL—IOVWTF R KL L BEERHMT
RBERWEWSZEZH>THRLW . F1Z—YIZ
CIDER IN JAPAN M 5445 —INJv/ Y AI2=74THH Y YaV ELTFMTREAILE
OK ADAM HARD CIDER OK ADAM HARD CIDER DHDLEDTE,
THANKS JRPM THANKS '
Judging Sites & Participating Vendors EERIBMEE—Y
HIGHLIGHT mP® )\1 54
Sobatoringoto BE gy
CONGRATULATIONS RIW CONGRATULATIONS
Japan Cider Cup 2023 Winners Japan Cider Cup 2023 77— k&%
CLOSING [l BPbIC
A Few Words Before the Fvent ARV IFICDE Y

PUBLISHER and EDITOR: LEE REEVE
COVER: Japan Cider Cup 2023 Poster, Design by Chiyako Oishi | BACK COVER: Design by Ayaka Okamura
CONTRIBUTORS, WRITERS, and TRANSLATORS: CHRIS RAMSAY, KANAKO CHONO, KUNIKO SAKAINO, MAIKO

YOSHIOKA-REEVE, MITCH YO, ' ' ' WHAT IS CIDER?
Cideris an alcoholic beverage made from the fer-
LE&EDSRILE D |[SPONSORSHIP INFO mented juice of apples. Depending on what part
contact@inciderjapan.com of the world you're in, you may also hear it called
hard cider, cidre, sidra, sidro, cyder, or (in Japan)
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Our goal at inCiderJapan is to share with you all

inCiderJapan is o proud member of Follow us on social media @inCiderJapan that we can to help you learn about, enjoy, and

appreciate what we believe is so much more
than just a drink. Cider is a community, a pas-
sion, a way of life.
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egular readers of inCiderJapan will undoubtedly be

surprised by the several changes in this issue: Where

is the paper? Where are the pages? Where are the ar-
ticles? The answers are many: increasing operating costs,
wanting to be more environmentally conscious after see-
ing issues thrown out after a single reading, and reader
viewing habits all contributed to the decision to switch to
a digital format for the magazine. But the most important
reason, however, has been because of the launch of our
Japan Cider Cup.

The Japan Cider Cup was launched in November 2022
to create the country’s premier people’s choice awards
tasting competition and international cider event.

The tasting competition segment of the Japan Cider
Cup is open to all domestic cider producers and importers,
and also accepts international entries. Entered ciders are
scored across independent rounds of judging by various
members of the general public in Japan, food and drink
professionals, and a handful of notable guest cider experts
invited from across the globe.

This year's winners will be announced and awarded
prizes at the Japan Cider Cup event on April 22 at the To-
kyo Tama Mirai Messe in Hachioji, Tokyo. In addition to
the awards ceremony, the Japan Cider Cup event offers
attendees the opportunity to taste and purchase some of
the winning ciders as well as a collection of other assem-
bled vendors’ ciders, beers, and food. During the event,
attendees can participate in various entertaining activities
including games, raffles, and presentations. We even have
a special cidermaker guest, Right Bee Cider from Chicago,
lllinois in the United States, who will be in attendance.

The Japan Cider Cup has been a dream of mine since
even before the creation of inCiderJapan, and now the
magazine will play a major part in promoting the tasting
competition and event, its sponsors, entrants and partici-
pants, all with the continued goal of connecting the gen-
eral public with as much cider as we possibly can.

There are still plenty of pages and articles, which will
vary from issue to issue, and paid subscribers get access
to at least one special feature, so we hope that despite the
overhaul in format, you will still find interest and value. In
fact, we believe the changes will make inCiderJapan even
more relevant and meaningful.

| can't think of a better reason to KANPAI! and look
forward to seeing you at the Japan Cider Cup event this
month. If you can’t make it this year, no worries, we will be
back next year - more details in our next issue.

As always, cheers to you and yours and with our glasses

filled to the top, "Cider on!"
Lee Reeve, Publisher and Editor


https://www.japancidermarket.com/ja/product/subscription-to-inciderjapan-magazine/
https://www.japancidermarket.com/product/subscription-to-inciderjapan-magazine/
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We Appreciate our Event Partners and Event & Patron Sponsors
Please join us in thanking our Event Partners and Event Sponsors for their generous
support and for helping make the Japan Cider Cup possible.
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inCiderJapan also appreciates its Advertisers
As the organizer of the Japan Cider Cup, we would especially like to thank those who
have contributed to inCiderJapan magazine over the years.

Akiu Winery Kitazawa Konishi
Farm & Cidery Kaneshige Pomme/Marché
Kikusui Brewing Co., Ltd. Phoenix Brewing
Marukame Cidery Sobatoringoto
Moriyamaen VinVie Winery & Cidery
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K,ADAM Cidery & Taproom opened this month in
OAkita Prefecture, making it the latest in a welcome

spurt of new cideries in Japan. This is coming after
the release of “Fuji & Friends” and “Hop to Hood’, two col-
laboration ciders OK,ADAM did with Bauman’s Cider of Ore-
gon, USA.The first was made in Oregon and the second was
made in Akita, and both were essentially training exercises
for OK,ADAM while preparing for their cidery to launch.

In this article, we spoke first with Christine Walter of Bau-
man’s Cider and then with Madoka Abe and Mami Matsu-
hashi of OK, ADAM Hard Cider about their collaborations.

Christine, can you tell us about how you first met
OK,ADAM backin 2019?

We were contacted in November of that year; the plan
was for Madoka and Mami to travel from Japan to Oregon
the first week of January 2020. They would stay locally and
come to the farm for some good hands-on experience with
making cider. Most of the apple pressing is done by Janu-
ary, but we spend a decent amount of time finishing fer-
mentations, blending, and packaging. While winter isn’t the
sexiest time to be in a cidery, both because it is cold and
rainy and because the excitement of harvest and pressing is
past, we had extra time to talk with them about our process
from a broader perspective.

How did the idea for collaboration come about?

The initial idea was for Madoka and Mami to take their
new experiences and knowledge back home and start a
cidery in Akita. But of course, the world changed within a
couple of weeks of their return to Japan. While | don't know
the details of what they went through during Covid in Ja-
pan, | know that priorities changed for all of us. So, when
they could come back to focusing on starting the cidery, |
believe they were able to access a government grant that
helped them to further explore the lessons they learned
from their previous US experience. And in this, they con-
ceived of doing a collaboration.

What was the process for deciding what kind of ci-
der would be made (and how)?

Madoka and Mami, along with their newly hired cider
maker, Kentaro, planned to travel back to Portland. They
shipped over 25 gallons (95 litres) of juice from Akita that
together we would use to make a cider, blending our local

s

apples with their local apples. At the time, shipping was still
a bit chaotic, both foreign and domestic. We were eagerly
tracking the juice shipment’s progress, but it appeared to
get stuck in customs in California.

In the meantime, we did a lot of tasting and discussed the
different options for our collaboration cider. Did we want it
to be dry or sweet? Tannic? High or low acid? Hazy or bright?
Clean fermentation with pitched yeast or spontaneous and
wild? Any barrel time? Basically, the same conversations my
team has with every cider. But we really wanted this cider to
hit the Japanese market in the best of ways.

| believe that as cider makers, it is our job to garner the
trust of our consumers, and then take them on a journey
of experience, to taste an expanding portfolio of flavours
and textures until they have an entire portfolio of ciders to
draw upon, to meet and elevate the occasion, the pairing,
the mood of whatever they are enjoying with it. We wanted
this and more for the collaboration cider: the beginning of
a cider journey for the OK,ADAM cider fans, with the first
stop in Oregon!

What was it like working with new cidermakers from
Japan?

| always love to see people who are excited about mak-
ing and drinking cider! It was wonderful. The girls were so
curious about the US market, particularly here in the North-
west, which is undeniably the greatest cider market (no bias
here) on the planet. We did our best to introduce them to as
many makers and local ciders as we could.

Of course, the Japanese market has a whole different set
of challenges regarding consumer perception and histori-
cal cider experience than we do here. But | feel strongly that
the more well-trained cider makers there are trying to move
the needle and put cider in more consumers’ glasses, the
easier the job is. I'd love to see them (along with the oth-
er passionate and talented cider makers in Japan) inspire
many more cider makers to take up the yoke. And | love be-
ing part of that movement.

OK,ADAM HARD CIDER

So you met Bauman'’s Cider in 20192 How did that
happen?

We were introduced to Christine from Bauman's Cider be-

inCiderJapan | &-E 2023 | 9
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cause she had a connection with Japan since she had stud-
ied Japanese in school. We had never tried Bauman'’s Cider
until we started training, but we learned that their cidery
was in an orchard that had been passed down for genera-
tions in her family. They use fruits such as blueberries that
they grow on their own farm in their products, and they
are a small team working under a female CEO. Certain that
there was so much we could learn from them, we flew to
the US in January 2020 - just before travel restrictions were
put into place.

Oregon in the winter was a lot colder than we imagined,
but everyone at Bauman’s interacted with us with so much
warmth even though everything was new to us. We only
trained with them a month, but because of the support
from Christine and her team, we had a super satisfactory
time through rich experience and connections.

How was the response to the Fuji & Friends release?

The response was very positive from both new and reg-
ular cider drinkers. We were certain that Bauman'’s Ciders
would be loved in Japan so we are hoping this will be a
good first-time experience for new drinkers. We are also
very thankful for our new customers who the collaboration
cider brought us, we are eager to keep producing ciders
that make people think “I want to drink that!” but at the
same time looking forward to continuing surprising people
by creating new delicious tastes.

What is the next step for OK,ADAM?

For the past two years, we have been making our prod-
ucts in a rented facility, but in 2023, our cidery is finally go-
ing to be ready so we will be making cider in our own loca-
tion. In addition to it functioning as a cidery, there will also
be a taproom and a bottle shop, so we hope that people will
come and enjoy it as a place to meet and interact with oth-
ers.On top of that, there is a storage space in the back of the
cidery and the first floor of this space is going to be a sauna
and the second floor a rental inn. People can enjoy the ulti-
mate cycle of relaxing in the sauna, drinking cider, and then
going to bed! We hope that our hostel managing skills and
connections with the local community will draw locals and
visitors alike to enjoy this new and delicious experience.

What are your thoughts on the current cider scene
in Japan?

In Japan, “cider” is not commonly associated with alco-
hol, so it isn't easy to convey what “hard cider” is, but we
get the impression that awareness of it is increasing year by
year. The boost seems to come from the fact that producers
who make other alcoholic beverages are now starting to
make cider and more cider-focused bars, pubs, and shops
are opening and creating cider communities in various
locations. Even if people discover cider through different
channels, like craft beer or natural wine, cider has the berth
of accepting everyone and will expand their world because
depending on the combination of ingredients, the possibil-
ities that cider can offer are endless. That's what makes cider
so interesting.

Japanese people are instilled with the image that apples
are sweet and delicious, so they tend to think that alcohol
made from apples will also be sweet and delicious, which
works for us both negatively and positively. So in our ci-
dermaking, we always want to aim to produce something
beyond people’s imaginations while still bringing out the
goodness of Japanese apples.
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FHEDESEE BHIERZHNTHLIEEWNR,

inCiderJapan wishes to thank the following friends and businesses who helped
our Japan Cider Cup by hosting judging sessions at their locations. Please support
them by visiting, we can't recommend them enough!

Adam’s awesome PIE
https://adamsawesomepie.owst.jp

Cactus Burrito
https://www.cactus-burrito.com

Cidernaut
https://www.instagram.com/cidernaut shibuya

Full Monty British Pub and Cidery
https://www.instagram.com/ckfullmonty

Minokichi
https://www.facebook.com/odenminokichi

Pintology
https://www.pintology.tokyo

Rin5 Life
https://rin5life.shopinfo.jp

Shiokaze BrewStand Soga
https://www.instagram.com/shiokazebrewlab_stand

Shiokaze BrewStand Kemigawahama
https://www.instagram.com/shiokazebrewstand kemigawahama

Sobatoringoto
http://www.sobatoringoto.com

TDM 1874 Shimokitazawa
https://www.facebook.com/tdm1874shimokitazawa

Tokyo Aleworks
https://tokyoaleworks.com

12 | SPRING/SUMMER 2023 | inCiderJapan
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t's always pleasing to hear of another bar adding cider to its
menu, but it's downright amazing to discover a restaurant
that’s devoted its entire theme to cider. Even its name, Sob-

atoringoto (buckwheat and apples), playfully hints at what you

will find upon entering its doors.

Located less than a five minutes walk from Mitaka Station
in western Tokyo, Sobatoringoto specializes in the classic Brit-
tany France combination of galettes and cider, and its owner,
Daisaku Nakada, is someone who is passionate about both. The
galettes Nakada-san makes are seasonal, changing once every
few months, using inspiration and mood to dictate whether the
style will be Western or Japanese as well as what ingredients to
use. There are other dishes on the menu, too, and for those are
particular about what they eat, they can rest assured that all the
food is gluten-free.

The ciders range from domestic to imports and come in vary-
ing sizes, from single-servings to full 750ml bottles, and there is
also a selection of wines and cocktails (Nakada-san even makes
his own lemon sour syrup!) Apologies to beer drinkers, howev-
er, that is not on the list because of the gluten-free policy.

The interior is roomy and very comfortable, with tables that
can seat two and four, and a counter that can manage anoth-
er four. Well lit with large glass windows offering a view of the
street and passersby, it’s a great place to grab a quick bite or
enjoy some quality time with a friend or friends over a delicious
lunch or dinner - with plenty of cider to choose from! And let’s
not forget the incredibly kind and attentive staff that make din-
ing there a fun and memorable experience.

Considering Sobatoringoto opened in November of 2021
when Covid was ravaging small businesses all across Japan, it's
not an understatement to say that it's a miracle that it survived.
As it turns out, prior to opening, Nakada-san had no experience
in the food and drinks industry. After high school, he chose a
career in IT over restauranteering, and wound up studying tech-
nology in Canada for three years (Nakada-san speaks conversa-
tional English).

His first job was as an engineer, which he did for many years
before becoming a web designer and then being almost imme-
diately relocated to Paris for work.

Nakada-san lived in France for two years, during which time
he cultivated an appreciation for French food culture. Aston-
ished by vivid markets full of fresh food and produce, including
plenty of organic options, his longstanding interest in one day
opening his own restaurant was rekindled.

BECMMEY

T181-0013 FHREL=EH EL3ITH16—17
=BA)IYZILTZY 101

TEL: 0422-29-9386
http://www.sobatoringoto.com/

He was especially taken by the atmosphere and affordabil-
ity of galettes in French cafés, not to mention the ciders that
came with them. He was surprised to learn that galettes were
“food for the common people”. The image was a stark contrast
to Japan, where galettes have been elevated into a high-end
items, and that’s when the idea struck: Nakada-san could start a
galette restaurant for “‘common people”in Japan.

When he finally returned to Japan, his position and respon-
sibilities at work had increased, and Nakada-san had a hard
time finding a good time to quit. But finally, in his mid-forties,
thinking, “It's now or never’, he bravely made the leap to leave
a secure, stable job to start something new from absolute zero.

Without any experience to speak of, he wound up getting
two weeks’ worth of training from a galette shop in another
part of Tokyo while he formulated a business plan for launching
his own.

Nakada-san says he is grateful for all the advice he’s received
from friends who own restaurants and also fortunate for all the
wonderful staff and people he’s surrounded by.

We certainly feel grateful and fortunate that Nakada-san
followed his dream and is doing his best to promote cider in
Japan. Do yourself a favour and get your next cider and food fix
at Sobatoringoto!

SOBATORINGOTO's hours of operation:

Weekdays: 11:30~15:00 (Lunch)
17:30~22:00 (Dinner)
Wednesdays: Closed

Weekends & Public Holidays: 11:30~22:00

SOBATORINGTO

T181-0013 Tokyo, Mitaka-shi, Shimorenjaku 3-16-17
Mitaka Oriental Plana 101

TEL: 0422-29-9386

http://www.sobatoringoto.com/
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REH | EN

WINNERS | DOMESTIC

= B VY44 —(HO)
MODERN CIDER (SWEET)

BEAKEERA ST
Cidre Viento Vasco (/A\XZ D)
500ml ABV4.0% HHMO
(EFR)

l L

https://kikusuisake.co.jp

FSTaaFIV 04— (BHO)
TRADITIONAL CIDER (SWEET)

#Rzl=1t VINVIE
Bitter Sweet
330ml ABV6.0% HHO
(REFR)

https://vinvie.jp

FSFaaFIvN—
TRADITIONAL PERRY
BEST IN SHOW
HEIHY—R)VEESERR
Poire 2021
= 750ml ABV5.0% HO
n_ (REE)
ﬂ https://kamoshikacidre.jp
Ry THA5—
HOPPED CIDER
V&% VINVIE
Hopped Cider
330ml ABV7.0% [
(RHFER)

https.//vinvie.jp

7y RIBFAR T4 —
WOOD/BARREL-AGED CIDER
JAEIVRTAF)—
Pha Trén Cider
. 750ml

)
)
- 3

ABV9.0% =[O
(REFR)

https://giohills.jp
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EAUY14—(FD)
MODERN CIDER (DRY)

ShETSREEMR I R 4L
BhETHL UL ES - F51
500m! ABV6.0% HR=¥[]
BEHRR)

https://www.hirosakimeijo.com

FST1aFIvE 14— (ENQ)
TRADITIONAL CIDER (DRY)

HEVHY—FIVEESERR
President 2022
750ml ABV8.0% [
(RFR)

https://kamoshikacidre.jp

ZIb—y Y5 —
FRUIT/BLENDED CIDER

BEAKBEEHRASET
Posh Lemon Lime
275ml ABV6.0% HHO
(BRHE)

https://kikusuisake.co.jp

RINA ARG A5 —
SPICED/BOTANICAL CIDER

LETA2)—
Autumn Spice Hard Cider
330ml ABV7.0% HO
EFR)

https://shiwacidery.com

ANV ) TA—HAF— N—
SPECIALTY CIDER OR PERRY

and CIDER
ROCK TRIP
330ml ABV6.0% HHEO
(EHFS)

https://andcider.jp/



https://kikusuisake.co.jp
https://www.hirosakimeijo.com/
https://kamoshikacidre.jp
https://kamoshikacidre.jp
https://kikusuisake.co.jp
https://shiwacidery.com
https://giohills.jp
https://andcider.jp/

EAUH14—(HO)
MODERN CIDER (SWEET)

UHBDM
VyTY—FRIbRL—}
500ml ABV7.0% F[
(REFR)

https://hikarumarche.stores.jp

V=I5 —
FRUIT/BLENDED CIDER

[zumi Brewery
Tart Cherry Cider
330ml ABV5.5% =M
(RRE)

https://www.izumi-brewery.com

7y R8T 15—
WOOD/BARREL-AGED CIDER

FHEE
MOZU Nakata Orchard Cider
330ml ABV8.0% [
(BHER)

https://nakataringo.thebase.in

2RSILVER

EAYA4—(FD)
MODERN CIDER (DRY)

THREE PEAKS
YAZBEBFDTvTIVY—FIV
750ml ABV 8.0% =[]
EFR)

https://3peaks.shop/

Ry TH(5—
HOPPED CIDER

BRTAH)—
Split Water Hopped Cider
330ml ABV5.0% H=F[M
EFR

https://shiwacidery.com

ARYYYFT—HALHE— NI)—
SPECIALTY CIDER OR PERRY

[zumi Brewery
Sakura Opening Game
330ml ABV6.0% H=F[]
(Rm#ED)

https://www.izumi-brewery.com

FSTaarIvi 14— (FEQ)
TRADITIONAL CIDER (DRY)

#L 2%t VINVIE
Bitter Sharp
330ml ABV6.0% H=¢[]
(REFR)

https://vinvie.jp

ANARGAF—
SPICED/BOTANICAL CIDER

BEAKBEEHI R
Posh Ginger
275ml ABV6.0% H=¥[
(REFR)

https://kikusuisake.co.jp

T4 —(HO)
MODERN CIDER (SWEET)

FEEE
FAREY—FRIL-EXITLVF
750ml ABV7.0% HH
(REFR)

EAYL4—(F0)
MODERN CIDER (DRY)

HOCCA WINERY
HOCCA Cidre Dry
750m| ABV7.0% H=¢[]
(ILAZIR)

https://hocca.jp/

IV=Y A F—
FRUIT/BLENDED CIDER

B =%L VINVIE
atv—Fib
375ml ABV6.0% FRHO
(REFER)

https://vinvie.jp
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REHE | BN

WINNERS | INTERNATIONAL

$£GOLD

EAUH14—(HO)

iy MODERN CIDER (SWEET)
T Dancing Cider Company
A Sweet Mama
330ml ABV52% HO
- (&[E | South Korea)
—

https://www.dancingcider.com

e

FSTF1aFIVIr4— (HO)
ﬁf‘ TRADITIONAL CIDER (SWEET)

a“

&

=

Courtney’s of Whimple
Whimple Orchard’s Cider
500ml ABV4.5% HHO
(/%)X | England)

i3

=

=

https://www.japancidermarket.com

: rFSF1aF IRy —
TRADITIONAL PERRY

Small Acres Cyder
Sparkling Perry 2021
750ml ABV6.6% =[]
o (#—ZK>17 | Australia)

-

https://www.smallacrescyder.com.au

Ry THA5—
HOPPED CIDER

TALAVA SIDRS
ABOLU SIDRS AR APINIEM
440ml  ABV 5.5% FR=[]

(ZhE7 | Latvia)

https://www.talava.lv

- ANIYTA—HAE— N —
SPECIALTY CIDER OR PERRY

Dancing Cider Company
Apple Sangria
330ml ABV6.3% HO
(82 | South Korea)

https://www.dancingcider.com
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T4 —(FD)
MODERN CIDER (DRY)

Right Bee Cider
DRY
. 355ml ABV6.0% =[]
ER CKE | USA)
e EET fe

— https://www.japancidermarket.com

FST7evaFIV Y AF— (D)
TRADITIONAL CIDER (DRY)

Courtney’s of Whimple
Silly Cow
500m| ABV4.5% HR=¢[
(%)X | England)

https://www.courtneysdrinks.co.uk

ZIb—y Y5 —
o FRUIT/BLENDED CIDER

Dancing Cider Company
Rude Berry
330ml ABV4.5% HHO
(82[E | South Korea)

https://www.dancingcider.com

ANA ARG F—
SPICED/BOTANICAL CIDER
~ BEST IN SHOW
Right Bee Cider
CLEMENTINE
355ml ABV6.0% R[]
b CKE | USA)
a
_— https://www.japancidermarket.com



 https://www.dancingcider.com
 https://www.dancingcider.com
https://www.japancidermarket.com
https://www.japancidermarket.com
https://www.courtneysdrinks.co.uk
https://www.smallacrescyder.com.au
https://www.talava.lv
https://www.japancidermarket.com

B4 —(HO)
MODERN CIDER (SWEET)

The Walnut House Sarl
Wata Lebanese Cider Doux
750ml ABV4.5% HMO
(L/\./>/ | Lebanon)

https://www.wata.com.|b

2RSILVER

T4 —(FN)
MODERN CIDER (DRY)

Spreyton Cider Company
Kingston Black
330ml ABV5.7% Hi=¢[]
(F—Z 517 | Australia)

https://www.japancidermarket.com

FSTrvarIViIA48— (FEQ)
TRADITIONAL CIDER (DRY)

BRRRARS

IL=%v9 —FRIVFFa3Ib

330ml ABV4.5% Hi=¢[]
(7Z>X | France)

https://www.kaneka.co.jp/

V=I5 —
FRUIT/BLENDED CIDER

Dancing Cider Company
Honeymoon Bae
750ml ABV45% HH
(82[F | South Korea)

https://www.dancingcider.com

BA 45— (HO)
MODERN CIDER (SWEET)

Neon Cider
Auntie Apple Cider
330ml ABV5.6% FHO
(&% | Hong Kong)

https://www.neonotic.com

ANARYAHZ—
SPICED/BOTANICAL CIDER

Saigon Cider
Apple & Chilli
330ml ABV4.8% Hi=F[
(\kFLs | Vietnam)

https://www.saigoncider.com

TAUYL4—(FD)
MODERN CIDER (DRY)

Right Bee Cider
SEMI-DRY
355ml ABV6.0% HI=E[
(CKE | USA)

https://www.japancidermarket.com

FSTeaFIVAE— (D)
TRADITIONAL CIDER (DRY)

SAXBY'S CIDER
SAXBY’S ORIGINAL CIDER
500ml ABV5.0% R[]

(£ X | England)

https://www.saxbyscider.co.uk

ZIV—=IH (58—
FRUIT/BLENDED CIDER

JK’s Farmhouse Ciders
JK'S Traverse City Cherry
440ml ABV4.5% FHEHAO
CKE | USA)

https://jksfarmhouseciders.com

AN ARG A5 —
SPICED/BOTANICAL CIDER

SAXBY'S CIDER
SAXBY’S RHUBARB CIDER
500ml ABV3.5% =HHO

(A F1)Z | England)

https://www.saxbyscider.co.uk
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CLOSING

Saturday morning, and the questions and concerns for

our first Japan Cider Cup event are many. Is the weath-
er going to be like this next week, too? Are people going to
show? Will we have enough cider for everyone? What if..?

I write this article a week from April 22 on a cold and rainy

The stress from not knowing the answers is coupled
with the excitement of doing something unique and po-
tentially game-changing. When | started inCiderJapan in
2017, | knew that time would be a significant factor in the
success of cider in Japan. Like the craft beer industry here
a decade before, several waves of trial and error are inevi-
tably required for domestic cidermakers to figure out what
works and doesn't, to hone their craft, and to create ciders
that both they and the public enjoy.

The Japan Cider Cup tasting competition was set up as
a means for cidermakers to test the Japanese market and
be rewarded for outstanding results. The event is our way
(and invitation) to bridge consumers with cidermakers, as
well as cidermakers with each other. And not just those in
Japan, but everyone around the world.

Having said that, and after thanking our sponsors and
vendors in previous pages, | save an especially sincere
appreciation to the cidermakers who were courageous
enough to submit their ciders to our people’s choice tast-
ing competition’s brutally honest scrutinisation.

To those who won awards, congratulations on the
well-deserved recognition. And to those who didn't,
please don't be discouraged. In fact, let it motivate you to
try again. Tastes change. Ciders do, too. Let the feedback
that you receive help inspire and guide you to something
new and perhaps even better.

I would also like to express my deepest gratitude to our
fine city of Hachioji which has demonstrated belief in our
vision of connecting people and communities through
the drink we love above all, cider.

To those who will be attending our event next week, |
look forward to seeing you there. And since you will no
doubt be reading this after the day is done and dusted, |
hope the event was a memorable one - see you again next
year!

Lee Reeve, Publisher and Editor
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