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CILVEB AGL
Japanese W

hiskeys Get Foothold in U.S.

it was not too long ago that Owen Westman's* customers at Rickhouse Bar did not
even know there were Japanese whiskeys available, let alone ask for them by name.

“They certainly do now,” Westman says.

Although best known for sake, Japan has a whiskey tradition stretching back more
than a century. It is not widely available in the United States, but that is changing as
companies like major producers Suntory work to boost overseas sales. And maybe Bill
Murray had something to do with it. His character in the 2003 movie Lost in Translation
goes to Japan to shoot a whiskey commercial.

Suntory exports a number of products, including Yamazaki single malt whiskeys and
Hibiki, a blend. The origins of the Japanese whiskey industry have ties to Scotland. Suntory
founder Shijiro Torii hired Masataka Taketsuru, who studied distilling in Scotland. Taketsuru
went on to found Nikka, also a major producer. Despite that history, Suntory whiskey is “not
Scotch made in Japan,” points out Eric Ariyoshi, a Suntory brand manager based in San
Francisco.

One of Torii's goals was “to really create a Japanese whiskey that catered to a more
subtle palate,” says Ariyoshi. “If you think about Japanese food, it tends to be on the lighter
side, very subtle flavors. One of his specific goals was to create a whiskey that fits into that
palate.”

Overall, Japanese whiskey is a fraction of total US sales. Suntory launched the Hibiki
brand in Europe and the United States last year with sales of 6,000 cases. This year, they
hope to sell 8,000 cases of Hibiki overseas and 31,000 cases of Yamazaki. To put that into
perspective, 2009 total whiskey sales in the United States announced to 46.5 million cases,
according to the US Distilled Spirit Council. But with interest in spirits rising, there's more
attention being paid to all types of whiskeys,” says council spokesman Frank Colemen.
“There clearly has been a whiskey revival over the last decade and consumer interest is at
an all-time high,” he said.

“You have the explosion in the number of small craft distillers getting into the whiskey
game. Consumers have become increasingly interested in trying these new and different
products and there's no doubt some very good whiskeys being made in Japan.”

Barrel aging is key to how a whiskey tastes, and Suntory uses three kinds: American
and Spanish oak and Japanese “mizunara” oak. American white oak contributes a dry flavor
with hints of vanilla, the Spanish cak has flavors of raisins, chocolate and caramel and
mizunara gives subtle sweetness and spiciness, reminiscent of incense.

Hibiki is a blend of more than 30 individual whiskeys, with the final blend topped off
with a whiskey aged more than 30 years. Elegant and smooth, Hibiki uses old plum liqueur
casks for aging some components and a bamboo charcoal filter that “‘just mellows out the
flavor. Gives it a very sweet and gentle flavor,” Ariyoshi says.

In a nod to tradition, the Hibiki packaging has 24 facets to represent the ancient
Japanese calendar that divided the year into 24 “seasons.” ~

At Rickhouse, bartenders pour the Yamazaki 12-year-old and 18-year-old single malts
as well as the Hibiki blend. Most customers ask for it neat, although the bar has some
interesting cocktails, including one involving cherry preserves. You can get the 18-year-old
Yamazaki at the Father's Office bar in Los Angeles, too. But you have to know what to ask
for. Chef and owner Sang Yoon, who also has a Father's Office in nearby Santa Monica,
could not find a way to mesh the whiskey with his menu, but since he likes it, he kept a
bottle at his L.A. location for friends. Those in the know ask for ‘Relaxing Times,” a tag line
from a Suntory advertising campaign that was also in Lost in Translation.

If Murray happens to stroll in, bartenders have been advised he can just ask for “a
me,” Yoon says.

The Japanese Times, Saturday August 14, 2010

* Owen Westman is the General Manager of the Rickhouse Bar in San Francisco
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|- COMPREHENSION DE L'ECRIT (20 points)

Aprés avoir lu attentivement le texte ci-dessus, vous en ferez un compte-rendu en
francais, en faisant apparaitre les idées essentielles. (Minimum 220 mots - maximum
250 mots. Indiquer précisément le nombre de mots)

It - EXPRESSION ECRITE (20 points)

Traitez les deux sujets en anglais.

a - Copying and adapting a foreign product. What are the manufacturers' objectives?
(200 mots, + 10%. Indiquer précisément le nombre de mots)

b - Do you think it is easier to launch a niche product or a mass market product
these days?
(100 mots, + 10%. Indiquer précisément le nombre de mots)

[l - INTERACTION ECRITE (20 points)

LETTRE COMMERCIALE & rédiger en anglais selon I'usage commercial courant.

Expéditeur : Monsieur Jonathan Lehmanh, responsable des achats, Sherry-Lehmann
Wine and Spirits, 505 Park Avenue, New York, NY 10022, Etats-Unis

Destinataire : Monsieur Hiroshi Katanishi, Directeur des ventes, Suntory Liquor Ltd, 2-
3-3 Daiba, Minato-ku, Tokyo, 135-8631, Japon , : 4

6 mai 2011

e M. Lehmann accuse réception de la commande passee lorsqu'il a pris contact
avec l'entreprise Suntory lors d'un salon du vin & San Francisco au mois d'avril.

e Aprés une premiére commande de 30 caisses de whiskey Hibiki pour tester le
produit sur New-York, il envisage de commander 1000 caisses pour alimenter
non seulement son magasin de vins & New York, mais aussi les magasins de
l'est des Etats-Unis.

* [l souhaite connaftre les nouveaux tarifs, délais de livraison et autres conditions
de vente et souhaiterait savoir s'il peut benéficier d'une réduction.

¢ |l demande aussi s'il est possible d'avoir des étiquettes personnalisées.

e Présentation et formules d'usage.
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