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Testimonials for John Gauntner’s Sake Professional Course

Richard Auffrey reviews this Sake course on,The
Passionate Foodie, “I had certain preconceptions about him
and the course. I expected much from the course, and was
pleasantly surprised to find that it even exceeded my
expectations. John was a superb instructor and the course
was wonderful, refining and expanding my existing Saké
knowledge. The class was comprehensive, detailed and John
added plenty of interesting anecdotes. The tastings were
especially compelling, with intriguing comparison tastings
that truly assisted you in understanding the complexities and
differences within Saké brewing. For anyone seeking a solid and firm knowledge base of Saké,
this course receives my strongest recommendation. Read more,here.

Anna Lee Iijimashares herexperience of attending“The Sake Professional Course”with an
article inWine Enthusiast Magazine.Read about each day of the coursefrom an attendee’s
viewpoint and learn howAnne ended her3-dayexperienceand became a Certified Sake
Professional.

“I went to New York thinking I knew a lot about sake, but after attending John Gauntner's Sake
Professional Course, I realized I hadbarely scratched the surface. Three days and 100+ sake
tastings later, I have a plethora of new knowledge and an even deeper appreciation for sake.
From rice varieties to koji to the effects different water has on the final product, every aspect of
sake brewing is explored. John is an excellent teacher and communicator, and truly an expert in
all things sake.I highly recommend this course for anyone who has a passion for sake. I
greatly appreciate the effort and heart John put into making this course a meaningful and
worthwhile experience and I can't wait to further my knowledge in Level 2!”

Karise Murayama
LosAngelesSake.com

"The mediocre teacher tells. The good teacher explains. The superior teacher demonstrates.
The great teacher inspires."Indeed,John has inspired me throughout my journey learning about
sake. Beginning with his book, "Sake's Hidden Stories" I became fascinated with the attention to
detail that goes into making excellent sake. It was a natural progression, then, for me to attend
hisSake Professional course and I am so glad I did. It had everything from detailed sake brewing
techniques, to extensive sake tastings, to lively discussions of all aspects of sake and the sake
industry. If you are serious about sake then you don't want tomiss this course.

Michael G. Emmons, App Apps, LLC 2009
Creator of the iPhone Sake tasting app



John Gauntner
www.sake-world.com

“In my role as Director of Education for Fedway Associates Inc., I have completed coursework
from the Society of Wine Educators, the Wines and Spirit Education Trust and the Guild of the
Sommelier. What do all these institutions lack? A course on sake! Thanks to John,I now have
knowledge of all things sake and an incredible resource for information to share with our
sales' force and their customers.Ourportfolio includes over ten breweries and sales continue to
grow so the need for comprehensive information is vital. It's not too bad to brag about passing
the test either! John's teaching style is informative and casual but the salient points are clearly
communicated and the handouts are well organized to make presentations easy to assemble.
Whether you work in retail, restaurant or distribution, this class is peerless for sake education.
Hope to see you in Japan for part 2!”

Gerry Peserchia, 2009
Fedway Associates

“I wasn't sure exactly what to expectfrom this course, but having
sat-through as well as taught
many wine courses (at all levels), I assumed it'd be similar.I was
wrong!

Let me explain: the primary reason I began teaching wine (and
otherbeverage) was because,obsessed with wine, I attended many
lectures, seminars, etc. Without fail, I witnessed a parade ofdry-as-
toast, droning, wine nerds who, though profoundly knowledgeable,
failed to pass ANYknowledge onto their audience. It was as if
their goal was to let everyone know how muchTHEY knew about
wine, rather than espousing the goal of passing that knowledge on andcreating passion and
excitement for fledgling wine folks.

Having been familiar with John Gauntner's "Sake World" for manyyears (Sake Worldis a
GREAT reference for those looking for a one-source site for all things Sake), I knew that the
potential certainly existed for another non-learning experience. I could not have been more
wrong.John's course was evenly-paced, intense, challenging and entertaining! He covers Sake
in a "soupto nuts" fashion, without becoming mired in the minutiae (which I'm certain …and
hopeful…willcome with the second level). John CLEARLY demonstrated his deeplevel of Sake
knowledge,but filtered the information in a manner that inspired, rather than intimidated, an
amateur likeme.

Being on the wholesale side of the beverage business, my wine knowledge has only rare
application in day-to-day calls. Because of John's course, however, I've already found that a
working knowledge of Sake has huge benefits in everyday sales conversations! So far, there is
nothing I learned in John's course that I've been unable to use, if needed, in the streets.
For those, either in the beverage industry or aspiring to be in the industry,this course IS A
"MUST".

Tim Hirota
Southern Wine and Spirits
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“If you are ready to take the next step in your fascination and love of sake the only way to go is
up with JohnGauntner. Consider the professional sake tasting course a graduate education as
you explore the essence of sake from such an elevated perspective.This course tied in a perfect
blend of understanding, appreciation and sheer fascination.Sake is indeed andart form and
the professional sake tasting program provided me the proverbial ability to "pull the curtain back
on the wizard" in terms of understanding the nuances and quirks that make this industry what it
is. Whether you are a beginner or self-taught junky the SPC provides you the rarest of all
perspectives on the inner-workings of an age-old profession that is exploding onto the global
stage.John Gauntner is a once-in-a-lifetime tour guide and professor wrapped up in an
enjoyable and personable package.In a word the professional sake tasting program is purely
'enjoyable' and an experience that will energize you for the rest of your life.”

Beau Timken, 2003
Owner/operator of True Sake, the first sake-only retailer in the United States

“As aproducer of an alcohol-focused, educational television program, it was imperative that I
gain as much information about the subject of sake' as possible. My initial approach to learning
this art was to gain knowledge by working in a sake' brewery in Japanfor the 2009 sake' season.
Once I completed my brewing internship program, I found that I was capable of producing one
style of sake. However, I was not fully educated in the variety of the many different styles,
regions, history or the nuances of the business industry as a whole. After partaking in John
Gauntners' Sake' Professional Course, where he passionately touts that "No sake' stone left
unturned" I realized he was not overstating.During this extensive and intensive course, there
was truly "no Sake'stone unturned.”I feel with this program, together with my time brewing
in Japan, I am well rounded in this subject matter and find that John's course will serve me well
whether I use the knowledge for TV production, importation, sales or brewing.”

Richard Gummoe, 2009
Executive Producer, Boy Meets Still TV

“What differentiates a great teacher from an average one is an innate and developed ability to
balance fact with nuance.In his course, John displayed tremendous precision of thought
supportedby a nuanced and granular understanding of the global sake industry. John is a thought
leader in the sake industry supported by his in-depth knowledge of the industry, access to a wide
and deep network of industry professionals, and a lucid understandingof when the answer to a
sake-related question is "It Depends" and when it is black and white. John's class is a well
designed thoughtful class that can serve as a solid building block for someone interested in
getting involved in the sake industry.”

AkshayShetty, 2009
New York
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“The Sake Professional Course is excellent because it covers both the theory and tasting of sake
in excruciating detail. The material and class is organized very well which allowed me to
dramatically increase my knowledge of sakein just 3 days of lectures. John also does a great job
of injecting life into the material as well with industry stories & nuances that you would not be
able to simply find in a book. One of the absolute highlights of the class is also how well the
tastings are broken down. Tastings hundreds of different sakes without any organization over 3
days would just feel chaotic; however John does an excellent job of breaking them down in
logical and thematic segments. This allowed me to really develop or train mypalate to be able to
taste everything from different rice types to regionally.If you really are interested in improved
your theoretical sake knowledge and to begin learning how to taste sakes I highly recommend
this class.”

Ben Neidhart

“In June of2010 I had the distinct pleasure of taking John Gauntner's Sake
Professional Level 1

Course in San Francisco. We were promised "no sake stone left unturned,"
and John-senseimore than lived up to his word. The course was a very
intense 3-day journey intoeverythingsake, from harvesting of the rice
through every step of the processing, to bottling, shipping,tasting, and
enjoying.

Throughout the course John-sensei's incredible in-depth knowledge and
passion for the subjectkept our attention and made thecourse interesting
and exciting.The three days went by tooquickly, and I was very sad
when it was over.

Before taking the class I had read several books about sake and had even
ordered and studiedJohn-sensei's educational products from hisSake Worldweb site. I
wondered if I had anythingelse to learn that I didn't already know. Butreading and self-study
only goes so far. Johnsensei'sinsider knowledge gained from years of experience of being
intimately involved in thesake industry in Japan add so much life and detail not available in any
books, resulting in it beingwell worth the time and effort to take the Sake Professional Course.
I'm hoping to take the Level2 class when it's offered next year.

If you want to learn absolutely everything there is to know about sake, whether it be for business
reasons or personal interest,I heartily recommend taking John Gauntner's Sake Professional
Course.It's time well-spent on a fascinating subject taught by the foremost authority on all
things sake.”

Carl T. Geenen


