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As our guest speaker, we are privileged
to welcome Mr. Yasuhiro Ogihara,
our CEO and an expert in viticulture.
He will delve into Kisvin's history,
sharing the little-known struggles and
triumphs that have shaped our winery.
Furthermore, he will discuss the

. meticulous craftsmanship behind our
G ' : wines that have garnered such acclaim.
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Tuna, arrowhead, farm-to-table vegetable salad,
Edo miso sauce
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Today's fish from Toyosu, yuzu, citrus acqua pazza
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gasonal farm-to-table vegetables, Arima pepper
d red wine sauce
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Soft fraiche with Tokyo Milk vanilla ice cream
and strawberry granita
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We will hold a special course pairing dinner that skillfully sublimates wines from Kisvin Winery in Koshu City,
Yamanashi Prefecture, which is one of the-most difficult to obtain wines in Japan, and unique Japanese ingredients.
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