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The Sake Brewers Association of North America (SBANA) is a 501(c)(6) trade association for the sake 
industry across North America, headquartered in Washington DC. We are the first and only sake industry 
trade association outside of Japan. We are bringing together sake breweries across the United States, 
Canada, Mexico, Japan (and beyond), distributors, retailers, rice farmers, governments, enthusiasts, and 
a wide array of the allied trade to form one of the strongest sake organizations in the world. 
 
Three Core Areas of Focus: 
 
#1 Consumer Development 
The majority of consumers are still unfamiliar with sake as a category. To address this the Association 
engages in broad external communication initiatives. These include (but are not limited to): 

§ Publicity, strategic marketing, and ad campaigns 
§ Developing consumer education material to be distributed widely 
§ Webinars on sake related subjects of interest to consumers 
§ Editorials and broad media outreach 
§ Events and award ceremonies 

 
#2 Industry Development  
We are the “voice” of the North American sake industry. We focus on a wide spectrum of initiatives 
including (but not limited to): 

§ Access to brewing knowledge, techniques, materials, suppliers, and seminars 
§ Internal industry-wide communication to keep all members abreast of important developments 
§ Building a true community around sake and building connections through forums, networking, 

events, festivals, and an annual industry conference 
§ Collecting and analyzing industry data to predict future trends 
§ Developing sake related content and multimedia 

 
#3 Legislative Reform 
At this time the legislative landscape is still confusing for the sake industry. At the federal level, under 
the Internal Revenue Code, for matters relating to production and tax, sake is treated as beer. However, 
under the Federal Alcohol Administration Act, for labeling and advertising, sake is treated as wine. The 
confusion deepens at the state level, where alcohol control boards attempt to interpret federal 
regulations with sometimes only a basic understanding of sake production. Hence the Association works 
closely with federal and state law makers to: 

§ Address the legal confusion at both the federal and state levels 
§ Draft, propose and seek to pass model legislation both at the federal and state levels 
§ Clarify varieties of sake in the law to ensure quality control and transparency 
§ Work with law makers to better understand the industry’s interests and work collaboratively to 

develop policies that are beneficial to our members 
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Our Values: 
 
1. Promoting and celebrating the independent, traditional and innovative culture of North American 

sake brewers. 
2. Vigorously defending our industry, promoting unity among our brewers, and providing brewers and 

members of the allied trade with a unified voice. 
3. Educating consumers about the diversity, flavor and quality of sake. 
4. Working to build and grow a collegial community of professional brewers, homebrewers and sake 

enthusiasts. 
5. Promoting our industry to government in support of improved regulations, legal clarity, and a more 

favorable regulatory framework. 
6. Fostering industry transparency, and promoting ethical and legal trade practices. 
7. Developing best practices and adopting industry standards to build our industry’s reputation for 

quality. 
8. Fostering deeper connections with the global sake brewing community. 
9. Improving access to brewing knowledge and developing our own unique knowledge set. 
10. Building relationships and collaborating with our industry partners. 
 
 
 
 
Association Member Benefits include, but are not limited to: 

 
• Direct point of contact information for sake breweries 
• Logo and business listing prominently displayed on 

SakeAssociation.org, and on all printed materials provided to 
membership 

• Access to exclusive content including: 
o Industry data, surveys and analysis  
o Sake research, reports, and technical information 
o Sake legal information 

• Opportunity to present and participate in a SBANA 
membership meeting 

• Contact list of sake brewers who are our members 
• Regular networking opportunities with our members 
• Invitation to our annual sake conference 
• Access and use of official association multimedia materials for 

use on labels, marketing, or other co-branding opportunities 
• Regular news updates on the sake industry 
• And More! 
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LEADERSHIP 
 

Bernie Baskin, Executive Director  |  bbaskin@sakeassociation.org 
Bernie brings to the Association more than 15 years of leadership 
experience. He is an accomplished attorney that practiced in Singapore and 
Vietnam before founding Gatehouse Publishing, where in 2015 he and a 
team of sake professionals published the award-winning Sake: The History, 
Stories and Craft of Japan’s Artisanal Breweries. He is currently based in 
Washington DC where in addition to leading the Sake Brewers Association of 
North America, he is a partner consultant with Capacity Partners where he 
advises non-profit organizations throughout the country. Bernie worked in 

unison with SBANA’s Board of Directors to build the fundamental structure of the association, and has 
managed the organization since its formalization in early 2019. 
 
 

Ben Bell, Director of Content  |  bbell@sakeassociation.org 
Ben Bell is a sake professional and Arkansas native who began his drinks 
career in 2004 working in wine & spirits retail and later moved into 
restaurant bar management. He became a wine specialist and quickly 
branched out to spirits, sake, and beer. He holds the Advanced Sake 
Professional Certification from the Sake Education Council and is a certified 
sake educator with the Wine & Spirits Education Trust based in London. He 
has lived in Japan and trained at two sake breweries including two seasons at 
Nanbu Bijin in Ninohe, Iwate. Ben currently lives Brooklyn, New York and 

works as the Assistant Japan Portfolio Manager for importer/distributor Skurnik Wines & Spirits. 
 
 

Andrew Centofante, Chair of the Board of Directors  |  ac@pourmeone.com 
Andrew is co-owner and head brewer of North American Sake Brewery 
based in Charlottesville, Virginia. Andrew first fell in love with sake on trip to 
Japan where he was exposed to high quality for the first time. He made it a 
hobby to seek out new styles and varieties of sake and to attune his palette 
to this wonderful beverage. One fateful night after having several glasses of 
sake he wondered if he could make a home-brew batch, just like he had 
done with beer for many years. This sent Andrew down a rabbit hole of 
research and experimentation that turned one home brew batch into many 

as he fell in love with brewing sake. Koji was the first thing that completely arrested his attention, the 
aroma and flavor that came from growing this incredible fungus enthralled him. He and business partner 
Jeremy Goldstein traveled the country and to Japan to learn more about this craft and eventually lead 
them to opening North American Sake Brewery in the fall of 2018. Currently the first and only sake 
brewery in Virginia, NAS serves freshly brewed sake to hundreds of people weekly and the two spend 
their days brewing and evangelizing their love of the ancient beverage. 
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Patrick Shearer, Board of Directors  |  patrick@bensamericansake.com 
In May of 2018 Patrick Shearer made the move to Asheville, NC from 
Portland, OR to become the Head Brewer at Ben’s American Sake, one of the 
first craft sake breweries in the United States. A self-taught brewer with over 
a decade of professional experience in wine, beer, and sake, Patrick brings a 
knack for innovation and problem-solving to his craft. In 2010, Patrick was 
working at a local winery and searching for a way to turn his home brewing 
hobby into a full time gig. He took a production brewing position at SakeOne, 
planning to be there for a year or less-just enough time to build a resume 

and get a job in craft beer. Patrick would eventually make the transition into Portland’s competitive craft 
beer industry but not before brewing at SakeOne for over 5 years, learning a great amount about the art 
and science of brewing sake. During this time, Patrick developed a deep appreciation for the versatility 
and nuance of sake. After working at several craft beer breweries in the Portland area, Patrick saw a job 
posting for Head Sake Brewer at Ben’s. He applied on a whim and within two months was driving a 
moving van across the country. Since making his return to sake brewing, Patrick has introduced several 
exciting new products to the Ben’s lineup, started an in-house koji program, collaborated with local 
breweries on beer/sake hybrids, and led the charge in producing the first ever American Craft Sake Fest. 
He is eager to support and contribute to the growth of this exciting new segment of the craft beverage 
industry that he stumbled into nearly a decade ago. 
 

Brian Polen, Board of Directors  |  brian@brooklynkura.com 
Brian Polen is the Co-founder and President of Brooklyn Kura, New York 
City’s first craft sake brewery. The idea for Brooklyn Kura was born during a 
trip to Japan in 2013, when Brian and his business partner, Brandon Doughan 
discovered and truly fell in love with high-quality sake and the sake-brewing 
process. After returning to the states, the duo began brewing sake at home 
and envisioning the early stages of a business.  
  
While balancing a corporate life at American Express, Brian began dedicating 

more of his time to sake brewing, eventually renting a larger space in Bushwick’s food innovation hub in 
the Old Pfizer Building. After spending a year refining Brooklyn Kura’s sake-brewing process, Brian and 
Brandon began work on their own space at Industry City in Sunset Park, Brooklyn. Brooklyn Kura’s tap 
room opened in February 2018. Through Brooklyn Kura, Brian hopes to challenge sake stereotypes, 
converting craft beer and wine enthusiasts into sake fans. Brooklyn Kura has been featured in The New 
York Times, Eater, Entrepreneur, Reuters, Nikkei, New York Business Journal and more. 
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ADVISORY BOARD 
 

Haruo Matsuzaki 
After graduating from Sophia University, Matsuzaki joined Seibu Department 
Stores where he was a food and liquor buyer. In 1997, he transitioned into 
the role of a sake journalist and consultant. He is the author of many well 
known books about sake including The Sake Book, The Book of Sake: A 
Connoisseurs Guide, and A Guidebook of Nihonshu(sake). Matsuzaki writes 
regularly for various magazines and gives lectures on sake throughout the 
world. He was recently featured in the film Kampai! For the Love of 
Sake and is currently the Chairman of the Japan Sake Export Association. 
 
 

 
Elliot Faber 
Elliot Faber is the Beverage Director for Yardbird, RŌNIN, and Sunday’s 
Grocery in Hong Kong. He is also the founder of Sunday’s Distribution and 
The Kura Collective, both of which offer beverage distribution solutions 
featuring a curated selection of wine, sake, and spirits. In 2017, Elliot co-
founded Sake Central – a multifunctional retail space and bar that aims to 
provide an authentic understanding of Japanese food and beverage culture 
to people around the world. Sake Central has since expanded into Saigon and 
he launched a sister concept, SAKETEN, in 2019 in Hong Kong. In 2018, he co-

founded Sunday’s Spirits – a curated brand of Japanese alcoholic beverages from sake to whisky, made 
in collaboration with various producers. As a Certified Sommelier and an Advanced Sake Professional, 
Elliot is a senior whisky advisor to Zachys Wine Auctions, has been a contributing editor 
to JamesSuckling.com, and is the co-author of SAKE: The History, Stories and Craft of Japan’s Artisanal 
Breweries. In October 2016, Elliot received the award of ‘Sake Samurai’ from the Japan Sake Brewers 
Association Junior Council, an honor that few people have received since its inception in 2005. With his 
other responsibilities, Elliot continues to consult on events and projects ranging from the Japanese 
concept Mizumi at the WYNN hotel in Las Vegas to international events for brands such as Prada and 
Chloé. 
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UNDERSTANDING YOUR MEMBERSHIP DUES 

 
ASSOCIATE MEMBERSHIP DUES OVERVIEW 

 
 
ADDITIONAL INFORMATION ABOUT MEMBERSHIP DUES 

• Dues will be paid on a rolling basis.  
• Members that would like to pay their dues monthly may do so via credit card, however there is 

a 3.5% surcharge on all credit card transactions to cover bank fees. 
• Contributions to section 501(c)(6) organizations are not deductible as charitable contributions 

on the donor’s federal income tax return. They may be deductible as trade or business expenses 
if ordinary and necessary in the conduct of the taxpayer’s business. For more info, click here. 

• Association memberships are not granted voting rights. 
• Individual members will be listed online, but are not guaranteed listings in all marketing 

materials. 
 
MEMBERSHIP APPLICATION & PAYMENT 
Signed membership application should be emailed to: membership@sakeassociation.org  
 
Checks should be made out to “Sake Brewers Association of North America” and mailed to: 
 

Sake Brewers Association of North America 
1513 N. Ohio St. 
Arlington, VA 22205 
United States of America 

TYPE DESCRIPTION ANNUAL DUES (US$) 

Retailer 

 
1 location 

2-5 locations 
6-50 locations 

51-100 locations 
100+ outlets 

 

$195 
$495 
$895 
$2,500 
$5,000 

Distributor, Importer, 
Wholesaler All $730 

Allied Trade All $600 

Individual 

 
Sake professionals, Sake sommeliers, 

Sake enthusiasts 
 

$195 
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_____________________________________________________________________________________ 
(Company Name) 
 
hereby applies to join the Sake Brewers Association of North America (SBANA) as an Associate Member. 
SBANA members considered in good standing abide by all applicable SBANA by-laws, federal, state and 
local laws and ordinances, and by their paying their annual fixed base rate. The SBANA Board of 
Directors, by majority vote, shall have the right and power to revoke, suspend or censure any member’s 
participation or membership for violation of these standards. For any SBANA memberships that are 
terminated willingly by the member or revoked by the SBANA Board of Directors, there will be no 
refund.  
 
Code of Conduct: All Members agree to abide by the voluntary SBANA code of conduct.  
 
Company Profile:  
Name and contact information of principal SBANA representative: 
 
 
_________________________________________ _______________________________________ 
Name       Title     
 
_________________________________________ _______________________________________ 
Email       Phone Number     
 
_____________________________________________________________________________________ 
Company Website 
 
If you were referred by a current member, please list the name of that member:  ___________________ 
 
_____________________________________________________________________________________ 
 
Associate Member Category (please select): 
 
¨ Analytical Services  
¨ Bottling  
¨ Cleaning  
¨ Consulting  
¨ Design & Branding  
¨ Distributor 
¨ Education/Workshops  
¨ Engineers  
¨ Enzymes, Koji, Yeast  

¨ Equipment  
¨ Finance  
¨ Glassware  
¨ Importer 
¨ Insurance  
¨ Labeling  
¨ Legal  
¨ Marketing  
¨ Merchandising  

¨ News/Media 
¨ Packaging  
¨ Retailer  
¨ Rice  
¨ Software, Compliance  
¨ Spirits Producer 
¨ Other _______________ 
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Late Payment of Dues Notice: Members who fail to pay their dues within thirty (30) days of the initial 
invoicing/billing will be notified by SBANA in writing of such non-payment. If payment is not made within 
sixty (60) days of initial billing, the Member in arrears will receive an "intent to terminate" notice and 
lose the privilege of attending meetings and/or voting. If payment is not received within ninety (90) days 
of initial billing, the membership of that Member shall be terminated, and all rights and privileges of 
membership in SBANA will be forfeited. 
 
By signing this agreement, new SBANA members are acknowledging that they are fully aware of the 
Sake Brewers Association of North America’s dues policies and bylaws: 
 
 
 
____________________________________________________       ______________________________ 
New SBANA Member Signature           Date 
 
 

Please Scan and Email Application Pages to membership@sakeassociation.org  
 
 
 
____________________________________________________       ______________________________ 
SBANA Board Chair Signature           Date 
 
 
 
____________________________________________________       ______________________________ 
SBANA Executive Director Signature          Date 
 
 
 
Timeframe for New SBANA Membership: SBANA Memberships are effective for a 12-month period 
from the latest date of all co-signed parties and remittance of all applicable dues. Memberships will 
automatically renew annually. If a member wishes to terminate their membership, they must do so in 
writing to membership@sakeassociation.org 30-days prior to annual automatic renewal. 
 
SBANA will provide all new members with a co-signed copy of this agreement. 


