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Article :
Asahi Shuzo Hosts Rice Contest to Elevate Sake Quality

Directions: Read the following article aloud.
AKR—VFHA= 2 —RFEELXZENLEXTT,

Asahi Shuzo, known for producing the renowned Japanese sake brand Dassai, recently organized a
competition to evaluate the quality of Yamada Nishiki rice, a key ingredient in brewing high-quality sake.
Rice has deep cultural significance in Japan, with a history dating back 2000 years, impacting culinary
traditions and the economy. During the Edo period (1603—-1868), rice production measured in "koku" units
reflected the magnitude of a feudal domain and determined a samurai's salary.

Despite the increasing influence of Western cuisines in Japan, rice remains a primary staple, evident in the
popularity of onigiri (rice balls) and its prevalent use in bento boxes. Dassai, a distinguished sake brand,
exclusively uses the Yamada Nishiki rice variety, highlighting the integral role of rice in crafting Japanese
sake.

The Yamada Nishiki competition, organized by Asahi Shuzo, aims to incentivize rice farmers to improve the
quality of their harvest. The contest's award ceremony brought together rice farmers from across Japan,
showcasing their dedication to enhancing sake quality.

While sake crafted from award-winning rice commands a higher price, the positive impact extends beyond
Dassai, benefiting the entire industry when farmers compete to cultivate high-quality rice. Ultimately,
consumers are the primary beneficiaries of such competitions, as farmers strive to deliver an enhanced
sake experience.

In addition to their efforts in Japan, Asahi Shuzo's brewery in New York introduced Dassai Blue, an
exclusive offering available only in the United States. Hiroshi Sakurai, Chairman of Asahi Shuzo, is set to
share insights on sake in an upcoming interview with The Sankei Shimbun and JAPAN Forward.

Source : Asahi Shuzo Hosts Rice Contest to Elevate Sake Quality
JAPAN Forward
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https://japan-forward.com/asahi-shuzo-hosts-rice-contest-to-elevate-sake-quality/
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2 Key phrases and vocabulary

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

1. organize (1~ ruer) FHET S, BET S, Gz \ET . Eaunss) KRET D FLHD
We decided to organize a surprise birthday party for our colleague in the office.

2.staple F&. EXEMm

Whole grains are considered a healthy staple in a balanced adult diet.

3.craft (F%T) 2<%

She spent hours in her studio, using various materials to craft a beautiful sculpture.

4. in addition to ~[ZMNA T

In_ addition to managing the project, | also oversee the recruitment process for our team.

5. brewery EE&ERT

We visited a local brewery last weekend and tasted different types of beer.

3 Questions

Directions: Read the questions aloud and answer them.

1. What did Asahi Shuzo recently organize, and why?

2. According to the article, why does rice have deep cultural significance in Japanese
culture?

3. How was the magnitude of a feudal domain measured during the Edo period, and
what role did rice play in it?

4. Have you ever participated in or attended any kind of competition or event related
to a traditional or cultural aspect in your community?

5. If you were a farmer, what crop would you like to grow?
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