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President of the Tochigi Prefecture-based Yamajin
Co., Ltd., a specialty distributor of wine and Japa-
nese sake domestically and overseas. In 2015,
Kenichi became the first Japanese national resi-
dent in Japan to obtain the title of Master of Wine
while a resident of Japan. He holds the National
Research Institute of Brewing Japan’s highest title
as Sake Expert Assessor, possessing vast knowl-
edge of Japanese sake while serving as Sake Co-
Chairman of the International Wine Challenge. He
is currently active as consultant for the global wine
and Japanese sake markets while also serving as
judge at wine competitions around the world.
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Making his first passage to France in 1977 and
returning in 1980, Tasaki was named “World Best
Sommelier” in 1995 at the 8th International Som-
melier Association competition, and went on to
collect many other prizes including the Tokyo Citi-
zens’ Honor Award and France’s Order of Agricul-
tural Merit’s “chevalier” (knight) award.

In the spring of 2011, he was bestowed with the
Japan Yellow Ribbon Medal of Honor by the Japa-
nese emperor. He served as President of the As-
sociation de la Sommellerie Internationale from
2010 to 2016 followed by President of the Japan
Sommelier Association, and has expanded his
range of activities to include food connoisseurship
in addition to wine and sake.
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President of Okanaga Co., Ltd. since 1994 and general manager of the Japan
Prestige Sake Association. The Tokyo-based Okanaga boasts a history of over 130
years, launching the Japan Prestige Sake Association in 1975 right at a nadir in
Japanese sake sales under the motto of “Good Sake for Good People.” Okanaga
has since endeavored to provide consumers with safe and high-quality Japanese
sake, proposing a richer quality of life with the iconic Japanese beverage such as a
participatory project dubbed “Risshun Asashibori” (lit. sake pressed in the morning
of the first day of spring) and other activities to innovate and develop Japanese
sake, disseminate Japanese culture cooperating with breweries and liquor shops
nationwide. The opening of a New York branch office in 1984 led to further educa-
tional activities overseas, and products are now being shipped to some 30 coun-
tries.
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Ueno-Miiller established the Ueno Gourmet GmbH (www.japan-gourmet.com) in
2005, that specializes in trading Japanese Sake. She is an active proponent of
Japanese Premium Sake and she is promoting education and sales in fine-dining
restaurants and hotels in Germany, Austria and Switzerland. As a pioneer for
Premium Japanese Sake market in German language speaking regions, she is the
entitled as Sake Samurai, awarded by the Japanese ministry of Foreign Affairs, a
certified sommeliere by the German Chamber of Commerce and Industry, a NRIB
Sake expert assessor, a Master of Sake Tasting of The Brewing Society of Japan.
She is also a lecturer at the German Wine and Sommelier School and WSET Level
3 Award in Sake educator. Ueno-Mdiller is author of “Elixier der japanischen Seele”
(Elixir of the Japanese Soul) and has been selected for “Best in the World” prize by
Gourmand International.
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President and CEO of the Dewazakura Sake Brewery Co., Ltd. since 2000, chair-
man of the Yamagata Prefecture Sake Brewing Association as well as Overseas
Strategy Committee Chairman of the Japan Sake & Shochu Makers Association,
both since 2016. For over 20 years, Nakano has been an active exporter of Japa-
nese sake, winning the IWC Champion Sake award in 2008 and again in 2016. The
Dewazakura Sake Brewery Co., Ltd. policy guidelines are to be a “brewery beloved
at home with a strong local presence”, “pursuit of quality that is immediately
understood and is largely differentiated from competitors,” “to be priced at appro-
priate value,” “to put equal care not only into production of ginjo but other types
of sake as well,” and “to return profits to the society.”
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Established 1878. Nishida Shuzo released its pure rice junmai sake, “Denshu” on Oct. 1, 1973. All products were of premium
“ginjo” grade or higher earning the moniker of special designation sake. All of its alcohol-added beverages are “ginjo” sake,
once pasteurized, bottle-stored and refrigerated. No active charcoal is used (zero active carbon).

Towada City’s lone brewery in Aomori Prefecture, established in 1899 under the credo: “Locally brewed sake is the fruit of
regional culture,” with strict devotion to creating Japanese sake that accentuates the rice’s umami.

Established in 1889, Momokawa is dedicated to “making delicious sake” with “Morning knows good sake” as catch phrase
and “Making people happy through tasty sake” as guiding principle. The only Japanese brewery to be a 10-year
consecutive gold prize winner of the Japan Annual Sake Awards, and 67th consecutive year honors from the Nanbu Toji
Self Brewing Sake Appraising and Deliberating Awards.

The only brewery on Honshu Island’s northernmost tip of Shimokita Peninsula, established in 1891 and boasting a 130-year
history with the aim of making sake truly adored by the local citizenry since its inception. As a result, its sake is rarely
shipped outside of the peninsula, making it a hidden treasure in a remote region of Japan.

Warehoused for over 155 years in the remote and nature-rich northern town of Ajigasawa facing the Japan Sea and
flanked by the world natural heritage site of Shirakami mountain range. All mashing utilizes spring water from the Shirakami
mountain range, creating a refreshingly smooth sake.

Established in 1806 with “Inamuraya” as its flagship brand. Current company was founded in Dec. 1959. Primarily uses
Aomori Prefecture-grown rice specific for sake brewing (kotekimai), painstakingly mashed with subterranean water from
the Hakkoda mountain range.

Rokka Shuzo brewing company was established in March 1972 in Hirosaki City, Aomori Prefecture from the merger of 3 sake
breweries, but traces its roots back to an original founding date of 1719. Its main brand is “Joppari”, which means “stubborn” or
“hard-headed” person in the Tsugaru dialect. Rokka Shuzo also manufactures and sells local liqueur products made with liqueur
and genuine distilled spirits (rice shochu).

Saito Shuzo is located in Hirosaki City’s Josai district famous for cherry trees and Hirosaki Castle. Under its creed of “Tasty
to drink, happy sake”, it is a maker dedicated to defending an age-old, traditional style of sake brewing.

Formed in 1944 from a merger of five local village breweries in the Hachinohe City environs. Currently managed by two
Aomori Prefecture breweries: Hachitsuru (Hachinohe City) and Joku (Gonohe City). A regional sake boasting large sales are
in southern Aomori for the distinctive character of both “hard” Hachitsuru sake (otokozake, lit. “man sake”) and “soft” Joku
sake (onnazake, lit. “woman sake”).

Hachinohe Shuzo is a brewery in Hachinohe City, celebrating its 240th year since establishment, producing a dry type of
sake, Mutsu-Otokoyama, favored for ages by local fishermen, as well as a mellower, more flavorful type of Mutsu-Hassen,
current its leading brand.

Established in 1772, this venerable sake house has been brewing and selling ginjo and junmai sake since the mid-1960s,
and has since last year been undergoing a clearly-defined, customer-oriented effort to renew its sake manufacturing and
product lineup (this spring).

“Sakuragao” refers to the pink cherry blossom glow that one gets when drinking this famous brand.

Established in 1829, the brewery takes its name from the eagles that once lived on Mt. lwate, formerly known as Mt. Ganju
(“eagle mountain”). The brewery name, which means “Tail of an eagle” refers to its location at the foot of eagle mountain.

The town of Shiwa in Iwate Prefecture is known as the birthplace of the Nanbu Toji, Iwate master brewers. Tsukinowa Shuzo was
established over 130 years ago. The current owner (kuramoto) represents the 4th generation while Hiroko Yokosawa is 5th
generation toji (orew master), for an unbroken succession of operations combined with traditional sake-brewing techniques and flavor,
aiming for clear umami with a smooth and crisp taste.
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A brewery located in Shiwa, the birthplace of the Nanbu Toji.
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= aFHER la—%;% 13| BAI30FICEFHEMA S ZR L. MEEZE—ICEX HIBICIRMWEED ZREICLTWVWET, Established in 1955 as the Iwate Meijo Corporation, putting quality first and valuing regionally-rooted sake brewing.
lWate Meuo watehomare
=
N s Bl e - =g ) . g =1 gl The sake brand “Kanzan” receives its name from the sacred mountain holding Chuson-ji Temple, “Kanzan Chuson-ji” and is
D RyobarT_Shuzo Kanzan 5 | - ML BT B e M S I S e Rl S A S HE SRR D 27 e a dry sake currently made by skilled craftsman-designated toji, Yasushi Takahashi.
BETh ISR | BT ;7| EFRBEEOEE EROER CTIAECFICAIRL . SETIOOAFZLAR LI KOBEHRDREL  Located in Iwate Prefecture's southernmost town of Hanaizumi, established in 1917 and celebrating its centenary, Iwanoi
lwanoi Shuzo | wanoi 5N ToEDEXFLDHDIMAEELARWVWHEZBHIELTRD £, Shuzo aims for a refreshingly crisp, tasting sake that evokes its rice’s umami and one won't tire of drinking.
B E S EFENEERRIADE D BEENFENBIHIOEIC—DICEEED ., 'RUIEERR ST R BI4SEICTE A bre]:/ve;y in the Kesen region along the sogthern coast o;_lwa‘_te formed by a conso_lid_atiog 0(1; 8 sake makers out of the wartime natipnalsindustsria_l adjustment
KR Bl 23 FEEE(NEDR) 1 &EHPEARULERBERO SEEEREE > 2 M HEAEWNUE U EAAKER IC L it a(_:t_ o 1_ 44 to create th(_e Kesen Brewing ompany. The_ irm increased in size again in 1970 when it merged wfth the Konno Brev_wng hop (Shiki-no-tomo),
: ) A " S _ CE VIE A - " oo o . giving birth to the flagship product, Kassei Genshu Yukikko. Although the brewery office and factory were entirely washed away in the Northeastern Japan
gl%llsent Sy S 7:3;2@%;;;:;{::?5 f‘flﬁfigﬁ%i i;;;_g ;ﬁ.ﬁb 5DEMWRILO CXEE W E FM2AF8R TRLE Earthquake and Tsunami which took the lives of 7 employees, the warm support of many enabled reconstruction from August 2012 of the Suisen Shuzo
unatogura EWRIE R DN EICED e Ofunatogura.
N N ETRE.EF EREBEOMBTI FBERBOEICMES. Toh e LicOSbhiciFohic  Hamachidori is a local brewery from the Rikuchu Kaigan region of lwate, and makes a crisp sake with a subtly sweet finish
WETE  RFB
Hamachidori | Hamachidori HEEZRXU23KbWTT, well-suited to the seafood bounty of the area.

—— . T4 (1854 22 B2 SR MES O K T - B FETERL T A R LT L Established in 1854, Senkin Shuzo seeks to make a high-grade, mellow-tasting sake brewed with water from the
%%E;JH&) EEL’E;}E& 19 ;gﬁgéz(¥EE?§§%%§§Emj;;;%ﬁ;l%#ﬁéiég FEBTIALEHTL =T ot underground lake of Ryusendo (limestone caverns). Honors include gold prize at the Annual Japan Sake Awards in 2017
Senkin Shuzo yaezakura ARIERTIRSIE S S SN B IORANVRIAT A S 8 X 2 o and Annual lwate Sake Awards.

;i*)*E;E ) ﬁ?frai 18| BR40FAIZ, FR21 F~24F 2 EfEHTIR 4 FERTE, Established in 1907, Fukurai won gold prize for 4 consecutive years at the Annual Japan Sake Awards from 2009-2012.
ukurai
WRERA | EBEA | IRARBICEESINIABOL S AE ZEEE LTVWET, Aiming for a “sake that like the sun beam makes faces with happiness.”
N bubiii Nanbubij
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= s [ & ERENTREDER C350EU LB E D > TRD FI MEHKEHOKE LLICOABEEZIES Miyagi Prefecture’s oldest sake brewer, making sake for over 350 years in the traditional winter-brewing style of Nanbu
/ELE Ell%z 27
Ik Uchigasaki | Hovo BED EHEODRBVWESKEFEN. ENVWAEEEZE-> TWET, Toji brewmasters. Uchigasaki Shuzoten uses superior Miyagi rice for a clean-tasting sake.
Shuzoten
=
D AEESE WAL EIE DRI IC B N f= K Db, BIRIE 2 ) || BRAFIET I SERL 8 SR ICRIZE U f= TR £, OB Using the famous underground meltwater from the Funagata Renpo mountains, Taiwagura Shuzo is a new brewery
< b=l = N /4 s (= g N /:m S e i (& /| 5 g q o g q q 5 - 5
: o ng)n% 26| ©F, B TH B O ERI B RE (C  FERM E DI EE D OB RS L. EALEED 3 < estat_)hshed in 1996_ in Miyagi Prefect_ure, Kurokawa_dlstnct_ t_own of Taiwa, f'a_nd is know_n for hav!ng the most mode_rn
e Eﬁ!‘ih'ma 5 BEDE L Ao B E BIE LESD ICRATVET brewing equipment in the Tohoku region but employing traditional Nanbu Toji sake-brewing techniques to create a rich
3 e R BL/RIE e ° full-blooded sake with a crisp aftertaste.
§ . N 17244812, LISEEMN—/ =TH D 1000EM EOFEL % £ DEgEmt OEEEERES U CEEZELIE A brewery established in 1724 in Oshu Ichinomiya which has for centuries made the sacred ceremonial wine for the
i BE | HEESsTWET (RO B AT EDEEIELTED FEBVWKDER KEEY DAEMOE N 1,000-year-old-plus Shiogama Shrine. The sake maker is known for aiming for an elegant sake harmonizing flavor and
Saura Urakasumi BAREDWASE T, fragrance with just the right amount of rice umami.
R 2R B X () 2l = Established in 1716, Abekan Shuzo continues to brew sake offered to the gods as an official sacred ceremonial brewer for
ENEIRERE Sl 23| ERITE( 71658l BN —EIEEMEOHMBEHAEE L U CRELRBEZEMNL TVWET, ) L . ) 9
Abekan Shuzo | omotaka the Shiogama Shrine in Oshu Ichinomiya.
otokoyama
— B ERE DA T2 AR L 1973FEICHELE Ui, A A —DDEIC > 1= & . AA—DE Ichinokura was_born in 1973 gfter a merger of founj Miyagi Prefectu“r_e b_:eweries with th_e name “Ichin(_)kura" Conhqting both
BB /R U BT CE LN ODERNEOACAREN T AT MIHEDEROREFTIC (18 consldation and a desre o became lapan's number ane (1eh) brewery. Whle anchored n the raditons) anc
lehinokura DICk BEED £ BAL LBHS. BRI E A U i RmAc b BN L TV E T, . 9 o P P 9
fermentation technology.
A BEIS =g ;| BIE1789%F (BEULH) “H-HREDGEHROKTH 2 EBRILBEERZ R UXBAHICHRNED  Established in 1789, Tanaka Shuzo employs the Yamahai sake mash-making method forged over 220 years to create a
gfwnig?en Manatsuru WD H2EO0MA, deep and savory (umakuchi ) sake even for clean-tasting tanrei.
(%)JII%SZ_T%.‘JTE oz 1o SEEETISI45EGSETE BRITESHAHRERD 3 ENAREKRL S TURIAVRES TE  14-year consecutive gold prize winner at the Annual Japan Sake Awards, Kawakei Shoten owner serves as toji brewmaster
gﬁ\(’)‘/feke' Koganesawa KU BBULENDWERIF 2B EEELTWETD, himself producing a delicious, full-flavored sake that can be enjoyed at a wide variety of temperatures.
n
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% (—;Fhﬂ?jlagfk(lﬁ) o %r’%goun;'ayama 5 | [LIE/KAA DM, FEELDEK TES N DE, Sake brewed from the pure limpid waters of the breathtakingly scenic environs of Mt. Kurikoma.
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3 _ﬁ(ﬁ;@’ﬁ(ﬁ) O 4 | BIZE1840F MITICR S LK BEZITORA EHICETE SN TEICEL TWET, Established in 1840, Hagino Shuzo is a brewery that proactively works with local brewers to carefully create junmai sake

= Hagino Shuzo |Haginotsuru rooted in the community.

a

5 . KEIFARICEERTE UTERRBUTLERBED ICB L DMADREGKXZREEE U TEED  Since its launch as a limited partnership in April 1920, Ishikoshi Jozo has sought improvements in sake quality based on the
Eﬂ@%ﬁ(ﬁ) EDR |3 | ALEEBELTEDETBRUIHTEDOXREZFERUEHADHIHDLWMNELHBZ/INS Y ADEM  use of local high-grade rice best suited for sake brewing. Locally-produced rice undergoes careful scrutiny before being
Ishikoshi Jozo | Sawanoizumi EEETY, used to make a well-balanced sake with an enjoyably deep flavor.

SR, 140 TR ERA . BEA30EBIEH DK 20kmE S . £F Bif BN B BEDEE £, a) Established in 1906 when Sakubei Saito, 14th generation owner Saitoya, began brewing coarsely-filtered nigorizake in the
== SHMAE | | kT RESE— S L AESDRICEEAERL ZZOEE L I HEARNEDEEEE T village of Orikabe some 20 kilometers west of its current location in Ota, Kesenuma, lwate. With “quality first” as its mantra,
Kakuboshi | Kinmonryogoku BY3z t;“ < Em@_ﬂzé\ ;E. fﬁ@—ﬁi’@ﬁka:é‘a%é - ébq}\ \,\\ T the brewery has devoted itself to making crisp and dry tanrei-style sake with noticeable umami that won't overshadow the

CEEAE = " < Sl subtle flavors of fish and other seafood, while still maintaining drinker interest from first to last drop.
B | LATE 5 BIRR1912FAFEL D 100BRFOKZR TREXF TRIVBOREENCBAREOLBH THHLROKRES Es;cablislh?_d in 19L_ZI, Otokoyama Hr?ntelg_l”fordover 102 Klearzuq_t(_)_ today Craételg sake in_KesennLkIJmak’]s ;icfja\naturla‘lJ and
Otokoyama BEXIE 2 | IBOR+EEN LEEED AR hoTE N 9, PR2OBEEESEI BRI SY. 75z cultural climate while maximizing the skill and ways of Nambu Toji artisans. Gold prize winner at both the Annual Japan
Hont Sotenden TEWLWARET T— K201 88 =4 E=E SAKE COMPETITION201 7Hi3EEFS L) \— X 47 )L S Sake Awards - Brewery Year 2017 and The Fine Sake Awards 2018, and silver medal winner in the junmai category of Sake
onten ol RIS RS meNERR Y XHe  Competition 2017.
EETEEY 28T 00| TR RHRDIAE24F (1845%5) A% LIRB O EE THAR TIR S M <4TRAIRS AREH ZIRD  Established in 1845, Suminoe Shuzo has devoted itself daily to creating an “attractive”, “soft” and “elegant” Japanese sake

Suminoe Shuzo | Suminoe WOHRKBZBIEL THABERLTED £I,

rich in flavor and style in the seaside town of Ishinomaki.

BRBEBEE

Located in the southern Miyagi Prefecture brewer’s town of Murata, Onuma Shuzoten has been brewing sake since 1712,

i — 3| BBRORHEICHUEYT 5 BOMREATER_F0712F) LDEEDZL TWET . BRERKT 8 _ I S av ; > @ o ; =9 .
Onuma Kenkonichi KHH = U R ERDE LT. BROERE SHREASEIC LAEBEE B> TWVET using primarily Miyagi’s leading rice variety, Sasanishiki to create sake quality with an emphasis on the rice’s umami and a
Shuzoten N = = ° seasonal sense.
BEESE | mE 34| BB6E(1873F) A @ERMOEED [CBMULTHED . "D EAHTEL DERADTEEL. 0% Established in 1873, Zao Shuzo is a brewery that deeply values substance over volume with a commitment to quality-first

Zao Shuzo | HTREIFULXRIIZRAO—AVICELDEZEALSEED TY,

brewing under the slogan: “Brew with all your heart, manage with all your heart and deliver with all your heart.”

Established in 1852, the brewery honors regional pride by using sake rice produced in the prefecture, and an ancient
‘kimoto” method to create yeast starter mash. Only a yeast called “Kyokai No. 6” harvested first in 1930 at the brewery is
used.

Araya in Akita City was formerly known as the birthplace of Akita sake. Akitabare is last remaining brewery from this
historical region. Araya has long been known for its water, and continues to have many fresh springs and wells around the
city. The Japanese sake that is mashed with this high-quality water produces a well-balanced, refreshingly smooth sake,
rich in fragrance and umami.

bl oomsn , | L3R5 (18524F) AL, HUsiE 2 88 50 0 (C REE DR D AL TERHIC I (RHERVALE T 2
=20 Aramasa Shuzo Aremass AL TOE T, S BRI F M CRASE IR N & £ 5H 168 0B EBNTHD FT.

=

> [ EMFHER D THEREREOME LTASNTH D, 2 OFEL S M1 5Bk OB E
| VEEEE OB 4] BT R BN E LTS h R BEARACHFAREL THD X9, 20 HEEKE
i 7ita =nuzo > THRAFNHABOBAER EPHEED S FLONS Y ZNRVEBEE B> THDET,
° - ‘ R BEVOER KTUBWCLEF—LT—7 HOD FEHAOREOLEHETS BID RAR-E

WAREREE | B8 6 | BOIHT B BHOD BREOBIE LEESD

Naba Shoten BROYEEBRERIC BEOEBANREEOEICIY. BROEH & ORI RS BEEEHLTHNET,

The Ginrin brewery’s creed speaks of teamwork, helping each other, a collaborative spirit, pride in tradition yet pursuit of
new technique and a strong mind, raw ingredient quality, deep appreciation of the craft, imagining the joyful faces of sake
lovers. We leave rice quality to the Sun, temperature management to Akita’s own cold climate to provide a sake made from
the bounty of nature and the skill of master brewers.

Gojonome town in Akita Prefecture is enclosed by nature-rich mountains and has a river running through the center of
town. With sake rice that is cultivated together with members of the Gojonome Sake Rice Research Society, this brewery’s
local sake offers a genuine taste of Akita.

BRSEEW | gne |, | RERAHEEL BRENGILICE TN BTHICE) 67N 5. 8K THBEEERHZER X > /- &
TSR | HIfESNES U HEDMEE LT HEERLZE/ LB TR ET,

. INEBBSHR R ORI 26 KE2EN 5 REHARTEE D £, M TREAL TN TV BB
ANEREW AR 7] (cEpkd BTATUL T Y ROBEICKD MU E T SEMERFRL ML ORFATEHERYET

Kodama Jozo ZEHIT. HATFRBONN BT 0D DEED ST 2.5 & > EBELRETE LTHASNTWETD,

The Kodama Brewing Co., Ltd. was established in 1879, but began brewing sake in earnest from 1913 releasing “Taiheizan”,
a name inspired by a beautiful peak and which became the most beloved sake brand in the region. Along with winning
numerous gold medals by expert appraisers including the Japan Sake Appraising and Deliberating Awards, it is known for
being a somewhat stubborn in preserving its meticulous brewing methods.

BT 9OFRERLLE. RS DHRED O ERZR DX ZBERMZ RO TEND K UL R KK Z L TRIFHE

A brewery that prides itself on advancing brewing techniques aimed at capturing the ultimate spirit and flavor of Japanese sake ever
since establishment in 1944. Microbreweries are addressing a diversity of tastes and flavors, with each region influenced by local
climate, water, rice and brewing traditions. While valuing sake’s deep regional roots, the brewery also seeks to establish its own networks,
improve production techniques, and constantly cultivate a hungry spirit, thereby contributing to regional society through Japanese sake.

WIEE ~HE e s E cBsBRICH TN TIN5 D T I BE L R AEE AT LEN SREDR Y hT—2
Hokushika DR EFBANOHLEBRU. F v L > I E A BAEOMEHEL T RAERL TV EXT,
ERKEE (8) | Zak o | BURBERIZEBISNA 5 MEE Ha, T ORHIFIMLER(1844~18485F) LS HDIFED L H BN,

Kikusui Shuzo| Kikusui Y TICERS NI Y RIVZ BREDITEE L U TER. 2 TORELINEZERAML TW5,

Established in 1875 but traces its history back to the feudal times during the Koka era (1844-1848) as a rice malt
producer. The brewery uses a tunnel along a discontinued rail line as the site of its storehouse. All specified standard sake
employs low-temperature aging.
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19024 (BA/A35%) B D HEIF BADFEKZLAKICEWVWBADE TIBEEFERZE ERE E U

Zoye
N BHIEERERIC L2 TBANA LKA L BB L DEATEEEERL TEh £T,

Yukinobousha

Established in 1902, Saiya Shuzoten uses spring water sourced on site for its mashing and brewer’s rice cultivated on site
as their own cultured yeast to realize an all-natural sake brewing process with “no kaiire mixing, no hydrolysis and no
filtration.”

KEBEW |(*&5 39| PEBENUHEL L SELNIRILOBEIERSEILDOET, T DRAKZLAKICHERBEDFHEALD
Tenju Shuzo |Tenu EEEDZLTEDET,

Situated at the foot of the majestic Mt. Chokai, “Akita’s Fuji” in northeastern Japan, subsoil water is used for mashing to
produce a painstakingly brewed “wajoryoshu” (lit. “harmony, brew, good, sake) sake.

TR E S AL REBICIRETFNRILS NI 1487 F (BHTRR) DRI LURABFAERE. Z+RRICH 2 DIEED Z ik

21N109J8.d BINY LIOWOY ;{u_]] H ﬁ

Ever since its establishment in 1487 (Muromachi era), the same years as construction of Kyoto’s famed Ginkakuji (Silver
Pavilion), this sake maker has defended the meticulously handmade style of a micro-brewery for over 500 years and 26
generations of brewers under a credo that likens sake-making to “the subdued yet full plum blossom over the opulent
cherry blossom.”

Established in 1865 in the closing years of the Tokugawa regime (Edo era), Dewatsuru Shuzo, nestled in the mountains of
southern Akita Prefecture, is well-situated for sake rice cultivation from summer through autumn owing to a warm and
humid climate, but then is optimal for sake brewing during the cold winters under a sake brewing policy of “wajozoryoshu.”
Brewers form a harmonious collective to brew beautiful sake and bring happiness to its drinkers.

Hirgizumi | TR la2| L TETRBEE D& HIRGAS 65 < 5H0HBBBOIED £ SBEZ D DV ZERICNEES
Honpo TI>OEHDOHHIRFED ZFDHEIT TWB,
IS | BHRD 18654 A1, RARBOILMICHE L E~RISRETE TEROREICEL L RS TH
Dewatsuru | L% 16| 350 (CEL TWEY LD O & MBS RE BAOKREME U RE AICE L EEIEL WE
Shuzo EBLTHEDET,

p— % 19134 (KIE2%) Bl TAIR) OBS G REBROKXEREOMRICHREL £ T HAREHOBAE
NFEESH i 18| 33 UL FHICHE L BPIIRICORE R T 3 RAI RSN EEEICRTFEAEEAHKE LTW

Kariho Shuzo| e £ T RO EETES LIED . NBRVED N E F XANRERDOEEEL THD £7.

Established in 1913, Kariho Shuzo’s eponymous “Kariho” brand sake gets its name from a poem by Emperor Tenji during
the Asuka period (6th-7th centuries). Located in Akita Prefecture’s top grain belt, the Senboku Plain, it sources its
medium-hard, mineral-rich mashing water from the Ou mountain range and uses traditional sake press vats (sakabune) to
produce a robust yet finely-textured flavor.

Established in 1689, Suzuki Shuzoten has since its inception passed down its dedication to quality and traditional taste. Its

(&) BaARTEENE BIZETTR24F (16894F) AlIZELER. B —f D> XS ZME L TSSO HE LI BAHFLLIIF B ) . . e o
SB[ AEMCHEREENE L DFOL L L. t0k IERONREEL TR ESn Panicciy  S9Tae brand Hdeyosy was named by e A Lord Setake round 1850 ater which oecame the preferd i
UK EBADE TR HT HE cHIEFNZBBEEE>TS o ane SOt .
Shuzoten D EEZBADRBREFICHIR T HIERE U THIADALRICHIENZHBEEE> TSN HE LT craftsmen, and remains a highly-beloved regional sake today.
WSS | g . o \ \‘ e _ _ _ o
Takahashi |24 BIKDER FIICH D TI /NSBRETIN. TLWRWTEEDZLTWET, A brewery in Rokugo, a pure spring water town. Although small, Takahashi Shuzoten prides itself on carefully-crafted sake.
Shuzoten
U . ) = e N W " - Established in 1917 and having just celebrated its centennial anniversary, Asamai Shuzo uses only rice cultivated within a
EEEEH ROF 29 ]9] 7$EU¥°%$TEU¥] OO%IE%@_Ki br‘?@b\b#ﬁ5$DHWT ENTeR(UARESS S &P 5-kilometer radius (JA Akita-furusato Hirakamachi Sake Rice Research Association produced), and brews only pure rice
Asamai Shuzo | Amanoto EDERIARSE - RS RK) I 2 E W KEDO A Z BT KB T 9, sake (junmai_shu).
- N o N . NI _ . Established in 1789 and located in Akita Prefecture’s Yokote City, famous for kamakura igloos and yakisoba fried noodles,
E_lo)%@%ﬁ(ﬁ) FAS<DTE| 5 A1 62\39&/{75\&\5(‘ bip‘bg%{iah Tﬁ@;\&ﬂﬁﬂf%ti\_im Q’E‘ET?° rﬁ—?fmﬁﬁ’ﬁ‘ffﬁf “'jj?\)\nz—&’ Hinomaru Jozo focuses on low temperature bottle storage, the method for keeping all of its ginjo sake. Enjoy sake from one
Hinomaru Jozo Eﬂai]nasakuno Dsﬁ@%)ﬁ‘iﬂi?f&}ﬂﬁﬁﬁ]—@b?% D ig_oiE?H@ﬁéﬂﬂ'ﬁ’f@%éﬂ%%)@%%’%bﬂ< Tn:ék/\o of Japan’s snowiest regions_
Sy = v~ " 3 SEES 3 - - ~+. Fine Akita sake made from high-grade rice and abundant water, Akita Meijo was established by a consortium of Akita prefecture sake houses and
= S %: /Ho r‘-|ly'c E/ CJ0 ,E\ 8, q S o @ g o o q q q q a
TN SAEED 18 34 ?%E*tab\a{k{ °tjfjtbnéﬂEH® a _%Er???\\zb\?;é *L\?EGJD*%@ ;J)Hﬁ%’) tH—PﬁlZzEB distinguished lawmakers and industrialists in 1922 with the hope of selling a mellow, deeply-flavored sake nationwide. The ingredient said to be of
Akita Meijo |Renman ’Ef&%“&ﬁjﬁ)\f‘*t DHEENERE Dj(IEJ 16 Ex\lLf’EE ?_L“—%K ) C*G)L;/\ﬁ[t =2 T ADMEERLL primary importance is “affection for fostering sake anchored in the harmonious efforts of many people.” Since its inception, this brewery established
IEBEZBOERBI TY ARG MBERERRIBESEDEIAZ L REE—ICHMU. CEtRELTEDEY .  a distinctly Akita-styled, low-temperature, long-term brewing method with a strong commitment to “quality first” as the company creed.
BARBESE |4/ 8 36 FURTHITTE (16155F) R4 R DD NIARMORERMD/NA AT /DY —DORAEICK DERF  Established in 1615, Kimura Shuzo has fused an unbroken tradition of technique with state-of-the-art biotechnology with
Kimura Shuzo | Fukukomachi IonaEED ZBELTVWET, the aim of creating a sake that warrants continued patronage.
KR B B BEAKEKESEEE WSSBREALICEFNIH T HTICEINIBEEN ET>THD . BALSE High quality rice and water from a region blessed by a cold and snowy climate perfect for brewers to employ traditional
TE®W —ETH |30 = e — e g _ . N NN techniques passed down to them to produce a sake cherished by the local populace. Always looking to adopt new techniques
: D il N ol g N 788 B A I & <, N . . . : . . : . . . !
Akitaken I IsERE SERBME AL D26, BICHRMANOHBERT L R TROETE ZADEED CRA T Akitaken Hakko Kogyo is focused on making each drop worth its weight in gold and actively uses specialty raw ingredients

Haklo Kogyo WE T, o RAIS DRSS R BURHT (A U 7 2R O MR L I 6 BN ICIR D A TV E T,

from inside and outside the prefecture to produce an otsu-type shochu (a traditional single distilling method) beverage.

BIERRREINERHANCIFERER (17155 ~) BRE—H =B FDBEB. —BFOEELNEE LIFTE

iR B TS \
K otobul BAR u| REAODE HEEFSNLR ZORTHERBOBICEE TVETRROBES D LEREERI

toraya Shuzo EREUGEEIR—EBETL—RTF v,

Kotobuki Toraya Shuzo has focused on making only Japanese sake for over 300 years since it was established in the reign
of shogun Yoshimune Tokugawa (Edo period) in 1715, and embodying in all of its sake three centuries of brewer spirit and
technical polish. Traditional breaking methods with contemporary brewing technology are maximized for a premium
high-grade sake.

Built circa 1790 in the Yamagata Basin blessed with quality subterranean water and principally making hand-brewed,
high-grade sake, this brewer has won an Annual Japan Sake Awards gold prize a total of 27 times.

a1n108)0.d e1ebewe .;:"]_]] \:|\=\I E

BUEEW | ) e |, | AEERER REGHTAICEENLILFRILICTI L FED £HAL LBRERESD C5®
g:,a‘;gyama Daginjo Koten| | TWE Y, LEFTEETLSHBELE27EEH.,

(&) A, FERBESRETILOE, \LFEHOLEHIIBT 2 ILROMICETRE23E MR E TN EIE U 1 4
it et) ?ﬁhk 15| BTTENRERERLZHRINIEHROBEEREL TLFEOMEE U TLENRBEDS 2F

Shuho Shuzojo BEOEORZZEEDZEHIEL TWET,

Shuho Shuzojo located in a mountain villa region at the base of Mt. Zao in northeastern Yamagata Prefecture was
established in 1890 by first-generation brewer Shogoro. The goal is to make spiritually-rich, Yamagata sake that expresses
the region and the individuality of the Shuho brand through the strengths of a rich natural environment and a long
multi-generational tradition of sake making.
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L] e It BER25FAIZE. HITILED AL DBENWAB K K ENGREBRICEEFNTEREDEZMICIXDFEIS Established in 1892, Dewazakura Shuzo continues to produce premium-quality sake raised on the rice, water, rich nature
. Dewaz/akura RISER 2] TOWETBICBEEICODVWTRREESZ<DAIKCEBEEBVTWET . ZOERBS LWk Eit  and warm compassion of the people of Yamagata. Its ginjo sake receives particularly strong dedicated support over the

iZ Shuzo Big?;ik“ra RICEF2A. BEAHROSE L, 25 v vF 7L — X CBEICHBBHICE D BATEND 9, years, and is seeking to make “ginjo a global word” through its active export efforts.

=

) WIER

§ 7K 7 3BEE ;EEE;E 13| 18984 K ELRARMEIC & D AIZE, (UFFES, £ BET 22 BHKEDEIT T, Established in 1898 by Yasaku Mitobe, this is a wholly pure rice (junmai) sake producing brewer and make of the Yamagata
Q 0 t

% Mitobe Shuzo g,[}k’:e:ﬁ?je Masamune brand.

g N FresE - N e = e _ W N Established in Yamagata City during the mid-Edo period (1603-1868), the brewery is located today in Sagae after
@ 3{??@5% EhF 9 ’IPEP’HJM:I\J','ﬁfm_CEU¥° 1 9!ZEL";%’EJ\’I“\'_C%\%QEMbI’%E“'E%”*ﬂEDb\b’g**#ﬂz%tﬁb 0 branching off independently in 1912. They work with sake rice farmers to cultivate their rice, using only local varieties in

buk>i/toraya Shiyokatobuki ERBHTRIET ZRBUHBOREZERL TV, their products in pursuit of regional brew purity.

g N e s = . e gL W . A sake maker established in 1836 brewing pure rice (junmai) sake during the severe cold of Yamagata snow country in
Eli;ﬁgv_v(f) :Eﬁffjﬁ 0 f{jz\ig 8;?@34&#%@3{%%&%%@5gg;gliﬁﬁf\’a\)f;m“ﬂ*’g RIS 2 L OEKTERE \(/jv_intﬁr,din addition to junmai-ginjo grade sake, rice-based shochu using Yamagata sake rice and soba (buckwheat) shochu
Shuzo DERES IS = ® istilled spirits.

e oy | BDE 1797F (BROE) A2, IR THITTDOBAZED . NS THHEERDH B MTICESNZHBEETH D Established in 1797, all the local brewers here make their sake under a motto of wanting to serve as “a small local sake
MEES (&) |gun 5| tWEEYRN—ICEEDET > TEDEITEHNAEED #EAE U . AXNEOT =L T EEEICH  maker with a big presence loved by its community.” With traditional brewing techniques at its core, the brewery seeks to
Wada Shuzo ég@gﬂ;am FrLyIULTEDET AERITEI. THSE,.TRBEE 27 BilLtL, discover new potential for Japanese sake. It's representative brands are “Aratama” and “Daiginjo Meito Gassanmaru.”

90 IEE | ERRER N o o _ _ _ _
Rerlilkan JEEE”_L' |6 | XBGFRIEBM28F 1 H29B# A IMEE®RA R & U TR MR, Established in 1822 with company establishment as the Asahikawa Brewing Company on January 29, 1953.
Shuzo AsahiKawe

LHEED S 2 EFE T FEALD D & MEZNZNELVWKBRICEMI. 2280 B TY AL

Shitara Shuzo is located in Yamagata Prefecture’s Nishikawa, a spiritually-rich town basking in four seasons of natural beauty at

REEE | —F& ;| BERZLO—DEUTREIRMSNTVWET . CORFFOERII KN MEFOMAZRTIEKELS>TEE  the foot of the sacred Mt. Gassan. Mt. Gassan is nationally famous as one of the three mountains of Dewa (Dewa-sanzan). The

Shitara Shuzo | Hitokoe H2DOMNBEILDICREDKE LTHRATNTVERT BV ULWKRE EVWLWKAHE> THIHTEDIIDAL  perennial meltwater from the mountain has for centuries provided pure spring water to bubble up in the region perfect for use in
LMK WE ZREET S L, sake making. Experience full and fragrant flavor at its best where delicious rice and water meet.

_ N L \ - . e e Located at the foot of the main peak, Mt. Gassan, of the three mountains of Dewa (Dewa-sanzan), Mt. Gassan’s natural

BILEEW | |mAL | g | EPZWLOEEALDIEICAEL. ALOBAK(BAZKEE) Z ALK IHTBANTEICER  water is (Selected 100 Exquisite and Well-Conserved Waters of Japan) used for mashing in the careful creation of this

Gassan Shuzo | Ginreigassan L Ll 2 EFTEETSZ L U ERAOHREI Y 7 A N TREREZH,

regional sake by local craft brewers, which has won numerous awards at sake competitions at home and abroad, including
the Annual Japan Sake Awards.

EAmSN  tme |, | AE16155 BRURELOEAK BHEK EER, KSEEOME N DS D 2 EIC T2OS
Takagi Shuzo | Juvondai HEEESBRICHALTAL BRI b L EMIRRABEBELETTHD £,

Established in 1615, Takagi Shuzo uses “sakura-shimizu”, natural spring water from Mt.Hayama of the Ou mountain chain,
which continues to brew artisanal Japanese sake with an emphasis on people and nature and the application of strict
quality control in all products rooted in the firm’s delicate and complex daiginjo brewing process.

FROBRANZERRT /NN ARDOICP S UKEZEDREKAILIEZ BETARICEITZVWEWN

The brand “Rokkasen” was inspired by the six ancient laureates of waka poetry from the 9th-century Heian Period, whose verses

7 Zr 11 FRBAILE N [ [ = _ e SR EA |~ . gently resonate through the hearts and minds of generations. With an emphasis on a constant dialogue with microorganisms, the
Rokkasen 'I[')er_nahima 4 b\b””g\'énr‘- 4 \EI{\‘{””"'%‘“;’?&E%S wfd“ﬁ%;ﬂm“‘;%A@&tg%?u‘%_,bT\Ef“@fED lc&DEEEE brewers employ their skill and wisdom while striking a balance with nature to produce great sake. This brewery seeks to further
aiginio BRL TR DT HRBORAS S AIRIEICHT RHRU CRUENOBBE NN S BERL TEVND T tap the unknown potential of Japanese sake in order to enable ever greater enjoyment of sake going forward.
HRINETEE TP 1 LB B B R OAEN THEEL F 65 < B RHE S AR W SEEBIELTE N 9, For over 400 years, .thIS brewery has operatgd in the cozy village Okgra, which gets the deepest snow of any place in
Koya Shuzo | Hanauyo Yamagata. Their aim is to brew good sake that is a perfect food companion.
B2 (FRRR26E B DENH B I EDEIERT LR E AR EBALES KO L WA A B EOER Estjbliiﬂed in 1t8?3, t};edbrewery producing “Ha;sumago;in \([amaga(’;a;cs port tkc])_wn (cj)f S_akattk? fggﬁur?s qulglity rtice a‘?ﬁ cIeaE,_ fresp air.
2 < o - 5 A% NE = = S, [+T i o 53 VS 3 2 naer € COoasta san_ unes runs superior _un ergrouna water US(_E _OI’ masning urlng _e Itterly co Wl.n ers. € making o rayv
SRACSER . ﬂf’imago 43 Eiﬁj—rﬁm "‘fi\\fj :Fing—r”,pH%? EU%M;\;\U@M“ wgf I~ ‘i EMLDJT?O%}J??@EMLD ? Eo)f yeast was a valued policy of the founder, leading to a sake yeast cultivation process utilizing air-borne lactobacillus. Sake made from this
Tohoku Meijo ®i& ”*b"““/fa*b‘a’—)éi_\ BEONENVTELAL VN CORRPHEORDNWE—BESVWLIULET.RDE  homemade yeast manifests itself in special characteristics such as “depth of flavor™ and “crisp and clean aftertaste” that help to
SZES|EUTHHE EELEFIED DER T, accentuate the flavors in food. This is a brewery that makes all of its own sake yeast for sake that enhances food flavors.
EREESY | = 4p| BHETRICHE—IZDE R RBEFERER VN RAEE LBVWRECOBMEEZEXCBARBEEDZ  The only remaining brewery within Sakata City, it uses a variety of rice suited for sake to create Japanese sake one never
Sakata Shuzo | Jokigen BiEELTWEY, grows tired of and is intentionally suited as a perfect partner for various foods.
N HE BEED IFRERE—(HEAMBETIEIRZRT IENSRKEBE TR TICDIEDFED TT>TWVWE  Quality comes first in sake making. A specially-designated premium sake is made completely by hand from rice steaming to
%_%(ﬁ) . ABEIME 44| T RICCEDNDZEDLSHESIEZRD RO ADDICEHEEDHHIT TWET 201 1E.20144% | W final stages of brewing. In pursuit of consistent goodness and dedication to flavor, Kikuisami continues to make sake that
Kikuisami ggﬁ;iii?mden CU—Y3FIhOT1—SE, resonates in the hearts of its drinkers, winning the IWC regional trophy in 2011 and 2014.
WA—K o BRI A =R ERFGEETORIBERNZEL OEFEAWVCH DBER TH D 8ED DRIZEIL BEA8FE  Situated along the Japan Sea coast near the Shonai Airport at the southern tip of Sakata City, the brewery was established
R Epegi 45| (1875%F) T/NESWHERTH DI TFED DB AHZE KRNI, LIEED ZT Y h—(CHTDHK EKT as a sake brewer in 1875 with an “emphasis on handmade warmth” as brewing motto, using local rice and water in the

Kiyoizumigawa

Odobi Shonai | yukimegami AREED Z1T>TW2,

production of its junmai sake.
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M vman we| PSEORSDGEE AL TR B RA B EATS MRS SIS mET  We 216 s smalbrewery at th footof Mt Chokal i the Shonal Flan bessed by erystal clar winter ar abuncant cla
i me(;toj-ESh o Fumotoi 39 (HBNSDES CRTEERL THD XTI HEHRD CHFIERBDRATHIHEAT N RI- L qualit.y they expect%‘ropm us developed from repeated imprc?vement of our advanged sake bre?/ving techniques str%t
A Fu I Shuzo|™ ! B FEF 3P M e sy B | ERE (- ~ F 3 7o N ’
= OBEBREEMOMEERAEL RHOBELERICEN. S EBORBORREERTHD ET, selection and luxurious use of raw materials in the continued pursuit of sake excellence.
P (5) 2B . i . . \ . o N _ _
S Bitee & sg| HEUOEEFRICREFKT SRAKEENFEDICIIED S TEREEDELTWETHMAD  We use subterranean water sourced from the meltwater of Mt. Chokai in our careful and meticulous crafting of sake. The
g Sugiisamiwara | Sugiisami MO EIRHEDIBVWRMNEEZIDBETT, harmonious sum of efforts by our brewers results in a sake that can be timelessly enjoyed and cherished.
=8 bioka Shuzojo
g B) SEESE R N . " o N s . . _ Established in 1902, Takahashi Shuzoten is located on the border of Yamagata and Akita prefectures, using subterranean
3 _f_:flz;jfji“ﬁ IR |37 Eﬁ’jﬁ\SSiEU%‘ﬂUﬁ/%tUBﬂ%@,@Jﬁkm% U EPEL M h 2 BBLORAKELABKICE | Jior for mashing from Mt. Chokai, affectionately dubbed the “Dewafuji”, for the exclusive manufacture of special
Tohokuizumi AU . 2E.FEAINEOHDHEIETT, designati Kk
Shuzoten gnation sake.

- gq;éigg%w B R 54 (18584F) , 13 = L st )78 E 8 % JEBLEL & 9 5. "Pure Terroir Sakagura” BBk Established in 1858 and primary purveyor of sacred sake used at the shrines of Dewasanzan (Three Mountains of Dewa).
MTOE(E) |zxnm |53 HIE ERTEREK100% E. “Pure Terroir Sakagura” is cultivated using 100% Shonai-native sake rice and Mt. Gassan’s sacred water (using all-natural
Takenotsuyu 5‘5{;;2;;;%0 BIRBERRET LAY EESKEY Y D HEBHRAIEEZT NS, deep strata, low-alkaline hydrogen silica-rich, ultra-soft mineral water).

ukKimegami
(%) e . 1890FA % HIBD ACEI N HTOBATCEARNEEZBESL CTOWET KEARDOBDWEROKEEE  Established in 1890 and maker of a fine Japanese sake that is deeply cherished by the region’s people. Gently crafted from
eyt xiizﬁura 47 BIcPE LSFED TRBLLER. BN THREL LD WA DB OEE LT e hlicEan rice and yeast by local brewers to bring out the rice’s natural goodness, it is viewed as an “expert’s” sake with a devoted
Sato Sajiemon WET, following centered on the region.

— FR KNSR . . . . .
82| EE Beppin 46| 1725EA1% (SR ] 05) S ET202@E W TAE TN BASASEROR, OEERIEE, Established in 1725, Koikawa Shuzo recently commemorated its 292nd year, and produces sake using the recreated
Koikawa Shuzo | Junmaidaiginjo — Kamenoo strain of rice native to the region and considered one of Japan’s top three varietals.

Beppin
R AE . . B e . . o Maker of the famous “Dewanoyuki (Snow Flake)”, the first name in Dewaji sake, this tradition-rich brewer has been making
BERS anms 5| HPEICESD O NP/ B BRII0F DR SR BIEE R, URBAR. . TTBTITIZ  sake for 390 years and has a sake-brewing museum on its site. Making use of good regional attributes, the brewery’s
\'QVat?ra[ Watarai F—TJ—RICHOFMEEN L. FTLWESEDZBIRLTHED T, philosophy is summed up in the lexemes: “onkochishin” (novelty through tradition) and “fueki ryuko” (eternal and
onten immutable) as it aims for a new standard in sake brewing.
?JD%;&:/\EB 1872F A% BEEET ICIHELERS & O NE PR EDE X £ EICHE ICHR U8B [K Established in 1872, this brewer developed its own koji rice malt production device (KOS) and fermentation tank (OS tank)
SEEE _ chEaurJna 49| OS|PHEESVI[0SYVI)ICTEEEZS HESRASEH % U BA TRl 2BRW =L © strgss the mportgnce of t_he I.'lght “d_lalogug” beTween the kOJl_moId and yeast fungus to make good sake. The brewery
éﬁ’fo Kahachiro Bhxd combines tradition with ongoing innovation in its daily brewing of its Oyama brand sake.
uzo °
. . N Bl21592F BP = I EEA EERIFE2EREZ—EICTHHBEE EHBDET . 2656 TbhS%HEF Established in 1592. Here on a corner of a row of sake houses with a view of Dewasanzan (Three Mountains of Dewa) is
PIREEER EEE: Ej;’ém 50| D DEAESD HKAEEELNCHE OO TEEEHAE. BETH-h EXLHB ([Fo T 2FE Where Uz_en Shi.raume .is maqle. .H.onor.ing basic and timeless bre_wing methods, the brewery continues to craft refreshingly
Haneda Shuzo | Yzenshiraume EDEFTEND ET, peaceful junmai sake rich in individuality, perfect for leisurely enjoyment when heated (“kan”).
BRES A E —tpsim HEEEEEOAN-EREHICHZEE T ENTHIEND DX L 1 cE2EAKEE 2 HR S KGR Located in Nagai City at the southeast entrance to the Asahi mountain chain, Suzuki Shuzoten Nagaigura is blessed by
EHE N 34| BOESIC CEEKEDNSIEL HBEE T BEBLEVEZXTE N T @A LEKO =2 Some of the clearest and abundant water in the nation, procuring its rice via contract farming on paddies between the
Suzuki Shuzo | Isshokofuku =< ﬁtr,;;):ﬁ:m;\ﬁ?%: N ’ o brewery and water sources with the aim of brewing sake that expresses the region. Boasting a gentle flavor that one never
Nagaikura Daiginjo S5 RN 2 ! ° tires of, the primary aim is to produce sake that is a perfect complement to food.
BHFEEH |ERH 35| BA234EAI%. BEAASDOEED DEHEEATICL.BEVLWESD CEALTVET, Established in 1890, Wakanoi Shuzo has long valued its traditional craft-brewing style in the production of its delicious

Wakanoi Shuzo | Wakanoi

sake.

Surrounded by the majesty of both Asahi and lide mountain chains, this area is home to some of the heaviest snowfall in

SRS . A B TS NIIhiZ = - AEEMOSEH#E T DE = E=HS b : . . h -
W IRBEIS Tt 36 %EE[ ﬁ&fgﬂ@mémmxaii?k:@i\nfiﬁé\ﬁw%aiﬂzm° fg\’?‘igf E’E‘“ti\ﬂfh\ﬁ{m%% the country with blessings of nature and climate perfectly suited to making good sake. Nozawa Shuzoten makes the most
lglk?zav![a Ve }"—%’“g“—ﬁ\b?b_\u_i\?x BROFZEN U EHROGFFRORS ZBRL ZHEFFS T FEARED  of it natural advantages in pursuit of the best traditional handiwork in the crafting of its Uzen Sakuragawa sake, made
uzoten gaw SEANEL DB TR T, with uncompromising patience and care.
. KISEE L i s N N e . e A local sake of Yonezawa Castle, formerly ruled by the Uesugi clan, Kosaka Shuzo meticulously conducts its mashing amid
BREER @% 27 RO TERROHEABOH FPAHKIC DD KELD bR THAZAO—A Y LT the heavy snows of winter under a slogan of “substance (not appearance) makes the difference”. The passion invested in

Kosaka Shuzo | baiginjo Kobai 5ZADTT 7 VICBINE BB E> TWETD,

its sake has earned Kosaka Shuzo a devoted following to its daiginjo brand, Kobai.

L DEHIFBIZELCERTB0F 6 DEEZRFE LD LWEED 1ZBIEL THEATEVWD XU e RVMGHICIE

With a rich company history of some 150 years, Hamada continues its pursuit of “ever better sake brewing.” Cherishing its
traditional craftsmanship amassed over many years and steeped in the rugged nature and tradition of the region, Yamagata’'s
castle town of Yonezawa enclosed by the Azuma mountain range, Hamada has been passionately brewing its premium sake and
earning plaudits for its many famous brands including Japanese sake, domestic wine and authentic shochu (distilled spirits).

S HIER

SEFH *B |28 DNEEOREAYICEIIHE EHEEICREN I P RARIC TRU L BAL . EHh REOE
Hamada fokmasamune| | ZEEL ML SHEORAEED EFTVNES BABE EET -V ARKEE SFFEVEEWTRDET,

B NIBAARTE | FKAISEE INERAIEIF 2L HRILRF (1597 F) ICAIZEUCE D BE T 2B THHED B W AIEMNEF Z B R 50
Kojima w30 DVEDTT, EERBANKRICAIS N TBIE KRS HEREAERERD % Ul PR, I8
Sohonten |ynmaddne | | THEESICIESES AHS NI THEED EHFSN TV EEDRVEROVE D LR SN TVET,

Kojima Sohonten is a sake maker established way back in 1597 and is one of just a handful of breweries that can boast a
history exceeding 400 years. Ever since the feudal lord, Uesugi Kagekatsu, entered Yonezawa as ruler, Kojima has served
as the favored brewery of the Uesugi family (aka Yonezawa clan). Through frequent famines during Edo period when
prohibition orders were declared, this brewer was one of only a few permitted to continue brewing.
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Taruhei

HROAEEEEEFULMORDED DBENTE T IEEICFERMNITOEED Z1T > TWSHEKE,

N mermems s " BIEBA3E. FRVWEZUREAROEBEMSNZBRUROREYT 2 ILEKRAMOHAIcfz Established in 1870 and located in the eastern“corner of the Yonezawa“ Basin at the juncture between the snowbound
A Shindo ?EBE@F? 28 BYZWUEIZ. ZOBEADEALEALRBE S BRAREC BICEESAWHEE S EIEL s Azuma and Ou mountain chains, referred to as “the backbone of Japan,” Shindo Shuzoten rich environment and natural
4 essings afford it the freedom to be creative in producing a local sake that defies convention.

it Shuzoten drozasmon £9, blessi fford it the freed b ive i duci local sake that defi i

=2
s
3 REdars I 25| 1772581 RETE2H/NIBETT, A small family-run brewery established in 1772.

I8 Goto Yasutaro 5&5;;”

% Shuzoten Daiginjozo Genteihin
%ﬁ - AN EE TR ER (16954E) [CAIRE L. S THFED E EBDOADEEIC 2 > TWE, 2 ERBEEH AR, ED Etstablished circa ;695:(, Taru;e\i/\i/s ollfdicatetho ha?dggaftedhs;l:e us!;g Tcr?ditiqnar:lttoolstr;ade of onlsl,hinodcedﬁr. Iiven ’E[hgdso.::nrkinghtg}:)s and Tﬁe
3 *g}:IZ?EJE(ﬁ) )fg}:‘z 20 %DEB%E%@&F&‘:;E? D5&0-9\é%?%%;ﬁ%ﬁﬁb\\%1’?%?{&[&%%3}%2_%L/T%Egg—%oﬂg%*% Steamers are made oT wood. OrkKing assiduously roug € mia-winter nignts as € snow Talls ana collects outsiae, |arunelr's uses e

kojibuta “box” method for all of its koji, reloading by hand repeatedly. Warming barrels and paddles are also made of wood. Steeped in a wood
fragrance, the brewery has been designated a national cultural asset where junmai sake continues to be painstakingly and honestly crafted.

Established circa 1700, Yonetsuru Shuzo once served as official sake house of the Yonezawa Clan. Anchored in the philosophy of “making
sake from the planting of rice”, it was one of the earliest breweries in Yamagata to launch a research organ, “Takahata-cho Sake Rice
Research Association” together with local farming youth over 35 years ago. Yonetsuru Shuzo pour their passions into fame-worthy brands
such as the auspicious “Kansha wo Tsutaeru Sake” (Sake to express gratitude) and “Hachijuhachi-wa no tsuru ga mau” (88 cranes dancing).

EmEm | KEABE | | TTRER(17006E) A KREOHMTERE LB ERS SR T TN SOBED IOEXOG L
Yonetsury | BD |oa| EATOSR T EEE L BRI ERE L. 2 OEREISEE R £ T BEE
Shuzo Yoretsudgiio | | 2z TN+ N\FIDBHES BEEOBUVE, & LTI S E b LWEEEBE T TE>TWET,
. FRIAE (17884F) BIZLUE. L EQBSHEIcH VW T A B TSREDESD % B8 L T\ 2 HER
(R)REESIE | FR KB o3| g s w8 REICA D FTJEA S OHATE NI BRKE RO ICHNE. MK ABEE % 4

Goto Shuzoten Benten Daiginjo

A E e VESIFEXICI DD AEBRNSEREDRBEEZEL TWEETY,

Since its establishment in 1788, Goto Shuzoten has aimed to be a craft brewery of high quality and limited production
volume from Yamagata’s Okitama region. Run currently by the 8th generation owner, the brewery is very picky about sake
rice suitability, limiting itself to brewing small quantities of high-grade junmai and junmai daiginjo grade sake using primarily
rice harvested in contracted fields by the brewers themselves.

e | KB
ROBEEER)
el ia)% 18| BIZELCR. EWMEHZSTDBHS L WKITIC OB UiTiEZERTERWD R LT, Defending time-honored traditions since inception while seeking improvements through application of new technology.
moto Shuzo ?\?L%ne]lﬁofumoto
peremsE | EANR | o 0 (19238) Bl WO K OB & R U NBOTEE U T RANE LEWES £ T B &
= = B i o | Established in 1923, Nakaoki Shuzoten a perennially drinkable, relaxing brand of sake that doesn't interfere with food.
Shuzoten Junmaidaiginjo SIKAEEELUTWETD,

Joshin

B2 (L= K3E (1850F) ARRICIEHKIC KL 2EED £ BB B T TERIR RIERAITIX LS
DDEIBERES —BRICEDTUEED | Z2EICEENTRBREE UIREICE > TGEASNTVLE
T KT TN ESFBIC > TREED Z1T>TVWET,

REEER
Suehiro Shuzo

X=E 57

Gensai

Established in 1850 as the first toji-started sake maker in Fukushima Prefecture. Suehiro Shuzo was a pioneer in testing
the yamahai yeast starter method originated by Kinichiro Kagi during the Taisho Period (1912-1926) , doing so in advance
of national dissemination of the method. Suehiro Shuzo continues to make sake with rice, water and people from the Aizu
region.

() &K Kinsuisho Shuzoten is Fukushima City’ I ke b i [ i i [ i
= S A = N _ — . —m e . ~ y’s sole sake brewery established in 1889 with the aim of pleasing local Fukushima
BIE/E K 1 BEHE—0EDAE rﬁ_*E'E” LR T BR28F AR MTEEOLERICEEN OEED £ customers. The brewery has finished in the top eight of the Annual Japan Sake Awards for 10 consecutive years, earning a
Kinsuisho | rsrs BTV E T 2 ESTERTS OFEHA (K. 9F B2 HZE) ORI TT. g0l prise a1 9 of them. P el P years, earning
et R = e R S = IS TS S5 = Ninki Shuzo is a small Fukushima brewery making sake with traditional methods and equipment. Producing only
ASESEH | AS— 5 | ARBERBEEDNS BB T ERA S DERZRWEHNBREATESNTVDBRULMAES AW L C . o de sake. the b h ld brize at the A | Sake Awards for 2 i
Ninki Shuzo | Ninkichi FEE DU S AN TS S EE R T D i e T y:grs.cra ed, ginjo-grade sake, the brewery has won a gold prize at the Annual Japan Sake Awards for 2 consecutive
_— . RIE7TFEZE ELHLKTHAENEEELRED WA IWC2015F v Y EA > - B4 -IWC2017  Established in 1918, Homare Shuzo uses famous Kitakata water in its mashing to create mellow flavor, winning Champion
Eih;@snhe(ﬁ) :\.]\—jéi;iri’b 39| NOT+4—SE PR OEEEEESETISCENEETYE TR2OELEFHEILSESE (514 Sake at IWC201 5,_a IWC2017 trophy, the 2017 Fukushima Pref_ectur_e Spring Sake_ Appraiser Association’s Governor
omare ohuzo ). iS5y RTASIELI DRI CEHEIEE W, Award, and gold prize at the 2017 Annual Japan Sake Awards (14-time winner). Try their new brand, Karahashi.
&) ISEEm &) 54 RICEENTZER BARER. BRBKERICIEESNEESNRKkEET ZE2EB OB E#ET  Surrounded in verdant nature, crystal clear skies, and blessed with pure water, one of Japan’s 100 top designated waters,
Eisen Shuzo |Eisen THITTEER ZHDE LIBEED ICMATE D XY, Eisen Shuzo in the town of Bandai at the foot of Mt. Bandai focuses on sake made with locally-cultivated rice.
B HEASR |= 12 171 1FRIE HARESTDHERICKRZ A2 FEmE VHRTOSEEARK 28X - 288ARER Established in 1711, Niida Honke with its mission to be a brewer that protects rice fields was the first brewer in Japan to
Niida Honke |©dayaka TIAHDBERE T use only all-natural yeast mash and only all-natural junmai rice.
BIXRAIE | B3 15| S BERTT. TESEED EOAFTVET, A microbrewery producing carefully-crafted artisanal sake.
Genba Honten | APukuma
£ BT ST TIRETAHRE L TWANERTISEE D T—ROMBESBICRATE S HES, Lk A pioneer in the production of junmai ginjo-grade sake “made for general consumption enjoyment” prior to the age of sake
B RS PA=Il 63| BEEES D DARE & D BETCHEIETL SEETLELKTEE LT3, THRESE O Rk appraisal competitions, Nagurayama Shuzo has since won numerous Tohoku and national sake awards. With premium
gﬁg;(;ayama Nagurayama DFIEES K LT %’éﬂﬂi@?ﬁ:b\%nb\;&ﬂ;&ﬂ*ﬂ g%i:?{ﬂ%’éfééz5L‘7€’G)M‘i‘£9'{\:\é importance placed on five-flavor harmony, called “gomi” (sweet, salty, spicy, sour, bitter), and conceiving of an ideally clean
Al X (S N AN VAN (& (& =] o

sweetness without zatsumi (miscellaneous flavor), sake is lovingly raised like children.
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BIEDEEER &0 . .
Minenoyuki anenf'yuki 4| SEELHDNSIEB T, A microbrewery located in Aizu Kitakata district.
Shuzojo
(B)EZ0DE
Ny eN==Ri=] ==
E:Eiﬁh i;ﬁai 46| HITTDXK-K-BER- NICZEDD DEZED > DTVRWIEL TWET, A limited-volume, slow and careful sake brewery particular about the local rice, water and yeast used.

itanohana
Shuzojo
Ti%;f(@ﬁs(;ﬁ)o ;ﬁ%yok 19| RRFHAIZ 2EMTEEFRIOFEREERE. Established around 1840, and gold prize winner at the Japan Annual Sake Awards for 9 consecutive years.

yokuni Shuzo | ## un
o2 = 171 EX RGP AR ar = - BB CEALREDGEDEY Cstablished in 1718, the name “Hanaharu” comes from a famous Chinese poem that contains a wish following the Boshin
;Z%ﬁ;ﬁ %= 59 ?f;i\(%u;ifjfm T%%)JE,B;ngﬁgﬁﬁfﬁ;ﬁ;@;ggﬂ?igzf_%z%%ﬁ%\%}iigzgiff War in which a group of young Aizu samurai, called “Byakkotai” (White Tiger Force) lamented the fall of their castle, wishing

u IRETEL T A b - N o . for a restoration that would be as bright as flowers and calm as spring. It serves as inspiration for a type of sake with a
Shuzo Uleo it DE D DIETED P U < D% 0 2D 5/ FNWABRDW EHL D& & ZBIEL THDET 2 Sy = o
- ! N - SIS & N ! = ° “gentle fragrance”, soft to the taste, clean and smooth going down.”

3%5,@5%@ =) 7 RBRAIS30FRIE AN SEBE TR TOIRIC LD ZRE MEETRIEL TFakMRWEED  Established in 1955, Miyaizumi Shuzo observed strict discipline and thorough attention to detail in all its processes from
Miyaizumi Miyaizumi ET->TWET, rice washing to storage to ensure flawless sake brewing.
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