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Article :
1 Yamanashi Nouveau Hits the Stores as Wineries Raise a Glass to
'Excellent’ Harvest

Directions: Read the following article aloud.

The grape harvest in Japan has received the highest possible rating, with vineyards across Yamanashi
Prefecture producing sweeter grapes than in previous years.

As fall draws to a close, wine lovers eagerly anticipate the release of this season's nouveau wines.
Supermarkets in Japan have put up posters to announce the uncorking of Beaujolais Nouveau on
November 16. Preceding the French wine, Yamanashi Nouveau made its debut in Japan on November 3.

Originating from Yamanashi Prefecture, the birthplace of Japanese wine, Yamanashi Nouveau is crafted
from the indigenous grape varieties Koshu and Muscat Bailey A.

Sweeter Grapes

According to the Yamanashi Prefecture Wine Manufacturers' Association, this year's grape harvest
received an "excellent" rating — the highest possible. The grapes thrived with an early budding in spring
and benefited from the absence of heavy summer rainfall, resulting in stronger flavors. The sugar content
was one to two points higher than in previous years across many vineyards in the prefecture.

The impact of the great harvest was felt by wine producer Michiko Suai. She is the brewing manager at
Book Road in Taito Ward, an old neighborhood in Tokyo far from Yamanashi.

Suai remarks, "The grapes from this year are especially delicious. It made me all the more determined to
create exceptional wine."

Japanese Orange Wine
Turning on the faucet on one of the tanks, she fills a glass with a stream of golden Delaware wine. After a
sip, she exclaims, "Delightful. We'll start bottling it right away this afternoon."

But the moment of relief is short-lived as she hurries to attend to the fermenting tank filled with Koshu
grapes. "The way we care for, nurture, and sometimes even talk to the grapes is similar to raising a child,"
says Suai.

Koshu grapes are primarily used to make white wine. But when the seeds and skin are also fermented, as

in the production of red wine, the resulting wine has a sunset-like hue. This orange wine, labeled Kamoshi
Koshu, has a gentle flavor and is the winery's most popular product. Its fans are eager to try this season's

fresh batch.

"It pairs excellently with dishes that use Japanese stock, like hot pot and takoyaki. Since the wine is crafted
from grapes nurtured in Japanese soil, it serves as a great accompaniment to everyday meals."

Source : Yamanashi Nouveau Hits the Stores as Wineries Raise a Glass to 'Excellent’' Harvest
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2 Key phrases and vocabulary

Directions: First repeat after your tutor and then read aloud by yourself.

1. eagerly anticipate E# &< LTHD. #HHEL, ET D

She eagerly anticipates her favorite band's concert.
2.indigenous RE®D. t&ED. £ED. XD

The indigenous plants in this forest are unique to this region.
3. absence of ~A G NZ &, RIE - RIMLTLD

The absence of sunlight made the room feel cold and dark.
4.nurture 5T, 8IS, EFI D

Teachers aim to nurture the talents of their students.

5.batch 1HZ D, VEFEFYDHKE., NV OEFLHE) —FEH0

The first batch of books arrived at the library today.

3 Questions

Directions: Read the questions aloud and answer them.

1. What is the significance of the grape harvest in Yamanashi Prefecture this year?

2. What factors contributed to the excellent grape harvest this year in Yamanashi
Prefecture?

3. Have you ever tasted any wine or alcoholic drink produced locally in a specific
area?

4. Are there any indigenous fruits or vegetables in your area?

5. Do you have any traditional dishes or foods from your culture that hold
significance during specific seasons?
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