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NOBU InterContinental Hong Kong presents its exclusive  

 “Hokusetsu” Sake Seminar

Taste & learn about Nobu’s exclusive sake brewery “Hokusetsu” with Fumio Hazu san (Hokusetsu President) & NOBU Hong Kong Chief Sommelier Taka Tam

NOBU InterContinental Hong Kong is presenting “Hokusetsu” sake Seminar. On March 21st 2009, 10 candidates will have the opportunity to join Hokusetsu President Fumio Hazu san and NOBU Hong Kong Chief Sommelier Taka Tam for a tasting experience of “Hokusetsu” sake with a comprehensive explanation about sake and Nobu’s excusive sake brewery while tasting 11 of Hokusetsu’s selected sake.

The class is scheduled from 12:00noon till 2:30pm on Saturday, March 21st 2009
Fumio Hazu san and NOBU Hong Kong Chief Sommelier Taka Tam will introduce the “Hokusetsu” history, sake making process while tasting and explaining their 11 sake selections. After the tasting all participants will enjoy a special NOBU lunch pairing with “Hokusetsu” sake. 

Program:

12:00noon 
Meet at NOBU InterContinental Hong Kong’s Private room, as Hazu san and Taka introduces the “Hokusetsu” history.
12.30pm

The sommelier will then give a brief history of sake with an introduction to 11 different selections of “Hokusetsu” sake.

1:00pm
Next you will have an opportunity to taste the selection sake under the chief sommelier explanation.  












1:00pm        Finally, relax and enjoy a special NOBU lunch showcasing some of the signature dishes 
pairing with selection of “Hokusetsu” sake.
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Inclusive with the Class: 

· A NOBU kit with the sake tasting compendium

· Special sake tasting apron.

· 11 different kinds of “Hokusetsu” sake for the tasting.

· A bottle of NOBU Daiginjo YK50 sake.
· Special NOBU lunch pairing with the Hazu san selection sake 

Price:
HK$1,488 per person, plus 10% service charge. 

Maximum Number of Participants:
10 persons
To reserve a place at this exclusive event with Hokusetsu President Fumio Hazu san & NOBU Hong Kong Chief Sommelier Taka Tam, please contact NOBU InterContinental Hong Kong at our Restaurant Reservations Hotline at tel: 2313-2323 or e-mail: nobuhongkong@interconti.com
“Hokusetsu” Sake Tasting Menu:

1. Honjyozo 

Rustic, peanuts, clean and fresh

2. Sado no Kiryouyoshi Junmai Ginjo 

Fruity with excellent acidity

3. Junmai Daiginjo

Mild Sweet with round and full-bodied

4. Sado no Onigoroshi Chou Onpa Jyukusei Shu 
Made by supersonic technique- to enjoy the freshness from young sake

and the complexity from aged sake.

5. Daiginjo YK50 
Smooth, nice acidity and balanced structure

6. Daiginjo YK35

Strong fragrance with limited production

7. Daiginjo Bon Mer

Made by 100% deep-sea water. Sweet, smooth delicate sake
8. Daiginjo Koshitanrei

Mild sweet and rare rice species

9. Nigori

Unfiltered Sake with milky texture

10. Hizo Koshu

Aged Sake with amber color

11. Hokusetsu Umeshu

Japanese plum wine, sweet and aromatic

For lunch and dinner reservations, please call InterContinental Hong Kong’s Restaurant Reservations Hot Line at 2313 2323.  NOBU InterContinental Hong Kong is open daily for lunch from 12 noon - 2:30pm and dinner from 6:00pm - 11:00pm.   The NOBU Bar lounge is open daily 12 noon-2:30pm and from 6:00pm to midnight. Attire: Smart casual.
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For reservations between 6:00pm and 8:00pm, NOBU offers a “Yu Yake” 5-course menu for HK$488 per person, inclusive of a cup of NOBU label sake or paired with 4 different sakes for HK$598 per person. This special sunset menu changes weekly. The NOBU Bar is the perfect place for a pre-dinner “Aperitivo” with a complimentary selection of “NOBU Tapas” when you order a drink between 6:00pm-8:00pm.. 
Click here for a selection of images of Hazu Hokusetsu san and NOBU Chief Sommelier Taka Tam.

For further press information and images, kindly contact:
Carole L Klein 
Director of Public Relations & Communications
InterContinental Hong Kong
Tel: (852) 2313-2335  / Fax: (852) 2721-5964  
E-mail:
carole_klein@interconti.com


