Opening remarks by H.E. Mr. Kano Takehiro
Ambassador, Permanent Delegate of Japan to UNESCO
Sake tasting reception on 10 edition of Kura Master

1st October 2026

Mr. MONJI Kenjiro, Honorary President of Kura Master
Association,

Ms. Paz Levinson, President of the Kura Master Jury for wine
category,

Mr. Christophe Davoine, President of Kura Master Jury for
honkaku shochu and awamori category,

All members of Kura Master Team,

Excellencies,

Distinguished brewers and distillers from Japan,

Distinguished guests,

Thank you all for being here tonight. It is my pleasure
to welcome you here at my Residence for sake and
Japanese alcohol tasting reception in collaboration with Kura
Master, a few days before the start of the Executive Board.

In fact, Japan designates October 15t every year as “World



Sake Day”, and | am delighted that we are able to hold this

event today.

For those who may not know, Kura Master Competition
is an annual competition for traditional Japanese alcoholic
beverages for French people, organized every year since
2017. 1am honored to host this reception again this year, with
presence of alcohol producers from all over Japan. Kura
Master is well known for its category of sake or rice brewed
beverage, but there are also categories for other traditional
Japanese spirits and liqueurs such as honkaku shochu,
awamori and umeshu, and Japanese wine. | will let more
details be presented by Ms. Levinson and Mr. Davoine,
distinguished juries of the competition later. Building on
success year after year, this year marks 10" anniversary of
Kura Master competition. For this special occasion, we are
honored to welcome Mr. MONJI Kenjiro, Honorary President

of Kura Master Association, and one of my predecessors,



former Ambassador of Japan to UNESCO, who has very

much contributed to promotion of sake around the world.

Excellencies, distinguished guests,

With the Executive Board set to meet next week, we
also look ahead to a busy season for UNESCO—most
notably the 21st session of the Intergovernmental Committee
for the Safeguarding of the Intangible Cultural Heritage, to be
held from late November in Xiamen, China. Japan was
elected to a member of the Committee in last June. Working
with our fellow Committee members and the communities
concerned, we will do our part to safeguard the world’s
diverse intangible cultural heritage and pass it on to future
generations.

In 2024, the Committee decided to inscribe the
Traditional knowledge and skills of sake-making with koji
mold in Japan on UNESCO’s Representative List of the

Intangible Cultural Heritage of Humanity. The knowledge of



how to work with koji mold, and the skills refined and passed
down over generations sustain Japan’s traditional sake-
making. This evening, | hope you will enjoy award-winning
products, talk with the brewers and distillers, and hear about

the care and ingenuity behind each one.

You are also invited to discover marriage between
Japanese sake and French cheese. You may find that sake
pairs well not only with Japanese cuisine but also with other
kind of food, and we would like to thank Kura Master for
enabling us to rediscover our cultural heritage from a new
perspective.

Thank you.
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