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If you have a Harvest Festival participation QR code or admission ticket, please present it at the reception
desk. If you and your companion enter with the same QR Code, please be sure to enter together.
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You will receive a Harvest Festival Kit. It includes a glass holder,
a wine glass, a ticket, and a badge.
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\\ Please use the ticket to exchage for the wine or juice.

Once you have passed through the Reception, please proceed to the ticket
Exchange. Please go to the Wine Corner to exchange the wine or juice. See the
map on page 8.
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Harvest Festival Harvest Festival Harvest Festival Freshly Fermented Wine Sparkling Rose Juice
Commemorative Label Commemorative Label Commemorative Label (750 m¢ ) served in a carafe. (750 m¢ ) [Non-alcohol]

Red Wine (750 m¢ ) Rose Wine (750 m¢) White Wine (750 m¢ ) and Bottled Water. and garlic toasts.

and Bottled Water. and Bottled Water. and Bottled Water.
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Wine Corner Cavanell Wine Corner Veranda Stage Wine Corner Upper Food Court
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Wine Corner
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What is the Freshly Fermented Wine ?
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Freshly Fermented Wine is being served straight
from the tank, fresh, fizzy, and cloudy from
fermentation. It is available only today, and in
various quantities to suit any mood. [Due to
Japanese liquor consumption laws, This wine must

be consumed before leaving the Fairgrounds.]
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Freshly Fermented Wine can be purchased at the
three Wine Corners. Also it can be exchanged with the
Ticket that includes in your Harvest Festival Kit bag.
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There are 3 Wine Corners available today at which you can taste many
of Coco Farm’s wines. You can buy glasses of wine or full bottles at any
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of these locations. At the Wine Corner we have some wines only
available during this year's Harvest Festival for you to taste.

IR By the glass 100 m# (glass not included) ¥500
HhI7x 500 m¢ (w/carafe) ¥2,000
1,000 m¢ (w/carafe) ¥3,500
Ehbh 500 mé re-fill ¥1,500
1,000 mé re-fill ¥3,000
5|#as Exchange ticket 750 m¢ (w/carafe) -



-
¥ |

7 — Rla—

VINEYARD CLUB'FOOD STALLS
“ALERESCO RESTAURANTS -
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The Vineyard Club Member Restaurant Areas have . 4 *“é’a‘[e(tl;s
again turned out a tantalizing array of gourmet Bone-in sausage -
g. 5 yore #EA-TH7F—/HIT 49 O
delights for you. ALY 2 BRETEEE i ?‘ 1‘ Rl .
: . . Shiitake mushroom soup e Pizza, Brochette
The Vineyard Club menu includes such delicacies as: Grape vinegar(verjus)T f :
Bone-in sausage, Minestrone, Rice croquettes, Ajillo, Rm;';*’““' & .
oasted chestnuts | b
Cured ham, Nuts, Cheese plate, Assorted sausages, f B‘r;ﬁifd*sv‘v;f S\
Mexican chicken, Open tacos, Chips & dip, Gumbo, ABETF '&‘

Map P8

Toasted marshmallow, Coffee and more.
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VERANDA STAGE

10:00 - 15:00 &% <7»#a7-vschpnty. RERMEREORRTT.

P S
LIVE, On the VERANDAH STAGE, 2F of the Winery Building I e —— \.ﬁ
-—-—“-—EE N 7:”5

Z'\oy'\?}l’fz b (smme) SpeCial Guest Map P8 #ZE& /&L See the map on page 8.

14 :00

EEFHFE(Ve.) Shuhei Takezawa TS (05999 T-HhR3F) Saigenji(Vo&G) HiE8 (Vn.) lwao Furusawa R HEA SOS
ZILE SR (Vo.) Mao Hatakeyama T (B) Sho Kudo REBE (Sax. Vo.) Akira Sakata
Z5HFES (Vo.)Kaorine Kikuchi Z#R (Dr) Ryo Saito K@% (Pf.) Nana Omori
B R (Vo.) lzumi Okuwaki A% (Dr) Manabu Sakata

E %87 (Vo.) Noriko Hoshino
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Kita NOVO Yacho Novocco
Jtn(E  ¥6,050 EFHR ¥6,600 D(EF-C ¥3,300
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An elegant sparkling wine made
from a blend of Pinot Noir and
Chardonnay. A rich flavor born
from extensive handcrafting.

From our own vineyard in Kaminoyama,
Yamagata Prefecture: Kamino Vineyard.
A refreshing white wine characterized
by ripe fruit and Japanese citrus notes,
with a crisp acidity.

A fresh sparkling red wine made
from Shokoshi grapes fermented
with wild yeast and bottled
during fermentation. No added
preservatives. Serve well chilled.

Koshu Fermented On Skins
B F.O.S. ¥3,960
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Yama no Tannat
o £7F+  ¥5,500
AFEEERALTCEHAEBEE OB
BEgFli. TLAHVIEGER
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Kaze no Rouge
Bor—va ¥3,300
TILRREW. HhFREDED,
Ly a BRERPERGBKE
BL R —TEDHVNEYZY
DB ATV RDENTRTA v
Made with Tannat grapes and
fermented with wild yeast.

Elegant fruitiness and tannins.
A full-bodied red wine.

An unique orange-colored dry
wine made from Koshu
fermented on skins, as is done
in red wine making.

Aromas of plum, black pepper,
and cocoa. Fresh fruit flavors
and lively acidity are followed
by spicy, soft tannins. A
well-balanced red wine.
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Wine & Juice 12-Bottle Set
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6-Bottle wine set
IViEZR 6 AtEv I ¥18,000
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Premium Wine Set
TLIT7Ltvh ¥52,000
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Autumn Wine Selection:
Novocco, Kaze no rouge,
Kaze no étude, Harvest
Festival Red/White/Rose wine.

2Novoccos, Here Comes The Sun,
Here Comes The Moon, Kaze no
rouge, Kaze no étude, Harvest
Festival Red/White/Rose wine,
Grape juice, Muscat juice, Verjus.

2Cellar-released wines, NOVO
Demi-sec, 2Novoccos, Here Comes
The Sun, Here Comes The Moon,
Kaze no rouge, Kaze no étude,
Harvest Festival Red/White/Rose wine.
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Credit cards accepted.
Prices include tax. You can find the whole line-up of Coco Farm wines and wine-related goods at The Wine Market.
We can have any purchases shipped directly to the domestic Japanese address of your choice.
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We hope 10 make wines that respeet

the quality and nature of the grapes we use.
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Fairgrounds are the working vineyards of Cocoromi Gakuen. This steep slope
(approaching a 42 degree incline in some places) is made of Jurassic Era stone
deposits of shale and schist. The sharp angle of the vineyard provides
excellent drainage and sun exposure to fully ripen wine grapes. These
vineyards were developed in the 1950s by school students with mentally
impaired. They are still hard at work today, hand-cultivating these vines to

produce wines and smiles for all.
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We kindly ask that you not call an ambulance, but first contact Coco Farm Offices. First aid staff will go directly.

80284(42)1194
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Our Harvest Festival is based on a very simple idea: Good Friends, Good Food, and Good Wine shared on an

Autumn day. Today is a day for friends, for smiles. Regardless of your language, your nationality, your age, your
physical or mental challenges, this is a day for all of us-- every man, woman, child-- to share. We
thank you for your participation and cooperation, without which none of this would be possible.

)

BIE (BT 405 ) 2B IAXKHBE BEREELHER
IEEEF T (avm-~"=F-%) YPoOFAHKIZZ
FELLET, <9, BEELESU,

@ YEER: - BIEBRE(IERETELEIhTVET,

@ KEEOBRELHE T ERETEIEINLTHET,

@ EREEL TEEX - MK -HBEX] 20X %,
BESHNELVERNCRYMIEELWELETEE A,

@ EHEBEBE AVv—t7xv B .EMAAREEILIC
& LT LEINATFIRET T,

@ LECERHE. BAFLCIFIFELI L,

@ FHEOB X, 74 vV—(CMnNiEunT{ZTL,

@ ZH - WELRE, FSTLOREEFEVHINRET,

@ BFHAALIIFEHFLI/BNCLES L,

@ 5T/ DEEBESRUVLTET L,

@ A BECTIEFELLEIL,

Smoking is permitted in designated areas only. *¥Please
refrain from using any sources of fire at the fairgrounds. *Due
to Japanese health laws, we kindly request that guests refrain
from consuming foods and beverages purchased elsewhere
while at the Harvest Festival. *¢Please bring your garbage home
with you when you leave. *Please do not smoke and consume
alcohol if you are below 20years of age. *Please park only in
approved areas. *¢Please do not drink and drive. 3*Please refrain
from bringing pets (assistance dogs excepted) into the winery
facility and indoor. *Be careful not to drop any valuables into
the toilets located around the fairgrounds as you will not be able
to get them back. *The vineyard slopes are quite steep and
rocky. Please take care of yourself and we kindly ask you take
care of our vineyard too. 3*Please do not touch the vineyard
poles, the trellis wires, or the vines you find in the vineyard.
Please watch your belongings. We cannot accept responsibility
for the theft or loss of valuables while at the Harvest Festival.
For the safety of all concerned. 3¥please do not leave young
children unattended. *Please be careful not to overdrink.
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SPECIAL THANKS
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Thank you very much for participating in our Harvest Festival.
This all started with a very simple idea: to provide some wine
and a space for our guests so that they may enjoy an autumn
day in the vineyards. Because of your efforts, our small
festival has grown, and is now in its 42nd. year. Times may
change, the seasons may come and go, new wine may turn
old and fade with age. But our Harvest Festival remains as
always, a result of the hard work of the people of Cocoromi
Gakuen, and of the enthusiasms of our valuable guests. We
wish you the very happiest of harvests, and look forward to
having you spend time with us again, soon.
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MARBRHTHSE 611
FAX :0284-42-2166

B 0 0284-42-1194

H7E@EEEE  0284-42-1177
E-mail : office-m@cocowine.com

[=]asi3 ]
% Instagram
= (@cocofarmwinery)

COCO FARM & WINERY

Wine Shop 10:00 ~18:00 Cafe Mon. - Fri. 11:00 - 16:00 (15:30 last order) / Sat. - Sun. 11:00 - 17:00 (16:00 last order)
CLOSED: December 31~January 2, the 3rd week of January(5 days from Monday to Friday ),and the day before Harvest Festival.
611 Tajima-cho, Ashikaga-shi, Tochigi-ken, Japan T326-0061 Phone: +81-(0)284-42-1194 cafe: +81 (0)-284-42-1177
Dedicated Order Phone: +81 (0)-284-64-9800 Fax: +81-(0)284-42-2166 E-mail : office-m®@cocowine.com

n facebook

(@cocofarmwinery)
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