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Sake On Air

Introduction

11:00 [SE:S gUREZ7yp—-+-~_L2ZU=| [LIVE] The Pillars of Shochu Behind the Bar
12:00 SRS P RT a4 Ry Local Creations & Creative Business
13:00 B FH == Recipe for the Future of Sake
14:00 B JYURMTZ77— - RLTY= Shochu's Sense of Place
15:00 HA SHE= Aged Sake and the Test of Time
16:00 SN gURMTZrF— - _LTY = [LIVE] Mugi Shochu vs Whiskey

118218 17:00 Bz SHE= What it Means to Make Sake

+) 18:00 75 R 10:00 CNRNRF v s ILET X [LIVE] Positioning Sake at the Top

[LIVE] Sake in Spain:

19:00 RALA 11:00 LXyh - TqIy>TA

Sake Culture in Old World Wine Country

. FU/N— - bIL k> Pa LIVE]Bringi the UK
20:00 f¥UR 11:00 : - = [LIVE]Bringing the
v (R EMC) Sake Market to the Next Level
21:00 A4 %Y T 13:00 P RTF 4Ry [LIVE] Taste of Japan: Sake & Gourmet Travel
22:00 Ha< D I B N Tradition, Innovation & Resillience
—a—3A—7 9:00 .
23:00 N gURMTZyF— - _LTY = [LIVE] Spirit of Shochu in Future Bars
=D R S 14:00
0:00 SIS P RT ARy Getting Warmer: France Kanzake Tour
Growing Sake:

1:00 EES SEE= &

The Agriculture & Brewing Relationship
2:00 SN SHE= Lessons from Adversity
CHRT A Ry

The Wood Renaissance

OFF AIR

B KPFIINES (X FMC) Sustainability, Sake and Shochu
> 7 kI 15:00
N EETF . .
8:00 AX7>rEILR 16:00 N [LIVE] The Food & Sake Relationship
(7= FMC)
ZxZ v o R 218
113228 9:00 EES DR S P S Awamori: Japan's Indigenous Spirit
(B 2 U—%5>F | 20:00
10:00 7 ’ P RT a4y [LIVE] Redefining Koji for the Future
B @18
. R [LIVE] Traditional Sake Brewing
11:00 SN Parv ..o hkFr—
Under Non-traditional Management
12:00 B P RT a4y Sake Brewery in the Local Community
13:00 B JURMTZrFr— - RLTU= [LIVE] The Craft of Imo Shochu
. o [LIVE]Sake Over Wine:
14:00 =3 13:00 ENRRF v - LET X
The Taiwanese Cuisine Experiment
—a——5 R _ 3 [LIVE] Brewing Communication in the
15:00 . 19:00 P RT ARy
N New World
16:00 > HHR—IL 15:00 LXyh - TqIy>ZA [LIVE] Rise of Sake in the Lion City
LXyHh - Tqiby> A
17:00 Ry 9:00 - X 7 [LIVE] Future of Sake & Entertainment
Jar T bhF—
18:00 SRS Sake On Air Closing
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