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Who are We? Elective A

I am a French student interested in global business and international law. Also
interested in oenology, I see the HOP opportunity as a chance to learn more
about sake production. Regarding the recent development of sake in France,
notably through the impulsion of Passons Agri-Partners, I am sure that
| Japanese products can achieve even greater recognition in Europe. Can’t wait
to start this new experience!

Martin Bozzi

Currently a third-year Hungarian Bachelor, studying Political
Sciences and Law, I am currently in exchange with Hitotsubashi
University. I believe that it is a unique experience for me because I
have been fascinated by Japanese culture and history since my earliest
years. On the one hand, it will be a one of a kind opportunity to learn
more about traditional Japanese sake brewing. On the other hand, I
hope to be able to contribute to the program by bringing different
perspectives and 1deas to the table. Bali
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WhO are We?-ElectiveB

As a student of "Management, Economics and Social Sciences® from Germany I
always seek to deepen my understanding in any topic that is interesting to me.
Thereby, the social part, to understand humans and various cultures, has
~ always been most important to me. I am highly excited to participate in the
| HOP Program and to gain insights into the Japanese Business world with sake
| brewery being such a valuable part of Japanese culture. Therefore, I am
looking forward to an interesting cultural exchange by supporting the
Nabedana Sake Brewery, so that sake can be enjoyed more internationally.
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Hello, I'm Asha, a 3rd year economics undergraduate student originally
from the university of Bristol in the UK. I have loved living in Japan and
learning the intricacies in the culture that makes it so different to any
other culture I've experienced, making loads of mistakes along the way. I'm
excited to take part in this program, not only because I'm British and I like
a drink but also because when I visit a country I’'m mostly fascinated by the
food and beverage. As an economics student I am adept at utilising both my .'
mathematical and intuitive skills to accurately analyse situations and 5

gauge possible solutions. Asha Mistry
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Special thanks to

Abe Senseil, Horibe San, JETRO, Nabedana, the Katori Tourism Team, Japanese National
Taxation Bureau, Hitotsubashi University
and everyone else involved in the planning and organisation!

We enjoyed it a lot!
BENKRTT
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