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@ Ciao, Sienna is here! Color variation of canned beer has much increased from around last year. “"Purple” or "Green" are new colors for beer cans. Big 4 players,
Asahi, Kirin, Sapporo and Suntory, seem to be frying different colors from the competitors. @ Besides, all 4 companies take same color “Gold" at so-called "Premium”
segment, and take same color "Blue” at newly-born “zero-purine” segment. @ We analyze the color of Japanese beer cans packaging (and some bottles packaging,
as Kirin takes only glass bottle for Premium and Craft segments). @ At this moment, there are three categories oh the beer taste beverages, "Beer” (ie. over
60% malt in Japanese regulation), "Happou-shu” (i.e. low-malt beer) and "Daisan-no-Beer"” (i.e. no-malt beer). These ware born along with 3 different taxation levels,
however the government is planning to unify to 1 level in near future. So, items may be cut and reduced soon. “Craft by big companies” will start in 2015, so that the
new packaging tide may be born. Interesting to watch how the color/design is changing. (photo & text : Sienna K. Emiri 2—7 <K « TZV)
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