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We Appreciate our Event Partners and Event & Patron Sponsors

Please join us in thanking our Event Partners and Event Sponsors for
their generous support and for helping make the Japan Cider Cup possible.
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WHAT IS CIDER?

Cideris an alcoholic beverage made from the fer-
mented juice of apples. Depending on what part
of the world you're in, you may also hear it called
hard cider, cidre, sidra, sidro, cyder, or (in Japan)
shiidoru.

Because of cider's ever-growing popularity,
the definition of cider is also continually grow-
ing more diverse, which can sometimes make
things confusing for those new to the drink.

Our goal at inCiderJapan is to share with you all
that we can to help you learn about, enjoy, and
appreciate what we believe is so much more
than just a drink. Cider is a community, a pas-
sion, and a way of life.
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long, hot, and humid summer of 2023 is over and done

with. For the time being, at least. Because surely, now
that it has become patently clear that climate chaos isn't
some made up conspiracy theory, the higher tempera-
tures and the grief they bring will inevitably return.

I ,for one, am sighing massive relief that the unbelievably

And that’s bad news for everyone, and particularly
worrisome for those in the cider industry as the extreme
changes to global weather patterns are already taking a
toll on apple orchards around the world. But let’s appreci-
ate the respite we have at the moment and put our faith in
that solutions are being worked on and eventually found.

To shift to a more encouraging topic, it is with great joy
that | share with you: our inaugural Japan Cider Cup was a
resounding success.

Starting with the tasting competition which saw over
100 entries from 12 countries, to the months of judging
by the general public and food & beverage professionals
alike, and then finally culminating with the main event
that took place in April at the Tokyo Tama Mirai Messe in
Hachioji, Tokyo, a day where over 1,000 people came to
celebrate cider and cidermakers, inCiderJapan, is both
elated and proud to be able to confidently call the Japan
Cider Cup the country’s largest cider event.

If that’s not incredible enough, then it is with even
greater joy and exhilaration to announce that next year’s
Japan Cider Cup is going to be bigger and better and with
a few spectacular surprises.

Want to know more? Well then, read on this issue to
discover all the delightful details for yourself! But before |
forget - SAVE THE DATE: APRIL 13, 2024 - because that's
when the good times are going to roll again.

As always, thanks to you and all our readers for your
continued interest in cider and support. | look forward to
seeing you at a future event (Japan Cider Cup 2024? Wink,
wink, nudge, nudge...), until then - keep your glasses filled
to the top and "Cider on!"

Lee Reeve, Publisher and Editor
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A NEW RANGE OF 4 YEASTS
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JAPAN CIDER CUP

What Is I1?

And What to Expect...

2022 by inCiderJapan, and is the country’s premier
people’s choice awards tasting competition and in-
ternational cider event.

The tasting competition, which starts in October and
runs through March of the following year, is open to cider
producers in Japan and around the world, and domestic
cider importers may also enter.

Entered ciders are scored across multiple rounds of
judging by various members of the general public, food
and drink professionals, and also a handful of notable
guest cider experts invited from across the globe. Winners
are announced and awarded prizes at the Japan Cider Cup
event in April.

Along with the awards ceremony, the Japan Cider
Cup event offers attendees the opportunity to taste and
purchase a variety of items from a collection of vendors
whose products range from cider, beer, food, and more.
The event also features live entertainment, fun things to
do, and is children friendly.

The Japan Cider Cup was launched in the autumn of

Our inaugural Japan Cider Cup event was a resound-
ing success, thanks to the 1000+ people who attended
throughout the day. While taking place in Tokyo, there
were many out of town visitors, including a small group
from Hong Kong who came just for the Cup (one among
them was a cidermaker who had entered several ciders
into the tasting competition).

Speaking of out of town, this year’s Japan Cider Cup
event was proud to welcome special guests Charles Davis
(pictured above) and Katie Morgan, the husband and wife
team of Right Bee Cider in Chicago, lllinois in the United
States who also flew out especially for the event. They had

a fantastic time meeting the crowds and introducing their
ciders and said their minds were blown by all the energy
and enthusiasm - we couldn’t agree more!

If this year’s Japan Cider Cup proved popular, next year’s
promises to be even bigger, better, and with a lot more of
everything. We've doubled the space of the venue, more
than doubled the number of vendors involved, and plan
to increase the diversity of things for people and families
to do.

But the real juicy tidbit that we are all too happy to share
is who else is coming to the party. Not one, not two, not
three, but ten - that's right - TEN cideries from America will
be in the house and eager to interact with attendees. Fur-
ther information about the cideries and their visit to Japan
can be found in the spotlight article on page 20.

Whether you are new to cider or an aficionado, Japan
Cider Cup 2024 will arguably be the event of the year and
not to be missed. It's a one-day pleasure-packed cider-fest
granting those who come a chance to meet new people,
talk directly with domestic and international cider makers
and sample and buy their products, as well as savor a few
ciders that will only be available in Japan on that day.

There are no advanced tickets to buy, no pre-registra-
tions to deal with. Simply show up alone or with friends
or family (again, the event is children friendly!), and pre-
pare to have an unforgettable experience. We hope you
can come! For details about Japan Cider Cup 2024, see the
next page.

In closing, we would like to express our gratitude and
appreciation for our event partner, Fermentis by Lesaffre;
event sponsor, Vigo Presses; and event patrons, the Hachioji
Visitors & Convention Association, and the city of Hachioji.
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JAPAN CIDER CUP

2024

=[5 DATE & TIME
2024F4A813H((1) Saturday, April 13,2024
11:00~18:00 11:00 - 18:00
=5 LOCATION
RRCEREAYE Tokyo Tama Mirai Messe
(RREBNEFH) (Hachioji, Tokyo)
A=YV TVANDEFIFZES Click here and sign up to our mailing list

WWW.JAPANCIDERCUP.COM
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Vigo Presses is the market leader in quality juicing
and cider equipment and is now available in Japan
exclusively through Japan Cider Market.
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ERoTVE T, 'R Cedar Creek RISEDIFFE LI ATDH T,

Cedar Creek Classic &

BRERE. BIREFROSHVLSHYE. EXIIITES:
sales@japancidermarket.com

—E DB EAy P TEARTRE:
www.japancidermarket.com

VIGOPRESSES.C0.UK

MinamiShinshu Premium Craft Cider

N35 Terroir Brut Nature
Traditional Method

Terroir

KIKUSUI Brewery Co. Ltd.

E-mail shinshu@kikusuisake.co.jp
URL https://kikusuisake.co.jp/

inCiderJapan | #X-% 2023 | 9
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IVMN-5E CALL FOR ENTRIES
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Japan Cider CupTAEULTAY—Id BATRE EHRULW BRDWIRIENIENBEERDETEREE
320245481 38((1) IcERTHEESNZJapan Cider CupRERKRTARY M TIThh ABEICIE7T—
RS SNE T Fe. 77— KRB/ —3FHZB U TCERATESRNICIOE—Yayah,. &5(C.GOLD
BEZE LYY —3RE D Japan Cider Cup (2025)IcERTHI VN —NTEET,

Japan Cider Cup7 X7« > 7 AVRT 123>V RUARY M. inCiderJapanE ., ARV NX— N —%FEHZD
lxFermentis by Lesaffre. %igICiaVigo Presses, /o, (B AEFERAAVRY VI VBEENEFTS
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/T U —158R
INFORMATION/REGISTRATION DETAILS INSTAGRAM & X
contact@japancidercup.com @japancidercup
https://www.japancidercup.com

mier people’s choice awards cider tasting competition, is now officially open. Deadline for entries is 31 January

Attention all cidermakers and importers! Call for entries for the second annual Japan Cider Cup, the nation’s pre-
2024, but register now through 31 October and take advantage of our special early entry discount.

The tasting competition is open to all domestic cider producers and cider importers, as well as international entries.
Ciders that are entered are scored across multiple rounds of judging by various members of the general publicin Japan,
food and drink professionals, and a handful of special-guest cider professionals invited from across the globe.

Enter the Japan Cider Cup for the opportunity to have your cider(s) recognized as a best tasting cider in Japan. Winners
will be announced and receive prizes at the Japan Cider Cup awards ceremony and event on Saturday, 13 April 2024,
in Tokyo. Furthermore, winning ciders will be regularly promoted both domestically and internationally throughout the
year - and gold medal winning ciders can be re-entered for free in the following Japan Cider Cup (2025).

The Japan Cider Cup is produced by inCiderJapan with our event partner, industry yeast and fermentation solutions
experts, Fermentis by Lesaffre, our event sponsor, the UK's leading independent specialist supplier of fruit juicing
equipment, Vigo Presses, and event patrons the Hachioji Visitors & Convention Association, and the city of Hachioji.
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Bittersweet I D Ii: R Bittersharp

Muscat de Bernay l\ﬁohejn Dabinett Foxwhelp Niedzwetzkyana Crab

Yarlingston Mill Robert's Crab Stoke Red

Brown Snout Ellis bitter Porter's Perfection

Chisel Jersey
Harry Masters Jersey Tremlett's Bitter

Somerset Redstreak

WICkSOn 'Cral Kingston Black

Court Pendu Plat

Cox’s Orange Pippin Karmijn de Sonnaville Harrison Ashmeads Kernel

Newtown Pippin Northern Spy Baldwin Roxbury Russet Esopus Spitzenbure

Golden Russet Jonathan Zabergiau Reinette Arkansas Black Bramley's Seedling

- PLES s

Design & illustrations by Eric Lewandowski www.ericlewandowski.com

JAPAN CIDER MARKET RERT A5 —BYATIORAZ—= 3117473y TTTHAVETHET,
HEREBRSY, 5557y ITETCTHA,

CIDER APPLES posters are available in Asia exclusively through JAPAN CIDER MARKET.
Select items are limited so click here to order now!
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SPOTLIGHT

Hachioji, Tokyo:

The Mulberry City

I t seems only fitting that as the Japan Cider Cup takes place in the city of Hachioji, Tokyo, and is sponsored by the city

as well as its Visitors & Convention Association, not to mention that inCiderJapan is based in Hachioji, that we introduce
you to the area known as the “Mulberry City".

Hachioji is situated in the Okutama Mountain foothills of western Tokyo, roughly 40 kilometers west of the center of
the 23 special wards of Tokyo. After the 23 special wards, Hachioji has the greatest number of people living within its
boundaries, with a population of just over 579,000. The city is encircled on three sides by mountains, making up the
Hachioji Basin which opens up toward the east in the direction of Tokyo. Two of the mountain range’s most famous peaks
include Mount Takao (599 m) and Mount Jinba (857 m), both popular hiking destinations.

Best known for its mountain hikes, numerous parks,
and exceptional art, Hachioji also boasts a notable his-
tory. Present-day Hachidji was part of ancient Musashi
Province, and was an important junction point and post
town connecting the area to ancient Edo (today’s Tokyo).

Another famous city landmark, Hachioji Castle, was
built in 1584 by samurai Hojo Ujiteru but was later de-
stroyed in 1590 by Toyotomi Hideyoshi, regarded as the
country’s second “Great Unifier”.

After the forced opening of Japan to international trade
at the beginning of the Meiji Period (1869-1912), Hachioji
developed into a center for silk production. Internation-
al demand for exotic Japanese silk was understandably g
high and so it quickly turned into Hachioji’s main indus-
try, hence the meaning behind its moniker, the “Mulberry SBE : .
City” As the city rapidly grew, it became one of the first to ROBELDNSDOFRE
be connected to the Japanese railway network in 18809. View from Mount Takao in Autumn. Image © www.city.hachioji.tokyo.jp

More recently, during the 1964 Summer Olympics, Hachioji played host to the road cycling events, while a velodrome in
the city played host to the track cycling events. Even today, many international sporting events take place here.

Because of its distance from central Tokyo, Hachioji is sometimes unfairly overlooked as an inconvenient destination,
but that reputation is slowly changing. And while it may not be the quickest spot to get to, access to it is uncomplicatedly
easy, either directly via the JR Chuo or Yokohama Lines or the Keio Line.

The truth is, Hachioji has plenty to offer. In addition to its forest lush mountains, the city is filled with many temples
and shrines to visit, nature vistas to marvel at, and a growing number of must-try eateries. It's a favourite ride through for
bicyclists, too, with over 170 routes to explore.

In the last several years, Hachioji and its neighbouring cities have been repeatedly ranked as some of the best places
for families to live. As a result, as more people choose to call the Tama area home, more and more focus is being placed
here. And the city is responding accordingly; one of the reasons we chose Hachioji to be the location of our Japan Cider
Cup was the completion of the Tokyo Tama Mirai Messe (pictured on the opposite page), a brand new convention hall
facility just a few minutes walk from Hachioji Station, aimed at attracting and increasing more business activity.

When we first approached Tokyo Tama Mirai Messe and said we wanted to hold an international cider event there,
they were immediately curious about cider and then all too enthusiastic to support our endeavours in creating a quality
experience for the local community as well as other people in Japan and visitors from abroad.

Whether you're a Japanese resident or tourist, if you've never been, we strongly encourage you to visit. And if it's been
awhile since the last time, why not come out and refresh your memory? Feel free to contact us for recommendations, or
check out the following link for official information from the city: https://www.city.hachioji.tokyo.jp (English, Korean, and
Chinese language translations available).

Hachioji is waiting for you!
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HIGHLIGHT

he definition of cider is: an alcoholic beverage made
Tfrom the fermented juice of apples. Since ancient

times, cider-making has been one of the best and
practical ways of preserving the “food” value of apples,
particularly in winter. During Colonial America, cider was
the drink of choice (even children drank it), as the alcohol
in cider killed the bacteria that caused diseases commonly
present in drinking water back then. Nowadays, when it
comes to alcoholic beverages, cider generally makes for a
healthier option, being lower in alcohol, gluten-free, and
vegetarian (and largely vegan) friendly.

Making cider is probably much easier than you think.
Unlike beer, which requires fire, copious amounts of wa-
ter, malt, hops, yeast, and other adjuncts, cider technically
only needs apple juice and yeast. It's more akin to making
wine, but without as many meticulous steps, and in most
cases, cider doesn’t demand the fastidious care that wine
tends to in order to end up with a half decent result.

Because of its simplicity, cider making at home is a very
popular pastime around the world. But for our readers in
Japan, please be warned that fermenting anything above
1% ABV is strictly illegal and not encouraged. This article is
for informational purposes only.

Having said that, if you take a look at the graphic on the
opposite page, you will see the six basic stages involved
in making cider: harvesting, milling, pressing, fermenting,
aging, and packaging. Below, let’s explain each stage in a
little more detail.

1. HARVESTING

On the farm or in the orchard, harvesting is when rip-
ened apples - either fallen or picked from the tree - are
gathered and brought to the mill. Sometimes the apples
are allowed to “sweat’, that is, letting them ripen further
to not only soften them up for the pressing stage in order
to get better juice yields, but also so the apples can break
down more starches and produce additional sugars for a
better fermentation and higher alcohol levels.

2. MILLING

Milling is essentially about preparing the apples for the
pressing stage, and is why they are often done together or
close together. After harvesting, the apples are washed of
dirt, mud, and other unwanted materials and then broken
down with a mill. The aim here is to expose as much of the
flesh of the apples as possible by crushing and pulverizing
the fruit. There are a variety of ways to do this, but the opti-
mal way is with a motorized food grade quality mill.

3 PRESSING

Pressing is where juice gets drawn out from the apple
pulp created in the milling stage by some manner of force-
ful, protracted squeezing. And like milling, there are many
different kinds of tools and techniques used to accom-
plish this, both traditional and modern. The three most
common styles of cider presses are the rack-and-cloth,
beam, and basket. Each one has its own advantages and
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disadvantages, but in each the end objective is the same:
to extract as much apple juice from the pulp as possible.
Considering that the weight of an apple is approximately
95% juice - that'’s a lot of squeezing involved!

4. FERMENTING

Fermentation is a process of chemical change in food
or drink caused by the action of yeast or bacteria, among
other things, converting sugars in it into alcohol while
producing carbon dioxide (CO,). With cider, fermentation
can be induced by either wild or cultured yeast, and while
a natural process, the aim of the cidermaker during this
stage is to control the outcome to create the wanted result.
Depending on the type of yeast used and environmental
conditions, fermenting cider can take anywhere from 5-9
days to 3-6 weeks.

5. AGING

Once fermentation is complete, cider makers have the
option of aging the cider. Typically, this is done by trans-
ferring the cider into wooden barrels, where it is left to ma-
ture, allowing the cider to absorb the flavours and aromas
of the wood. The length of time of the aging stage varies,
depending on the desired flavor profile. Some ciders are
aged for just a few months, while others may be aged for
several years. The longer the cider is aged, the more depth
and complexity it develops. Aged cider is generally darker
in color than young cider, with a richer, smoother flavor.

6. PACKAGING

Once the cider is finally complete, it's time to put it into
something! Glass bottles have been the traditional choice,
for obvious reasons, but these days there are plenty of al-
ternative container choices such as cans, kegs (aluminum,
stainless steel, PET plastic), plastic jugs, and even "bag-
in-box", which is essentially a plastic bag made of several
layers, seated inside a corrugated cardboard box. And al-
though it might seem simple, deciding what packaging to
use requires careful review by the cidermaker. What kind
of equipment is accessible? What price point will the cider
be sold at? What kind of customer is the cider for? What
are the labeling requirements? These kinds of questions
and more have to be considered before a format can be
chosen.

The art of making cider has certainly evolved since it
was first recorded in 55 BCE, but in many ways the meth-
od has basically remained unchanged. And now that you
have a better understanding of the cider making process,
we hope that you will also have a better appreciation of
the cider drinking experience!
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ARTICLE

CIDER BASICS:
Matching Food & Cider

hether alone or with family or friends, sitting down to a nice meal and drinks is one of life’s more gratifying ex-
Wperiences. Sometimes, however, knowing what foods to pair with what beverages can prove a daunting task if

you're new to doing so and feel like you're in unfamiliar territory. Fortunately, when it comes to cider, it's easier
than you might imagine. Because of its varying degrees of dryness versus sweetness, acidity, tannins, and carbonation,
cider naturally pairs well with a wide range of dishes. Arguably much more than either wine or beer, or any other alcohol
for that matter.

In this article, we'll teach you a few general food and cider pairing principles, as well as share a number of both traditional
and not-so traditional pairing ideas. First, the fundamental tenet in matching food and cider is to match intensities. This
means, the more intense the food, the more intense a cider you'll want to go with it. Likewise, the more delicate the food,
the more delicate a cider will suit it. Once you understand that, the concept of matching intensities is then followed by
what is known in the professional cider world as the four C's: complement, contrast, cut, and complete. Let’s take a quick
look at how to use each.

Complement: similar flavours between food and cider in order to create balance. For example, try matching a sweet
cider with a tonkatsu sauce based dish. Alternately, how about a hopped cider with edamame? Pork dishes are a popular
choice to pair with cider based on this principle because of the sweetness in both the meat and cider.

Contrast: the five senses of taste (sweet, sour, salty, bitter, and umami) to combine, interact, and highlight flavours.
For example, consider pairing an acidic cider (sour) with a fresh oysters (salty) or a heavier tannic cider (bitter) with aged
cheese (umami). Again, the sweetness in pork makes it an ideal candidate to contrast with an acid-forward cider.

Cut: through fat or oil-rich foods with a cider high in tannin, acidity, or carbonation to create a palate cleansing sen-
sation that only cider can successfully achieve. This is exemplified with classic pairings of cider and cheese, pizza, and
charcuterie, as well as modern pairings including gyoza, takoyaki, and even tempura.

Complete: any food or dish by adding an element (or elements) from a cider that the food either lacks or might be
further improved by. Take, for instance, a few skewers of yakitori basted with tare. The meat will have salt while the tare
will have umami and sweetness. You could “complete” this profile by pairing the yakitori dish with either a slightly tannic
cider to add bitterness, or go an entirely different direction with a fruited cider.

The important thing to always remember is: there are no absolute rules or must and must not do’s when matching
food and cider. The above principles are merely guidelines to help make the process an easier and less discouraging one.
In fact, our best suggestion is to experiment whenever you can. Go wild. If you like the result, in the end that'’s really all
that matters. The goal is to have fun exploring the diversity of cider.

Having said that, here are four conventional pairings making the most of the aforementioned four C's principles.

FRIED FOOD &
DRY MODERN CIDER

The carbonation and dryness of a modern
cider will cut through the oils in fried food,
leaving your palate feeling refreshed.
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SPICY FOOD & .
SWEET MODERN CIDER =% g

Using the contrast principle, the sweetness of
the cider plays against the spiciness in the food,
allowing other subtler flavours to shine through.

SALADS &
FRUIT CIDER

R » Fruit cider complement salads that incorporate

‘9{}_\ 4.\ fruit and nuts, cut through salads topped with

' . blue or goat cheese, and even complete salads
that add meats or marinades.

GRILLED VEGETABLES &
WOOD-AGED CIDER

The toast and vanilla characteristic of wood-
aged cider is a perfect complement for grilled
vegetables (not to mention grilled meats).

Being apple based, cider will pair well with nearly anything apples already do. Think curries, BBQ, pork, ham and cold
cuts; cider even pairs excellently with many desserts (we're quite fond of pouring cider over vanilla ice cream). You can now
also find a slew of suggestions online, so there are plenty of ways to spark your imagination.

But cider’s versatility isn't limited to what food you can eat while you drink, you can also cook with cider. Mussels are a
particular favourite to recommend (download Issue 8 for our Steamed Mussels in Cider recipe), but there’s also pasta or
seafood - just substitute cider out for any recipe that calls for wine. At chez inCiderJapan, | regularly marinate my chicken in
cider - wood-aged when | can, or anything high in tannin. Doing so instantly turns a simple pan-fried dish into a succulent,
flavour-filled meal.

Special thanks to the American Cider Association for providing invaluable information and resources contributing to this article.
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year'’s Japan Cider Cup. At the top of the list, without
question, is the participation and collaboration of
the Northwest Cider Association from the United States.

Founded in 2010, the Northwest Cider Association
(NWCA) brings cideries and cider lovers to learn, experi-
ence, and enjoy the Northwest cider culture. Represent-
ing nearly 100 commercial cidermakers from throughout
Washington, Oregon, Idaho, Montana, and British Colum-
bia, the group is dedicated to supporting, promoting, and
growing its thriving industry.

There are plenty of reasons to be excited for next

After being awarded a specialty grant by the United
States Department of Agriculture (USDA), the NWCA has
partnered with inCiderJapan to create a trade mission
that will bring 10 Oregon cideries to Japan for a 10-day/9-
night visit.

The 10 cideries that have been selected by application
process are: Avid Cider Co., Bauman's Cider Co., Finnriver
Farm and Cidery, Golden Row Cider, Kristof Farms, La
Familiar Cider, Portland Cider Co., Salt Creek Cider House,
Seattle Cider Co., and 19 Acres Cider Co.

The trip, scheduled for the first two weeks of April,
2024, is expected to start in Osaka and be followed by
a brief stop in Nagano Prefecture before concluding in
Tokyo at the Japan Cider Cup event on April 13, 2024.

During their stay, participating cidermakers and
NWCA staff will experience a variety of activities including:
learning about the Japanese cider market, touring
Japanese cideries and apple orchards, meeting Japanese
cidermakers, taking part in taproom takeovers, as well
as engaging in other media and public relations affairs.

So, what are you waiting for? Mark your calendar
now and make plans to attend our Japan Cider Cup
event! Not only will you be able to meet the group, you
will also have a very rare opportunity to taste their
amazing ciders! Sup-plies are limited and will certainly
run out, however, so make sure you arrive sooner than
later. This is going to be THE cider celebration of the year
and one you won't want to miss!

Interested in receiving the latest information and
keep-ing up to date regarding the NWCA’s visit and
Japan Cider Cup? Then click here and sign up to our
mailing list!
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Courtney’s of Whimple Orchard Cider; 330mUff - 330mlE

BBE.BREFEOS VL SbYE, ZEXIETBES: sales@japancidermarket.com
—fgDHEEFv P THEATRTEE: www.japancidermarket.com



mailto:sales%40japancidermarket.com?subject=Cedar%20Creek%20Classic%20%26%20Cloudy
http://www.japancidermarket.com

ENJOY

WORLD CLASS CIDER
@f /Lame

K DAFXDEMIC. CIDERZ%

1 / ORDER

Fv54avTEDTHEA.
Ry 725 XADCIDERZER/ITLET,

From our online shop to your home,
we deliver world class ciders to your door.

WWW.JAPANCIDERMARKET.COM
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