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RAW WINE celebrates wines with emotion. Wines that
have a humanlike, or living, p e. They are also
wines that are an authentic expression of a place.

Welcome to the Tokyo fair 2026.

RAW WINE is about showcasing growers whose
fundamental farmmg and cellar phllosophms make
these living wines possible. Many of these wines feature
on the lists of the world’s best restaurants. They are
wines with cult followings and they're here, together, in
Tokyo, so that wine lovers, professionals and curious -
beginners alike can come together and try their wines.

RAW WINE is also leading the charge for transparency.
We believe that in an ideal wine world, any processing
and additives will be clearly communicated to the
drinker so that you know exactly what is in your glass.
This fair is a first step in this direction - we clearly list all
additives and processes on the website, We are proud to
be leading the way.

RAW WINE is committed to empowering all wine
drinkers through real, informed choice.

RAW WINE is unprocessed. It is about truth,
authenticity and frank wine talking, but most
of allit’s about showcasing really good wine.
We hope you enjoy the fair.

Isabelle Legeron MW

Founder of RAW WINE

Exploring.
Finding.
Sharing.

A community
of artisan drinks.
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JOIN US ON THE RAW WINE
WORLD TOUR

Shenzhen at Wine to Asia15 & 16 May 2026
New York 8 &9 November 2026
Montreal 14 &15 November 2026

Berlin 29 November 2026 ~
Paris 14 &15 February 2027

#rawwineTOKY02026
(@rawwineworld

rawwine.com
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Grown naturally, made naturally
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What is different about the wines at the fair?

Dozens of additives are routinely added to wines around
the world. What makes our wines so special here is
that they are not only fine wines, but they are all made
with few, if any, addijtives. Some are made without any
additives whatsoever. Those that are made with added
sulfites, do so at levels far below EU limits. Total sulfite
levels are included on every wine. A few wines have
been fined with bentonite, egg whites or pea protein.
Thisis also included and where applicable, we mention
whether or not the wine is suitable for vegetarians

or vegans. ¢
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All wines presented at RAW WINE have to fulfill the
following criteria:

The entirety of the domaine from which the grapes are issued
must be certified organic and /or biodynamic*

— Grapes must be hand-harvested

— No yeasts may be added except in the case of the second fermentation of
sparkling wines, when neutral yeasts may be used

- No blocked malolactic fermentation

— No winemaking additives (yeasts, enzymes, vitamins, lysozymes etc)
may be used in the cellar except for low levels of sulfites. Growers are
asked to supply analysis paperwork detailing total levels of sulfites for
each wine they present at RAW WINE

— Nosulfite totals may exceed 50 mg/1 regardlc:ss of colour or style.”
Exceptionally, some wines may exceed 50 mg/l as 2024 is a transition
year and our maximum permissible total SO2 levels used to be 70 mg/1.

No ‘heavy-manipulation’ has been carried out using winemaking
gadgetry such asreverse osmosis, cryo-extraction, spinning cone, and
soforth

If fining is applied, the type of fining agent will be listed and a note
included if the wine is not suitable for vegetarians and/or vegans

— Nosterile filtration has been used

— If chaptalisation or acidification was used in an exceptional year, or
ifanother additive was used in production, the wine may be eligible
for inclusion in RAW WINE but the additive will be clearly labeled on
grower profiles

* Insome cases the estate is uncertified - this is usually because they are
very small growers for whom the cost is prohibitive
7o note: the information included on the website has been prowded by

the growers & makers directly and/or by their importers. 1t is correct to
the best of our knowledge.
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1 Organic grapes, grown without the use of artificial chemicals.
2 Wine prepared by hand using artisanal techniques. :
3 Made using traditional winemaking processes that enable balance.

4 Creatinga living wine, with low intervention in the cellar.
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