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Yokohama-where homes have a heart

€™ AVEEXP.
Elomexeh¥Ss
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(77344
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YAMADA REAL ESTATE
SERVICE CO.LTD

Tel: 045-313-1011

Mobile: 080-5468-8753
e-mail: tomoya@yesc.co.jp
BREATRY

F220-0041 HRHERF AR 11-5

WORK FACTORY YOKOHAMA OPEN! -
A—T7—FVITAR—R
WORKFACTORY.STRIKINGLY.COM .

IN BASHAMICHI

YOKOHAMA'’S TOP GYM

24 HOURS'

YOKOHAMA, NAKA-KU
BENTENDORI, 4—67—1
. BASHAMICHI SQUARE BLDG. 8F

045-212-0606

English Speaking Attorney
In Kawasaki City

(next to Tokyo & Yokohama)

Legal service in English
on cases related to Japan

Kei Sumikawa (Attorney at Law)
web@smkw.biz https://sumikawa.net/
TEL: 044-276-8773

Member of the Kanagawa Bar Association

giﬁﬂliﬂi$i§ﬁﬁ

Sumikawa Law Office

i AR AR BL B - 85

ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation * Bookkeeping ¢ Tax Preparation
National Tax Agency Representation

KAZUTOMO SHIMIZU

kazutomo.shimizu@jasper.dti.ne.jp
http://www.shimizutaxattorney.com/

- ‘045-3654938

Saint Maur International School

Quality Education within a Caring Family Environment since 1872
Pre-K (Age 21/2) to Grade 12 - Coeducational

Ecole francaise du CP au CM2

Montessori Pre-school

International Primary Curriculum (IPC)

International General Certificate of Secondary Education (IGCSE)
International Baccalaureate Diploma Program (IBDP)

Advanced Placement (AP) ONL)y
SAT Reasoning Test

SAT Subject Tests z \é\’
PSAT/NMSQT ” o ntro\ &

Trinity International Music Examination
www.stmaur.ac.jp office@stmaur.ac.jp

NE= ALY o
= (1 B
Accredited /

COLLEGE LONDON
Accredited by the Council of International Schools & New England Association of Schools and Colleges
Registered as Gakko-Hojin by the Japanese Ministry of Education, Culture, Sports, Science and Technology

83 Yamate-cho, Naka-ku, Yokohama, Kanagawa-ken, 231-8654
Tel: 045 641 5751 / Fax: 045 641 6688

International

CIS sccneomen )

f CollegeBoard AP
- ooneect o oollegessres™

great learning, great teaching, great fun

2 For more info visit www.yokohamaseasider.com
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= ' e The end of June marks the halfway point of the calendar
’ year. With many projects, don’t you assess your progress
aramal - 3 roughly halfway through? It’s interesting that most of us only
D= = use New Year’s to reflect on the previous year, or to make
Naka-ku, Ishikawa-cho 1-13-5 new goals for the upcoming one. But if we tend to measure
Mamebun Bldg 3F (above HAC) our lives in years, and our lives are a kind of ongoing project,
wwgiiiggj;:gln?al.ip UCLA Certified maybe we should take assessments at halfway points. June
@ usually marks the rainy season in Japan. It’s a quieter, more

meditative season—good weather for ruminating. Am | closer
to my goals for the year? Have | kept my resolutions? How
can | prepare now to make the most of the rest of the year?
Don't fret the rain, fellow Hamakko! Let it be an opportunity for
personal growth and discovery (and to get some coffee or tea
at one of our city’s great cafes).

Ry Beuville, Publisher
FITA 51 -NTr)L
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Follow us on Facebook, Twitter & Instagram

o www.facebook.com/SeasiderMagazine
Yokohama Bayside Dental Clinic o @YokohamaSsdr

BERAFAETIINI) =92
(G)) @yokohamaseasider

General & Implant Dentistry

Cover Brian Kowalczyk &

Meg Ishinara Matthew Gammon Bright Wave Media
Meg Ishihara 9

Publisher Mari Yamagami

Bright Wave Media, Inc. Angela M. Quinter ﬁil:’iiak‘r:::::;‘im 1ot

Design .

Noge Hana*Hana 2F

Meg Ishihara
1 ooy Matthew Gammon (Appointments only)
. . . .. Copyright 2019
Engllsh-speaklng We accept Japanese national S
dentist & staff & private health insurance Misato Hanamoto
— Hisao Saito
Address: T221-0052 #107
q . Tho contents of The Yokohama Seasidor Magazino ao ul copyrightod. No part of tis magazine may bo copie, disrbute ot reproduced nany form without
Yokohama Portside Reina . o witon consonit of Brght Wave Moda. Gpiions oxprossed horen are nok ecossarly endoracd by e publShor Wo o ot rospondel for the qually or
Claims of acvertsore. YSH s avaablo at roughly 500 looations. Excopt o ade. and uloss natod, nono of 1 cantont i the Vekonama Seasider Magazine s
5-1 Sakae-cho, Kanagawa.ku i . paid publicty. W feature information we think is mportant

Yokohama-shi,Kanagawa-ken
Hours: (Mon.~Fri.) 9:30~13:30 / 15:00~19:30

(Saturdays) 9:00~12:30 / 13:30~17:00
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For more info visit www.yokohamaseasider.com 3
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Recently, we held a workshop for creatives at a branding
company that's one of our clients. This workshop is
customarily designed for new employees. This year, we had
them go through the whole analog photography process from
developing film to making 7” x 5” prints.

What do people associate with the word “photograph”?
If we’re talking the previous generation, then printed
matter certainly comes to mind—namely images printed on
photographic paper. But these days, “photographs” could
suggest “image data” that might be displayed on any number
of screens. | know people in their 20s think of photography
that way.

The generation that lived through the heyday of film cameras
basically distinguished between “photographs” and “‘image
data” and discussed them in separate contexts. But when | talk
to young 20-somethings, | notice that they conflate the two,
and | feel the generational gap. I'd be happy to at least just
have people working as creatives understand the difference
and treat it as such in conversation. | therefore believe having
them experience this is the most important step, and my
workshop for new creatives essentially aims to achieve that.

Our curriculum was similar to previous years. The creatives

DARK ROOM

INTERNATIONAL

from such an accomplished company were themselves
accomplished and it was just as fun for me to give them
instruction. The group was comprised of two new brand
creators, one individual who was both a manager and brand
creator, and a new cameraman—just four of them in all.

If I had to make one comment, it would be that they were all
trying to “get it right” in their work; as such, whether the work
was good or bad, | felt that it suppressed their individuality.
Conversely, because the strong individuality that everyone
possessed was suppressed, the work itself was somewhat
subdued. There was one, however, that broke from this
mold. The manager’s work (as you might have guessed) felt
liberated, like he had let go while shooting. It communicated
directly with the observer.

I guess the one who felt the most pressure from this group of
four was the new cameraman because everyone around him
is likely to be his client in the near future. I'd like to have you
take a look at their work, though I'm only going to share their
names, not their titles. Years from now, the advertisements
and marketing material they create will be in the public eye. |
look forward to that day.

HXALRCHT 1 T H42-1-2F

Naka-ku, Hanasaki-cho 1-42-1-2F

Tel/Fax : 045-261-7654

www.thedarkroom-int.com

For more info visit www.yokohamaseasider.com 5
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Iris Exhibition

Sankeien

[Date] July 10~16

[Hours] 10:00~16:00

[Admission] Adult ¥700, Children/Seniors
over 65 with Hamatomo Card ¥200
www.sankeien.or.jp

BROBHRICEDEEDEPHCHEEEDL
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The beautiful iris flowers blooming in
June add color and life to the gray of the
rainy season. The violet flowers have
been grown and bred in many parts of
Japan since the Edo period. There are
currently over 2000 different varieties.
During this special exhibit, a wide array
of irises will be displayed everyday.
Enjoy their vivid colors and graceful
blossoms in the peaceful confines of
Sankei gardens.

7AREIAR2019
Photo Next
2019

PACIFICO Yokohama

[Dates] June 18~19

[Hours] 10:00~18:00 (6/19 until 17:00)
[Admission] Free (except some seminars)
www.photonext.jp

FEOTO7IvYaFIEIRINESE
RR&EIF—CTHORBAS, HTHERSH-
BEN TR BATE— FARDT A NV
N (BEREI %) . AREDL 5108
FEZNZZSEODT—XEER—ExTO7 Ty
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B9 3EN HIER\ESF—5BEB8BL. 7
4 REYRRICEDBRAMBIRDUNE S FE(C,
RV RZMER TEREBRIBELTAWIC
JERULIZL.

Photo Next is touted as the largest
photo event in Japan for photography
business professionals. Any can
participate for free in the exhibitions
and many photography seminars
(some require admission). The theme
for this year, the event’s 10th, is
“Sensation x the Power of Professional
Photography”. This year a record
number of 119 participating companies
will be holding seminars and providing
the latest information and trends within
the industry.

SE6OEMBEY SN EIEDD
69th Hiratsuka
Tanabata Festival

Hiratsuka

[Dates] July 5~7

[Hours] ~21:00 (last day ~20:00)
[Admission] Free
www.tanabata-hiratsuka.com

BAR|AREZED MBEOSIHEIED
D DEHEVNZ.ZDHSTILTHMSRE
BEYEDTE. £ THS50048, ERLZEND P
ARFPSO9—RE BEDDEIRODTER
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The Shonan Hiratsuka Tanabata
Festival is one of the largest Tanabata
festivals in the Kanto region. It features
about 500 unique ornaments that will
be displayed mainly along Hiratsuka’s
Shonan Star Mall shopping street. The
festival will also feature events such

as a Tanabata decoration contest, a
parade, and appearances by this year’s
lucky winner of the Shonan Hiratsuka
Princess Orihime title.

NV T« DR

Pacifico Yokohama
045-221-2155
www.pacifico.co.jp

B I0/\/\V ARV
x2019

Yokohama Handmade Marche
2019

6/8~6/9 11:00~18:00

ADV ¥800 / DOOR ¥1000, Under

ELM Free

Za—RN—7 (BFHEE
Y8E)

News Park (Japan Newspaper
Museum)

045-661-2040

newspark.jp

W 5 E R OBTR -EH
R IEE_2—X 1LY
¥av

War and After War Bulletin
Board -"Photo News” Collection

6 For more info visit www.yokohamaseasider.com

from Early Showa Era

~6/30 10:00~17:00 (last entry
16:30)

¥400/ CS ¥300/ HS ¥200/
under JHS & with disabilities
Free

HERAFOR

Yokohama Doll Museum
045-671-9361
www.doll-museum.jp

Adult ¥400, JHS & ELM ¥200
Annual pass: adult ¥1200, JHS &

ELM ¥600

9:30-17:00 (last entry 16:30)
*closed Mondays

B FSURTF—X-35FRE
Transformers 35th Anniversary
Exhibition

~6/30

Adults ¥500 / JHS & ELM ¥250
+entry fee




#8706 CAFERES JAPAN @
7th Caferes Japan

PACIFICO Yokohama

[Dates] July 3~5

[Hours] 10:00~18:00 (7/5 ~17:00)
[Admission] ¥3000

(pre-register for free admission)
caferes.jp

NI7TLRIwI\VET—REIYRR(ICHEDS
HBRPOTOECEM B T —EREEB
NS DBREICHEP NI - BER NI T
T TARTAAVI—FI3FITA
— BT I RYDADOEPIRDERFIE. S
F(I38000 ADKIEEN RIAEN. HEAE
HERENERBREPINNSLRNSY
PHAIIA—F—(CBB5ELTVWBAlcEDT
[FRY SD—DZ[LIFDHEIF DHERTE,

Caferes Japan introduces ingredients,
products, facilities and services to
professionals from all over the world
working in the food industry. The
exhibition will also hold 4 specially
focused shows: cafe products and
services, cafe design and display,
international tea, and pizza and

pasta. With 38,000 visitors expected
this year and a growing number of
exhibitors, there isn't a better place for
professionals and aspiring restaurant/
cafe owners to network.

BORE ABAH—TV BEESVF—

Umi no Koen 2 27—69F)
03-5480-4100
www.yokohama-seaside-run.
net 045-222-5030
W %32 YOKOHAMAY —H1
NS

3rd Yokohama Seaside
Marathon

6/22 8:40~, opening ceremony

Sky Garden (Yokohama
Landmark Tower 69F)

www.yokohama-landmark.jp
B CITY LIGHT FANTASIA BY
NAKED -NEW WORLD-

~8/31 19:00~21:00(last entry
20:30) *Friday, Saturday, and
9:10~ Specific day (check website)
~22:00 (last entry 21:30)

Adult ¥1000 / over 65&HS ¥800

Courtesy ofAFﬁ/ Jﬁ'—bzﬁﬁ!ﬁ
Curry & Music @
Japan 2019

Akarenga

[Dates] June 28~30 [Hours] Food area: 11:00~21:30 (L.O
21:00) Music event: Open 11:00, 12:00~20:00 (6/28 15:00~)
[Admission] 1-day pass (food & music included) ¥4300 Entry
to food area only ¥300 (6/28: food and live area entry free)
www.yokohama-akarenga.jp/cmj

ZOAZ—HBISRARYMCERADAS 3 \ e
NL—BPEERDIH ERD R, B3 L |

DeNANA Y —ZDEFEFEICEENT d
WBTEEEAL— PREANL— RUSYAE
BOEENMERARIBRUS Y HAL—ZF4L (@ CUR R&Y %lé
BRENBZB, BEEPUFFYPT YIS }\"\ Uss
PHABE BEOHL—COHD OB 2 “5‘ DR B 0'g
— YUY PYBNR B B BB BN DL N

DR SATBRERESBHSEEKLLAL—(C
T CHIRB—B(TRDZSTE!

Curry and music might sound like a
peculiar combination for a festival, but ST
the two definitely go well together! Enjoy some of the
most popular curry styles in Japan, including seiseiryo
curry, a favorite among DeNA Baystars younger
players, as well as European and Sri Lankan curries.
Musicians such as PUFFY and Sunplaza Nakano-kun
will play live music during the event as you indulge in
delicious curry under the summer sky.

HFHRFRARI0BEER in /R
VHRE~

Music festival celebrating
girl group Shiritsu Ebisu
Chugaku’s 10th anniversary
6/22 Open 10:00 / Start 11:00
(%FEXRALE /cancelled if
inclement weather)

Check website for prices

/ JHS&ELM ¥500 / kids(4~) ¥200

WERRLVHBE

Yokohama Red Brick
Warehouse

045-211-1515
www.yokohama-akarenga.jp
W R IVA> 22019
Yokohama Gourmet
Entertainment 2019

6/15~16 10:00~20:00 (last day
~17:00) Free entry

B TMUSIC] 7T R ~Fh3rEH

For more event listings visit us online at:
www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 7



When it comes to yokai (monster) cartoons, Shigeru Mizuki
is the first name that comes to mind. The legendary manga
artist has created multiple works featuring iconic yokai,
including the incredibly popular GeGeGe no Kitaro. As a child
Mizuki was fascinated by invisible, magical worlds and took
interest in the late Edo era “Hell Paradise” artwork. The artist
endured the horrors of battle on the Pacific island of Rabaul
during World War Il. He lost his dominant arm in the conflict
and returned home destitute. He spent much of his time post-
war drawing and cultivating his unique art style. This exhibition
introduces valuable manuscripts including drafts and original
pictures, tools which Mizuki personally used, bronze statues
of his characters, and more. Additionally, three images of new
creatures revealed recently will be on display. Explore the

wonderful world of Mizuki where magic and inspiration abound!

8 For more info visit www.yokohamaseasider.com

AKRUT A RDE SR
SHicERU Mizukr’s MaNGgA ExHIBITION

Sogo Museum of Art @
[Date] ~ July 7
[Hours] 10:00~20:00

[Admission] Adult ¥1200 / HS & Univ ¥800 / JH & under
free

www.sogo-seibu.jp

KEESEOEDTEBFE HONE K CIDADEZE
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Art Listings

GEN ERAL ART 2nd/4th Sat. & the 23rd of

the month & over 65 living in
RS Yokohama City Free
Yokohama Museum of Art
045-221-0300
yokohama.art.museum

M meet the collection -7— k&

BankART SILK
045-663-2812
www.bankart1929.com

“EBE“% ﬂﬁ 1%“&“'{ #L\ A& Hiinte- W under3s BA R (759 K7
ﬁ(,‘ { 160 )‘{,‘ {i‘lﬂ: o meet the]collection -art, people, —HRDIT]

@ Yokohama Port Opening 16oth and museum-
Anniversary: Yokohama Ukiyoe

Under 35 Ryo Fujimoto: Cloud
Focus

~6/23 10:00~18:00 (last entry
6/14~7/15 11:00~19:00, 6/14

17:30) closed Thursdays .
(10:00~20:00 Friday and (opening) 18:30~20:00, 6/29
Yokohama Prefectural Museum of Cultural History Saturday) (artist talk) 19:00~20:30
[Date] ~June 23 General ¥1100/ HS & Univ.¥700 | Admission including photo
/ JHS ¥500/ Under ELM Free/ | 200k ¥900, entry only ¥200
[Hours] 9:30~17:00 (Closed Mondays) P
[Admission] General ¥700 / Under 20 & Univ ¥500 WERHGEBME
65 & up ¥200/ HS ¥100 AR EE gz;“’z';‘:“(‘);;;” AR
; Hiratsuka Museum of Art )
ch.kanagawa-museum.jp 0:163—;_'5—2111“ ) WWW.nippon-maru.orjp

www.city.hiratsuka.kanagawa. BPREF7—h2 1= T

RS LD 1859F & VWX (STARKE. £/t jp/art-muse ’fg{f%ﬁf RO BEE
_ N . _ = m =i i
DPEARYDIYASA gh VB 2D 5160ED ; f;ﬁkﬁ%w BAETY | o hei Yanagihara Art Museum:

RICBRiE. K1E. B0, Eak. LR ZER(FIRIF.ZLTH B s [ Saaee 1st Anniversary Special
EWSHRERE (. DRBHE LTRERURTZ Sculpture and Sketch- EoiTleniton 7 Fevertie LUk

_ N Ships”
BE ABUROARDSOERZRIESIZU-<D 6/99:30~17:00 (last entry ~8/25 10:00~17:00 (last entry

16:30)
FBEDSHIC WCLADEEDLEPLEFDRRDES ¥400 / students ¥200 / under ;izgg)/dosegg\i‘;gga/yél_m s
. over )
DPESURDREESIESTODABTBNINTND JHS, HS on Saturday, over & HS ¥200

65 living in Hiratsuka, with
— BRI TlE. £5 1025 L LB OED e e

disabilities, Free
B UEABA S0 BBNABE D EE T THEATRE

N S L RAS POV BAERARE L 1E4 e
RN Iiﬁngﬁ%b\ﬁ/\)Tt_Eﬂ/éﬁﬂ@{i]bﬁ%ﬁ%t NYK Maritime Museum Cinema Jack & Betty
EHVERH BB REN. KEEGRE BEAR7 045-211-1923 Naka-ku Wakaba-cho 3-51
BB TENNEZNE OIS 5., BRSBTS www.nyk.com/rekishi/ Sl Sl
_ o W EESEERSCER £e | 045-243-9800
DAA=IDRR%EIBERDENTED, SidE~ B AEE L IEYEED (this is just a selection of
Hr showings)
When Yokohama first opened its port to the West in 1859 25th Anniversary Exhibition: W A O
at the close of the Edo era, samurai were still present Kiki-Tenryu ~Days of NYK IEHSCRIuTES
in Japan. Over a span of 160 years, through the eras of Maritime Museum-= 6/15 =
ape o , et ~7/7 10:00~17:00 (last entry B HROPCE
Meiji, Taisho, Showa, Heisei, and now Reiwa, this city 16:30) (closed Mondays) First Reformed
has grown immensely as an international metropolis, Y400 / JHS&HS&over 65 ¥250 / 6/1~
and continues to evolve and adapt to the times. under ELM & with disabilities Free | W E¥35

Shusenjo: The Main

Surely those who were present during the original port S Battleground of the Comfort

opening would be shocked to see what Yokohama
P 9 Osaragi Jiro Memorial Museum | WomenIssue

has become. But on the flipside, do you ever wonder 045-622-5002 6/15~
what life was like back then? In this exhibition, you’ll osaragiyafjp.org B U7 L165%. [ ECHTDFR
find beautiful ukiyo-e (woodblock prints) depicting the W AFANAE T30/ \]458E) Xk | Adventuresin Public School
culture and lifestyle of the locals, as well as foreigners BERBADEER e .
who visited Yokohama during that time. Learning about LI EL TR L SR A EARS

. Monogatari” X Osaragi Jiro's Galveston
Yokohama'’s past through these works of art will help us . 6/29~

to better appreciate and understand how its history as ~9/8 10:00~17:30 (last entry

an international hub has shaped our diverse community 17:00) (Closed Mondays) For more eventlistings visit us online at:
and culture today. ¥200/ under JHS, HS on the

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 9




_ Music Listings

POPULAR MUSIC

Motion Blue

045-226-1919
www.motionblue.co.jp

H THE JAYWALK Tour 2019
=HEAVEN'S GATE=

6/8 WOPEN 15:15 / START 16:30
(@OPEN 18:15 START 19:30
¥8300 Box ¥33200 + ¥6000 seat
charge (4 people max)

H SIMON PHILLIPS “Protocol”

7

A
FLH =14 5
ANA ViDovic GUITAR RECITAL

T4 RTA4F

Philia Hall
[Date] 6/21 14:00~16:00
[Admission] General ¥3500

(Only a few seats left / %&fEHTHY)

www.philiahall.com

1980F V07 FPEEND T F- T4 R T4 FRHILTHER
EENBIRFIFHIURNE SR CTHFY—ZBVBD DI DT
[CUTHRT—IZRER 1 1 ROEICBIHABNDERIRT. 135

THILIBETFH

CRERFDTOARERICTHLD

DVD-CDVJ—R[cHZ.  BEDERBREEE -5 —-ILUr(c
KB3ERDTLE - RFaXVFU—BHFENZREMBAER B

HoOHRE

SIEDEFHDHZERIVI—IL TEET 2RE RS DED

LWREFEEEZ TR I F R ZOBERTHRPOBRESBHHT

U TWB T 8T O 2y U Z B B DEWITIRD ¥ 5 ——FH 5D
FFHINDEERTR—ILWV o [FVNCEUKESESTBRI 20 DX0T

1 ZEHEIES )\ \DSHBEE T EABRIPVILTED A RIFEBS
MICHEZBUTURS ZARBRUDBRDPOCHDEDEBERENDEE
BRBNIET U2y DIDADSNICRRES VRN A C BREOHNEET DT
EfEB5,

Born in Croatia in 1980, Ana Vidovic took the music world by storm

at an early age. She began learning the guitar at age five and had

her first performance on stage at seven. By the time she was 11,

she was performing at foreign countries and at 13 joined the Zagreb
Music Academy. With numerous DVD/CD releases and countless wins

at some of the world’s most prestigious competitions under her belt,
Vidovic continues to captivate audiences around the world with her
music. With a single guitar she creates resonating sounds and beautiful,
rich melodies using elaborate techniques which she pulls off with grace
and ease. From Bach to Toru Takemitsu, Vidovic can play any genre in a
style unique to her. At the core of her performances lies her passion and
love for music, and anyone who listens will marvel at the depth and warmth
that she brings to her craft.

6/9 WOPEN 15:15 / START 16:30
(@OPEN 18:15 START 19:30
¥8000 Box ¥32000 + ¥6000
seat charge (4 people max)

M El Cielo 2020

6/19 OPEN 18:00 / START 19:30
¥4000 Box ¥16000 + ¥4000
seat charge (4 people max)

H May J. “JIMOTO” Birthday
Live

6/28 WOPEN 16:30 / START
17:45 *Fan Club Members Only
(@OPEN 19:30 / START 20:45

10 For more info visit www.yokohamaseasider.com

¥8500 Box ¥34000 + ¥6000
seat charge (4 people max)

Thumbs Up

045-312-2278
http://stovesyokohama.com

M Eyes'7 £ 21—13th LIVE

Eyes’ 13th anniversary live
performance

6/14 OPEN 18:30 / START 19:30
ADV ¥ 4000 / DOOR ¥4500 + 1
order (JHS & under ADV ¥ 2000/

DOOR ¥ 2500)

Kanagawa Arts Theatre
045-633-6500

www.kaat.jp

| 2NN D2\ o DZ0N
UVaN!

To Siberia! Siberia! Siberia!
~7/16 check website for
schedules

¥3800/ U24 ¥1900 / Under HS
¥1000 / Senior ¥3300

B OR—&/FB5HEHS
Waiting for Godot

6/12~6/23 check website for
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i
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T - o T

Motion Blue @

[Date] 6/13 Open 18:00~ / Start 19:30~
[Admission] General ¥4500 /

Box ¥18000 + ¥4000 seat charge (4 people max)
www.motionblue.co.jp

19944  YAMAHAE DS EIVF AN AR —R—T(AE
ZREBURI\DIA - FLA—RNSUPDYRZ—KEBEPR T
JVOICEIB L RERBRICAIVT1—X - TE1—%RIU@HER
T IRDBEFASEHESBHTAUYFUT 1 [SENTED. BEADY+X
E7/ Y=Y TRWSEBEED TN ISV RDEHI v IXOST Y

VYRS RTDSA T INTA =V RENDI=RIFIETHY T
FE—YaVR AV )y EEZ OB E-Y3aYTIL—TV0 /D
*—VVRERE,

ING T A F N
HAKUEI Kim

In 1994, Hakuei Kim received the “Best Keyboardist Award”
at a music contest sponsored by YAMAHA. He studied
under legendary pianist Mike Knock at the University of
Sydney College of Music in Australia, and made his debut
as an indie artist as soon as he returned home. His music,
full of creativity and originality, attracted much attention
from the Japanese jazz piano industry. His latest work,
Conversations in Paris, which he’ll bring to Motion Blue this
summer, consists of live performances at a long-established
jazz club in France called Sunset Sunside.

schedules ¥2000
¥5000/U24 ¥2500/ Under HS | @ .c— /b eE202M KD
¥1000 / Senior ¥4500 ;=

Vienna Boys’ Choir: Angelic
CLASSICAL MUSIC gpvars

6/8 OPEN 13:30 / START 14:00
¥6500 / Senior ¥6200 / Back
Seats ¥3000

Iz EHFSLE—I
Minatomirai Hall

www.yaf.orjp/mmh B F1ZITDFEEDADH
045-682-2000 mEF v T —I Y — BT
Hl GRAND ORGAN GALA BHNf

6/7 OPEN 18:20 / START 19:00 Minami Kizuki Charity Concert

for Tunisian Children: Bond

connected over Sea W=\ -TLh=37 ET7

6/13 OPEN 17:30 / START 18:00 / efe—D DR

¥4000 Mikhail Pletnev Piano JUST
B/N\FrboyU7>-aVFx ONE WORLD

%% 6/16 14:00~16:00

S ¥9500/ A ¥9000 / Students
¥2000

Khachaturian Concerto
6/28 OPEN 18:20 / START 19:00
¥6000

Z4U7HR—Ib
Philia Hall
045-985-8555
www.philiahall.com

For more event listings visit us online at:

www.yokohamaseasider.com

For more info visit www.yokohamaseasider.com 11
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P 7AYHEBAE—IV © Antenna America [D-3]
-~ . The Warehouse B Tomei Wines [[)_3
(( ¢ \\\ Over 100 varieties o ] 3 [P-3) 2
R O Gold's Gym [C-4]
of American craft beer © Toraya [D-3]
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for drink-in or take-out O Sparta [D-3]
@ Nakamaru Dental Clinic [E-6]
. . L Café Elliott Avenue [D-7]
I (]
Home delivery available! @ Bashamichi Taproom [D-4]
»* @ Ishikawacho Green [E-6]
, Vlte,uw V’wm @® Bashamichi Green [C-3]
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Akarenga Park Nagano Tr adlng S ® Yokohama Brewery [D-3]
: : @ Apolio [D-3]
American Craft Beer Ta_stmg Room Tt o
e www.antenna-america.com @ Ami [D-3] .
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/ ® 045 Yokohama Canvas Bag [C-4]
® Gather @ Eating House [B-4]
@ Bay Side Bistro 1-1 & The Rooftop [C-5]
S @ Akarenga [B-5]
i @ PACIFICO Yokohama [A-3]
K08 Port of Yokohama @ Kanagawa Prefectural Museum of
Zou-no-Hana Cultural History [C-4]
ik €D Motion Blue [B-5]
o €D Zou-no-Hana Park [C-5]
\6\/ [25) o @ Cafe de la Presse [C-5]
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Maps - fiiEH1E

N
NN
& YOKOHAMA STATION AREA
Tsuruya-cho
Post Office
L]
@ @ Antenna America
Yokohama
@ Babel Bayside Kitchen
Mores
Yodobashi > Yokohama Bay
Camera ' S50 @ / Sheraton Hotel &
Y =0 ° ~ Towers
0. 3 @ Sogo Museum of Art
& % BONRY—SF o _
O{O e Sheraton  NishiguchiBus JRIERER
2 By, Hotel Terminal Rotary /
2, ,g,%? é Y JRYokohama | ... i
“w b W OmpeR" oglane /
400 %2} / YCAw
<
% Takashimaya ] Nissan Global
G o e Headquarters® _ \‘\v*‘,}.
2
_ AZI L,
— Cagis s
4 3 e
Yokohama Central 7 %@\ M
Hamaball o8 Ma ‘ﬂ\%“w&\“\a
SPA.E AS 4 itsui Building s\(\‘\(\"a
» _
y BIC iz~
7/ ( o

Naka-kuy awacho 2-72-1
> -
* i
£ Tue-Fri. 17:00-0:00
H Sat-Sun. 12:00-14:00 Fu‘nch

. . - 3 /
» . r : 17:30-0:00 Dinhersss
1-9 Hanasaki-cho, Naka-ku 6pm~3a J - ! . liglici
045-261-8308 Every-blesséd-day Closed E{AE: AR u.r.?:

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY
JAPANESE LANGUAGE INSTITUTE

Learne Japacese
coe Yoleoliacnal

43 Miyazakicho, Nishiku, Yokohama 220-0031
TEL 045-250-3656 FAX 045-250-3657
EMAIL admissions@yiea.com

www.yiea.com

14 For more info visit www.yokohamaseasider.com



Yokohama’s
Original
HOMETOWN

BREWERY

SINCE 1995 NAKAKU, SUMIYOSHI-CHO 6-68-1
Phone: 045-640-0271 Pub Hours:
Weekdays: 6-11pm, Weekends, 1-11pm
www.yokohamabeer.com

Yvruoyg4—

SYNCHRO

Naka-ku Hanasaki-cho 1-21
Nakamura Bldg 1F
Tel: 045-315-2532

¥ 7R SPARTA *22

/

e
A B T 55

LUNCH 11:30-14:30 (L.O.) 15:00 CLOSE

YOSHIDAMACHI 3-7
DINNER 17:00-22:30 (L.O.) 23:00 CLOSE A

NAKA-KU YOKOHA

©ATRERTE AERCARSTLESHORED B8 R BEERPI,

j

045-264-4961
5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN
MoON-FRI: 17:00 TO MIDNIGHT

‘| SAT, SUN & JAPANESE HOLIDAYS: NOON TO MIDNIGHT

| **LAST ORDER: FOOD 22:30/DRINK 23:30 DAILY
Homepage: www.bairdbeer.com
E-Mail: bashamichi-tap@bairdbeer.com

KT&K JAPANESI
¥ JPLT level 1-5 preparation

¥ Japanese for daily use

2 .
¥ Business Japanese

20 years @f (‘:1:/,1( TeTLCR

Lesson fee starting from ¥3,500/hr plus tax Email: ktk-jp@jcom.home.ne.jp

BEROME & & b1 60 4 « - -

1o i A=/

M HARBOU i
N ARIAKE
- HARBOUR

BRI IR S %2 SRRV SV T
AR—Y LEERE3R Y r—%

Rich elegant marron cakes inspired

by ships sailing the waters
of Yokohama Harbour.

ARIAKE MAIN STORE
231-0021 Yokohama, Naka-ku Nihonodori 36
Hours 10:00-20:00(L.O 19:00)

TEL 0120-005-436
www.ariakeharbour.com

SASHIMI

X

v

) YOKOHAMA'S
E LEGENDARY
—§

==

Yokohama

Naka-ku, Yoshida-machi 2-3
045-251-2271

MON-SAT 11:00-21:00 (L.O. 20:30)

li@@

SUN / HOLIDAY

1 ﬂi@
20:30

LAST ORDER

OPEN
EVERY DAY

S Visitlus for great burgers!

2-10 HONMOKU-MIYAHARA NAKA-KU YOKOHAMA
TEL: 045-623-3960 FAX: 045-623-9665
www.mooncafe-honmoku.com

'%"533‘" Where Food. is Fun
23\

For more info visit www.yokohamaseasider.com 15



©Enrique Ramirez, Courtesy the artist & Galerie Michel
Rein Paris Brussels

EFAP—h-aLYYaVRE
Video Art Collection
Exhibition

Akarenga Warehouse 1

[Dates] June 13~23
[Hours] 11:00 - 19:00 (Last entry 18:30)
[Admission] Free

TSVRABEOP—RILIOI— A PRNIL&Y
PY=0YSYR:JIX—NILHNEZEERET
F-7—kILOYavzERBRUEY,

Isabelle & Jean-Conrad Lemaitre are
among France’s leading art collectors.
This exhibition will display some of the
finest video art from their collection.

©lLaurence Bentz

A—5YRANVYVR
Laurence Bentz
Exhibition
Zou-no-Hana Terrace

[Dates] June 20~July 5
[Hours] 10:00~18:00 (Fri. & Sat. until 19:00)
[Admission] Free

RV T TE1— NI RBELIBHDRINSRT
—IWHBEDTP—FT 1 R EMEARE R TSI
2TV FEBEITDESCR2IEO—SVRIE,
RED)—SVRELUTLESEPEREZD
DISERP ZEEF 0% BEEL.I—FEF
DHDNSIILTIRY TR RN EN T,

Laurence Bentz is an artist from
Strasbourg known for her poppy, vivid
artwork, which will be displayed at
this exhibition. Her career kicked off
with her sketches getting published in
magazines while
she was still in
art school. She
currently works
freelance, mainly
in the advertising/
publishing field.
Bentz is known for
her female motifs
and the whimsical
world she portrays
with bold colors,
shapes, and a touch
of humor.

FA -Vl ~REShicREER~

Filmmaker Guy
Gilles Retrospective

Tokyo University of the Arts, Yokohama Campus

[Dates] June 29 [Hours] Check Institut
Frangais website [Admission] general
¥1200 (2 films ¥1800, 3 films ¥2400),
Institut Frangais members/students ¥600

(Tokyo University of the Arts students, free)

ERICEAESNZZEDBO>TeF 1Y,
SEFCHEVT 5 -0V T)URES. LY RBRE
KV VRRRBEBE TRENMEEND
E3TBO YRIT—2- TS5V E-XTIRE
BEREMEFEN. BIHEOELN S H > TLE
T, 50 RDERDPTEREELWVDE
DIMERZEREF LIRUET,

Guy Gilles was not well-known during
his lifetime. However, in recent years
his work has been recognized and
featured at festivals such as La
Rochelle International Film Festival,
Lussas Film Festival, Cété Court
Festival, and at the Cinématheque
Francaise as well. The Tokyo University
of the Arts will be showing three of the
artist’s early works at its Yokohama
campus.



D1 eEF— "EDINNYRT1 V)

Wine Seminar:
Summer Edition

Cafe de la Presse @

[Dates] June 21

[Hours] 19:00 - 21:00

[Admission] Institut Frangais members
¥5000, general ¥6000

FPINTRAUEMFTEINZERRBICOD
DIVAVPELR—DEHDGARMTERNS
BERBDAV IS/ RNIVYASY IREDD
AV ZFLUTUHAPREBD DY (418) T A
RTFAVT ILYFLRANSYDRYT YT D
[CEBWHRERIREARY P UR TS B
FZBUT ISVRDAIYDBAICHNET,

*LEBRI R TICEFH IV BEBEF. B
SBERBRM.

Enjoy a tasting session of four
recommended wines from a mix of
French regions, such as the alps and
Pyrenees. Discover the charm and
depth of French wine paired with
cuisine prepared by top French chefs
while listening to a talk by a wine
specialist.

*Japanese translation included,
reservations and prepayment required

ENBEILBH S RE, RER. S,
EEEODZ EREOEN ISV RBCREDKT,

from 6/20~6/23. Don French colors and join in some of the festivities.

What is France Month?

2005F(CEEHDEZ(CKDIBETR > IEET SV RAMIF. BATH—DISYRAXL. ZRDRATY, U IV hEEEh i
HEMIRIEC0RAFDSE. 68781 57A13BDH 7 AITE > T EEMADEMEE. IREIEE, 7 — hRR—R LRSSV BER
XBEI S —RBEDANNY N EFRELRT AFH6H208H 56 H23BXTI SV RREF

The inaugural Yokohama France Month was held in 2005. It is the only festival in Japan that celebrates French culture and
gastronomy. This year marks the 60th anniversary of the close partnership between Yokohama and sister city Lyon. Over a one-
month span (6/7~7/13), Yokohama will collaborate with various theaters, art spaces, restaurants and businesses to deliver events

such as movie showings, exhibitions, concerts and gastronomic seminars. The French Film Festival also returns this year running

F—=XEZF—TEDSEESF—X)
Cheese Seminar:
Summer Edition

Institut Francais Yokohama

[Dates] July 6

[Hours] 17:30 - 19:00

[Admission] Institut Francais members
¥3500, general ¥4500

(FUR Ry - RY—=)Li® Y RoE—IL-
R bho—L—=3) TIIL-FIR—)L) T2
ELYMBEBACIOTHBEADTESN
et R F —RERBUBNS. ISV REF—
ZADEKLSDWFETBDET,

*ISVREBOHHEE TSV REBLANILA2 (]
) DU L. 1ERIRTR TICEFHY- 2300\

Try an assortment of cheeses such
as Délice de Pommard, Sainte-Maure
de Touraine, Fourme d’Ambert and
Mimolette. Learn the secrets behind
delicious French cheese while tasting
some of the finest crafted by artisans.

*Only in French, A2 Level & up can
join. Reservations and prepayment
required

YvYI—=a2t5F—
Champagne
Seminar

Cafe de la Presse

[Dates] July 12

[Hours] 19:00 - 21:00

[Admission] Institut Frangais members
¥6000, general ¥7000

IPYIN—Z2DARYPURDEREBE
BHS,DSUTY IRX— Iv)\UkREH
DBHDB LY vV IS——2 (48) ET A RT
1V BRDBRICEDETHINIRKRS
NIEERIREHTEULHRT,

BRI R TICEFHI -3 BEF.BA
BERBRo

Sample some of the finest
champagnes recommended by
Vranken Pommery Japan, along with
complementary French cuisine and
an insightful lecture by a champagne
specialist.

*Japanese translation included,
reservations and prepayment required

32 BR75VARME201 901~y MElIZARXHPZSRIEZW

For more France Month listings please visit
www.institutfrancais.jp/yokohama




BAY SIDE BISTRO
ROOFTOP CAFE & BAR

Whotesate
Reran
Wine Cuus
Eve
Tasting Room

¢

/ | !m ' -
T I AN

= o %3 T
=55 HFHS1TIWLAMS OPEN!
BLBIF1I—a>TTHRWEETET !

et 1t o] -

GATHER@EATINGHOUSE O 045-323-9005
CRAFT BEER CHARCOAL GRILL PIZZA COFFEE AFTERNOONTEA = 9ather@eatinghouse.jp

Er el —=F 4 VINIR [ eating-house.com/gather/

EERNEE- BET—)L RR—EZ—XFyH 2k U— MF
REEERG 11:00~23:00 (L. 7— R22:00/ KU 422:30)  BERE: RERIS005. 75 R E 10075 GATHER@EATINGHOUSE

ATA\FomE B

@ THEHVAUNS
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#Content is sponsored by Yokohama Bay Sheraton Hotel & Towers

MEAT
WORLD RALLY

MEAT

»

F—XN—H— BHOEWNZT 51 KK
TR YAOZPYRF—X RIAY—FF
VNERRF YT ABVWHCHE TP XU A>
FVWEBHIREFEBS, HERBRTE=I
IRTFIDNBNBHSREICERT, BEN
1Y IS RYINTIL&Y T—XRDA—ILTA
Jwoz MV)(R; TREREDPD PMEAT
Meets MEAT World Rally ~U.S.A~; T
B PRUNEDLEEREAZPDIC, &Y
DFP XU DEIBZET VI T RY IV TRELT
W3, BB P FEBUSMNCERFPFD.

RE5. fYAY (REMWNPAXUAYR—D
DAY) EVSTEPEPHEXZ1—BFEL
THED, ENHIEHICERNBINERSDIE, T—

If you love a classic American meal
of cheeseburgers, salty fries, mac ‘n
cheese, spicy chicken and spare ribs, all
with an ice-cold bottle of beer or Pepsi,
you’re in for a treat. MEAT Meets MEAT
World Rally ~U.S.A~ at COMPASS
in Yokohama Bay Sheraton Hotel &
Towers is a buffet that serves authentic
American cuisine featuring quality
meat from the U.S. Besides Western
food, COMPASS offers Chinese and
Japanese selections during the event
such as dumplings, sushi, tempura and
tonkatsu (made with tender American
pork cutlet) which are must-try. The

COMPASS @ Yokohama Bay Sheraton Hotel & Towers
Nishi-ku, Kitasaiwai 1-3-23 FEX1t31-3-23

MEAT Meets MEAT World Rally ~U.S. A~
Dates/time: ~June 30 Lunch (D 11:30~13:20

(2 13:40~15:30, Dinner 17:30~21:30 (weekends 17:00~)
Price: lunch: weekdays ¥3520 / weekends ¥4070 dinner: weekdays

¥4950 / weekends ¥5610

(discounts for children and seniors: see website for details)

Tel: 045-411-1188 Web: www.yokohamabay-sheraton.co.jp

RhODOVS—D@mcSRICExRyFVIIL—
PEZTVWC, E—DYFa—%&Zo>N
TEDIRRBCOSLF v oS —ZDF TN
D& AhEHR—kLT<N D, BORIT
RSAALTNZ0-RRE—D([CET L —
E—Y—REZDZIDHNF T, TEEDSUHTD
V=R FTWELEZS,

RHEZID [CIEHT—RNhDOVI—A&
BHM>TULESZEBMBVRLED. BrAs
FTH-—REBREND LS CHURIBEZL
THIS 1 JORT1VIH 2370 hh o7
DY TT—FPFU—IAICTvTILIRA,
ZNEF—RT—F, BICEBEDRITHEWNT
NBUL—TRERE BRBEEFHNT
5hEFATVND, IL—TIEETLyYaD
IW—=YPPAROU—LA, BEEZELBIL—/\

kitchen crew behind the food counter
is there to help with hot bowls of beef
stew and/or clam chowder which they’ll
pour over pasta. They’ll also carve slices
of roast beef which you can douse with
thick gravy and top with horseradish or
wasabi.

Multiple trips to the food counter is
inevitable, but make sure to leave some
room for dessert! The buffet provides
decadent treats such as cupcakes
topped with thick frosting, cherry/apple
pies and cheesecakes, as well as
crepes which are made on the spot.
Fill your crepe with your ingredients of

—Y 2N SBHRDFERNYEY T EEF
S ZNIEB&>UDTFAUAYFTARNEN
ZleWa5 . ¥yav0zEANED LA ViRk—
ATV INPYTU—E—VXEESLTH
EN
BENRAYISRYRTILTESZRELD
—ZNBHENBERBER, —ROT—ER(C
Wo7hEUFIAIZVITRR—R, ZLUTR
SRORMEBEN, NSAIT1CEALEER
BOYRTT RN EEHTRLT NS, TV
IDBE. FRICLT EELDEHE) [CHROA
BN EERIY TSR YRTILEHSHD
RKRIESVWTHFZFDNC EB>TE O, LH
HENZBETLERICZHRLTWD, ZAR
BEHhHINBMEAT Meets MEATIZ6830
BE TREPL,

choice—fresh fruits, ice cream and a
variety of flavored sauces. If you want to
add an “American” touch, toss in some
marshmallows, rainbow sprinkles or jelly
beans.

Dining at the Yokohama Bay Sheraton
Hotel is a luxurious experience in itself—
they offer top-quality service, a spacious
dining space and wide variety of dishes
made with the finest ingredients. Buffets
often go for quantity over quality, but the
Sheraton goes above and beyond in all
aspects, and pulls it off with elegance
and class. MEAT Meets MEAT is running
now until June 30th.

For more info visit www.yokohamaseasider.com 19




Bay Side Bistro 1-1
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Hours: Mon~Thu 17:00~24:00

Fri, Sat, day before holiday 17:00~2:00
Sun & holiday 17:00~23:00

Tel: 045-323-9177

Web:

1-1yokohama.com

Naka-ku Kaigandori 1-1-1 Kaigandori Ichibankan 3F
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Dining with a prime view of the harborto
accompany fine food and drink is always
an enticing proposition. Third-floor fusion
cuisine restaurant and wine bar Bay Side
Bistro 1-1 & The Rooftop offers such
scenery from its spot overlooking Zou-no-
Hana Park. Add to that a mix of jazz, soul
and pop playing from an all vinyl album
collection and the ambiance is complete.

The kitchen is run by veteran chef Yuzo
Terashima. Terashima has dedicated over
50 years of his life to preparing French
cuisine, including a five-year stint in Paris.
He even speaks some French. The menu
is a varied blend of Western and Asian.
Choose appetizers such as Shumai with
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Grain Mustard (¥1100) and Homemade
Char Siu with Mimolette (¥1300) to
precede specialties like Duck Confit
(¥3000) and Seafood Paella (¥3200). We
struggled to choose, but finally went with
the chef's recommendation of Roasted
Lamb Chops (¥3500) as our main course
The
lamb was tender and juicy, and though

after polishing off some shumai.

filling, we were seriously tempted to order
another round.

The main focus of the drink menu is
on a rotating selection of mostly organic
wines offered by the glass (¥900~) or
bottle (¥4000~). The bar also mixes

cocktails (¥600~).andsserves Kirin Lager
(¥650) on draft or Ichiban Shibori in large-
format bottles (¥800).

On Friday nights and special occasions,
such as private parties, the roof is open to
patrons. The scene is suited for a romantic
evening soaking in the sights and ocean
breeze with drink in hand or group parties
desiring something above and beyond
the norm. The roof has wooden barrel
tables and a corner sofa as well as plenty
of standing room. The third floor has six
seats at the bar and tables for sixteen.
With the arrival of warmer weather, we
recommend giving this place a try.
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Naka-ku Sumiyoshicho
5-63 Yoshida Building 2F
X+ HET5-63 HEEIL 2F

Hours: 11:30~14:00 (LO 13:30)
17:00~23:30 (LO 22:30, drinks 23:00)

Sat. dinner only (Sun. & hol closed)
Tel: 050-56595-9500
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Sake and soba. It's a classic
combination in some parts of Japan
(Ibaraki, for example, comes to mind).
And it's a feature of the menu at the
relatively new Ichi in Bashamichi. But
there’s much more to the menu than
this. Let’s climb the stairs to the elegant
interior and have a look...

Our search for a sake joint in the
neighborhood was what led to our
discovery of Ichi so we’ll start here.
The selection is not expansive; there
were four Kanagawa jizake (local, craft
sake), and five sake from other regions
of Japan. But the list was well curated
and included two of our local favorites—
Tensei and Izumibashi. An elegant
Houou Biden also graced the menu.
Prices were reasonable, with glasses
(100cc) starting from ¥500, small flasks
(180cc) from ¥750, and large flasks
(300cc) for sharing from only ¥1250.
There is also a respectable list of about
a dozen shochu varieties from ¥600.
Other typical beverages (including non-
alcoholic) are available as well.
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There are five varieties of cold soba
(¥600 to ¥800) and three varieties
of warm soba (¥650 to ¥750). Half-
portions are ¥150 less for these, and
extra portions are just ¥150 more. No
complaints about the options! We’d
describe selections from the rest of
the menu as rustic—items you’d find in
regional izakaya, or even served in the
homes of commoners since pre-modern
times. Of course there are vegetable
tempura dishes, pickled items and tofu
(vegetarians can eat comfortably here).
Most side dishes are well under ¥1000.
Otherwise, for slightly heavier fare,
try the big shrimp tempura (¥1200),
oyster tempura (¥1000), grilled chicken
sans-skewers (¥850), or other meat-
based dishes. There’s plenty here for a
meal, and quite a tasty one at that. Set
courses are available for just ¥5000.

The interior is subdued and
sophisticated, with counter and semi-
booth seating. Ichi has a sister store
(original branch) in nearby Kannai, too,
but we’re happy with this new location.
We’d come back!
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By Yosuke Katsuchi (Green ownen)

CRAFT BEER
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Since the tax laws were revised in 1994 to allow small-
scale brewing, microbreweries have been popping up all over
Japan. While industrial breweries have long produced beer
that is clear, crisp and goes down easily, variety has generally
been lacking. Not so for craft beer, which offers around 100
styles and employs a wide variety of ingredients beyond the
basic malt, yeast and hops. This results in a great range of
flavors. The U.S. Brewers Association defines craft beer as
“small”, “independent” and “traditional”. Though this may apply
to many Japanese craft brewers, there is no official definition
here.

| personally feel that craft beer artisans at both micro and
industrial breweries (major beer and sake companies are in-
volved in the craft beer industry in Japan) strive to produce
new, innovative tastes using traditional styles as a base. The
character of each brewer is often evident in his or her cre-
ations.

The Japanese craft beer industry has grown significantly
over the years and has garnered multiple awards at interna-
tional competitions. The variety of imports available has also
been steadily rising allowing consumers to enjoy comparing
local tastes with those from abroad. It’s impossible to explain
the industry in just a few sentences, so I'll return to this topic in
upcoming issues. Back to my research...
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"This beer tastes awesome!" is a statement
we hear often and one that gives us great joy!
It is also a reminder of our never ending
mission to deliver fresh craft beer to the
Japanese market. All our beer comes from
America so we need to fight the two enemies
of freshness.... time & temperature.

Since 2006 we have been improving our
100% cold chain importing & delivery system.
We consider the craft beer a beverage that
needs to be managed cold (3-5°C) for peak
freshness and enjoyment. The illustration
below shows our system and commitment
to quality you can taste.

We are thankful to all the breweries for their
amazing beer and you, the craft beer drinker
for trusting in us and buying the beers we
offer at Antenna America and the many
independent accounts we proudly serve.

Cheers!

All American, All the time.
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