
Reception hosted by the Mission of Japan t

Report of Operations for FY2009

■ Outline

■ Menu

Location (City): Kingdom of Belgium (Brussels)
Date: Tuesday June 30th, 2009, 18:30-22:00
Name of Event: Summer Reception
Venue: Ambassador's residence
Host: Mission of Japan to the European Unio
Attendees: 421 guests. (281 parties. Members of t

Secretariat of the European Council, pe
(ambassadors), members of think tanks

Overview:
1) A display area for food provided for the reception was

ambassador’s residence. Upon arriving, guests were 
at the display area, and there received an explanation
materials. Happi coats and other promotional materia
explanations.

2) By clearly indicating the time for tastings of peach juic
that guests were provided with a balanced menu, and
offerings.

3) At the beginning of the reception, Koshu wine, cold-br
a drink bar, with drinks also provided by waiters. By b
ensured that guests had the chance to taste Koshu w

4) Guests’ impressions of food on the day were recorded
embassy staff, who carefully explained the purpose o
were also set up at the exit in order to obtain respons

5) In order to increase local interest in the food provided
material detailing the quality of Japanese food, recipe
vegetables, and other promotional material was offere
attendees the opportunity to take home associated pr
demand for Japanese food that will continue after the 

6) The aims of the reception were explained to locally-ba
explanation was also provided to concerned media on

Menu Foods used

Nigiri-sushi and 
Nori-maki

Japanese rice
(Koshihikari variety from the Oku
Aga region)

Roasted laver

Seasonal fruits

Grapes
(Kyoho and Delaware)

Shizuoka melons
(Earl’s Favourite)

Japanese green tea Gyokuro green tea

White wine Koshu wine
(28 types)

Peach juice Peach juice

to the European Union

Kingdom of Belgium (Brussels)

on
he European Parliament, the European Commission, 
ermanent representatives from various countries 
s, industry, the press, and other organizations.)

s set up at the entrance to the courtyard in the 
met by embassy executive officers and secretaries waiting 

n regarding the merits of each food utilizing promotional 
als were used to attract the interest of guests during these 

ce, grapes, and melons at the display area, it was ensured 
d were able to stay for a long time and sample the various 

rewed gyokuro tea, and other drinks were made available at 
basically only serving wine from a single area, it was 
wine on a preferential basis.

d via questionnaires that were distributed at the venue by 
f the questionnaires. Collection boxes for questionnaires 
es from as many guests as possible. 

d at the event and Japanese cuisine in general, explanatory 
es involving rice dishes, menu leaflets for fruit and 
ed. By encouraging interest in Japanese food and giving 
romotional materials, these efforts were aimed at creating 
day of the event itself. 

ased Japanese media in advance. Additionally, detailed 
n the day in front of the foods provided at the event. 

Supplier Area of Production

u Echigo Farm Co., Ltd. Niigata Prefecture

Marutokunori Co., Ltd. Saga Prefecture

JA Zennoh Yamanashi 
Prefecture Yamanashi Prefecture

Shizuokaken Muskmelon 
Growers Cooperative 
Association

Shizuoka Prefecture

Sasaki Green Tea Co., Ltd. Shizuoka Prefecture

Brewers Association of 
Yamanashi Prefecture Yamanashi Prefecture

JA Zennoh Yamanashi 
Prefecture Yamanashi Prefecture



Report of Operations for FY2009 

■ Photos of the Event

Display area at the entrance of the ambassador’s 
residence

Embassy staff introducing Japanese foods to guests

The sushi table
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Guests at the display area

Main venue in the courtyard of the embassy

Promotional material for Japanese food and other products

Kingdom of Belgium (Brussels)

The drink bar
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■ Menu Leaflet （Fro
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■ Menu Leaflet

（Inside）
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■ Promotional Cards
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■ Promotional Cards

■ Impressions of the Mission of Japan t
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1)  The reception, which is a regular event on the ambassa
members of the business world, the media, and think ta
opportunity to provide foreign citizens with the chance to
is extremely beneficial for the Japanese economy and t

2)  Produce was carefully chosen. Wine, was selected beca
significant institutional interest that it generates in terms
were selected because there is already high local dema
culture. Fruit and Japanese staple of rice were selected
possible future strategic export items.

3)  Koshu wine (commonly known as ‘sushi wine’) and Jap
their compatibility with the sushi, tempura, and other dis
who is involved in intellectual property asked if we were

4)  It can be expected that EU methods will be a useful guid
Specifically, such methods include the creation of brand
of methods used to ensure food safety, the maintenance
Critical Control Points), and visits by European Commis
promising overseas markets. It is hoped that this recept
Japanese food.

Kingdom of Belgium (Brussels)

to the European Union

to the European Union

ador’s schedule, is attended by EU-affiliated personnel, 
anks, and many local opinion leaders. Utilizing this kind of 
o savour the superior taste of Japanese agricultural produce 
he dissemination of Japanese culture.
ause it is an integral part of local culture and for the 

s of geographical indications. Nori (laver) and Japanese tea 
and for them thanks to the existing interest in Japanese 
d not only for their great taste, but also because they are 

anese tea were particularly well received by many guests for 
shes served at the reception. A European Commission official 
e intending to use geographical indications for Koshu wine. 
de in expanding exports of Japanese agricultural produce. 
ds through the use of indications of origins, the advancement 
e of export environments through HACCP (Hazard Analysis 
ssioners and other executives aimed at expanding sales in 
tion proves to be successful in increasing local interest in 


