Dave: Why wine and not beer.
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My Vintage Year:

Today it is Nathan Ueda

How unique are our members here at Frankston Guild. Nathan is one of
those. He not only decided to make wine through a chance visit to the
2017 FAWG Wine Show, but he has become now an ambassador for

the Frankston Guild in Tokyo. His membership was all so fleeting at the
guild. We hope he stays with us and somehow connects in his unique

way with guild members. He has very kindly offered for members to call
in and visit when in Tokyo. In his very short time with FAWG he has
done so much. | think you will find this quite a unique interview. | did.

started making Shiraz. In the beginning,
| called David Hart almost every day

Nathan: | work for Japanese packaging  and he kindly shared his knowledge and
company. We produce and supp|y alu- experience. | just followed his advise,
minium cans for beverage and food so wine making was not a difficult path
companies. We also make cans for for me.

wine. To increase the sales of cans for

wine, my company acquired a canned Dave: What is your first experience that
wine company based in Melbourne and you remember that led to an interest in
| was sent from Japan to Melbourne in  wine.

2013. | wanted to learn about wine so |

started visiting many wineries and Nathan: Again, my company makes
joined the guild in 2018. If my job was  canister for wine. We have a winery in
related to beer or coffee in a can, | Japan too, and also produces canned
might have brewed beer or roasted wine. So wine was in my mind since |
beans. was 24. Also, my girlfriend at that time

Dave: How did Wine Making as a hobby
unfold. Has this been an easy path for
you. What came first the Wine Guild or

Wine Making.

Nathan: | heard about FAWG Wine
Show in 2014 and visited the Show in
2017. | was surprised to know that
wines made by non-professionals tast-
ed so good. | tasted a lot of wines and
probably looked bit drunk, FAWG mem-
bers advised me to drink plenty of wa-
ter. | saw the “Wine Making Course”
poster in the shed and decided to take
the course. In February 2018, | learnt
wine making process step by step. On
the last day of the course, David Hart
served his wine. | tasted his Cab Sav
and it tasted really good. | decided to
ask him for his advice. In March 2018, |
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was into wine, so we started visiting
wineries in Japan.

Dave: Did that immediately lead to your
hobby of making wine.

Nathan: No. In Japan, amateur wine
making is illegal. You would need to
produce at least 2,000 litres per annum
to acquire a production license. There-
fore, making wine as a hobby was not
in my mind.



Dave: What is an interesting unknown
fact about you that members of Frank-
ston Guild may or may not find inter-
esting. Apart from the fact you now live
in Japan.

Nathan: My job in Melbourne was to
manage our Australian subsidiary
(canned wine company). However, our
relationship deteriorated and they
commenced a litigation against us in
2015. For the past 6 years, | was in-
volved in the legal matter which was
very exhausting work.

Dave: If money was no object what
wine or beverage would you buy with
these unlimited funds.

Nathan: Four cases of Grange. | will
drink it every year for 48 years to see
how it develops. $800 x 48 = $38,400.
Do you think it is expensive or good life
lesson?

Dave: What are you making now or
have recently that you are most proud.

Nathan: 2021 Skin contact Gisborne
Chardonnay. | only made two bottles,
but it went very well and looks and
tastes like hip organic natural wine.
2021 carbonic macerated Shiraz is an-
other experimental wine which | made.
| can’t wait to taste the wine.

Glen Fortune Our President has a Guild

Question for you:

Question: Glen: As our first Japanese
member, how did you find the experi-
ence? Being a member but more im-
portantly learning to make wine and
will you being making wine in Japan,
what sort and would you like to be our
first international member, if you have
the time.
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Good luck and all the best.

Nathan: | think | was very different
from other member of the guild. | am
Asian, English is not my first language,
and | am in different age group. How-
ever, guild members kindly accepted
me. If | have a chance, | wish to make
wine with Koshu, a Japanese indige-
nous white grape, to match with Sashi-
mi (fresh raw fish) or Tempura (deep
fried seafood and vegetable). | don’t
think | can attend monthly meeting but
I would love to be FAWG's internation-
al member and enter my Japanese
wine to the wine show if | can make
wine.

Dave: Does technical astuteness can
give you an edge in your wine making
skills. Wine making is skill that unfolds
with experience. Are you finding this to
be true for you in your wine making.

Nathan: Definitely. In my limited experi-
ence, |I've learned that measuring and
recording the result is very important
to understand the condition of the
wine.

Dave: Are you into the intellectual part
of the discussion about wine. Wine can
be so many things to so many people.
But what does it bring to you.

Nathan: Somewhat yes. But in the
end, good wine is the wine which
makes people smile.
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Dave: Are you a pedantic fussy wine
makers or do you prefer to feel your
way along steady as she goes. It will
work out in the end.

Nathan: | don’t know enough to be a
pedantic, but | do care about hygenne
level like everyone else.

Dave: What is wine making to you. |
suspect it is not just a hobby. But a con-
suming passion that excites you. Is this
true. And how given the laws in Japan
will you continue to make wine. Are
grapes available to the hobby wine
maker.

Nathan: Wine making built a strong
confidence in myself. Since no one
makes wine in Japan as a hobby, | be-
lieve  am the only Japanese in the
world who have won 8 medals in the
international amateur wine show and
FAWG novice trophy (thank you so
much). I might be able to acquire some
wine grapes if | become good friend
with Japanese winemakers. But the
more difficult part is to acquire con-
sumables such as malo bugs, bottles
and corks etc because there are no sup-
plier for amateurs in Japan.

Dave: What are you excited about for
the future of home wine making.
Where do you see it unfolding over the
next ten years. Maybe you will be back
in Australia by then.

Nathan: I am not sure if | will be making
wine due to the above reason. What |
wish to do is to utilise my connection
and experience. | believe | know about
Heathcote more than any Japanese,
and am thinking about importing and
selling high quality Heathcote Shiraz in
Japan. In Japan, Australian wine ac-
count for 5% of imported wine and
most of the Australian wine are low end
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wine. | want to change the image of
Australian wine in Japan.

Dave: What inspires you to make better
wine. Is it the Gold medals or the
knowledge that you are ever improving
on your skill.

Nathan: Some people says if you can
make a wine and drink it with a friends,
you wouldn’t need a medal but for me,
medal has been a big inspiration. Itis a
proof of your hard work and
knowledge.

Dave: Who or what has been your big-
gest influence in wine making.

Nathan: David Hart. He always try new
wine making process and also accepts
my idea of making wine in unique way
and gives me an advice. Also, | found

out that keeping a passion is most diffi-
cult thing in life (not only wine or hob-
by but also for work). | admire people
who keeps passion and David Hart is
one of those people.
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Dave: Can you describe where you
make your wine. Is it in your kitchen or
do you have a dedicated area for wine
making. Probably your wine making
area before you left Australia.

Nathan: I lived in Port Melbourne and
Prahran, so | did my wine making in
underground car park, balcony, bed-
room, and kitchen. My cat Nico always
helped me out.

Dave: What have been the positive sur-
prises of your membership of FAWG

Nathan: | was able to meet many differ-
ent people. | especially enjoyed tasting
different types of country wines!

Dave: What were you drinking in your
twenties.

Nathan: Beer, wine, and tequilla. | like
to consume alcohol because it makes
me happy. | am Japanese but | never
had a chance to appreciate sake. Since |
am now living in Tokyo, Japan, | will
start drinking sake. Maybe | will bootleg
sake too ;-)

Dave: If you could tell the
young Nathan about life, what advice
would you give.

Nathan: Trust your gut. When | look
back to the mistakes | made, most of
them didn’t follow my intuition. In oth-
er words, if | followed my intuition,
even if | made a mistake, | would proba-
bly do not regret those mistakes.

Dave: What wine do you particularly
enjoy making. Has the Guild turned out
to be an ideal group either socially or
for ideas for wine making.
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Nathan: Heathcote Shiraz. In my four
years of wine making career, I’ve made
Shiraz from Heathcote (grapes were
always harvested at Shiraz Republic) for
three years. Therefore, it is my roots.

Dave: Enlighten us with a couple of
your favourites wine tweaks.

Nathan: Sanitize as much as possible
and keep your curiosity.

Dave: | have heard in my short time
with the guild some complete disasters
while making wine. What is your big-
gest disaster you can share with us.

Nathan: In 2018, when | was fer-
menting Shiraz for the first time, it
started to make rotten egg smell so |
asked David Hart for his advice, and
then gave DAP to my wine. Luckily the
problem was solved and | was so re-
lieved.

Dave: | have asked this question of eve-
ryone and so far a hundred percent
have said making wine was never a
financial consideration. What was the
motivation and still is for you after so
many years.

Nathan: I love drinking wine, so know-
ing the process and all the effort helps
me to appreciate wine.

And Finally

Dave: You are going to a desert island
to spend some chill time. You are tak-
ing with you one piece of music, one
bottle of wine, a book and food. To be
clear, that is a choice of one bottle of
wine, one meal and so on. What will
be placed in your suitcase.

Nathan: “Three Little Birds” by Bob
Marley & The Wailers, my 2018 Heath-
cote Shiraz, “Killing Commendatore”
by Haruki Murakami, and double
cheeseburger with chips!



