
Hokkaido, the number one 
source of grapes in Japan 
People call Hokkaido "Europe of Japan" due to 
the relatively dry and cool climate which is suitable 
for growing European grapes and that has made 
Hokkaido the biggest producer of grapes in Japan. 
Throughout the year, Hokkaido is blessed with low 
humidity with no rainy season or typhoon. On one 
hand the dry summer weather prevents having 
excess water in grapes in the blossom season and 
before the harvesting, on other hand the big size 
fields make it possible to utilize mechanical 
harvesters. The existence of cool wind keeps 
grapes from losing acid and the long summer 
daylight, which is due to high latitude, makes 
grapes fully ripened. 
Taking full advantage of this cool weather, we turn 
all of our efforts towards growing kind of grapes 
that are originally made in Germany, Austria, and 
northern part of France that produce more white 
wine than red wine. 

Year 2009 production status of 
grapes by prefecture (for winemaking) 

OTHERS 
846.3t 

YAMANASHI 
288.7t 

Ministry of Agriculture, Forestry and Fisheries : Year 2009 

Agriculture and Forestry fruit tree prod.Jction movement research 

Kerner 
white, dry, 720ml, Alc12% 

Kerner was bred by German scientists in 1969 and 
it is a cross between Trollinger and Riesling. 
It is ideal for the cool growing climate and mainly 
grown in Yoichi. Hokkaido has become second to 
Germany of growing this specific white wine breed. 
Fermented at well-controlled lower temperature, it 
creates fresh aroma of a tasty blend of citrus fruits 
with pleasant amount of acid and fine dryness. 
Great to pair with fish and shellfish or dishes that 
go well with lemon. 

Zwei 
Red, medium, 720ml, ale 11 .5% 

Zweigelt is the most widely-grown red wine grape 
variety in Austria, which was bred in 1922 by Dr. 
Zweigelt at the Federal Institute at Klosterneuburg. 
It is a cross between St.Laurent and Blaufraukisch. 
It is grown in many parts of Hokkaido such as 
Tsurunuma in Urausu city and Yoichi city and has 
become the most known red wine breed in 
Hokkaido. 
Hokkaido being a cool growing climate, we 
perfected this charming red wine to a steady color, 
tannin and spicy aroma. 
Best paired with lean red meat such as beef, lamb, 
and venison, or broiled fish. 

White, sweet, 720ml, alc8.5% 

Niagara is the most popular table grape in 
Hokkaido. 
It is grown in Yoichi city and Niki city in Shiribeshi 
region by using a trellis. Its unique and rich Muscat 
aroma reminds essentially of Hokkaido in the fall. 
Having such a fine wine made of table grapes is 
rare phenomenon even from a global perspective. 
Niagara creates juicy, sweet, and very pleasant 
aroma which differs from any other wine that even 
non-wine drinkers can enjoy. 
Great to pair with Hokkaido cheese, especially the 
creamy touch of camembert cheese. 
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