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JJAPANAPAN   NNOTESOTES  

Sake at Seki  
   For the past three years the sake parties at Seki Japanese Res-

taurant in the loop we call ñ Sake at Sekiñ  have been a very 

popular JAS event,  although Chef Seki wants to serve only a 

limited number of up to 30 people to ensure the best service. 

   Chef  Seki  serves several  different brands of sake from differ-

ent sake producing areas in Japan so that the guests  can compare 

and enjoy subtle variation in taste and fragrance.  He also pre-

pares a variety of Japanese cuisine that goes with sake.  The 

popularity of Japanese sake seems definitely on the rise in the 

U.S. or at least in St. Louis.  JAS BEER AND SAKE BOOTH at 

the annual Japanese Festival at the Missouri Botanical Garden 

sold 54 liters of sake in 2004; 81 liters in 2005; 135 liters in 

2006; and 162 liters in 2008.  Also, it has been our observation 

that quite a number of women love sake more than beer. 

   16 people who turned in the survey picked the 3 brands they 

liked most and Nama Hage got 13 points, followed by Harushika 

with 10 and Otoko Yama with 9. 

   5 people marked ñBestò , ñ 2nd Best ñ and ñ 3rd Bestò and Otoko 

Yama got 3 points  as ñ Best ñ.  This may show that Otoko Yama 

was the most popular brand.  Sake, like wine, has various tastes 

and fragrances. 

   John Gauunter says there are 7 basic sake tasting parameters. 

 

Fragrance: fragrant to none 
Impact: explosive to quiet 
Sweet/Dry: dry to sweet 
Acidity: puckering to soft 
Presence: full to unassuming 
Earthiness: dark to delicate 
Tail: pervasive to quickly vanishing 

 

Well, well, well. éKANPAI anyway! 
Brand 
(Dryness) 

Score Best 2nd Best 3rd Best 

Nama- Hage (8) 13  3 2 

Harushika (12) 10 2 2 1 

Otoko - Yama 
(10)  

9 3 1 1 

Suisin (3) 7    

Oõoyama (7) 3    

Mine- no-
Hakubai (5) 

3    

Bi-Shoõonen (2) 2    

Sawa- no- I (3)  1    

SAKE AT SEKI 2008 FAVORITES SURVEY RESULTS 

 

Sake at Seki 

A special annual event 

for enjoying sake tasting 

at Seki. 

>>P.1 

Presentation on Koi 

An interesting world of 

Koi fish introduced by 

Mr. Gilbert Chen . 

>>P.2 

Shonen Relationships 

Confusian teachings 

seen in Japanese anime. 

 

>>P.3 

Reminder 

Japanese Festival is just 

around the corner! 

 

>>P.3 

Learning Japanese 

Increasing interest in 

learning Japanese in 

todayôs world. 

>>P.4 



 

 

JAPAN  A MERICA  SOCIETY  OF ST .  L OUIS  

 2             Japan Notes - Summer 2008  

JAPAN  A MERICA SOCIETY OF  ST.  LOUIS 

                     

PRESENTATION ON KOI 
   Mr. Gilbert Chen is a familiar figure at the Annual Japanese 

Festival at the Missouri Botanical Festival.  Mr. Chen displays 

and sells colorful Koi at the Festival every year. 

   In March this year Mr. Chen made a most interesting presenta-

tion at the Missouri Botanical Garden on the history and the 

keeping of Koi for the members of the Japan America Society of 

St. Louis and the St. Louis Water Gardening Society. 

   Mr. Chen has gracefully agreed to contribute the following 

article on Koi to Japan Notes. 

-KOI 

   Today the English word Koi more specifi-

cally refers to a variety of colorful domesti-

cated fish called Nishikigoi ï brocaded carp- 

as opposed to ordinary carp that wild dark 

grey colored freshwater fish which people eat, 

particularly in Asian countries.  In Japan peo-

ple make sashimi called arai and stew of carp 

with miso (soybean paste).  Both are special 

cuisine to the Japanese palate but they never eat Koi.  To Japa-

nese eating Koi would be just like eating your dog or cat. 

   Contrary to the popular belief that carp is imported from China 

to Japan a long time ago, today it is believed that carp is indige-

nous to Japan.  Carp are not very good at jumping, even though 

small ones can jump as high as 2 meters.  But, somehow or other, 

from the olden days in China and Japan it has been believed that 

they can swim against strong streams often jumping over water-

falls.  This trait of carp is revered in China and Japan, and carp 

have become a symbol of valor and strength for boys.  That is 

why parents of boys in Japan raise poles with wind streamers in 

the shape of carp-koinobori (carp flags) at the top,  above the 

roof-line for people to see on the Boys Day-

Childrenôs Day these days- and wish that 

their boys will grow up to be courageous and 

strong like carp. 

   Even though  there were colorful ornamen-

tal carp in the 4th century in China, it is 

widely believed today that Nishikigoi-

brocaded carp-in Japan were first successfully 

bred by the farmers in Niigata Prefecture in 

the north-western region of the main island of 

Japan in the 19th century.  In the olden days, the farmers used to 

keep wild black carp ïCalled Magoi as opposed to Nishikigoi-as 

a source of food for the harsh winter, and some 

of the farmers happened to notice patches of 

colors other than black in their carp and thought 

they could make selected breed of colorful fish. 

   Nishiki is actually silk fabric woven with 

various colors and is used to make Kimono. 

That is why those elegant and beautiful fish-

swimming jewels-are call Nishikigoi. 

   Koi have 6 major colors: white, black, red, 

yellow, blue and cream.  While possible varia-

tions are limitless, the most popular combina-

tions of colors are three, namely Kohaku (white koi with red 

pattern), Taisho Sanshoku (white koi with red and black pattern) 

and Showa Sanshoku (black koi with red an white pattern).  The 

Japanese breeders have many generations of knowledge and ex-

perience and are able to produce Koi with exquisite patterns that 

are worth hundreds of dollars, even thousands of dollars. 

   Magoi are hardy fish.  They can survive in dirty water and can 

live longer than other kinds of fish out of water. 

They usually live to be 20 years old and some of 

them up to 70 years old.  Koi share that hardi-

ness.  They are cold-water fish, so in places it 

gets warm in the summer, it is advisable to keep 

them in water that has one meter or more of 

depth.  However, where it gets very cold in the 

winter they should be kept in water that has at 

least 1.5 meters (4 ½ feet) deep. 

   Koi, because of their bright colors are an easy 

prey for predators such as herons, kingfishers, raccoons, cats, etc.  

So,the outdoor ponds for Koi should have areas too deep for her-

ons to stand in and have overhangs high enough above the water 

that cats and other animals cannot reach the water.  Or they 

should have string nets or wires above the water. 

   Koi eat all types of food.  However the feed for Koi should be 

nutritionally well balanced.  It should also float on the water so 

that they will come to the surface.  Then we can check if they are 

healthy and free of parasites and ulcers. In the winter they also 

hibernate and eat very little.  Do not feed them, particularly pro-

tein when the water temperature drops below 50 degrees Fahren-

heit.  When the water gets warmer in the spring, resume feeding 

first with oranges cut in half.  The vitamin C will help Koiôs 

healthy start after their in activity in the winter.  

-Gilbert Chen- 


