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Maybe later

Fact/History Concept/Philosophy Opinion Idea

- Sake links to Religious act

- Winter is the best season 
   for sake brewing

- Rice is cultivated in Summer and     
   harvest in Autumn

- 26 September is established 
   date of Suisen

- 1 October is “Yukikko” 
   Delivery Ceremony Day 

- Most of Suisen staffs are from  
   Rikuzentakata

- Distance effects the  
   communication between the    
   company and Rikuzentanaka  
   people

- “Takata” is the local signature 

- Value of local rice, ingredients 
   and people

- If you want to taste, you must 
   come to Rikuzentakata

- When you get drunk, you will 
   enter to heaven where full of  
   happiness

- Small happiness in daily life

- Be patient

- Sake culture needs to access to 
   young people

- Do something with 
   Rikuzentanaka people

- Reach information to big cities 
   to get more money to build 
   community

- Rikuzentanaka people’s minds 
   are stronger

- Be innovative

- Make the best standard sake

- Ginjo is only for special occasion

- Sake is attached to the local 
   people and land

- Local sake is very special for 
   local people

- 10 years from now, People still 
   discuss about the future of  
   Rikuzentakata while drinking    
   Suisen sake

- “Takata” is sold only in   
   Rikuzentakata area

- Every year kids help cultivating             
   “Hitomebore” rice

- “Takata” is made of 100%   
   Hitomebore

- Stick to the local people  
   because our root is here

- Drink local, eat local 

In general

About “Takata” sake

About “Suisen”
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From 4 of Suisen insidersIn general

About “Takata” sake

About “Suisen”

Selected kickstarted ideas

- Sake Calendar

- Information Tag

- Annual Catalogue Template

- Label Design System

- Logomark in English language

- Local guide and tour

- Workshop

- Food Suggestion Map

- Limited edition sake for 
   special occasion

- Experimental Space

- Website

Insight from the research



Scale

Time

1

2

3

Stage 1: Enjoy
Local people get to 
enjoy Suisen sake 
more

Stage 2: Engage
Out-of-towners get to
come to Rikuzentakata 
to enjoy Suisen sake
and local culture

Stage 3: Empower
Suisen sake becomes
the symbol of 
Rikuzentakata that
local people can be 
proud of

We are here!

Original Festival Match-making Website
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Strategic Plan
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As a medium
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“Smallest and Happiest”
 — Sake as a medium to enjoy, engage and empower —

Main Theme



Stage 1-2: Original Festival
“More Happiness More” Festival
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Stage 1-2: Original Festival
Key Visual



People

Food

Culture

Nature

Rikuzentakata
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Stage 1-2: Original Festival
Key Visual Concept
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Festival Poster

2019 2020 2021

2022 2023 2024
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Stage 1-2: Original Festival
Outdoor Media



Stage 1-2: Original Festival
Timeline

SPRING AUTUMN AUTUMN

“Hitomebore” rice cultivation 
workshop with kids

“Hitomebore” rice harvesting
with local people

“More Happiness More” Festival
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Stage 1-2: Original Festival
“Takata” sake
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Stage 1-2: Original Festival
Small “Takata” Sake Bottle
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Stage 1-2: Original Festival
“Takata” as a medium

“Takata” Sake is made of local rice

cultivated by local people

brewed by local brewery

able to drink only in local area
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Stage 1-2: Original Festival
“Takata” as a medium

Local people can buy              
and send to their friends over Japan 

“Takata” 

as a local gift

as a invitation of 
“More Happiness More” Festival



Stage 1-2: Original Festival
“Takata” Festival Website

最近何に幸せを感じましたか？
What is your latest happiness?
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最近何に幸せを感じましたか？
What is your latest happiness?

酔仙のおいしいお酒を飲んで楽しい時間を過ごしたこと。

酔仙のおいしいお酒を飲んで
楽しい時間を過ごしたこと。

幸せは分かち合って初めて本物になる。

シェアしてくれてありがとう！

Click Enter

Stage 1-2: Original Festival
“More Happiness More” Festival Website

www.morehappinessmore.com
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http://www.morehappinessmore.com
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Stage 1-2: Original Festival
“More Happiness More” Festival Map

Festival Poster Festival Map
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Stage 1-2: Original Festival
“More Happiness More” Festival Map
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Stage 1-2: Original Festival
“More Happiness More” Festival Workshop

Suisen Custom-made Label Workshop
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Stage 1-2: Original Festival
“Takata” Festival Workshop
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Stage 1-2: Original Festival
“Takata” Festival Workshop
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Stage 1-2: Original Festival
“Takata” Festival Workshop



Stage 1-2: Original Festival
Merchandise
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“More Happiness More” Festival Merchandise
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Stage 1-2: Original Festival
Merchandise
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Stage 3: Match-making Website
The Master’s World

The Master’s World
— Stage 3 —
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Stage 3: Match-making Website
The Master’s World

Crowdfunding and matchmaker platform for chefs and brewers
www.themastersworld.jp

http://www.morehappinessmore.com
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Stage 3: Match-making Website
The Experimental Space

60cm.

270cm.

60cm.100cm.

220cm.
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Stage 3: Match-making Website
The Experimental Space

60cm.

270cm.

60cm.

100cm. 220cm.



Thank you!



Let’s discuss it more over a drink


