
 
 
In the first part of our Wanderlust with Us – Japan series, we travel to Hokkaido!  
A bountiful island known for their seafood and agricultural produce.  
 
Not many people know that the northernmost island of Japan also has a burgeoning wine 
industry. In 2000, there were only eight wineries; today there are more than 40. Besides 
having Japan’s largest wine producer by volume (Hokkaido Winery), the island is also 
home to an emerging generation of organic wine producers. Notable names include 10R 
Winery by Coco Farm, Domaine Chaud, Domaine Takahiko and many more.  
 
The wine boom has partially been attributed to global warming, as the climate today is 
comparable to other famous wine regions like Burgundy, Alsace and Rheingau. Famed 
Burgundian producer Domaine de Montille has started a new winery in Hakodate since 
2019. 
 
 

 
 
Along the coastal town of Yoichi lies a tiny winery making a big impact. Atsuo Yamanaka is 
a son of tea retailers and as such, believes in making wines with the same complexity, 
aroma and umami profile. He is also known for being the cultivator and brewer for 
Domaine Takahiko from 2014 to 2016. The name “Domaine Mont” takes after his family 
name (Yama meaning mountain in Japanese) and also a symbolic graduation from 
Takahiko-san.  
 
The “Monpe 2020” (Monpe meaning Mont Pet-Nat) is a pétillant-naturel made from 
Niagara grapes, sourced organically from trusted farmers.  
 
It is slightly cloudy due to the high level of pectin in Niagara. Tropical aromas of mango, 
papaya, pineapple, ripe peaches, nutty and strawberry candy. Zesty and energetic, perfect 
for the current weather.  
 



 
 

 
 
It’s safe to say the fate of Coco Farm and Bruce Gutlove are intertwined. 
 
Gutlove-san, as he is affectionately known in Japan, is a Viticulture and Enology graduate 
from UC Davis in California. A wine consultant by trade, he was invited at the behest of 
Kawada-san to Tochigi in 1989. Previously, Coco Farm was a social enterprise empowering 
the mentally-disabled by selling mushrooms and making wines with table grapes. 
 
30 years later, he operates his own “custom crush facility” with his wife Ryoko in 
Hokkaido, growing his own grapes and making his own wines under the 10R (toa-ru) 
Winery label (in collaboration with Coco Farm). NHK featured him via their “Japanology 
Plus” program – you can watch it here: https://www.youtube.com/watch?v=6vye9e28ifY/. 
 
The 2018 Coco Farm 10R Pinot Noir has immense potential. The grapes were sourced from 
the Kimura family, the first Pinot Noir growers in all of Japan. Alluring aromas of 
lavender, crushed black berries and hawthorn on the nose. Taste is very structured – 
primary palates of blueberry and rather quite meaty. Very Burgundian in nature.  
 
2019 Here Comes The Moon is made from Kerner grapes, also cultivated in Hokkaido. 
Grown in the steep hillsides an hour drive west of Sapporo, ocean breezes and iron-rich 
soils imbue the grapes with intoxicating aromas of musk melon, nashi pear and honey.  
 
That concludes our trip to Hokkaido!  
We hope that you have enjoyed your tour and the wines. 
Thank you very much and have a safe trip home! 
 
 

 


