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People said growing grapes in a severe cold climate

like that of Hokkaido to produce high-quality wine was impossible,

recommending we abandon the idea
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Pursuing the soul of viniculture

Fifty years ago, the continuous abandonment of farmland across Hokkaido was something we couldn’t just ignore.
We thus decided to revitalize Hokkaido’s agriculture by cultivating wine grapes. After being approached by the
then-mayor of Urausu Town, we acquired land intended for rice cultivation that had long been neglected. Experts,
however, dismissed our vision, arguing that wine grapes couldn’t be grown in a heavy snowfall area, especially with
heavy clay soil.

Determined to craft unpasteurized wine exclusively with domestically grown grapes and without using imported
ingredients, we faced ridicule with predictions of our quick failure. In addition, we proactively labeled our bottles
with warning against drinking alcohol for pregnant women, which wasn’t yet compulsory, resulting in criticism
from the wine industry, which feared a drop in sales. We poured our hearts into making accessible wine that would
be a staple at every dining table, yet faced public bewilderment over our decision not to focus solely on more

profitable premium wines.

Japan is well-known for long-established arts such as sado (tea ceremony), kado (flower arrangement), judo (a
martial art), and bushido (the way of the warrior). These arts are not merely about honing skills and knowledge;
they embody the heart’s relentless pursuit of fulfillment beyond mere fame. Budo represents the soul of viniculture.

Our journey has been defined by a steadfast dedication to using domestically grown grapes and a commitment
to nurturing the Japanese wine industry. This journey has been guided by the conviction that embracing others’
happiness as our own lightens all hardships. While a solitary journey can feel endless, it feels shorter when you have

company along the way. We are committed to continuing this journey hand in hand with grape growers.
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A 50-year journey filled with tears, laughter, and derision
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Wine 1s a product of agriculture,

not of industry

In narrating our story, it is essential to first introduce our founder, Akiyoshi Shimamura. He was a visionary with
a broad view and a forward-thinking mindset, embodying the very soul of viniculture. Let’s turn back the clock to

the time of our founding in the 1970s.

At that time, most inexpensive Japanese wines were produced from imported concentrated must or bulk wines.
To minimize tariffs and shipping costs, producers imported concentrated grape must as thick as jam and diluted
it with water for fermentation. Additionally, wines imported in large containers referred to as “bulk wine” were
blended with domestically produced wine. All such wine was labeled as “domestic wine,” which was permissible
as long as the processing and bottling were done domestically. The rationale for this was the high cost and labor
intensity involved in viticulture, which likely makes the use of domestically produced grapes unprofitable. When

> many consumers must have mistakenly assumed it was made from grapes

picking up a bottle of “domestic wine,’
grown in Japan. Winemakers very likely suspected this misunderstanding yet chose to overlook it, rationalizing that
consumers would prefer cheaper options. Akiyoshi Shimamura, driven by his passion, chose a different path—one
marked by a resolute focus on using domestically sourced grapes for winemaking. The first step toward discovering
the soul of viniculture began with the following questions: What could arise from using only domestically sourced
ingredients for winemaking, rather than pursuing profit alone? How could a steadfast dedication to using
domestically grown grapes transform Japan’s food, agriculture, and society as a whole?

First, Shimamura visited the Royal School of Viticulture Institute in West Germany (now LVWO Weinsberg).
There, a crucial realization struck him: grape varieties from Germany, at the northernmost limits of European
viticulture, might also thrive in Hokkaido, and the absence of a rainy season or typhoons, combined with long
sunshine hours in summer, might allow grapes to reach full ripeness. After returning to Japan, Shimamura learned
of expansive abandoned rice fields in Urausu Town in Hokkaido. He also worried that the trend of farmers quitting
agriculture due to aging and lack of successors would spell doom for Hokkaido’s agricultural sector. Determined
to act so that Hokkaido’s agriculture would not collapse, he acquired 11 hectares of neglected farmland in the
Tsurunuma area of Urausu. Winemaking is agriculture, Shimamura thought. Agriculture needs labor and creates
jobs. He would cultivate grapes and help develop industry in Hokkaido. Resonating with his vision, several like-
minded friends joined him in the unprecedented undertaking of developing a vineyard on the abandoned land.
Experts, however, dismissed his vision, insisting European wine grapes could never be grown in snowy Hokkaido.
Yet Shimamura never wavered. He and his team toiled away on the farmland day after day. In 1974, he established
Hokkaido Wine Co., Ltd. in Otaru. Not long after, he expanded the vineyard in Tsurunuma to 127 hectares.
Shimamura sent employees to Germany to learn about viniculture and imported 6,000 vines with more than 40
varieties from Europe. The heavy clay soil, however, hindered root growth, leaving only 300 surviving vines.
They applied compost to the extremely low fertility soil and improved drainage through civil engineering work.
Wild animals damaged the vines, and the weight of the snow snapped canes and split trunks. To address snow
damage, Shimamura’s team pioneered a novel cultivation method of planting the vines with angled trunks. They
were navigating uncharted territory with no guidance, limited funds, and only their ingenuity to rely on. It was a
journey of constant trial and error. Finally, the arrival of Gustav Griin, now an advisor, brought a much-needed
glimmer of hope to Hokkaido Wine. Griin, a descendant of a German family with a rich heritage in viticulture and
a distinguished graduate of the Royal School of Viticulture Institute, brought invaluable expertise. This partnership

ultimately paid off in the autumn of 1979, marking the debut of their first vintage wine.

Flash forward to 2018. To ensure consumers could choose products without misunderstanding or confusion, the
National Tax Agency Japan newly defined Japan Wine as wine produced in Japan from only domestically grown
grapes. This happened over four decades after Shimamura had committed to using only domestically grown grapes.
Tsurunuma Winery has now grown into the largest vineyard in Japan using vertical trellising, and Hokkaido Wine

has become the leading producer of Japan Wine in the country. (To be continued in Prologue 2)
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Go ahead and laugh at our simple honesty

Just as our vineyards were starting to take off, we encountered a challenge that tested our resolve. The journey to

discover the soul of viniculture proved to be a truly arduous one.

At the end of the 20th century, a sudden spotlight on the health benefits of polyphenols sparked a red wine craze
across Japan. Grape prices soared to unprecedented levels, prompting many winemakers to encourage grape
growers to ramp up production. Growers even went so far as to reduce the cultivation area for other fruits to plant
more grapevines. However, grape cultivation requires a long period before harvest. Three years later, just as the
grapes were finally ready for harvest, the wine craze began to fade. Following this shift, winemakers significantly
reduced their orders, leaving a vast quantity of harvested grapes with growers, who could find no buyers anywhere
in Japan. Feeling betrayed, the farmers were at a loss. Numerous growers within Hokkaido and beyond approached
us, desperate for assistance and hoping we could somehow take the surplus grapes off their hands. The total amount
of these grapes exceeded 1,000 tons. Our contract grape growers had also increased their harvest in anticipation of
the wine craze, leaving us with an oversupply of grapes. “Unfortunately, it seems the only option left is to discard
them,” lamented many people in the Japanese wine industry. After agonizing deliberation, we decided to take in
the surplus grapes. However, there was internal opposition as some of these growers had sold their grapes to other
winemakers despite having contracts with Hokkaido Wine. As the wine craze truly ended, our sales plummeted
significantly, making this decision a substantial burden. Even if we made wine from these grapes, it might not
sell and we also had to consider the capacity constraints of our wineries. Holding inventory meant increased
warehousing costs. Faced with these realities, we made the tough decision to scale back the harvest from our own
vineyards. Meanwhile, we gathered used sake tanks from across Japan, dedicating ourselves to vinification both day
and night. We also scrambled to develop new sales channels. In the end, it took three full years to sell all the wine
produced that year. However, from this hardship emerged an unexpected benefit—it completely transformed the
attitudes of grape growers. Even those who had contracts with other winemakers began voicing their desire to work

with us. This profound crisis ultimately forged strong bonds.

Currently, we are not just managing our own vineyards but also embarking on a new journey to discover the soul of
viniculture alongside our contract grape growers. Shimamura, our founder, always emphasized that grape growers
and winemakers must work hand in hand. A strong relationship cannot be fostered through mere transactions of
buying or selling. Our bonds with grape growers have always been our foremost priority. Shimamura, who lived
a life full of ups and downs, passed away in 2019. The Significance of Our Incorporation, which he penned at the

inception of Hokkaido Wine, is still etched in the hearts of all our employees.

“Grape growers are never a means for us to generate profit. They have united to elevate the land of Hokkaido into
a place of value, creating their own homeland worthy of a lifetime. Let us promise prosperity and a meaningful
life to the families of those who work with unwavering dedication. These people are the foundation of our societal
value and very existence. We must always remember the principles of equality, reciprocity, mutual existence, and

shared prosperity.”
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Small profits, quick turnover? We're up for it!
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Sadly, however, we have yet to reach that level
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People embodying the soul

of viniculture
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The founder vowed not to apply for a winemaking license
unless he was convinced they could cultivate their own grapes.

His like-minded friends echoed his sentiments.

19



Growing grapes with integrity:

My collaboration with an honest company
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Our vineyard is blessed with favorable weather in the summer. I believe we have warmer temperatures and longer
sunshine hours than other vineyards in Hokkaido. Our Kerner won a gold award at the International Wine and
Spirit Competition (IWSC) held in London in 2022. This variety is grown in ideal soil, a mix of clay and humus
with good drainage, in the sunny, south-facing vineyard. We cultivate it in Block No. 7, hence its name: No. 7.
People often tell me that I probably spend more time on each vine than anyone else. Well, I would say I spend
a considerable amount of time, and believe there are few jobs as labor-intensive as grape cultivation. It involves
many detailed tasks. For instance, before harvest, I strolled among the vines, inspecting each bunch of grapes. For
varieties prone to damage, I use tweezers to meticulously remove any damaged berries, one by one. What I always
strive for is timely operations, which means performing tasks precisely at the right time.

I chose to work with Hokkaido Wine because of their honesty in business dealings. More specifically, they steer
clear of producing wine from imported concentrated grape must diluted with water. Hokkaido Wine is a company
that prides itself on making wine exclusively from locally sourced fresh grapes. This commitment to authenticity
was a key factor in my decision. Now, seeing my name on their bottle labels is deeply gratifying. It often reaffirms
to me that I truly made the right choice.

Hideki Kitajima, Master Grower (Kitajima Vineyard, a contracted vineyard with Hokkaido Wine)
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Cherished vines: the daughters of my vineyard
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When asked how I am able to grow good grapes, I always answer, “With love, just like raising children.” It entails
investing a lot of care, enabling you to communicate with the grapes. You will understand when they are not feeling well
or when they need fertilizer. I have been growing grapes for nearly four decades. I have about 20,000 vines and consider
them to be my lovely daughters. Akiyoshi Shimamura, the founder of Hokkaido Wine, was kind to both grapes and
grape growers. He truly cared for us. Whenever he visited my vineyard, he would thank me and add, “I look forward
to maintaining the positive and long-lasting relationship we have built.” I was always inspired by his kind words. He
used to tell employees of Hokkaido Wine to treat each grape berry with care. Hearing this motivated me to strive
harder to produce better grapes. Being part of Hokkaido Wine has truly been a learning experience. I've had numerous
opportunities to visit vineyards abroad, and those experiences have stirred my heart and inspired me.

The life of fresh grapes is just one or two months, but by transforming them into wine, we can preserve not only
the grower’s intentions but also the characteristics of the soil and climate for 50 or even 100 years. It’s quite poetic.
When I think about it, I feel truly fortunate to be doing this job. I have nothing but gratitude for those who opened
the door to this career for me.

Masanobu Tazaki, Master Grower (Tazaki Vineyard, a contracted vineyard with Hokkaido Wine)

There is still a long road ahead

Every day, I strive to understand the language of the grapes, just as my father does. Yet, I still feel I have a long way to
go. My knowledge, skills, and experience barely amount to half of his. To catch up, I must double my efforts, a daunting
task in the limited time I have. (His father, Masanobu, then chimed in, offering his perspective: “My son exceeds me. No
matter what I do, he does it better.”) I would say “Far from it. ’'m still trailing far behind my father.”

Ken Tazaki (Tazaki Vineyard, a contracted vineyard with Hokkaido Wine)
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First, you have to make friends with the grapes you grow
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Look over there. You can see a large cliff jutting out into the Sea of Japan beyond the vineyard. That is the famous
Mount Shiripa in Yoichi. In summer, the sun sets right over there. Originally, in this vineyard overlooking the sea, we
grew apples, cherries, and table grapes. But since 2000, we have shifted our focus to exclusively cultivating grapes for
winemaking, specifically Zweigelt and Regent. People call me a man of exploration, but in the beginning, I was driven by
sheer desperation. This area was home to many seasoned growers, so I visited them to observe their techniques. Initially,
I was not even sure what questions to ask. I had to start with the very basics, learning how to drive stakes into the
ground and set up wires for the vines. Even with guidance, I found the process to be baffling. Perhaps it was fortuitous
that I didn’t expand the vineyard all at once. I proceeded with a plan, slowly expanding and learning as I went. I also
found myself praying for the ideal weather conditions. During the flowering season, my hope was straightforward: “We
can’t have too much rain or humidity now.” And as summer progressed, my thoughts would turn to the fall, dreaming
of breezy and sunny, dry days. Next, shall we talk about the Shishido Regent? I believe our Regent is likely the only wine
in Japan labeled with the grower’s name. This variety becomes disease-resistant after flowering. It also has a fresh palate
along with a vivid color. These qualities are what makes it alluring. In any case, it’s all about the grower getting along
well with the grapes. Believing a variety to be troublesome can hinder its successful cultivation.

Tomiji Shishido, Master Grower (Shishido Vineyard, a contracted vineyard with Hokkaido Wine)

My goal: to surpass my father

I've learned a lot from my father, but there are no clear-cut answers when it comes to grape cultivation. It all really comes
down to personal experience. The soil can differ even within the same town, so it’s up to each grower to find the varieties
best suited for their land. For us, it was a stroke of luck that our land was well-suited for Regent. My primary goal is
to maintain the vineyard as it is, but 'm definitely setting my sights higher. I want to improve the quality of grapes we
produce in the same vineyard. I'm also keen on trying out different varieties that might be suitable for this land. As for
the specifics of these plans? I'm keeping those a secret for now.

Shingo Shishido (Shishido Vineyard, a contracted vineyard with Hokkaido Wine)
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Together, we are lifelong learners in grape cultivation
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I have always been interested in agriculture. Master Grower Masanobu Tazaki, who happens to be my cousin, frequently
welcomed me to his vineyard. Over time, these visits kindled a deeper desire within me to pursue agriculture. When 1
shared this aspiration with Masanobu, he was supportive and suggested that I try my hand at it alongside him. This
encouragement led me to pursue formal training. I had always harbored a vague notion that if I were to engage in
agriculture, I would want to focus on growing ingredients for processed products. With wine grapes, it’s not just about
shipping them off; they are transformed, through additional care, into a far more valuable product: wine. It was this idea
of adding extra value to my harvest that I found fulfilling.

In our 40s, my wife and I embarked on grape cultivation, and are now entering our seventh year. Our vineyard has
around 5,500 vines, each one unique: the vigorous and the fragile, those that endure stress and those that falter easily.
This diversity is plain to see. So, every year, we devote ourselves tirelessly, constantly thinking about surpassing our
results from the previous year. But farmers here over the age of 80 remind us that the climate and other conditions differ
each year, therefore making us all first-year farmers each season. I've received a lot of help from everyone around me,
especially my wife. ’'m prone to worrying, but she sees the positives. She truly balances me out.

Toshiyuki and Kaname Moriwaka (Moriwaka Vineyard, a contracted vineyard with Hokkaido Wine)

To Mr. and Mrs. Moriwaka from Hokkaido Wine
We’ve been observing the grapes from your vineyard over the years and have seen a consistent improvement in their
quality. They have caught everyone’s attention. We hope to eventually produce a wine made exclusively from your

grapes in the future. You’re definitely on the right path.
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Agriculture has always been in line with the SDGs,

long before terms like “eco-friendly” became popular
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Stretching to the foothills of the Kabato Mountains, Tsurunuma Winery covers an expansive area totaling 447
hectares. The vineyard, adopting a vertical trellising system, would span about 400 km if the vines were arranged in a
line. This makes Tsurunuma Winery Japan’s largest vineyard using vertical trellising. In the initial stages of vineyard
development, we faced a series of setbacks. Despite being told by everyone that we were bound to fail, Akiyoshi
Shimamura, our founder, remained steadfast. “I’m committed to this, no matter how many vines perish. As long
as I have your support, I'll keep pushing forward,” he declared. As they embarked on this journey, unaware of the
challenges posed by two-meter-deep snowfalls, the vines were flattened under the weight. The vines were also ravaged
by hares, and it seemed like the setbacks were never-ending. At that time, there were no established guides for vertical
trellising in Japan, especially for vineyards of this scale. Venturing into unknown territories with everything from
pruning techniques to fertilizer application and pest and disease management was undoubtedly a formidable challenge.
In adapting to the snowy conditions, we innovated a cultivation method where vines are planted with angled trunks.
This technique allows the vines to naturally bend under the weight of the snow, preventing breakage, and has amazed
many visitors from outside Japan. Building on this innovation, we’ve been introducing grape varieties from overseas
in an effort to transform this area into a renowned wine region. Presently, we cultivate about 40 varieties, nearly
20 of which are experimental cultivars. About 25 years ago, we began proactively tackling the challenges posed by
climate change. Due to global warming, Hokkaido has recently observed increased rainfall and higher humidity levels,
resulting in changes in how and when diseases develop. We are also starting to see insect species that were previously
not present in Hokkaido. An area we focused on early on was the cultivation of PIWI varieties, which originate
from Germany. As inherently disease-resistant hybrid varieties, they require fewer sprays for pest and disease control
than traditional varieties while yielding high-quality grapes. We’ve already commercialized them, driven by the dual
benefits of cutting down on sprays and consequently lowering our carbon footprint. Agriculture has always been in
line with the SDGs. For generations, farmers have continuously cultivated crops sustainably without using terms such
as “sustainable” or “eco-friendly.” Therefore, we too must uphold this tradition and pass it on to the next generation.

The experimental vines here symbolize our commitment to the future. (To be continued in “Smart Farming”)




Embracing smart farming while keeping in mind

that grapevines hear our footsteps
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The aging of farmers, including grape growers, and the shortage of successors in Hokkaido are pressing issues. In light
of these challenges, there has been a need to consider reducing the size of our vineyards just to sustain them. In response
to this critical situation, Hokkaido Wine has been actively engaged in a consortium led by Hokkaido University, along
with government and business entities, to develop systems for smart farming. Our specific focus has been on training
Al to understand various environmental factors such as temperature, humidity, light, wind direction, and soil moisture
in the vineyards, with the goal of applying such data to enhance grape cultivation. We also utilize remote-controlled
autonomous electric vehicles (EV robots) for tasks like scouting, undergrowth clearing, pruning, pest and disease control,
harvesting, and transport. To deal with wildlife pests such as deer and brown bears, we employ drones. Of course, we
plan to use electricity generated from renewable sources, such as solar and wind, and stored for future use. Having
conducted numerous experiments, we are optimistic that a new era for grape cultivation is just around the corner.
However, we do not view these systems simply as a means to alleviate labor shortages. Crops, such as grapes, “hear”
the footsteps of people walking around them. When we approach them, they seem to be murmuring, “Look, they’ve
returned to check on us today.” So we nurture them through a form of heartfelt communication, responding to what
they might need at the moment. This means we cannot leave everything to machines. Tasks that require human judgment
and meticulous attention will continue to be undertaken by people. To dedicate ourselves to these tasks, we rely on
machines for what they can manage. We consider machines our partners, embracing the idea of daily collaboration and
fostering a relationship of coexistence and mutual prosperity. Incidentally, our founder used to say to me, “Since you’re
not very good at talking to people, make sure you can at least communicate with the grapes.”

At Tsurunuma Winery, we measure our carbon dioxide emissions. Our extensive property is home to numerous white
birch and Japanese oak trees. By managing these woodlands, we are not just striving for zero carbon emissions; we are
aiming for carbon negativity.

Koji Saito (Tsurunuma Winery Vineyard Manager)
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The appeal of vineyards comes from the challenges they pose

HEENRRTHORRTT, FHIEVAT, 7o, S DbABRAERBZHEL CvhE Lk, LD EFERN
F& <, MK CTREZFCRBOERLZ YV, RECTEEFZERL, LfE7 4 VICALE L,
&R & BRSNS o e R 5 72 h DT 2 LTARL . Bl B, Woe. &l e v A A%
DHBEE Lo XHICFA Y TLER 585 DREHECONTHEE Lk, 20K L 5L 8D
EEMCHBI N, SESMPLOBG L AV E L, COBEY 1 v Y — i, BEZ L CHEEICD
DAUHEY 4 v D 3FHOHEEEEYS & LT 2020 0 4 HIChl& £ Lz 2L Tk, AEIRILCR
B TREME D] L% [ 5 7 D ICEMOKBER SR E L 7c BRHERE DO K $E THE ) ofkly 27 LEkIE | %
FHFT L, CoMTIEE RS L AL IR 2 3, ARERETRESEhcFyL vy LTnE T,
FEEJE S ORBIRKUCHD D LT HICH T L O AEEEE X274 Y oftfc, PN 2k b
FRLD, RHETOCoTnd L AR ELERDROBERTT, BEHZ A, ABSTFEE
TRLAE2ARLANDT, FEFELCFHBLD2E00TT, CORET A VY —FTERHDLELE 5T
NF—, Y¥ AR, ZLTHRDEESTE ) J V=t Tan vy 4z ETCCWE T2, & 7,853
RKOFTXTORDOHFFICE THZ LODERWE T EEA, ERBTRTFETHoTWET, ANTH,
RESOROKEF B AF v eifioTLES VT LY, KERT3~4mm /NI ARTT, bHHA
TRCFTHRELTCE T, Mok tic, CORICET 2%l A 2D ) ¢ A, LimEDHf
TRBAICTARTH D L7, HEBAE L XS broThARnwATY, FAiebHd ZOHEEIL THE
BRUCE] > CHcATT Lo ZL72b. IREDHA ZABEENTHLCEPHALE L7z 2595 T
avay L BROMBD LARLAEROMLEEEZEZCTwE T, 2L TW WL F, COMTHEL &
DIREEL 72 C & % Lo EFERS K 200 FFOFHYER S A b 1EH e LTiRffL T 5 LEHEL <
WE T, MOBHATTH? 2R, HLVwADL, BLWATT L, BERILC LS AREL AL,
WESRRBEPRELEH L Tnd, ol v, HoERHAINTRIAK, Z5ELTwET,
T (BET 4 v Y= FEGE)

I was born into a farming family in Yoichi Town. My parents cultivated fruit trees such as apples, pears, and cherries. I
developed a love for farming too, learning the basics of fruit cultivation in the horticultural department during high school
and later majoring in agriculture at university. After graduation, I joined Hokkaido Wine because of its strong ties with
my hometown, Yoichi. My career there spanned various fields, including vinification, marketing, sales, and planning.
Additionally, T spent a year in Germany to study grape cultivation techniques. Eventually, I achieved my long-standing goal
of joining the Agricultural Department, making the vineyards my workplace. Shiribeshi Vineyard was inaugurated in April
2020 as Hokkaido Wine’s third direct-managed vineyard, following Tsurunuma and Noto. Currently, we are taking on the
challenge of organic viticulture in this vineyard in line with the Ministry of Agriculture, Forestry and Fisheries’ Green Food
System Strategy. This major policy for food production aims to boost productivity and sustainability, and our endeavor
involves growing grapes without the use of chemical pesticides or fertilizers. Grapevines are susceptible to diseases and pests,
making organic viticulture a formidable challenge. While it might be feasible on a small scale, the reality is that there are very
few vineyards that practice organic viticulture on a large scale in Japan. This is because the absence of chemicals necessitates
a significant increase in manual labor. At Shiribeshi Vineyard, we cultivate four varieties of grapes: Kerner and Chardonnay
(white), and Pinot Noir and Acolon (red), totaling 7,853 vines. Each of these vines requires meticulous care and attention. We
meticulously remove all caterpillars from the vines by hand. One major adversary of grapevines is the weevil, also known as
the snout beetle, a small pest measuring only 3 to 4 mm in size as adults, notorious for breaking the vines’ canes. We of course
remove them all by hand, but the troubling aspect is that there is no academic literature available on them. We have enlisted
the help of a research institution in Hokkaido to study them, but much about their ecology remains a mystery. We have even
tried rearing them ourselves, only to find that their growth cycle was different from what we had anticipated. Through such
studies of insects, we are working on developing future strategies for pest control. Eventually, we plan to share the findings
we’ve gathered and the procedures we’ve validated in this vineyard with other direct-managed vineyards and our network of
about 200 contract grape growers.The charm of vineyards lies in the challenges they present. The weather is never the
same each year, and lately, our climate has been undergoing drastic change. I feel like I'm being tested right now.

Chihiro Kobayashi (Shiribeshi Vineyard Manager)
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We do not craft wines just for the sake of winning awards.

Our foremost goal is to produce wines for everyone’s enjoyment
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Award-winning wines (Selected highlights)

Japan Wine Competition

2022 Gold Prize: “Yoichi Harvest Kerner Special Cuvee 2019”

2023 Gold Prize & Best Category Prize: “Kitajima Vineyard Noble Rot Kerner 2019”
2023 Gold Prize: “Otaru Gewurztraminer 2019”

2023 Gold Prize: “Tsurunuma Kerner 20217

Cathay Pacific Hong Kong International Wine & Spirits Competition
2019 Gold & Best Wine From Japan: “Yoichi Harvest Zweigelt Special Cuvee 2017”

International Wine & Spirits Competition
2022 Gold: “Kitajima Vineyard No. 7 Kerner 2019”

Sakura Japan Women’s Wine Awards

2020 Double Gold & Special Awards Grand Prix “Best Japanese Wine”: “Hokkaido Limited Tabiji 2018”

2021 Double Gold: “Budouzukuri no Takumi Tazaki Masanobu Zweigelt 2018”
2021 Double Gold: “Otaru Kanjuku Niagara 2019”

Vinalies Internationales

2024 Or : “Otaru Gewurztraminer 2019”




A customer once murmured,

“Before I die, could you let me savor wine from Hokkaido Wine?”
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First and foremost, our goal 1s to create a wine

that impresses grape growers with its exceptional taste
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The foundations of vinification at Hokkaido Wine were laid by Gustav Griin. He came from a prestigious German
family with a 1,200-year tradition in grape cultivation and winemaking. Collaborating with our company’s first head
winemaker, Griin played a pivotal role in launching our inaugural commercial vintage, “1979 Vintage,” while providing
expert guidance. I currently hold the position of the third-generation head winemaker at Hokkaido Wine. Our guiding
principle in winemaking is to ensure that the winemaker’s presence does not dominate the wine itself. This means we
utilize our skills to bring out the best in the grapes we receive from our growers, rather than crafting wine to satisfy the
winemaker’s desires. Our wineries are blessed with grape growers who provide us with exceptional grapes. This enables
us to produce exquisite wines with minimal effort. Meanwhile, our recent focus on sparkling wines made using the
traditional method involves harvesting grapes before they fully ripen, allowing our winemakers to apply their expertise
to enhance the flavor. This process brings the joy of being able to invest considerable care into winemaking, a source of
pride for any winemaker. Ultimately, our goal is to produce wines that meet the high expectations of our grape growers.
We believe that their recognition of our wine’s quality not only motivates us but also inspires them to cultivate even better
grapes. Just yesterday, I was on duty at our shop in the Otaru Wine Gallery as we rotate this responsibility among us.
There were customers who simply delighted in the flavor of our wines, while others offered more assertive feedback. One
customer, who seemed as knowledgeable as a sommelier, commented that our wine could benefit from greater complexity
and encouraged us to strive for further excellence. Had my name tag identified me as the head winemaker, such candid
remarks might not have been shared. I'm sincerely grateful for such honesty. Our mission as a winemaker in Hokkaido is
to greatly enhance our portfolio of high-quality daily wines. While Japan Wine is generally well-regarded, it’s uncommon
for people to frequently indulge in wines priced between 2,000 and 3,000 yen (approximately 14 to 20 USD, based on
current exchange rates). Thus, our aim is to produce quality wines that are affordable, in the 1,000 yen range (about
7 USD, based on current exchange rates). I think, in Japan, only Hokkaido can realistically achieve this thanks to its
expansive vineyards. Lately, our focus has been on cultivating PIWI grape varieties, which require fewer sprays, produce
great yields, and have a flavor profile akin to European varieties, making them ideal for pairing with meals.

Yuki Kasai (Director, Production Planning Department)
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Grape pomace is not residue but a valuable resource
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HEREH (BEAE=XE)

We have long been engaged in research on utilizing wine production residues, namely grape pomace and wine lees,
leading to the commercialization of products like wine vinegar. We have now started a zero-emission initiative, aiming
to recycle resources without producing any waste. At present, we process approximately 2,000 to 2,500 tons of grapes
annually, the highest volume in Japan. About 20% of this consists of residues, including skins and seeds. Until now, we
have utilized the residue as compost in our own vineyards. Worldwide, most such residues are either discarded, converted
into animal feed, or used as soil fertilizer, and especially in Japan, their high-value utilization is quite rare. We have been
working closely with grape growers to promote the popularity of Japan Wine, fully understanding the hardships involved
in grape cultivation. We have therefore consistently ensured that we pay prices truly reflecting their value. However,
should we need to reflect rising grape costs in our wine prices, leading to higher wine prices and reduced sales, we and
the grape growers risk a mutual downturn. We thus considered adding value to the residues. If successful, this approach
could enable us to remunerate grape growers adequately without increasing wine prices. While Hokkaido’s agricultural
products are popular nationwide, they mainly consist of primary commodities with minimal added value. Consequently,
we adopted a new strategy: processing residues to significantly enhance their value. We set out to collect mixed residues
of skins and seeds, categorized by variety and region of origin, with the intention of crafting product narratives like “100%
produced in Hokkaido” or “produced exclusively from certain varieties.” However, the process of drying the residue,
separating the skins and seeds, and storing them at room temperature proved to be quite challenging.At long last, we
have reached the level we aimed for. Currently in the process of applying for a patent, we are planning to commercialize
these materials by converting them into fine powder for use as functional materials and food ingredients. That said,
we believe it is not enough for only our company to prosper. Our goal is to eventually expand this initiative across
Hokkaido. Most importantly, we aim to foster an industrial structure where grape growers can take pride in cultivating
grapes in Hokkaido. That is our utmost aspiration. True sustainability is about not leaving anyone behind. We strive for
a wine industry where everyone, from growers to consumers, has a reason to smile.

Hirotaka Tajima (Deputy Director, Management Planning Office)
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A message | wish to share before discussing

the taste or aroma of our wines
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As a sommelier, my style is to deliberately refrain from using technical terms. In Japan, wine consumption is still
relatively low. I think this might be due to its brief history in the country, and also because the abundance of difficult
terms, often in French, can be off-putting. Customers often find it uncomfortable to ask about these terms, which can
diminish their enjoyment. When I became a certified sommelier, I made a conscious decision to avoid being pretentious.
Fledgling sommeliers at Hokkaido Wine serve as guides for tours of Otaru Winery. During one of our premium tours,
a wine-savvy guest asked me a question I couldn’t answer. Not wanting to feign knowledge, I honestly admitted my
ignorance and apologized. The guest’s disappointed look made me feel incredibly frustrated. This drove me to note
down everything, and for anything unclear, I relentlessly sought answers from the Vinification Department, engaging
in thorough study. During this period, I gained a deep understanding of how our practices set us apart from the norm
in Japan, or even globally, and how that uniqueness is our forte. Now, as a sommelier, I am more focused on sharing
insights into our winemaking rather than merely explaining the taste or aroma of our wines. Being the company with
the largest volume production of Japan Wine isn’t really what matters to me. What matters more is our commitment
to continually buying grapes from struggling growers and always being open to requests to buy grapes. This approach
naturally leads to an increase in the volume of grapes we handle.

I also want to explain the philosophy behind why we have become the leading buyer of grapes from Japanese growers.
When Akiyoshi Shimamura, our founder, passed away, Masanobu Tazaki, a master grower, said in a newspaper
interview, “I owe my life to Mr. Shimamura. If he had not bought our grapes back then, my family would not be here
today.” That was the moment I realized our course of action was appropriate.

We have recently introduced smart farming at our vineyards, but I firmly believe certain aspects require the involvement
of humans. With that in mind, I sincerely hope that all our growers will always be healthy and happy.

Koji Takeuchi (Sommelier and Wine Gallery Manager)
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Welcome to the delightful world of wine tourism in Hokkaido,

a premier wine—producing region
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Having enthusiasts worldwide, wine is a beverage that has been enjoyed in pairings with local cuisine alongside
traditional European values. Wine tourism refers to a journey where travelers stay for an extended period to
leisurely enjoy quality time with wine as the central theme. Having already gained popularity in Europe, America,
and Australia, it is also expected to become popular in Japan and elsewhere in Asia. We are now in an era of
purpose-driven consumption, where value is sought beyond mere material or experiential consumption. People
are unwilling to spend money on things that lack meaning. For us as a winery, simply producing delicious wine is
not enough; we need to articulate the meaningful impact our winery has in Hokkaido. In line with this conviction,
we undertook a major renovation of our winery in September 2023. We invite you to visit and gain insights into
our grape cultivation and winemaking processes. This experience will enhance your appreciation of wine and help
you understand the importance of farming. It will also make you aware of how our partnership with the local
community contributes to advancing economic activities centered on food. For the past 50 years, we have devoted
much time to maintaining a consistent quality of wine. Going forward, we aim to deepen the wine industry as a
broad sector integrally connected with transportation, accommodation, and restaurant industries. Hokkaido is
often referred to as a region advanced in facing challenges, grappling with issues like population decline, aging
and declining birthrates, labor shortages, and transportation challenges arising from the vast and dispersed nature
of the region, along with the abandonment of agriculture. Initiating smart and organic farming while fostering
wine tourism in partnership with local communities represents true sustainability. Wine has the potential to offer
solutions to these regional challenges, and we are prepared to lead the way. Currently, Hokkaido is home to more
than 60 wineries. If each one capitalizes on its strengths, working collectively to enhance Hokkaido as a wine-
producing region, it would be perfect for wine tourism. Looking towards the next 100 years, we aim to establish
Hokkaido as a globally renowned wine region, where wine enthusiasts worldwide can enjoy exceptional wine
journeys. Following our founder’s motto, “Simple honesty is indeed the royal road,” we will move forward without
losing focus.

Ataru Nakazawa (Director, Hokkaido Sales Department)
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Paving the way for the next generation of Hokkaido wines
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After graduating from university and working in the financial sector, I joined Hokkaido Wine. Then, after two
years of studying at a winery in Germany, I was struck anew by the enormity of what our founder achieved in one
generation with the Tsurunuma vineyard. Such expansive vineyards are a rarity even in Germany, a country known for
winemaking, and Tsurunuma Vineyard is located in an area where winters bring as much as two meters of snow. When
I succeeded my father and began managing our operations, I thought about strategies for the future survival of our
wineries. A primary concern was how to address labor shortages caused by population decline. During the COVID-19
pandemic, I believe people around the world came to understand the crisis of sudden labor shortages that can occur
when travel is restricted between regions. One potential solution is smart farming. We have joined a consortium led by
Hokkaido University to research and develop technologies in this field, starting with unmanned mowers, followed by
pest control machines, and even robotic arms for harvesting. That being said, the goal of smart farming extends beyond
addressing labor shortages. It offers additional benefits like environmental consideration and qualitative improvement.
For instance, our automated pest control system reduces pesticide usage by precisely applying only the necessary
amounts where needed. We also plan for the system to be eventually powered by renewable energy as an electric vehicle,
further reducing CO2 emissions. Another significant advantage of the system is its ability to operate day and night,
enabling timely and precise tasks and ultimately leading to the production of higher quality grapes. The wine business
has continued for centuries in Europe. It resembles Japan’s Ekiden, a long-distance relay race. Just as each runner
hands over the sash to the next, each generation in winemaking passes on its legacy and expertise, sustaining a lasting
tradition. I feel it is my duty to pass our legacy and expertise to the next generation. It took three years for Hokkaido’s
wines to become certified under Japan’s Geographical Indication (GI) Protection System. Additionally, Hokkaido spent
another year focused on achieving mutual recognition with the EU for GI. Now, Hokkaido is officially recognized as a
wine-producing region. My goal goes beyond our company’s success; I have set my sights on establishing Hokkaido as
a globally recognized wine-producing region. The next crucial step in achieving this is to determine the best way to pass
on the baton. Regardless of leadership changes, continuity is vital in nurturing our vineyards and crafting our wines.
The challenge lies in how we pass on this legacy and expertise to the next generation. I am committed to ensuring that
the baton is passed, along with the distinctive qualities that define Hokkaido Wine.

Kimihiro Shimamura (President and CEO, Hokkaido Wine Co., Ltd.)
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Hokkaido Wine is still in the process of becoming
a vital company for Hokkaido
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When we founded our company, we pledged to become a vital company for Hokkaido.
Despite facing laughter and ridicule, we have been unwavering in our commitment

to producing unpasteurized wine exclusively from domestic grapes.

We have always believed it’s better to be foolishly honest than to abandon our principles
with falsehoods and deceit. To ensure our wines are accessible to many,

we have kept our prices low, even at the expense of our profits.

We are honored to carry “Hokkaido” in our corporate name,
a name that bears great weight and responsibility.

The journey to discover the soul of viniculture is long, steep, and challenging.

Now, we find ourselves wondering to what extent we can become a vital company for Hokkaido.

Our vision is to see grape cultivation spread throughout the towns and villages of Hokkaido.

1DO
sk
fes] Z.

e 7 4 > MRl etk
JetiesE/ MR 1T H 130 i

https://www.hokkaidowine.com
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