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&Sl PRESCHOOL & AFTER SCHOOL gymbointernationalschool. jp
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CREATE. EXPLORE.

Join us for
Mommy & Me  Preschool Prep

(45min-1hr program, 0-6 yrs) (3hr program, 1.5-2.5 yrs)
Preschool After School
(5hr program, 2-6 yrs) (3hr program, 3-9 yrs)

Call us at 03-5449-2311 or email us at
info@gymbointernationalschool.jp for details.

GYMBOREE @

www.gymboglobal. jp
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Yokohama

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

MON-SAT 11:00~21:00 (L.0. 20:30)

045-264-4961
5-63-1, SUMIYOSHI-CHO, YOKOHAMA-SHI, KANAGAWA-KEN

rFlRST ATHETE AuEchN STILE SHORED BBQcRm BEERPUB,

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 n O
9

E-Mail: bashamichi-tap@bairdbeer.com
2 For more info visit www.yokohamaseasider.com

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$ﬁﬁﬁ

Sumikawa Law Office

VR TRE e s R A

ENGLISH-SPEAKING TAX ACCOUNTANT

SHIMIZU

TAX & ACCOUNTING

Tax Consultation, Preparation & Refunds
Bookkeeping * National Tax Agency Representation

JAP ANESE _AND INTERNATIONAL RESIDENTS WELCOME

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

- ‘045736571938

Expert care from a friendly,

3 internationally trained,
e . .
2 {‘-y English-speaking
£ dentist
4 2 ‘;(\-\‘
akamea
DY= s Q
Naka-ku, Ishikawa-cho 1-13-5
Mamebun Bldg 3F (above HAC) ;
045-664-4618 o
www.nakamaru-dental.jp UCLA Cefﬂﬁed

R E N fH

Produced by
U.S. M. Corporation

Bankokubashi SOK0#104, 4-24 Kaigandoori
Naka-ku YOKOHAMA 231-0002

Made in Nippon
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Physiotherapy and rehab for chronic
pain, sports injuries and more

Offered at Yokohama's Bluff Clinic
as well as offices in Motoazabu,
Higashi Azabu, and Tokyo Medical
& Surgical Clinic (Shibakoen)
English-speaking staff

Visit our website to learn more: www.club360.jp

18 Yamashita-cho, Naka-ku
045-664-5757

www_elliott.jp 11:00-19:00 (closed Mon) Mg"

Yokohama’s
On'ginal

HOMETOWN
BREWERY

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

Store Locaiions

Kannal egpgiconsiesss ) @)
XEE128H 523

BRERY 31T 1 [
(Food & Time Isetan K)
HER6EFE THRE

JR&IJIIBRT? <L 3B
(Food & Time Isetan A)

Visit us on the web at
www.yokohamaseasider.com

For advertisment and other inquiries email:
[LEBHEPZOMOBHEWEDLE:

info@yokohamaseasider.com

Follow us on Facebook, Twitter & Instagram

o www.facebook.com/SeasiderMagazine

o @YokohamaSsdr
@ @yokohamaseasider

Cover e

Meg Ishihara Editorial Bright Wave Media
Ry Beville 9

Misato Hanamoto
Brian Kowalczyk
Meg Ishihara
Design Matthew Gammon
Meg Ishihara

Matthew Gammon

Publisher

Bright Wave Media, Inc. 231-0063 Yokohama,

Naka-ku, Hanasaki-cho 1-42-1
Noge Hana*Hana 2F
(Appointments only)

Copyright 2020

The contents of The Yokohama Seasider Magazine are fully copyrighted. No part of this magazine may be copied, distributed or reproduced in any form without
the written consent of Bright Wave Media. Opinions expressed herein are not necessarily endorsed by the publisher. We are not responsible for the quality or
claims of advertisers. YSM is available at roughly 500 locations. Except for ads, and unless noted, none of the content in the Yokohama Seasider Magazine is.
paid publicity. We feature information we think is important,
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“Our business is not political.

It’sa ggce to gain appreciation for something
‘ \ that brings people together: beer and food.”
h ¥ —
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ANDREW BALMUTH

of Nagano Trading

kemi and Andrew Balmuth own and operate
AYokohama-based Nagano Trading, Japan’s largest
importer, distributor and retailer of American craft

beer. With roots going back to 2004, they incorporated the

company in Yoshidamachi in 2012. Two years ago, after a 3.5-
year stint in California, where the couple operated the company

remotely, they returned to Yokohama with ambitious plans for
the future. Since then, the company has been expanding its
staff and operational reach rapidly. While Nagano Trading is
changing the landscape of beer in Yokohama for certain, its
ripples are traveling ever wider.
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“helping people ofthe wagon since 2013

“Our business is not political,” says Andrew. “It's a place to
gain appreciation for something that brings people together:
beer and food.”

Andrew is describing Antenna America, the name of Nagano
Trading’s directly operated retail business—a space where the
company can sell its imported beer in draft or package, as well
as hold events. They opened the first store in Yoshidamachi
in 2013 and it’s been a popular watering hole since. It truly
does bring people of all walks of life together. In 2016, they
partnered with Isetan and opened their second branch in
Atré Shinagawa, located in Shinagawa Station, Tokyo. On
the heels of that success, they worked with Isetan again to
open a third location in Joinus, Yokohama Station in 2018. The
spaces are interesting hybrids of draft beer bars and bottle
shops with rows of refrigerated shelves. Food is an important
part of the experience, too.

A craft beer boom has been underway in Japan for the last
few years. Laws allowing for small-scale beer brewing have
been around for over 20 years, and there have been breweries
across Japan operating during this time, but momentum started
picking up recently. Although they are importers, the Balmuths
should definitely be credited for raising the awareness and
popularity of this beverage category.

As Andrew sees it, “These last two years, there’s been an
obvious shift in the craft beer scene from mere production
facilities to brewpubs.”

For most of Japan’s craft beer history, breweries delivered
their products to bars and shops primarily located in Japan’s
major cities. Brewpubs, however, are small breweries that sell
most or all of their beer through an on-site bar or restaurant.
Over a hundred have opened in the last five years, including a
handful in Yokohama. Andrew admits that they are competitors
to these businesses, but also points out that they are aligned
in their goals. They are all local heroes, of a sort, who are
introducing something new to the beer scene. They are
creating an exciting space where customers can explore new
flavors and ideas in a social setting.

The Balmuths naturally plan to expand on their successful
business model. The question is where.

“Yokohama is really open. It’s a place where ideas can dewe[op
and Zake root. There’s deep pride in the city and diversity, too...

Yokohama is international and develops its identity based on
actual activity, rather than history.”

For more info visit www.yokohamaseasider.com 5
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For more info visit Nagano Trading's website:

naganotrading.com

6 For more info visit www.yokohamaseasider.com

“COVID taught us that we need to have a variety of
installations because of varying rules that govern hours of
operation and access,” says Andrew. While their Shinagawa
branch remained open under restricted hours, the Yokohama
Station branch was closed for 45 days.

“We are looking for locations that provide us some control
over how we can react to local guidelines for health and safety
standards,” Andrew continues. “And we are looking for more
locations in Yokohama. We have two projects that we are
exploring right now—one is near completion.”

While COVID altered how they vet locations, it also affected
their plans for expansion into Tokyo. They had hoped to find
some retail space immediately after the Olympics. Andrew
notes that high-traffic corridors will have pop-up businesses
that will shutter following the Games. Those spaces will be
opportunities for businesses with longer-term plans, like
Antenna America. After that, the Balmuths are eyeing markets
like Osaka that are seeing success with similar bar-and-bottle
shop hybrid businesses.

When not working hard on their business, the Balmuths,
together with their pre-teen daughter, enjoy all that Yokohama
has to offer. They
are rather keen on
the city’s beautifully
developed waterfront,
which  provides a
calming feeling of |
openness for such
a large city. Andrew
sees this aesthetic as
an extension of the
city’s ethos.

“Yokohama is really open. It's a place where ideas can
develop and take root. There’s deep pride in the city and
diversity, too, with places like Chinatown. | like that Yokohama
is international and develops its identity based on actual
activity, rather than history.”

Although the Balmuths describe themselves as a family that
mostly stays close to home, they do like to get out for some of
the city’s diverse food offerings.

“We're always happy that there’s good ltalian food. Soup
dumplings in Chinatown are just awesome. And we’re big into
mabodofu. The new Hammerhead wharf has been exciting to
explore, t00.”

He ticks off a few other places. It’s not unusual, however, to
find Andrew at his own retail location, enjoying the great food
and beverages with his customers. He’s gregarious and down-
to-earth. Akemi sometimes has to tug him away.

Yokohama is lucky to have the Balmuths. It’s not just the
business they’ve brought to the city. It’s the friendliness and
sense of community they’ve created, too.
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f you've ever visited Hawaii, there
are several food items you’ll certainly
miss upon your return—poke bowls
and fluffy pancakes are a couple of them.
While Hawaiian restaurants are abundant in
Yokohama, Merengue in Minatomirai stands
out with its ideal location in a sunlit spot.
Inside, the relaxing music and atmosphere
transport you to the islands, allowing you to
forget about the bustle of the big city beyond
its doors.
We, of course, had to order the
aforementioned Hawaiian comfort foods

Merengue

ARABEHAS 4-4-1 EEFHREILTF
Nishi-ku Minatomirai 4-4-1
Yokohama Nomura Building 1F
Hours: 8:00~22:00
Tel: 045-227-2171
Web: merengue-hawaii.jp
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together with tropical drinks to get into full
vacation mode. The Salmon and Avocado
Mayonnaise Poke Bowl (¥1080) was every
bit as delicious as it sounds. Poke bowls in
Hawaii simply consist of rice topped with
cubed tuna/salmon tossed in a sauce of your
choice. In Japan, the common style is as a
salad bowl. Merengue follows this standard.
Still, the greens are a complementary addition
and healthy bonus to the poke. The Chiffon
Pancakes (¥880) were so soft and fluffy, they
instantly melted in our mouths. Three stacks
of thick pancakes with heaps of whipped
cream might sound like a lot, but you're likely
to clean off the plate in no time.

Nothing says tropical like refreshing fruit
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drinks topped with a tiny parasol, plumeria
flower and pineapple wedge for garnish.
We went for the Hawaiian Ginger Ale Honey
(¥580) and Mango and Pineapple Smoothie
(¥680). The Ginger Ale was light and
refreshing, and the subtle spiciness of raw
ginger blended seamlessly with honey. The
Smoothie was slightly heavier in comparison,
but slushy—perfect for a hot summer day.
Other enticing selections on the menu include
acai bowls, waffles, and burgers which we
hope to try on our next visit. If you’re looking
for ono (delicious) Hawaiian eats, this place
definitely needs to be on your list. The
restaurant is spacious inside, but the breezy
outside terrace seating is definitely popular
during the summer season.

For more info visit www.yokohamaseasider.com 7
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Over 100 varieties
of American craft beer
in bottles and cans
for drink-in or take-out

Home delivery available!

Antennatvmenica

@ Dark Room International [D-2]
@ Antenna America [D-3]

© Hamabread [E-6]

O Sagan [E-6]

© Toraya [D-3]

@ 045 Yokohama Canvas Bag [C-4]
@ Nakamaru Dental Clinic [E-6]
© Café Elliott Avenue [D-7]

© Bashamichi Taproom [D-4]

@ Ishikawacho Green [E-6]

@® Bashamichi Green [C-3]

@ Bluff Clinic [E-8]

® Yokohama Brewery [D-3]

6

P2 A : '
Akarenga Park NaganO Tradlng S
: = @ Apolio [D-3]
American Craft Beer Ta_stmg Room || &5 o vain store iD.5]
Akarenga Soko_> www.antenna-america.com @ Kinpira [D-3]
° N ® YIEA & Shyo Shyo An [C-2]
/ ® Gymboree [C-3]
Rk
208 Port of Yokohama
Zou-no-Hana
Hikawa
6\/ Maru
—~ ) o ©
S WTFAE
aMagp, Yamashita Park
L rﬁg%;jon
% o
O  Hxyy, \l
Nihon oge. r“W Ill -F
Marine Tower
YAMASHITA o, 6
= = 4
)
o ]
i i
(i ) ISIAW
e Ty, French Hill
® Otomacﬁii?isq
T o E - H Ukaga;
i3 FREEf
oK EEAR ™n CHIN ATOVﬁ\II 9 BOHZDEAE
Zg J\}sj Yokohama Park N 9 Harbor View Park
< 3 ™
kohama ﬁ\’@ WTEIAE H 9
ity Hall -§ ;8 Yamashitacho Park
_C / wazsvrs | SR
Yokohama Stadium EEABAZH
Foreign
J M General Cemeta’ry
)
MOTOMACHI
TRy gy ™ TEIAE
Neg,' iy Motomachi Park
S L e
0a©
5 ] N ®o, WF
KOTOBUKICH( JRlshik‘ho YAMATES
e
‘%
WFIHUPLER WFAE
Yamate ltalian Garden Yamate Park
7

For more info visit www.yokohamaseasider.com 9




®
MO! %/IA&H SAKE BAR

For Information & Reservations Call

045-663-3070

A Hours
17:00 © 23:30
Closed

Mondays
AlgH
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HARBOU i
e ARIAKE
N HARBOUR

BER DM IR S % SRRV SV T
AR=Y LEEREzn Y 7 —%

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

TRY OUR

y

craft beer, fine food & great people

6pm~3am
Every-blesséd-day

EAST & WEST FUSION CUISINE

KINPIRA

DELICIOUS
FOOD!

KITCHEN
045-231-6877

OPENTUESDAY TO SUNDAY
LUNCH | 2:00-1 5:00
DINNER | 7:00-24:00
ADDRESS

NAKA-KU
NOGECHO
> 2-77-1

10 For more info visit www.yokohamaseasider.com

YOKOHAMA INTERNATIONAL EDUCATION ACADEMY

JAPANESE LANGUAGE INSTITUTE
Leare OJatacese
coe Yoleoliacnal

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

www.yiea.com
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A TrIP TO SADO ISLAND, NI1IGATA

Photos and text by Kai Endo

/fE;‘E%’ESE(:W&)'CL\(EP’& (R=LTBENES. COB-Icc T While taking shots of rural Sado Island in Niigata, the

[CIZDTV\BDIEB5H EWVWDEREIDFEZ T D, photogenic surroundings made me ask myself, "Am |
really standing here at this very moment?"

In my mind, | felt with certainty that | was viewing the scene
from somewhere outside of my physical being.
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The Impressive Link
Between Oral Care and Brain Health

PROPER CARE OF TEETH has been the cornerstone of a healthy daily regimen for
generations. We've all been taught to keep our teeth strong and free of cavities
through regular brushing, and the lesson seems all the more important now that
average lifespans are edging upwards. Experts remind us regularly on the
importance of keeping our teeth for as long as possible, especially when it’s
increasingly common these days to live well into our 8os and gos.

There’s a growing body of compelling evidence which points to even more
reasons to make sure your oral hygiene is in tip top condition. Anecdotal cases over
the years have revealed impressive turnarounds of bed-bound elderly patients and
long term care facility residents who were able to walk again after reversing the
effects of teeth loss through treatment and relearning proper mastication The
Academy of Clinical Dentistry in Japan has long led the global advancements in
this field, pioneering the parameters of care through which robust chewing has
been shown to have a dramatic impact on the stimulation of brain activity. Various
studies have shown that compromised mastication due to tooth loss impacts
hippocampal development, leading to severe declines in memory and learning.

Oral care research is now pushing the new frontiers of brain science.

A landmark study in Norway published by the University of Bergen has discovered
a clear connection between gum disease and Alzheimer’s by establishing DNA
evidence that the bacteria causing gingivitis (gum disease) can travel from the
mouth to the brain and significantly increase the host’s chances of developing
Alzheimer’s. The bacteria produce a protein which has been shown to destroy
nerve cells in the brain, which could then lead to memory loss, and eventually to
Alzeimer’s. Though not the only contributing factor, its presence has been shown
to accelerate disease progression in Alzeimer's patients. Multiple earlier studies
had already found a strong association between periodontitis and the
accumulation of amyloid B (Ap), widely considered to be a central feature of
Alzheimer's disease, in the brains of Alzheimer's patients. Routine oral care and
check-ups are increasingly considered important preventive measures against
dementia and other brain disorders.

Clearly, oral health is a lot more than just preventing cavities. Brush up on both
mental and physical well being through daily care to boost your QOL for a long
and happy life.

@ This community health message has been brought to you as a public service of
the BLUFF CLINIC in Yokohama. (www.bluffclinic.com)
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