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1. BH#H

Good evening everyone. Thank you very much for attending today's ceremony for the
presentation of the Consul General’'s Commendation to Mr Yoshiaki KUGUE. As my wife and
| are both from Kyoto, we have been fans of the Japanese restaurant named after Gion in
Kyoto since we first arrived here in Auckland in June 2023.

2. TEAAERERY

Mr Kugue has been promoting Japanese food and sake for almost 20 years, since he
opened the Japanese restaurant Gion in Parnell, Auckland in 2006. He and his wife Eliza
worked together to create a special menu that matched the four seasons in the southern
hemisphere of NZ, while respecting the basics of Kyoto-style cooking.

In December last year, the UNESCO Intergovernmental Commission decided to register
the Japanese Government's nomination of ‘traditional sake brewing’, including sake and
shochu, as an intangible cultural heritage. Prior to this, Japanese food was registered as an
Intangible Cultural Heritage in 2013. Japanese food is very popular here in Auckland, but
when Gion opened, it was not as recognised as it is today and | assume there were many
difficulties. Nowadays, Japanese food is popular not only for its taste and appearance, which
emphasises the beauty of nature and the changing seasons, but also for its health benefits,
such as longevity and prevention of obesity, thanks to its low use of animal fats and oils,
which is achieved through the skillful use of ‘'umami’.

The Ministry of Foreign Affairs of Japan has been emphasising ‘public relations and cultural
diplomacy’, not only traditional government-to-government diplomacy, but also reaching out
to people and public opinion in foreign countries through public relations and cultural
exchange. We are delighted that many people have become fans of Japan through our
hospitality in Gion.

We hereby commend you for your contribution to mutual understanding and friendship in
Auckland through the power of Japanese food.

3. HEEE
We wish Mr Kugue and his wife Eliza, their family and all regular customers continued good
health and for the continued growth of Gion.



