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The traditional brewing techniques of sake, shochu, and awamori have recently been
put forward as candidates for UNESCO's Intangible Cultural Heritage list. This move
seeks to recognize the historical and cultural value of these beverages, which are
deeply intertwined with Japan's heritage. Sake, in particular, holds a special place in



Japanese culture, as its production involves meticulous craftsmanship passed down
through generations, using local ingredients and traditional methods that date back
centuries. The nomination aims to preserve not only the brewing methods themselves
but also the broader cultural context that surrounds sake, which includes rituals,
ceremonies, and social customs that are part of Japan's national identity.

To mark the occasion and build international awareness of this heritage, Japan's
National Tax Agency has initiated a campaign to introduce the traditional brewing
techniques of sake to a global audience. The campaign features a series of events in
several countries, where participants can experience sake tastings paired with dishes
created by renowned chefs, showcasing the versatility and complexity of sake in
different culinary contexts. These events are designed to highlight sake's unique
qualities and promote a deeper understanding of its role in Japanese culture, as well as
its potential for pairing with international cuisines.

In addition to the promotional campaign, the National Tax Agency has launched an
exclusive educational program aimed at sommeliers and restaurateurs worldwide. This
initiative seeks to deepen the knowledge of sake among professionals in the hospitality
industry, providing them with the expertise needed to properly represent and serve
sake in their establishments. The training program includes workshops on sake
production, tasting techniques, and food pairing strategies, giving participants an in-
depth understanding of sake's diverse flavor profiles and how it can complement a wide
range of dishes. By equipping sommeliers and restaurant owners with this specialized
knowledge, the National Tax Agency hopes to elevate sake's presence in the global
market and ensure that the traditional brewing techniques are appreciated and
preserved for future generations.

The timing of these efforts is crucial, as the international popularity of sake has been
steadily growing in recent years. With more consumers becoming interested in
Japanese cuisine and culture, the nomination for UNESCO's Intangible Cultural Heritage
list represents an opportunity to raise awareness and appreciation of sake on a global
scale. By showcasing its unique production methods and the cultural significance that
surrounds it, Japan aims to secure the recognition and preservation of these traditions,
ensuring that they continue to thrive in a modern context while maintaining their



historical roots.


