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2025 Annual Meeting of ASEV JAPAN

November 7-8, 2025
Chateraise Hotel Danrokan

November 7, 2025
Opening Address
Tohru OKUDA
Chair of the Organizing Committee

Oral Presentations

10:12 0-1

The Effect of Mindful Alcohol Drinking (MAD) on Impressions of
Japanese and Natural Wine

Makoto TAKAHASHI! and Yoshiyuki MORIMOTO?

1Kanagawa University, ZHyogo University of Teacher Education

10:24 0-2

Empirical Study on Mental Representation of Natural Wine in
Japanese Wine Market

Takuya ONUMA

Faculty of Humanity-Oriented Science and Engineering, Kindai
University

10:36 0O-3

Sociolinguistic Considerations on Wine Tasting Term “Mineral”
(II) - Conclusion and Perspectives -

Takayoshi SUZUKI

Osaka University of Economics

10:48 0O-4

"Minerality" in Wine and Sustainability of Small and Medium-
Sized Wineries: Focusing on the Gap between Sensory
Vocabulary and Managerial Decision-Making

Masaki ODA?S5, Takayoshi SUZUKI2, Shigeki NAKAMURAS3,
Toshihiro TAKAI4, Toshiyuki YAMADAS, Noriaki KAWASAKIG6,
Shigenaga YOKOTA’, Yasushi KOBAYASHI® and Shigeaki ODA>
1Kochi University, 20saka University of Economics, 3Asuka Wine
Co., Ltd., *Katashimo Wine Foods Co., Ltd. Louis Pasteur Center
for Medical Research, ©Setsunan University, ’Shizuoka
Professional University of Agriculture, 2Meiji Yasuda Life
Insurance Company

11:00 O-5

Transforming Wine Values through Taste Verbalization in Tasting
Experiences of Generation Z at “Sustainable Wine Studies”, an
inter-graduate school class, Hokkaido University

Saori AMANO! and Teruo SONE?

1Graduate School of Literature and Human Sciences, Osaka
Metropolitan University, 2Research Faculty of Agriculture,
Hokkaido University

11:12 0O-6

Characterization of Anthocyanin Profiles in ‘Yamasachi’ and
Vitis amurensis Hybrids Cultivated in Hokkaido

Noriko MINAMI*2, Akihiro YAMAGUCHI3, Yumi TANABE?#, Hakaru
AZUMAS, Satoru HORIGOMEZ2€ and Teruo SONE4

1Graduate School of Global Food Resources, Hokkaido University,
2Japan Food Research Laboratories, 3Rakuno Gakuen University,
4Research Faculty of Agriculture, Hokkaido University, >lkeda
Town Grape and Wine Research Institute, °Graduate School of
Agriculture, Tohoku University

11:24 0O-7

Comparative Study of Anthocyanin Compounds in ‘Petit Verdot’
and ‘Tannat’ Cultivated in Yamanashi Prefecture

Eri INOUE, Tohru OKUDA and Munekazu KISHIMOTO

The Institute of Enology and Viticulture, University of Yamanashi

11:36 0O-8

Effect of Number of Fungicide Applications and Timing on
Downy Mildew Occurrence

Manabu NEMOTO?, Keach MURAKAMI?, Akira KAWAGUCHI? and
Asahi SANO3

IHokkaido Agricultural Research Center, National Agriculture and
Food Research Organization (NARO), 2Western Region
Agricultural Research Center, NARO, 3FuSa vineyard

11:48 0O-9

Disease Control Using Cavitation Bubble Plasma Water:
Application to Grape Pathogens

Keiko ONOMICHI?, Takashi YAMAZAKI! and Yoshihiro OKA?

IKirin Holdings Co., Ltd., 2University of Hyogo

12:00 0-10

A New Viticultural Model Combining Forcing Vine Regrowth and
Conventional Cultivation to Adapt to Global Warming

Tatsuki SHIGA?, Fumio SHIOGAMI?, Kohei OYAMA?® and Munekazu
KISHIMOTO?

ISuntory Spirits Ltd., 2The Institute of Enology and Viticulture,
University of Yamanashi

13:12 0O-11

Evaluation of Free Amino Acids in Delaware Juice and Their
Impact on Wine Aroma

Yuta SHIMONO?, Toshiko MIURA!, Yuka MIWA?, Takeshi ISOBE?,
Kazuya HIRAMATSU?, Keiko 1ZUMIY, Kazuya KOYAMA? and Nami
GOTO-YAMAMOTO?

IResearch Institute of Environment, Agriculture and Fisheries,
Osaka Pref., 2National Research Institute of Brewing

13:24 0-12

Gas Chromatography-Mass Spectrometry with Stir Bar Sorptive
Extraction for Quantitation of Mousy Off-Flavor Components in
Wine

Daiki KIYOMICHI?, Céline FRANC?, Pierre MOULIS?, Laurent
RIQUIER?, Patricia BALLESTRA?, Stéphanie MARCHAND?, Sophie
TEMPERE? and Gilles DE REVEL?2

IKirin Holdings Co., Ltd., 2University of Bordeaux

13:36  0-13

Effects of Yeast Population at Early Stage on Fermentation
Process and Microbiota in Wine

Hideaki SHIMIZU, Aya KAMADA, Kazuya KOYAMA and Takeshi
AKAO

National Research Institute of Brewing



13:48 0-14

Interrelationship between Changes in Microbial Flora and Major
Components during Spontaneous Fermentation in Winemaking
Mana TOMIOKA?, Kyoka SATO2, Yuichiro IKAGAWAS3, Shunsuke
OZAKI, Kentaro HISAMATSU?4, Yoshinori SAWAI4, Akihiro
YOSHIMURA®4, Masaya SHIMADAY23, Emiko YANASEL23, Tohru
KONISHI> and Tomoyuki NAKAGAWA1.2:3

IThe Faculty of Applied Biological Sciences, Gifu University, 2The
Graduate School of Natural Sciences and Technologies, Gifu
University, 3The United Graduate School of Agricultural Sciences,
Gifu University, *Gifu Prefectural Research Institute for Food
Sciences, *Villa d’Est Winery

14:00 0O-15

Characteristics of Small-Scale Vinified Wines from ‘Osaka R N-1’
Yuka SUEHIRO! and Genji NAKAMURA?

IResearch Institute of Environment, Agriculture and Fisheries,
Osaka Pref., 2Nakamura Wine Koubou

14:12 0-16

Effects of Pressing-Induced Chemical Changes on Chardonnay
Wine Quality

Yujin ASHINO*2, Yoshiyuki MURAOKAS3, Tatsuki OGURA?, Hiroki
ONUMAL2, Rie KADOWAKIL, Miyu SATO2, Akira KAWASHIMA#
and Masataka WAKAYAMAL>

linstitute for Advanced Biosciences, Keio University,

2Shonai Regional Industry Promotion Center, 3Yamagata Research
Institute of Technology, “El-Sun Co., Ltd., >Integrated Medical and
Agricultural School of Public Health, Ehime University

14:24 0O-17

Impact of Saignée Treatment on ‘Muscat Bailey A’ Wine Quality
Masakazu KOMATSU, Kensuke SATO and Hideo KIMURA
Yamanashi Industrial Technology Center

14:36 0-18

Discriminating White Wine Based on Sour Taste Quality: Koshu
and Domestic Chardonnay and Domestic vs. Imported Wines
Taishi OZAWA, Masashi HISAMOTO, Tohru OKUDA and Fumie
WATANABE-SAITO

The Institute of Enology and Viticulture, University of Yamanashi

14:48 0O-19

Effects of Polyphenol Content and Composition on the Anti-
glycation Activity of Wine

Takaaki TANABE?, Shinichi SUGIURA? and Daisuke TERANISHI!
IMottox Inc., 2Faculty of Pharmaceutical Sciences, Doshisha
Women's College of Liberal Arts

15:00 0-20

Study on Functional Properties of Grapes for Modulation of
Glucose Metabolism: Identification and Quantification of Key
Compounds

Masahide SAKAKIBARA, Ryuma IKUTANI, Koji TAKAZUMI, Hiroshi
HIRATA and Hajime KANDA

Sapporo Breweries Ltd.

15:12 0-21
Wine Industry of the Future Can Achieve Planetary Health

Kiyofumi TAKATA and Takashi SHIINA
Faculty of Agriculture, Setsunan University

15:30-15:50 Poster Flash Talk Presentations

15:50-16:30 Annual Meeting of ASEV JAPAN

16:40-17:30

Chair: Tohru OKUDA (Organizing Committee Chair)
Special Lecture (ASEV JAPAN 2025)
Dialing In Disease Management: How Weather and Vine
Development Impacts Mildews and Molds
Michelle M. Moyer
Washington State University

18:00 — 20:00 Reception (Chateraise Hotel Danrokan)

November 8, 2025

Poster Session

P-1

Aroma Characteristics of Yamasachi Wine

Mikoto MARUO!?, Mizuki SHIBAL, Fuka YAMANAKA?, Hirohumi
TAKAKI?, Takao MYODA! and Masao YAMAZAKI!

IDepartment of Food and Cosmetic Science, Department of
Bioindustry, Tokyo University of Agriculture, 2CENAVINO Co., Ltd.

p-2

Influence of Wine pH on Polymeric Pigment Formation

Kento TSUMORI}, Yumeko OTA!, Keisuke HIRATA?, Kosei
AJIMURA?, Fumie WATANABE-SAITO?, Tohru OKUDA! and
Masashi HISAMOTO?

IThe Institute of Enology and Viticulture, University of Yamanashi,
2Domaine KOSEI

P-3

NMR Insights into Tartaric Acid Dissociation: Strategy for pH
Control in Wine through Salt Formation

Masashi HISAMOTO, Junpei SAKAI, Shinnosuke ASAI, Kazuki
OBARA, Fumie WATANABE-SAITO and Tohru OKUDA

The Institute of Enology and Viticulture, University of Yamanashi

P-4
Effect of Blending Reddish-Purple Berry Wine to Improve
Quality of Shimaguwa Wine

Yuto ISHIKAWA?, Daisuke IWAYAMA?, Genki KAINUMAS3, Masaaki
ITO* and Shunsuke IWANAM|!

INational Institute of Technology, Tomakomai College, 2Tokachi
Daifuku Honpo, Inc., 3Research Faculty of Agriculture, Hokkaido
Univ. 4National Institute of Technology, Okinawa College



P-5
Effects of Copper Sulfate on Wine Made from Koshu Grapes
Kanako OKADA, Yumiko MURAOKA, Atsuki KASHIO, Kazuya
KOYAMA and Kazuhiro IWASHITA

National Research Institute of Brewing

P-6

Investigation of Pellicle Formation Inhibitors in Merlot Wine
Ayuna SEKIYA!, Shunya MURAMATSU!, Rina GOTO?!, Youiji
NAKAGAWA?, Munetaka KISHIMOTO1, Masashi HISAMOTO!,
Tohru OKUDA? and Fumie WATANABE-SAITO?

IThe Institute of Enology and Viticulture, University of Yamanashi,
2Graduate Faculty of Interdisciplinary Research, University of
Yamanashi

P-7

Comparative Analysis of Factors Influencing Wine pH: A Study of
Chardonnay and Koshu Wines

Ruka HAIJIKANO, Taishi OZAWA, Masashi HISAMOTO, Tohru
OKUDA and Fumie WATANABE-SAITO

The institute of Enology and Viticulture, University of Yamanashi

P-8

A Metabolomic Approach to Linking Taste Compounds and Wine
Price

(OMiho FURUE! and Akiyoshi HIRAYAMA?

1Cel-MiM, Ltd., 2The Institute for Advanced Biosciences (IAB),
Keio University

11:00-11:45 Award Lectures (ASEV JAPAN 2025)

ASEV JAPAN Seminar
13:00-13:40
Chair: Noriaki KAWASAKI (Setsunan University)
Elevating Japanese Wine Tourism: A Sustainable Future
Natalia Velikova
Texas Tech University, Texas Wine Marketing Research Institute

13:45-14:30

Chair: Hironori KOBAYASHI (Mercian Corporation)
Symposium: Reflecting on 40 Years of the ASEV Japan Chapter
Panelists: Setsuo YONEMUSHI, Nobuhiko MATSUMOTO, Noboru
UENO, Masaichi SODEYAMA
Facilitator: Kosei AJIMURA

14:30 ASEV JAPAN 2025 Presentation Awards Ceremony

15:00 Closing Address
Tohru OKUDA (Organizing Committee Chair)



