
“It was useful to know more about artistry of 
manufacturing process and the justification for the 
higher price range.”

“I knew nothing about sake so this was amazing 
information.”

“Learned new taste profiles for sake through the cheese 
pairing.”

“Informative on all elements of each sake making, 
aroma, color, finish as well as parings.  Background on 
the making of sake was extremely useful and detailed”

Sake Seminar in Washington DC

・Guest Speaker: Ms. Monica Samuels (Sake Samurai, Sake Ambassador)

・Number of participants：32（Restaurant/Retail：27, Others：5）

Ratings of Cheese pairings

Overall Ratings
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