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Introduction

TOKYO ARTRIP is a series of guidebooks about Tokyo. Each playful
walking spot introduced in each edition is selected from the perspective of
Japanese culture, art & design. Several ARTRIP ADVISERS appear in each
edition. In this book on sake, the following 4 ARTRIP ADVISERS show
you around the city: Dmitry Bulakh, a kikisake-shi (Master of Sake) from
Russia who also runs a sake bar (PART 1), Yoshiro Takahashi, a cooking
specialist who is well versed in sake (PART 2), Shuzo Imada, the director
at Japan Sake and Shochu Information Center who promotes sake to
the world (PART 3), and Satoko Hasegawa, a seventh-generation sake
brewer'from Wakayama who currently lives in Tokyo (PART 4). These sake
specialists suggest bars and liquor stores chosen from their own unique
viewpoint. We hope this book will give you deeper knowledge about sake
and help you to enjoy it more.
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Sake is indeed “Rice Wine”
New Wave Bars That Bring Out the Best of Sake

Dmitry Bulakh, having lived in Japan as a child due to his father’ s work, returned
to Japan to study at a university for a year as an exchange student. During his stay,
he acquainted himself with the art of Japanese food culture. Since graduating from
university, he has been in a food culture venture in Japan. “The first time | sipped
delicious sake, | was struck by its flavor. That was a rice wine worthy of the name!”
confesses Dmitry. He is an excellent kikisake-shi, who won the third prize in the 4th
World Kikisake-shi Competition. He recommends bars that are all rare and unique to
contemporary Tokyo, including one that serves sake in wine glasses for more aromas
to be enjoyed and another that is very particular about pairing food and sake. Each of
the owners are fascinating as they strive to learn everything about sake to present the
best of it to their patrons.

ARTRIP ADVISER
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Dmitry Bulakh
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it #IEA B AR R SALFAE . EREFERIE “twelv.”
EEzS, AELEERAXFTERIMBINGE “WERLE",

A kikisake-shi born in Moscow. After living in Japan twice, as
a child and as an exchange student, he became fascinated
by Japanese food culture. He manages a sake bar “twelv.”
and operates Far East Grocery, a web shop handling
Japanese teas and other gourmet goods.
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© KURABUU (Tsukiji)

Operated by Imadeya, a liquor store in Chiba, KURABUU is a modern izakaya (traditional
Japanese bar) whose specialty is “liquor that is made in Japan.” There are other unique
bars and restaurants in KURABUU's neighborhood behind Tsukiji Police Station. The
management makes sure that they personally know the producers. Staff are sent to
each brewery‘ for tasting. The sight of their regular stock of 30 kinds of sake and 200
kinds of Japanese wines is astounding. The high-quality water, yawaragi-mizu (chaser
water), is carefully selected and “Houmei” is currently purchased at KURABUU. The
shochu brewery Nishishuzo, in Kagoshima, also uses this particular water regularly as
brewing water. The food menu is mainly derived from obanzai (Japanese cuisine native
to Kyoto) with varieties of vegetables, meat and fish dishes. Simple home-style dishes
are also popular. KURABUU holds regular events with sake producers around the
country which would suit those who want to deepen their sake knowledge.

(H)17:00-23:30 (L.C.23:00) (T) 03-6264-1759 (C) Sun, National holidays (Ad)1st floor AS ONE
GINZAEAST, 1-5-11 Tsukiji, Chuo-ku (Ac) 3-min. walk from Tsukiji Station (Tokyo Metro Hibiya Line)

@ www.facebook.com/kurabuutukiji

KURABUU n
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