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- Learning about Japanese culture from Slow Sake -
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[ Guest Profile: Natsuko Tabata]
Graduated in 2001 from Waseda University School of Architecture where
she did research into the hollowing out of provincial towns and cities.

Currently leader of the Japanese Sake project at international non—profit
“Slow Food”. Visiting Researcher in the Department of Japanese Studies
at Gakushuin Women’s College, Tokyo.
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And we have also prepared several kinds of Japanese Sake, made from the |y
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Date:December 13(Thu)6:15pm-7:45pm (Doors Open 6:00pm)

SR BIRE v /SR 22B 830 Place: Waseda International Learning Lounge (WILL)
Waseda International Learning Lounge(WILL) (3rd floor, Bullding 22, Waseda Campus)
. . — Eligibility : Waseda University Students, Staff and General Public
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Waseda University Intercultural Communication Center (ICC) TEL: 03-5286-83990 E-mail: icc-talk@list.waseda.jp




