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*Mr.Kevin Cheng Director, Wine & Whisky Pte Ltd

We are honoured to be invited to participate in this opportunity to be part of this new distillery. Tatenokawa
brewery has an extensive history with traditions carved out through generations of sake making, and Jumpei
Sato and his team have continued to push the boundaries of what is possible. With that in mind, we are
excited about the possibilities of what this whisky distillery can be.

The Japanese whisky industry has been growing at an impressive rate over the past 20 years, both
domestically as well as in the international domain. Our experiences with working with Japanese whiskies for
the past 10 years in South-East Asia has given us new perspectives on the potential for Japanese whisky in
the world market. There is no doubt that for Tatenokawa brewery to apply the high-quality standards that is
has built over 180 years of history will create a whisky that can stand out above the rest and will define the
Shonai Area as a location with impressive nature and beauty. We are exhilarated to be supporting this project
and we are looking forward to help bring Gakkogawa to the world.
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