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Drinking Sake Around Ponlai Rice (Working Title)
Production : Keijiro Suzuki

Interview and Research Collaborators

Sho Washo

Susumu Kashiwagi (Yamaguchi Fermentation Culture Research
Institute)

Takeuchi Shuzo Co., Ltd.

Kazuhiko Kaneko (Yamaguchi Prefectural Agriculture and Forestry
General Technology Center)

Mitsunori Utsumi (Okazaki Hachimangu Shrine)

Hiroyuki Okada (Yamaguchi Prefectural Center for Buried Cultural
Properties)

Kiyoshi Yamato and Keita Yamato (Hagi Ware, Meizen Kiln)

Wei-Jen Chen (Taiun Sake Brewing Joint Company)

Chiyoko Ohno

Takayuki Matsushita and Masami Matsushita (Doigahama Site and
Anthropological Museum)

Nakahira Murata (Amuse Co., Ltd.)

Keisuke Shimizu (FARM SHIMIZU)

Curator : Chien Lee

Music : Wen Yi Chin “In the Time of Full Bloom” “Mother 0920”
“Ancient Memory”
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Memories of Ponlai Rice and “Taiwan Tanoshiya” Song and Memories of Taiwan
Sho Washo

When Mr. Sho was in elementary school, his homeroom teacher, Mr.
Yamakawa, wrote and composed a song called “Taiwan Tanoshiya”
(“Taiwan is Wonderful”). With lyrics evoking shimmering light,
southern breezes, abundant waving heads, and rice growing twice a
year, the song expresses joy in Taiwan's rich natural environment,
agriculture, and people’s everyday lives. Through conversations with
Mr. Sho, we explore the meaning contained in the word Ponlai Rice.
“Ponlai” refers to an ideal land of abundance, free from worry, and
Ponlai Rice is a special rice variety named after this concept. In Taiwan,
rice can be harvested twice a year, while sugarcane has also long been
an important agricultural crop supporting people’s livelihoods. Ponlai
Rice connects the histories, agriculture, and cultures of Japan and
Taiwan.
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Born in an Air-Raid Shelter in Taiwan: A Family Story
Chiyoko Ohno

Chiyoko Ohno told me, “At one point during her pregnancy, my mother
apparently had an irresistible craving for sake.” Using family
photographs as clues, Chiyoko Ohno traces her memories of being
born in Taiwan and the history of her family. The photographs left by
her mother capture coastlines and landscapes that evoke life in Taiwan
during that period. Ohno's parents operated a printing company in
Taisho Village, located near the Taiwan Governor-General's Office, and
were also involved in work for the office. During the war, Ohno was

born inside an air-raid shelter dug into the grounds of the company.
Her story offers a personal perspective on the history of Taiwan during
wartime and the lives of the people who lived there.
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The History of Yamaguchi Sake and Koku ry6 Miyako Rice
Susumu Kashiwagi (Yamaguchi Fermentation Culture Research Institute)

In this interview with Professor Kashiwagi, we trace a story of rice
connected to the Ponlai Rice Project through the history of agriculture
and sake brewing in Yamaguchi Prefecture. The sake we tasted was
made from Koku rydo Miyako, a sake rice variety improved and
cultivated by Yamaguchi farmer Otoichi Ito. Developed from the
Miyako lineage brought back from Kyoto, this rice has more than a
century of history and was selected as tribute rice for the
enthronement of Emperor Showa. Because of its tall stalks and
tendency to fall over, the variety became increasingly difficult to
cultivate and gradually disappeared from production. In 1995,
however, it was revived and with the cooperation of local farmers,
high-quality rice was harvested, and in 1999 it was marketed under the
name “Chosha Roman.”
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The 100th Anniversary of the Yamaguchi Agricultural Experiment
Station and Koku ryo Miyako

Kazuhiko Kaneko (Yamaguchi Prefectural Agriculture and Forestry
General Technology Center)

In this interview with Mr. Kaneko, we trace the history of Koku ryo
Miyako, a traditional rice variety from Yamaguchi Prefecture: how it
was developed, revived, and connected to sake brewing. In 1889,
Otoichi Ito selected and cultivated superior rice plants from the Miyako
variety, giving rise to Koku ry6 Miyako. In 1903, it received a gold
medal at the Fifth National Industrial Exposition in Osaka, earning
recognition throughout Japan. Although -cultivation subsequently
ceased, the variety was revived in 1995 to commemorate the 100th
anniversary of the Yamaguchi Agricultural Experiment Station.
Brewing tests confirmed the suitability of the harvested rice for sake
production, and trial cultivation began within the prefecture in 1997.
Three sake breweries later commercialized the rice under the name
“Choshit Roman.” Through collaboration among rice breeders,
agricultural research institutions, farmers, and sake breweries, the
history of a nearly forgotten rice variety was brought back to life in the
present.
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The Revival Cultivation of Koku ry6 Miyako Nurtured by the Local Climate
Nakahira Murata (Amuse Co., Ltd.)

Koku ry6 Miyako, a sake rice variety originating in Yamaguchi
Prefecture, had long disappeared from cultivation before being revived
from a small quantity of seed rice at the request of a client. At first, the
germination rate was low, and there was little knowledge about
suitable cultivation methods or the appropriate amount of fertilizer.
Koku ryo Miyako is also a tall variety that is prone to lodging, making
it difficult to harvest. Over several years, cultivation techniques were
gradually established by reducing the amount of fertilizer and
adapting growing conditions. At one point, heavy rains threatened to
wash away both the rice fields and the seed rice. However, the
remaining seeds were carefully preserved, allowing cultivation to
continue. Choosing land with good airflow, where the height of the rice
plants can be kept under control and the stalks strengthened, is also
important. Local environmental conditions—including sunlight,
terrain, soil quality, and water management—can have a significant
impact on the yield.
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Koku ryo Miyako and the Continuity of Sake Brewing Traditions
Takeuchi Shuz6 Co., Ltd.

At Takeuchi Shuzo, sake brewing centered on Koku ryo Miyako, a sake
rice variety from Yamaguchi Prefecture, continues alongside
traditional production methods. After steaming the rice, koji mold
spores are sprinkled over it. The koji is then cultivated in a koji room,
where temperature and humidity are carefully controlled. From the
three-stage brewing process of soe, naka, and tome, through yeast
starter fermentation, moromi mash management, and pressing, sake
brewing requires extensive manual work and time. The brewery
building, which uses rice husks as insulation, and the daily care given
to the koji reveal traditional knowledge adapted to the local
environment. The flavor of sake is also greatly influenced by rice and
water. Even when the same brewing method is used, changing the rice
or water changes the character of the resulting sake. Old photographs
preserved at the brewery document family members and brewery
workers taking part in the brewing process. Farmers who grow the
rice, brewers who make the sake, the water of the land, and techniques
passed down through generations all come together in the making of
sake.
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Memories of Early-Ripening Rice Planted by Empress Jingi, Preserved
in Sacred Sake
Mitsunori Utsumi (Okazaki Hachimangu Shrine)

At Okazaki Hachimangu Shrine, a tradition is told that Empress Jingi,
associated with the legendary conquest of the Three Han states of
Korea, learned rice cultivation and made sake from the rice to offer to
the gods. The “Hayamai” (“early rice”) cherished at the shrine is said to
have been introduced approximately 1,800 years ago. It ripens earlier
than ordinary rice, grows tall, and is considered suitable for sake
brewing. Although its yield is low and its stalks are prone to falling
over, cultivation continues today, and the rice has long been used to
make omiki, sacred sake offered to the gods. The shrine preserves the
tradition of offering sake made from rice to the gods before it is
consumed by people. Through discussions with Professor Kashiwagi
about sake-brewing licensing systems introduced after the Meiji period
and methods of koji production, we also encounter the ways traditional
practices and techniques have been passed down while adapting to
changing circumstances.
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Migrants from the Korean Peninsula in the Yayoi and Kofun Periods, and Sue Ware
Hiroyuki Okada (Yamaguchi Prefecture Archeological & Cultural Properties Center)

In this interview with Mr. Okada, we explore rice and sake in ancient
Japan, as well as cultural exchange between Japan and the Korean
Peninsula, using archaeological materials from Yamaguchi Prefecture
as our starting point. The Sue ware vessels and hajo (B%) on display are
pottery vessels believed to have been used for pouring sake during the
Kofun period. The hajo may also have been associated with burial
rituals in ancient tombs and may have been used in ceremonies
intended to prevent the deceased from returning to life. During the
Yayoi period, rice cultivation spread, and charred rice is sometimes
found inside pottery vessels. Rice and sake were not merely food and
drink. They were deeply connected to people’s everyday lives, religious
rituals, and ceremonies for the dead.
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Japanese Sake and Food Culture Explored Through Ancient Vessels
Kiyoshi Yamato and Keita Yamato (Hagi Ware, Meizen Kiln)

In this interview, the Yamatos, specialists in Hagi ware, examine the
hajo (E%) of the Kofun period through the forms of earthenware and
Sue ware and the techniques used to produce them. Observing the
vessel's shape, the position of its spout, and the thinness of its walls,
they consider its practical use as an everyday sake vessel, as well as the
possibility of ritual applications. The discussion also touches on the
fermentation of acorns in the Jomon period and the practice of making
sake through kuchikamizake (chewing grains or other ingredients to
initiate fermentation). Through these subjects, we imagine the role of
sake in the everyday lives of ancient people.
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The Birth of Taichung 65 and the History of Rice Connecting Japan and Taiwan
Wei-Jen Chen (TATUN SAKE Brewing LLC.)

Mr. Chin started rice cultivation with Taichung 65 in 2017, and the
following year, in 2018, he took on the challenge of making sake with
Taichung 65, a rice variety whose suitability for sake brewing was not
yet known. Taichung 65 is a specialized japonica rice variety developed
to adapt to Taiwan's long hours of sunlight. Its history involves
complex connections between improved lineages of indigenous
Taiwanese rice and rice varieties introduced from Japan. Japanese rice
did not grow sufficiently well in Taiwan’s climate, and there were
challenges related to yield and eating quality. As a result, breeding
efforts focused on developing varieties adapted to local environmental
conditions. Taichung 65 emerged from these efforts. It was cultivated
not only in Taiwan and Okinawa, but also in various parts of Japan and
Nepal after the Second World War. The interview covers the trial and
error involved in brewing sake with Taichung 65, the difficulties of
obtaining a license for export, and the relationship between Shinto
shrines, religious ceremonies, and Japanese sake.
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Cultivating Taichung 65 and the Realities of Regional Agriculture
Keisuke Shimizu (FARM SHIMIZU)

Mr. Shimizu discusses the growth of Taichung 65, which he cultivated
for the first time this year, as well as the challenges involved in
harvesting and shipping the rice. Because the rice field is located along
a waterway downstream, it is difficult to bring in sufficient water, and
weeds have also been a problem. Nevertheless, the rice has developed
strong roots and tillers and has grown to a condition suitable for
harvesting. According to Shimizu, Taichung 65 is not particularly
difficult to cultivate compared with other rice varieties. It adapts well
to its environment and is relatively tolerant of heat. The interview also
covers practical aspects of production and distribution, including
planting distances, harvesting times, securing seed rice, rice
inspections, and transportation to Hyogo Prefecture. Fluctuations in
rice purchase prices from year to year can destabilize farm
management. Shimizu expresses a desire for a system in which rice can
be purchased continuously at a stable price. He also discusses the
increase in abandoned farmland, the aging of farmers, and the heavy
workload involved in tasks such as mowing grass. The cultivation of
Taichung 65 reveals not only the potential of the variety, but also the
challenges of maintaining regional agriculture, including the need for
farmers, labor, and stable distribution systems.
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Diversity in the Yayoi Period and the Origins of Rice Cultivation
Takayuki Matsushita and Masami Matsushita
(Doigahama Site Anthropological Museum)

At the Doigahama Site, we explore the increasing diversity of people in
the Japanese archipelago beginning in the Yayoi period, migration
from the Asian continent, and the spread of rice cultivation and
fermentation culture. While the people of the Jomon period are
generally considered to have formed relatively homogeneous
populations, the Yayoi period saw migrations from the Asian continent
that brought changes in culture, technology, and ways of life. Rice
cultivation was not simply a technique for growing rice. It was also
deeply connected to systems of society that involved managing water,
dividing land into plots, and cooperating as groups. In the early stages
of rice cultivation, wetlands and other environments may have been
used, suggesting that cultivation took place in spaces different from
those used by Jomon communities. Rice was important as a
manageable food resource, while the diversity of foods obtained
through hunting and gathering also supported people’s lives. There is
also discussion of the possibility that alcoholic beverages made
through fermentation were produced as early as the Jomon period, and
that fruits, nuts, and other ingredients besides rice may have been
fermented. Through the Ponlai Rice Project, we continue to explore the
historical connections between the rice cultures of Japan and Taiwan,
using ancient rice cultivation and fermentation culture, as well as the
movement and exchange of people across the sea, as our points of
departure.



