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Trip to the World of Industry and Culture
Part1
Birthplace of Japanese Wine (Katsunuma)

Katsunuma in Yamanashi Prefecture is known as the birthplace of
Japanese wine. It’s located in the east of the Kofu Basin, about 100
km west from Tokyo. In 1877, the first private winery in Japan, the
Dainippon Yamanashi Wine Company, was founded there. Since
then, Katsunuma has led Japanese winemaking in addition to grape
cultivation. The most important grape variety in Katsunuma is
“Koshu”, from which the delicate white wines with the refreshing
aroma of citrus fruits and moderate acidity are made. Of course, they
pair well with Japanese cuisine. Today there are more than 30
wineries, several wine or grape museums and tasting spots in
Katsunuma. The Visitors can make contact with the history of
Japanese winemaking and enjoy genuine Japanese wines with the

view of the beautiful vineyards.
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