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FEffects of Muscat Bailey A Berry Size on Total
Soluble Solids, Anthocyanins, and 4-Hydroxy-
2,5-Dimethyl-3(2H)-Furanone;,
Yoshinao Aoki (Univ. of Yamanashi), Kanako
Sasaki (Kirin Holdings Co., Ltd.), Emiri Kido (Univ.

of Yamanashi), Suzuki
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13:00-13:40
Development and Characterization of
Disease-Resistant Grapevine Cultivars for
Reduced Vineyard Management
(RIEEEOERICET S 7 RUMtRiEREORRKE
Z DFIEFTE)
Asia Khafizova
(Vivai Cooperativi Rauscedo S.C.A., Export &
Licensing Area Manager)

13:50-14:30
The Last Enological Act: Why Closure Selection
Shapes the Future of Wine
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Paulo Lopes
(Amorim Cork, Senior Innovation Manager)
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2026 Annual Meeting of ASEV JAPAN

November 14-15, 2026
Kyoto University, Yoshida Campus, North Campus

November 14, 2026
Opening Address
Tetsuji SENDA
Chair of the Organizing Committee

Congratulatory Address

Ryutaro TAO

Dean of the Graduate School of Agriculture and Faculty of
Agriculture, Kyoto University

Oral Presentations

10:12 O-1

Development of New Wine Grape Variety, 'Muscat Shiragai'
Takuji HOSHINO?, Masahiro KAWAMATA!, Akihiro KANEKO?! and
Ryosuke MOCHIOKA?

1The Institute of Viticulture and Enology, Okayama University of
Science; 2 Faculty of Agriculture, Kagawa University

10:24 0O-2

Effects of Shoot Length on Wine Grape Vine Growth and Berry
Quality

Kayo MUKOYAMA?, Yoshihiro OTAL, Fumihiko HIROSE2, Masahiro
ISHIHARA? and Koki WATANABE!

Yamanashi Prefectural Fruit Tree Experiment Station;
Yamanashi Prefectural Fuji-Tobu Agricultural Affairs Office; 3
Yamanashi Prefectural Agricultural Academy

10:36 0O-3

Wine Industry of the Future Can Achieve Planetary Health Part
Il: Research on Heat-Tolerance Gene TTC4 in Grapes Cultivated
in Japan

Kiyofumi TAKATAL, Yoko ISHIZAKI?, Yusuke KATO?, Takashi SHIINAL,
Masako AKUTSUZ, Takaaki AZUMA?Z, Teruo SONE3, Kohei OYAMA?,
Taku SAITO°, Kento FURUHATAS, Toshitada TANAKA?, Hajime
IMOHORI8, Tsuyoshi UEHARA®, Naoki OSA, Yoshiaki
ODASHIMA??, Kazuhiro TAKAHASHI'2 and Kichinosuke IMAI3
1Setsunan University; 2 Shinshu University; 3 Hokkaido University;
4 Suntory Tominooka Winery; > Suntory Shinshu-Shiojiri Winery; ©
Iwanohara Vineyard; 7 Shonan Co., Ltd.; 8 Imahori Grape Vineyard;
9 Uehara Grapes and Vines Research Institute; 19 OSA Winery; 11
Edelwein; 12 Takahata Winery; 13 Sadoya Vineyard

10:48 0O-4

Effect of Harvest Timing on Red Wine Grape and Wine Quality
Yuki SAITO and Kazuya KOYAMA

National Research Institute of Brewing

11:00 O-5

Effectiveness of Forcing Vine Regrowth in Controlling Grape
Berry Size

Tatsuki SHIGA!, Kohei OYAMA?, Eri INOUE? and Munekazu
KISHIMOTO?

1 Suntory Spirits Ltd.; 2 The Institute of Enology and Viticulture,
University of Yamanashi

11:12 0O-6

Sulfite Tolerance Acquisition in Lachancea thermotolerans by
Adaptive Laboratory Evolution

Shoya YASUDA, Yuichi MOROZUMI and Misa OTOGURO

The Institute of Enology and Viticulture, University of Yamanashi

11:24 0O-7

Influence of 'Koshu' Grape Harvest Timing on Orange Wine
Phenolic Composition

Masakazu KOMATSU, Kensuke SATO and Hideo KIMURA
Yamanashi Industrial Technology Center

11:36 0-8

Influence of pH and Grape-Derived Solids on 4-Hydroxy-2,5-
dimethyl-3(2H)-furanone Dynamics during Muscat Bailey A
Winemaking

Ryosuke MIYABARA, Moeka AOKI, Keisuke HIRATA, Fumie
WATANABE-SAITO, Tohru OKUDA and Masashi HISAMOTO

The Institute of Enology and Viticulture, University of Yamanashi

11:48 O0O-9

Identification of Key Aroma-Active Compounds in Japanese
Yamazakura Wood Barrels

Riho MORISHITAL, Genki KAINUMAZ?, Norihisa KUSUMOTOS3,
Takuya MORIKAWAS3, Masashi HISAMOTO!?, Tohru OKUDA? and
Fumie WATANABE-SAITO!

1 The Institute of Enology and Viticulture, University of
Yamanashi; 2 Research Faculty of Agriculture, Hokkaido
University; 3 Forestry and Forest Products Research Institute

13:00 O-10

Influence of Molecular-Weight Fractions of Yeast Extracts on
Volatile Thiol Stability in Wine

Kensuke SATO, Masakazu KOMATSU and Hideo KIMURA
Yamanashi Prefectural Industrial Technology Center

13:12 O-11

Acetic Acid Increase during Spontaneous Wine Fermentation
Hideaki SHIMIZU?, Aya KAMADAL, Kai ATSUGIZ, Bruce GUTLOVE?
and Kazuya KOYAMA!

1 National Research Institute of Brewing; 2 10R Winery

13:24 0O-12

Practical Analysis of Biogenic Amine Levels in Japanese and
Imported Wines

Miho FURUE! and Akiyoshi HIRAYAMA?

1 Cel-MiM, Ltd.; 2 Institute for Advanced Biosciences, Keio
University

13:36 0O-13

Evaluation of Grape Pomace for Anti-glycation Activities
Takaaki TANABE?, Shinichi SUGIURA? and Daisuke TERANISHI!

1 Mottox Inc.; 2 Faculty of Life and Medical Sciences, Doshisha
University

13:48 0O-14



Predicting Temporal Changes in Wine Sensory Attribute
Intensity Based on Physicochemical Properties: An Attempt to
Generate Dynamic Sensory Experiences from Static Tasting
Notes

Minoru MATSUI and Chie SHIMIZU

Aikyo LLC

14:00 O-15

Interfacial Chemistry-Based Metrics for Characterizing
Interactions between Wine Aroma Compounds and Glass
Surfaces

Takahiko BAN?, Marika SEKIGUCHI! and Yasuto KAWASE?2

1 Graduate School of Engineering Science, The University of
Osaka; 2 Refine Holdings Co., Ltd.

14:12 0O-16

Structural Analysis of Wine Evaluation Discourse (1)

- The Oppositional Structure of Oakiness and Minerality —
Takayoshi SUZUKI

Osaka University of Economics

14:24 0O-17

Typography and Wine Experience: Influence of Font Weight on
Taste Expectation, Perception, and Willingness to Pay

Takuya ONUMA

Faculty of Commerce, Seinan Gakuin University

14:36 0-18

Report on a Needs Survey Regarding Japanese Wine

Kanako OKADA?, Tetsuya GOSHIMA!, Takehiro AKUTSUZ, Takashi
SUZUKI2, Atsuko ISOGAI! and Kensuke OGUSHI?!

1 National Research Institute of Brewing; 2 Nagoya Regional
Taxation Bureau

14:48 0-19

Winery Management and Regional Branding in the Osaka Wine
Region: Business Typology, Gl Osaka, and Linkage with Local
Food Culture

Masaki ODA?3, Noriaki KAWASAKIZ2, Toshiyuki YAMADA?3, Shigeki
NAKAMURA®#, Toshihiro TAKAI5, Yasushi KOBAYASHI®, Masayoshi
YASUDA?, Takayoshi SUZUKI8, Shigenaga YOKOTA® and Shigeaki
ODA3

1 Kochi University; 2 Setsunan University; 3 Louis Pasteur Center
for Medical Research; 4 Asuka Wine Co., Ltd.; > Katashimo Wine
Foods Co., Ltd.; & Morishita Masaaki Memorial Research
Foundation; 7 Ohara Graduate School of Accounting; 8 Osaka
University of Economics; 2 Junior College of Shizuoka Professional
University of Agriculture

15:15-16:00 Poster Flash Talk Presentations

16:20-17:00 Special Lecture

Toward the Realization and Advancement of Low-Input
Sustainable Agriculture Including Viticulture: Promoting the
Takeo-Tanisaka Soil Microbial Flora Activator TT Solution
Takatoshi TANISAKA, Professor Emeritus, Kyoto University

17:30 — 19:00 Reception

Science Seminar House, Graduate School of Science, Kyoto
University

November 15, 2026
9:00 Registration opens
9:30-10:50 Poster Session and Corporate Exhibition, C102
Core time: P-1-P-9, 9:30-10:10; P-10-P-17, 10:10-10:50

P-1

Structural Changes in Grapevine Compound Buds Associated
with Supercooling Capacity Acquisition

Jun KASUGA!, Joshua W. BRADLEY? and Marina FUKAZAWA!

1 Obihiro University of Agriculture and Veterinary Medicine; 2
University of Wisconsin-Madison

P-2

Design Methods for Urban Rooftop Vineyards: First Report
Junko HORIUCHI}, Yasuhide FURUKAWA!, Yujiro MINOMOY,
Satoko SHIRATSUCHI!, Takeshi TSUCHIO! and Ryosuke
MOCHIOKA?

1 Takenaka Corporation; 2 Faculty of Agriculture, Kagawa
University

P-3

Design Methods for Urban Rooftop Vineyards: Second Report
Satoko SHIRATSUCHI!, Yasuhide FURUKAWAL, Yujiro MINOMO?,
Junko HORIUCHI1, Takeshi TSUCHIO! and Ryosuke MOCHIOKA?

1 Takenaka Corporation; 2 Faculty of Agriculture, Kagawa
University

P-4
Comprehensive Analysis of Aromatic Compounds in Albarifio
Wine: Exploring Aromatic Characteristics across Different
Regions in Japan and Abroad

Hidemasa KAJIWARA?!2, Hinako KATO?, Hiroaki WAKI2, Hironori
TOMI3, Yuuki OTSUKA?, Takehiro KASHIWAGI? and Tomoko
SHIMAMURA?

1 lnoue Winery Corporation; 2 Faculty of Agriculture, Kochi
University; 3 Kochi University, Regional and Global Engagement

P-5
Can Data Reveal Terroir? Targeting Grape Quality and Yield
Yukio AKIYAMA

Hachinohe City Agricultural Production Promotion Center

P-6

Microbial Succession and Origin of Fermentative Yeasts in
Spontaneous Wine Fermentation

Aoi NAKAIL, Goro HISAMATSU?, Kentaro HISAMATSU3, Yoshinori
SAWAI3, Akihiro YOSHIMURA3, Kohei NAKAMURAL4, Masaya
SHIMADAZL4> and Tomoyuki NAKAGAWAL45>

1 Gifu University; 2 Domaine Hisamatsu; 3 Gifu Prefectural
Research Institute for Food Sciences; 4 Faculty of Applied
Biological Sciences, Gifu University; > Preemptive Food Research
Center, Gifu University

P-7
Production of Yamasachi Wine Using a Wild Strain Derived from
Berries



Mikoto MARUO?, Mirei NAKAMURA?, Haruka MURATA!, Maho
IMAIL, Tomoyuki NAKAGAWA?, Hirofumi TAKAKI> and Masao
YAMAZAKI1

1 Tokyo University of Agriculture; 2 Gifu University; 3 CENAVINO
Co., Ltd.

P-8

Analysis of Phenolic Compound Accumulation in Yamasachi
Leaves

Sakura AZUMAL, Noriko MINAMI12, Kohei SASAKI1, Ayumi ABE3
and Teruo SONE3

1 Graduate School of Global Food Resources, Hokkaido University;
2 Japan Food Research Laboratories; 3 Research Faculty of
Agriculture, Hokkaido University

P-9

Redox Potential as an Indicator of Redox Environment and Yeast
Intracellular Metabolism during Wine Fermentation

Kohei SASAKI*2, Ayumi ABE3 and Teruo SONE3

1 Graduate School of Global Food Resources, Hokkaido University;
2 Food Processing Research Center, Hokkaido Research
Organization; 3 Research Faculty of Agriculture, Hokkaido
University

P-10

Membrane Physiological Analysis of Hokkaido Oenococcus oeni
Isolates: Does Cold Tolerance in Broth Predict Malolactic
Fermentation Performance in Wine?

Mingzi LI, Ayumi ABEZ, Yingxin LIU3, Cristian VARELA3 and Teruo
SONEL2

1 Graduate School of Global Food Resources, Hokkaido University;
2 Research Faculty of Agriculture, Hokkaido University; 3 School of
Agriculture, Food and Wine, The University of Adelaide

P-11

Effect of Pectinase Treatment on Processing Efficiency and
Quality of Reddish-Purple Berry Wine

Yuto ISHIKAWA?!, Takuro MATSUO?, Genki KAINUMA3 and
Shunsuke IWANAMI?

1 National Institute of Technology, Tomakomai College; 2 Graduate
School of Environmental Science, Hokkaido University; 3 Research
Faculty of Agriculture, Hokkaido University

P-12

Optimization of Koshu Grape Juice Concentration by Forward
Osmosis Membrane and Its Effects on Wine Quality

Washin WAKATSUKI?, Masatsugu FUKUDAZ?, Takahiro KANO?Z,
Misa OTOGURO!? and Fujitoshi YANAGIDA!

1 The Institute of Enology and Viticulture, University of
Yamanashi; 2 NTT Advanced Technology Corporation

P-13

Strategy for pH Control in High-pH Wines by Combining L-
Tartaric Acid Addition with Cold Stabilization

Ryuta KAMIMURA, Rika NAITO, Fumie WATANABE-SAITO, Tohru
OKUDA and Masashi HISAMOTO

The Institute of Enology and Viticulture, University of Yamanashi

P-14
Newly Authorized Deacidifying Agents in Winemaking in Japan:

Comparative Evaluation with Conventional Agents
Atsuki KASHIO and Kazuya KOYAMA
National Research Institute of Brewing

P-15

Verification of the Effect of Air Purifiers on Reducing Airborne
Mold and Bacteria in a Wine Storage Room

Satohiko YAMAMOTO, Hirokazu FUNAMORI, Akira UENISHI, Seiji
TAKAMI and Misaki 1IZU

Sharp Corporation

P-16

Potential of Non-Technical Expressions for Temporal Changes in
Wine Sensory Attribute Intensity: Can 'Kunyari Memo' Bridge
Different Positions within the Vinerarchy?

Chie SHIMIZU and Minoru MATSUI

Aikyo LLC

P-17

A Preliminary Study on the Effects of a Mindful Drinking
Experience on Perceptions and Motivations Regarding Wine
Consumption

Makoto TAKAHASHI! and Yoshiyuki MORIMOTO?

1 Kanagawa University; 2 Hyogo University of Teacher Education

11:00-12:00 ASEV JAPAN Award Ceremony and Award Lectures

ASEV JAPAN Seminar

Chair: Hironori KOBAYASHI (Mercian Corporation)
13:00-13:40
Development and Characterization of Disease-Resistant
Grapevine Cultivars for Reduced Vineyard Management
Asia Khafizova
(Vivai Cooperativi Rauscedo S.C.A., Export & Licensing Area
Manager)

Chair: Ikumori KITA, Kita Sangyo Co., Ltd.
13:50-14:30
The Last Enological Act: Why Closure Selection Shapes the
Future of Wine
Paulo Lopes
(Amorim Cork, Senior Innovation Manager)

14:40 ASEV JAPAN 2026 Presentation Awards Ceremony

14:50 Closing Address
Tetsuji SENDA (Organizing Committee Chair)



