Episode 122 Japan Yamanashi
Hi! I’m Marc, and welcome to Wine Regions Revealed—the series where we explore the world’s wine regions, one small sip at a time.
Last time we visited Maharashtra in India, where tropical sunshine meets cool highland air to create a new chapter in warm-climate winemaking.
Today, we’re in Yamanashi Prefecture, Japan’s most celebrated wine region, where neat rows of vines grow in the shadow of Mount Fuji and centuries-old traditions meet modern precision.
Yamanashi’s vineyards lie between 1,300 and 2,600 feet, benefiting from cool nights, abundant sunshine, and well-drained volcanic soils. 
These conditions help preserve freshness while allowing grapes to ripen gradually, giving the wines their hallmark purity and balance.
The region’s signature grape is Koshu, a pale-skinned variety thought to have arrived along ancient trade routes over a thousand years ago. 
Koshu typically offers delicate aromas of white blossom, yuzu zest, and crisp pear, with a subtle mineral finish that pairs effortlessly with Japanese cuisine. International grapes like Merlot, Chardonnay, and Cabernet Sauvignon also thrive here, often in lighter, more elegant expressions than their European or New World counterparts.
Why Should I Care?
For drinkers, Yamanashi delivers wines that are refreshingly subtle, built for harmony with food rather than overpowering it. 
For enthusiasts, it’s a fascinating case study in cool-climate viticulture within a humid, often challenging environment—proof that site selection and canopy management can overcome weather extremes.
Try this: Pair a lightly chilled Koshu with sashimi or tempura vegetables. The wine’s gentle citrus and floral notes lift the flavors without masking their delicacy.
Practical Application
Katsunuma – Heart of Koshu production; crisp, floral whites with bright acidity.
Fuefuki – Slightly warmer; more body and riper fruit notes in whites and lighter reds.
Koshu City – High-altitude vineyards; refined, mineral-driven styles.
Pro Tip
Koshu often benefits from serving just cool—not ice cold—to let its delicate aromatics open up.
Common Mistakes
Don’t expect bold, heavily oaked styles—Yamanashi wines are about finesse, not power.
Quick Reference
Koshu – White blossom, yuzu zest, pear; pairs with sushi, tempura, and light seafood.
Merlot – Red plum, soft tannins; matches roast chicken or pork.
Chardonnay – Citrus, apple, subtle oak; works with grilled fish or creamy pasta.
Cabernet Sauvignon – Light-bodied, redcurrant, herbal notes; great with lean meats.
Next time on Wine Regions Revealed, we’ll journey to Maharashtra in India, where altitude and innovation are redefining tropical viticulture.
Until then, pour a glass of Yamanashi wine and taste how precision, patience, and a thousand years of history can turn a mountain’s shadow into liquid elegance.
