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Opening Remarks

Welcome Speech

Session 1

Session 2

Session 3

Closing Remarks

10:00-10:05 Sugata TAKAHASHI, President of Niigata University

10:05-10:20 Toshiaki MITSUI, KAAB, Niigata University Kariwa Village Advanced Agro-Biotechnology Research Center
 Kazushi SUZUKI, SCNU, Sakeology Center, Niigata University

　　　　　　　　　　　　　　　　　　　　　　　 

Chairperson: Marouane BASLAM, KAAB, Niigata University
10:20-10:50 “Introduction to Viticulture & Oenology”
 Speaker : Patrick LUCAS (ISVV, University of Bordeaux).

10:50-11:20 “Presentation of different wine production systems in France:
  Conventional, organic, biodynamic, without SO₂”
 Speaker : Stéphane BECQUET (Association of Organic Winemakers from New Aquitaine Region (VBNA) -  
 National Institute for Organic Agriculture and Food (ITAB)).

11:20-11:50 “Wines production without SO₂”
 Speaker : Patrick LUCAS (Professor, ISVV, University of Bordeaux).

11:50-12:20 “Organic wine market and European organic rules”
 Speakers : Stéphane BECQUET (VBNA-ITAB), 
 　　　　  Patrick BOUDON (Winegrower in “Entre Deux Mers” appellation) 

12:30-13:30 Lunch time

Chairperson: Kimiko ITOH, KAAB, Niigata University
13:30-15:00 “Poster session presented by students and young scientists”
　　　　　　　　　　　　　　　　　　　　　　

Chairperson: Dai HIRATA, SCNU, Niigata Sake Brewers Association
15:00-15:30 “Towards a better understanding of the properties of rice used for sake making”
 Speaker : Masaki OKUDA (National Research Institute of Brewing)

15:30-16:00 “Genomic study of Aspergillus oryzae family improved Sake metabolome”
 Speaker : Kazuhiro IWASHITA (National Research Institute of Brewing) 

16:00-16:30 “Sake yeasts: history and future”
 Speaker : Yoshikazu OHYA (University of Tokyo)

16:30-16:35 Hitoshi TAKAHASHI, Vice President of Niigata University
17:00- Sake and Wine tasting session & Poster award ceremony

OENOLOGY

SAKEOLOGY

「Sake and Wine tasting session」に参加希望の方は、年齢が20歳以上であることを確認できる証明書をお持ちください。
For those who want to join "Sake and Wine tasting session", please bring your valid identification to prove that you are over 20.

Supported by Niigata University, Niigata Prefecture, Niigata Sake Brewers Association
Contact: sakejim@cc.niigata-u.ac.jp （新潟大学 研究推進機構）

QRよりメールフォームの
各項目にご記入の上、
お申し込みください。

https://www.agr.niigata-u.ac.jp/~nkariwa/ https://www.niigata-u.ac.jp/http://sake.niigata-u.ac.jp/
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