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JAPAN SAKE AND SHOCHU MAKERS ASSOCIATION  

 SECOND PARTNER OF  
THE UNION DE LA SOMMELLERIE FRANCAISE 

FOR THE 
ASI BEST SOMMELIER OF THE WORLD CONTEST 2022 

 
 
On Tuesday December 15th, 2020, Philippe Faure-Brac, the Union de la Sommellerie 
Francaise’s President and Best Sommelier of the World, and Haruhiko Okura, President of 
the Japan Sake and Shochu Makers Association, announce their partnership for the 
upcoming ASI Best Sommelier of the World Contest to be held in Paris. 
 
Already a partner of the Union de la Sommellerie Française, the Japan Sake and Shochu 
Makers Association intends to support the organisation of a test, showcasing the ancestral 
know-how, constantly renewed, of the sommelier who selects, presents and serves drinks 
that sublimate the meal. 
 
Japan Sake and Shochu Makers Association will continue the strong relationship between 
international sommeliers and Japan. The Japanese peninsula has twice hosted the 
prestigious ASI the Best Sommelier of the World Contest and saw one of its own wins in 
1995, the eighth winner to date: Shinya Tasaki. 
 
For this occasion, the Japan Sake and Shochu Makers Association will set up a sake training 
program, available to all competitors who wish to further their education. 
 
  

  

 



About the ASI Best Sommelier of the World Contest:   
Organized by the Association de la Sommellerie Internationale (ASI) and the host country's national 
association, the ASI Best Sommelier of the World Contest awards the title of Best Sommelier of 
the World after four days of high-level tests. The next edition being held in France, in Paris, it will 
naturally be led by the Union de la Sommellerie Française. 
Candidates (66 in 2019, representing 63 countries), are tested on their wine related knowledge, spirits 
and other beverages, their dining and service skills, their ability to advice and to bring emotions to the 
guests. 
The way to Final is punctuated by highlights, such as the selection of national candidates in each 
national association, the gradual announcement of the site selected for the contest’s week, as well 
as a large number of events to enhance the contest and share with as many people as possible the 
know-how of sommeliers. 
The Final takes place in public in a concert hall and is broadcast live around the world. 
 
About the Japan Sake & Shochus Makers Association: 
The Japan Sake and Shochu Association (JSS) is a non-profit organization representing sake and 
shochu producers in Japan. It was established in 1953 and in June 2020 account for a total of 1696 
members: 1405 sake breweries and 273 shochu distilleries. Our mission is to ensure responsible 
marketing of products by supporting the production, promotion and distribution of sake and shochu in 
Japan and around the world. Our goal is not only to help the producers and distributors we represent, 
but also to introduce people around the world to the pleasure of sake and shochu, thereby enriching 
the taste and emotional experience of the meal, while contributing to the diversity of global culinary 
cultures. 
Contact: Hitoshi Utsunomiya – Director of JSS - h.utsunomiya@japansake.or.jp 
 
About the UDSF: 
Established in 1969, the Union de la Sommellerie Française brings together sommeliers (1400 
members in 2020) from 21 regional associations. It aims to showcase French gastronomy via the 
excellence of the sommelier. The Union de la Sommellerie Française thus supports training, facilitates 
access to the sommelier profession and nutures bonds between sommeliers and the other trades in 
the restaurant industry. It also provides consumer feedback to help producers, and last but not least, 
puts sommeliers in the spotlight by organizing high-profile official contests, including the Best 
Sommelier of France contest, the Best Young Sommelier of France contest, "Un des Meilleurs 
Ouvriers de France", Sommelier category. 
UDSF Contact: Philippe Faure-Brac - UDSF President, +33 (0)6 07 76 06 58 
 
About the ASI: 
The Association de la Sommellerie Internationale (ASI) is a non-profit organization founded in Reims 
on June 3rd and 4th, 1969. Its objectives are, first, to bring together the national sommelier 
associations, 62 actually, a single one per country represented by a duly elected president; and to 
encourage their creation where they do not exist yet. Second, ASI participates in all types of events 
related to wine, spirits and other beverages, and can take all the necessary initiatives to directly or 
indirectly promote the promotion of the sommelier profession, consumer education and vocational 
training while ensuring the defense of the ethics of the sommelier profession. Since its inception, the 
association has promoted the profession and its members by organising for example continental and 
global contests as well as a professional certification. 

ASI contact: info@asi.info - https://asi.info/  

 

 



 
 
 
 
 

 


