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The Institute of Enology and Viticulture was founded in
1947. At that time it was known as The Research Institute of
Fermentation and was attached to Yamanashi Engineering
School—the predecessor of the present Faculty of
Engineering of Yamanashi University. It was the only
research institution in Japan specializing in the study of
fruit beverages. In 1950, as a result of reforms in the higher
education system, the Institute was renamed The Institute
of Enology and Viticulture and it became part of the
Engineering Department of Yamanashi University. Fifty
years later, in the year 2000, the Institute again underwent
major reorganization and it now has three research
laboratories. With the aim of contributing to the wine
industry in Japan, in the past year the Institute has
concentrated particularly on microbiological and biochemical
research relating to grapes and wines in close cooperation
with the local growers and wineries. However, the Institute
also maintains a global perspective, which is reflected in
work that ranges from basic research making full use of
cuttingedge cell- and genetic- engineering technologies to
practical studies of the latest viticulture and enology
techniques.
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Yeasts and lactic acid bacteria play a key role in defining
the quality and style of wine. In this laboratory,
numerous kinds of yeasts and lactic acid bacteria are
isolated from vinification environments and nature, and
then preserved for sustainable use. The biochemical,
molecular biological, and taxonomical analyses of these
biological resources, which are vital to the fermentation
process in winemaking, are conducted.

Laboratory of
Wine Microbiology and
Biotechnology
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Grapes and wines contain a variety of compounds, such
as pigments, polyphenols, and flavor compounds, each
having particular functions. In this laboratory, those
compounds are screened and their chemical structures
and roles in wine quality and human health are studied.
Many wine components alter their structures and
functions in the course of winemaking and aging. The
aim of this laboratory is to understand winemaking from
a scientific perspective and the utilization of wine
components in the wine industry.

Laboratory of
Biofunctional
Science
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This Laboratory carries out research in molecular
breeding, its aim being to breed wine grapevines with
improved disease resistance by means of genetic or cell
engineering. The two main research themes are the
genetic analysis of the resistance mechanism of grapevine
against diseases and the investigation of cell culture, gene
introduction, and regeneration with the aim of establishing
safe and rapid molecular breeding technologies.

Our cross-breeding program aims to develop a new variety
that is everbearing and has low chilling requirement in an
effort to provide a fruit tree factory system.

The Hayashi-Smart System is a new training system for
wine grapes, We have demonstrated the high productivity
and labor-saving feature of this system.

Laboratory of
Fruit Genetic
Engeneering
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This experimental farm locating in the Omagari town,
Kofu City, Yamanashi, was established upon the opening
of faculty of life and environmental science, in April 2012.
The cultivated acreage of the vine yard is a about 1 ha
with typical Japanese varieties ‘Koshu’ , ‘Muscat Bailey
A’ and other wine and table grapes. Almost wine grapes
were supplied for wine making at The Institute of Enology
and Viticulture,

Experimental
Farm
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The Institute is unique among national universities in
Japan in that has a goverment license to make alcoholic
beverages, such as fruit wines and brandies. In the
experimental winery, various wines and brandies are
produced on a semi-industrial scale in close cooperation
with the laboratories of wine microbiology and
biotechnology, biofunctional science, and fruit genetic
engineering.

Experimental
Winery
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Faculty members of the Institute of Enology and
Viticulture belong to the Interdisciplinary Graduate
School. They are in charge of graduate and doctoral
courses and act as advisers to students in their research
work. At the undergraduate level, they handle general
education subjects, experiments on winemaking, as well as
basic and specialized subjects for students of Faculty of
Life and Environmental Sciences. They also supervise the
students’ undergraduate thesis. Today, many of the
alumni are actively involved in fields related to grapes,
wine, and food.
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Two special education courses are offered. For under
graduate students, the Wine Science Special Course is
offered at Department of Local Produce and Food Sciences
in the Faculty of Life and Environmental Sciences. For
master course students and technical experts, the Wine
Frontier Leader Education Program is available. These
courses equip engineers and students who are keenly
interested in wine manufacture with vast knowledge and
technical expertise in the area of enolgy and viticulture.

Wine Science Special Course
and Lifelong Education
Program on Wine
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The headquarters of the Japan Chapter of the Amenca
Society for Enology and Viticulture (ASEV JAPAN) are
located at the Institute. The Institute’s staff make a
significant contribution to the activities and operations of
ASEV JAPA.

Japan Chapter, American
Society for Enology and
Viticulture
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ADDRESS

The Institute of Enology and Viticulture,

University of Yamanashi

13-1 Kitashin-1-chome, Kofu, Yamanashi 400-0005, JAPAN
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http://www.wine.yamanashi.ac.jp/
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