
Something different: 
Japanese Sake & Shochu
Quick guide of 15 selected breweries from Japan



What is Sake?

Sake is an alcoholic drink that…

 Point 
1 Consists of rice, water, and koji.

 Point 
3 Has been made in Japan since antiquity.

 Point 
5 Requires complex skills to brew.

 Point 
7 Tastes less acidic and has more “uma-

mi” than wine.

 Point 
9 Can be served at a range of tempera-

tures.

 Point 
11 Can be enjoyed fresh or aged.

 Point 
2 Is made with koji as the key ingredient.

 Point 
4 Is closely tied with Japanese culture.

 Point 
6 Is brewed, not distilled.

 Point 
8 Can have a surprisingly fruity aroma.

 Point 
10 Pairs nicely with a variety of food.

 Point 
12 Is Sulfite-free.

*find out 10 facts of sake from here!

https://japansake.or.jp/sake/en/basic/10-sake-facts/


Akashi Sake Brewery Co., Ltd.

Akashi Sake Brewery is a small boutique artisanal sake producer based in Akashi-city, a fishing town 
in Western Japan in Hyogo prefecture (Tai means sea bream). Akashi’s Tai is well known for being 
the best sea bream in Japan. The signature range of Akashi-Tai sake is handmade in small batches by 
Toji (or master brewer) and his close team of trusted craftsmen using the traditional method with the 
highest quality, locally produced ingredients from Hyogo prefecture. Our Sake range includes sake 
like Genshu as well as tasteful liquor ranges.

1-3 Okurahachiman-cho, Akashi, Hyogo 673-0871 JAPAN

@akashitaisake @Akashi-TaiSakee-info@akashi-tai.com

Akashi Sake Brewery Co., Ltd.

Junmai Daiginjo

Akashi-Tai Junmai Daiginjo Genshu
Awards: Feminalise GOLD, Kura Master PLATINUM

This is Akashi Sake Brewery’s grand cru Sake with an extra-long brewing process. This results in a 
highly floral, delicate and full-bodied Sake with complex aromas. The palate offers a perfect balance of 
lemon and bitter orange to give a long-lasting finish.

Type

Aroma
Alc.

Taste

16%
melon, lemon, bitter orange, sage and subtle herbaceous notes
sweet dry light rich

Tokubetsu Honjozo

Akashi-Tai Tokubetsu Honjozo
Awards: ISW SILVER

Akashi-Tai Tokubetsu Honjozo is a classic, traditional style of sake. Medium-bodied with umami-
rich, savoury and earthy flavours, complementing a variety of savoury food. A dry start with citrus 
flavours and a smooth, well-balanced finish.

Type

Aroma
Alc.

Taste

15%
a discrete nose with lime, lemon and straw
sweet dry light rich

Umeshu Sake Liquor

Akashi-Tai Shiraume Ginjo Umeshu
Awards: Feminalise GOLD, ISW GOLD

A firm summertime favourite, Umeshu is a liqueur made from plums, or “ume” in Japanese. Its sweet, 
fruity flavours make it a popular choice among many, with great satisfaction derived from the full 
and bursting taste of our plums, macerated in Ginjo sake for 6 months and aged in enamel tanks for 2 
years. Sweet with rich prune, almond flavour with refreshing dry finish.

Type

Aroma
Alc.

Taste

14%
dry fruit, date cherry and plum
sweet dry light rich

Yuzushu Sake Liquor

Akashi-Tai Ginjo Yuzushu

Akashi-Tai Yuzu sake liqueur uses an exceptionally high quantity of fresh Yuzu from the Hyogo pre-
fecture, which is pressed on arrival to preserve the clear aroma of the rare citrus fruit highly prized in 
Japan. It offers a touch of originality to the most refined cocktails and can be drunk neat or on ice as 
an aperitif or after dinner.

Type

Aroma
Alc.

Taste

10%
sweet and fragrant with yuzu, citrus and grapefruit
sweet dry light rich

https://akashisakebrewery.com/

https://www.instagram.com/akashitaisake/
https://www.facebook.com/AkashiTaiSake
mailto:e-info%40akashi-tai.com?subject=
https://akashisakebrewery.com/


Amabuki Shuzo Co., Ltd.

Mt Amabuki is situated northeast of the brewery. Having been inspired by its majestic figure, we 
named our brewery after the mountain. Ever since 1688, Amabuki Brewery with a history of 333years 
has been making the most of the sake rice harvested from various regions all over the nation and the 
mellow water beneath the Sefuri mountains. and then we sincerely pursue ultimate sake brewing. Sake 
brewing is Japan’s traditional culture and fruit our predecessors’ dauntless endeavor. Under the shield 
of the traditional culture, they have been proactively adopting new techniques to create unique sakes 
one after another. You can enjoy your relaxing time over fragrant sake or have some peaceful time 
with rich-tasting sake. We take it on our mission that we provide you with enriched daily life, which is 
also our pleasure.

2894 Higashio, Miyaki-cho, Miyaki-gun, Saga 849-0113 JAPAN

@amabukishuzo_official @amabukihosokawa@amabuki.co.jp

Amabuki Shuzo Co., Ltd.

https://www.amabuki.co.jp/en

Junmai Daiginjo

Amabuki Kimoto Junmai Daiginjo

Junmai Daiginjo brewed using the traditional ‘Kimoto’ brewing method with the flower yeast from 
Rhododendron. It is fairly high acidity embraces the flavor of the ‘Omachi’ rice and goes well with 
food. It is also suitable for serving warm.

Type

Aroma
Alc.

Taste

16%
The nose is clean with fruity notes like golden apple and ripe pear. We can also feel some 
dried fruits: almond, hazelnut and dry apricot. Grains such as porridge and white pepper 
are making this nose really complex after aeration.
sweet dry light rich

https://www.instagram.com/amabukishuzo_official/
https://www.facebook.com/amabuki
mailto:hosokawa%40amabuki.co.jp?subject=
https://www.amabuki.co.jp/en/


Chiyonosono Sake Brewery INC.

Our sake brewery was founded in 1896. After World War 2, all the sake made in Japan was futsūshu, but here at Chi-
yonosono we pioneered a revival of junmai in 1968. After the first pressing, brewery workers celebrated the revival 
by passing around sake in a red sakazuki cup, also called a Shuhai, thus inspiring the name of our junmai series. We 
have since continued to try new ventures, such as putting our daiginjō in 1,844 ml bottles corked like wine for a new 
style of matured premium sake. Customer tastes change, but at Chiyonosono, we continue to offer sake brewed our 
way: with flavor that excites and enriches. Personally, I feel it important to contribute to greater creativity in drink-
ing and food culture, and so plan to spend day and night in research and development. I hope that you will continue 
to join us on this journey!

1782 Yamaga, Yamaga, Kumamoto 861-0501 JAPAN

@chiyonosono1896info@chiyonosono.co.jp

Chiyonosono Sake Brewery INC.

https://en.chiyonosono.co.jp

Junmai Ginjo

Junmai Ginjo Yoku
Awards: Kura Master 2019 & 2021 PLATINUM, 2020 GOLD

Made with the new variety rice Hana-Nishiki which was prodeced by Kumamoto prefecture. Straight-
forward, with a very subtle dryness coddled in layers of subtle umami.

Type

Aroma
Alc.

Taste

16%
straightforward, with a very subtle dryness coddled in layers of subtle umami
sweet dry light rich

Junmai

Junmai Shared Promise
Awards: Kura Master 2018 PLATINUM

This sake is dry type, but you can feel natural sweetness, which comes from rice “umami” (rice rich 
taste). Meat dish pairs wonderfully with this sake.

Type

Aroma
Alc.

Taste

15%
white flowers
sweet dry light rich

Junmai Ginjo

Junmai Ginjo Sacred Power

“Shinriki” means “Sacred Power” in Japanese. Kumamoto Prefecture has revived sake rice “Shinriki”, 
for the first time in decades, which was once grown in western Japan.
“Sacred Power” is high-level Junmai Ginjo sake with no added alcohol which has a pleasant taste.

Type

Aroma
Alc.

Taste

15%
this is a rich, full flavored sake with fresh-cut green grass aromas and hints of tropical 
fruits
sweet dry light rich

https://www.instagram.com/chiyonosono1896/
mailto:info%40chiyonosono.co.jp?subject=
https://en.chiyonosono.co.jp/


CHORYO SHUZO CO., Ltd.

Choryo Shuzo is located in Koryo-cho, in the north-west of the Nara Prefecture, which is said to be 
the birthplace of Sake. Koryo-cho is surrounded by historical heritages: the shrine dedicated to the 
God of Sake “Omiwa Jinja” to the east, the holy site of Buddhism origin “Asuka-ji” to the south, and 
the World Heritage classified “Horyu-ji” temple to the north. The philosophy of our sake brewing is 
based on “Shodo-mu-kyu-kyoku” (There are no limits to self-improvement). We have been dedicating 
ourselves to brewing sake that would be cherished by customers and therefore we pay special attention 
to rice, water, people and sake brewing.

4 Minami, Koryo, Kitakatsuragi, Nara 635-0818 JAPAN

@choryoshuzo @choryofanpagek-choryo@iidagroup.co.jp

CHORYO SHUZO CO., Ltd.

http://www.choryo.jp/en/

Tarusake

Choryo Yoshinosugi no Tarusake

To make this pure and clear tarusake, we use carefully selected undiluted sake aged in only the finest 
sake barrels. We take extra care of our sake and make sure to obtain the perfect balance between fresh 
aroma and taste. We then carefully seal it in bottles without losing any of the delightful flavors.

Type

Aroma
Alc.

Taste

15%
powerful, complexity: straightforward
sweet dry light rich

Sparkling Sake

Choryo Sawa Sawa

This is a sparkling Sake made of rice and rice koji. Its carbon dioxide gas is generated naturally by bot-
tle fermentation. Its clean sweetness makes it a very lively and easy to drink sake.

Type

Aroma
Alc.

Taste

8%
soft, complexity: complex
sweet dry light rich

Tokubetsu Junmai

Choryo Omachi Tokubetsu Junmai-shu

“Omachi Tokubetsu Junmaishu” uses “Omachimai” grown in the Takashima district of Okayama, the 
birthplace of “Omachimai”. “Omachimai” is known as a difficult rice variety to brew and requires the 
use of refined brewing techniques. This sake’s finish is typical of “Omachimai”, layered, rich and flavor-
ful.

Type

Aroma
Alc.

Taste

15%
soft, complexity: complex
sweet dry light rich

https://www.instagram.com/choryoshuzo/
https://www.facebook.com/choryofanpage
mailto:k-choryo%40iidagroup.co.jp?subject=
http://www.choryo.jp/en/


GEKKEIKAN SAKE COMPANY, LTD.

Gekkeikan Sake Company was founded in the year 1637 when first generation of the Okura Family, 
Jiemon Okura, moved to the Fushimi region just south of Kyoto to set up his sake brewery. Develop-
ing the first all-year sake brewing system is just one of the many technological innovations Gekkeikan 
has made in the nearly four centuries since its founding, and Gekkeikan remains a pioneer in the sake 
industry in order to develop and deliver ever higher quality sake. Gekkeikan continues the rich tradi-
tions of sake culture not only in Japan, but also exporting to over 50 countries and areas across the 
globe.

247 Minamihama-cho, Fushimi-ku, Kyoto, 612-8660 JAPAN

@gekkeikansakem_matsui@gekkeikan.co.jp

GEKKEIKAN SAKE COMPANY, LTD.

https://www.gekkeikan.co.jp/english/

Ginjo

Gekkeikan Retro Bottle Ginjo

This ginjo sake entices with a gorgeous bouquet of fruity ginjo aromas, leading into a rich, full-bodied 
palate. Sweet and mouth-coating, the result is a step back in time to the classic premium sake of the 
past. Best served chilled to enjoy the aromas and fruit flavors, or slightly warmed to enhance the rich 
body.

Type

Aroma
Alc.

Taste

16.5%
gorgeous bouquet of fruity ginjo aromas
sweet dry light rich

Tokubetsu Junmai

Yamada Nishiki Tokubetsu Junmai

“Tokubetsu” means “special”, and this premium tokubetsu junmai sake has been made using 100% 
Yamada Nishiki rice, famed for its use in high quality sake for the rich flavours and aromas it imparts 
on sake. This tokubetsu junmai has a delicate floral aroma, a well-rounded palate and a refreshing af-
tertaste. Light and versatile, this sake is perfectly suited to be enjoyed with meals, either chilled, room 
temperature, or warm.

Type

Aroma
Alc.

Taste

14.5%
delicate floral aroma
sweet dry light rich

Daiginjo

Gekkeikan Miyako-Shibori Iwai-mai Daiginjo

“The Capital Brew” – made with Iwai rice, a variety of sake brewing rice grown only in Kyoto Prefec-
ture, the pristine water of Fushimi, and of course Gekkeikan’s skill and dedication to perfection, this 
sake is as Kyoto as they come, making it worthy of being the sake of Japan’s ancient capital city.

Type

Aroma
Alc.

Taste

14.5%
a fruity aroma and clean palate characterise this premium daiginjo sake
sweet dry light rich

Nigori

Gekkeikan Nigori Sake

“Nigori” means a roughly filtered sake. This Nigori sake is thicker and creamier in texture, with a 
milk-like appearance. The cloudiness comes from the rice sediment which remains in the sake after 
filtration, allowing the texture to also be enjoyed. Drink it chilled, and in sake cocktails.

Type

Aroma
Alc.

Taste

10.5%
earthy and sweet, acidic, rice-derived aromas
sweet dry light rich

https://www.instagram.com/gekkeikansake/
mailto:m_matsui%40gekkeikan.co.jp?subject=
https://www.gekkeikan.co.jp/english/


Hakutsuru Sake Brewing Co., Ltd.

We have been creating fine sakes in Nada, Japan since 1743. Since the early days the white crane has been both our 
inspiration and our name. This graceful and refined bird is an auspicious symbol in Japan. We wish the happiness 
and good fortune it brings to be shared by all who enjoy our sake. 
We offer a wide range of sakes each of which has an individual character. They represent the diversity of sake today 
and provide enjoyment at different moments.

4-5-5 Sumiyoshiminami-machi, Higashinada-ku, Kobe, Hyogo 658-0041 JAPAN 

@hakutsuru_official @HAKUTSURU.SAKE.BREWING.EN
info@hakutsuru-europe.com

Hakutsuru Sake Brewing Co., Ltd.

https://www.hakutsuru-sake.com/global

Junmai (Nigori)

Sayuri

Sayuri means ‘little lily’ in Japanese and is our name for this soft, rich and floral sake. As a nigori sake 
it is unfiltered and so has a smooth, milky appearance and mouth-feel. It is a very relaxed, clean and 
easy character with a refreshing aroma and natural light sweetness.

Type

Aroma
Alc.

Taste

12.5%
hints of white grape and elements of cherry blossom
sweet dry light rich

Junmai Daiginjo

Hakutsuru Nishiki

Hakutsuru Nishiki is our expression of sake perfection. A luxurious sake, mouth-filling and full of fla-
vour, yet delicately refined. To make our finest sake we set about creating a new strain of rice that would 
surpass the traditional rice used in sake and excel after substantial polishing. This took eight years of de-
velopment and is the first successful cross-breed of Yamadaho and Tankan-Wataribune rice in 70 years.

Type

Aroma
Alc.

Taste

15.5%
elegant floral notes of jasmine/orange blossom and a hint of vanilla in the extra-long 
finish
sweet dry light rich

Junmai

Chika Sake Cup

“A new way to sip” - Chika was born and raised in Kobe, Japan in 1997. She is adventurous and pas-
sionate about spreading joy to all she meets. It is through Chika Sake Cup that she brings a smile to 
all. A smooth and refreshing sake from start to finish.

Type

Aroma
Alc.

Taste

13.5%
light bodied and slightly dry with light aromas of honey and sugarcane, layered with 
roasted almond and cashews on the nose 
subtle hints of pear, grapefruit, aniseed and dark chocolate, with a short and easy finish
sweet dry light rich

Junmai (Sparkling)

Awayuki Sparkling

Affectionately known as the “sparkling snow,” this sake is a lightly alcoholic blend of fruity and floral 
notes punctuated by a cold and crisp effervescent fizz.

Type

Aroma
Alc.

Taste

5.5%
tempting flavours of tropical fruits, banana cream, hazelnut, vanilla and honeycomb with 
floral, fruity and mellow rice aromas
sweet dry light rich

https://www.instagram.com/hakutsuru_official/
https://www.facebook.com/HAKUTSURU.SAKE.BREWING.EN
mailto:info%40hakutsuru-europe.com%0D?subject=
https://www.hakutsuru-sake.com/global/


Kankyo Shuzo Co., LTD.

Founded in 1862, our main products are fermented foods, mainly Hon Mirin and Sake.
Please enjoy our Hon Mirin and Sake, slowly brewed with high-quality rice from our home Prefecture 
of Aichi.

4-1 Shiro, Kanie-cho, Ama-gun, Aichi 497-0040 JAPAN

Kankyo Shuzo Co., LTD.

https://www.kankyo-shuzo.co.jp/en

Junmai Ginjo

Junmaiginjoshu Ikkoku

Traditional Sake, very tiny taste and rich flavor in Junmaiginjoshu Ikkoku

Type

Aroma
Alc.

Taste

15.5%
rich
sweet dry light rich

hotmaster@kankyo-shuzo.co.jp

https://www.kankyo-shuzo.co.jp/en/
mailto:hotmaster%40kankyo-shuzo.co.jp?subject=


KOBE SHU-SHIN-KAN BREWERY

Established in 1751,Kobe Shu-Shin-Kan Brewery is a well-known maker of a popular sake called 
Fukuju. You can purchase handmade sake right from the barrel after our sake tasting.
Besides our brewery, we offer amenities in which you can relax and enjoy the arts, including Saka-
bayashi, a fine dining experience offering Kaiseki dishes, and Shu-Shin-Kan Hall, featuring concerts 
and Rakugo, or traditional comic storytelling. Take a stroll in our garden and enjoy the flowers of each 
season as you also taste the corresponding sake of that season. This makes the perfect place for your 
special guests from overseas.

1-8-17 Mikagetsukamachi, Higashinada-ku, Kobe, Hyogo 658-0044 JAPAN

@shushinkan.fukujuinfo@shushinkan.co.jp

KOBE SHU-SHIN-KAN BREWERY

https://www.enjoyfukuju.com/en/

Premium Junmai

Fukuju Dance of Stork
Awards: Kura Master GOLD

Brewed from Koshi-hikari rice cultivated in the Tajima area, famous safe haven for storks. Rich, mel-
low taste. Sophisticated acidity, and enjoyable aftertaste.

Type

Aroma
Alc.

Taste

15%
sweet fragrance with a hint of apricot, smooth, and elegant umami taste
sweet dry light rich

Daiginjo

Fukuju Gold Label
Awards: International Wine Challenge GOLD, International Sake Challenge GOLD

Daiginjo sake is made exclusively from Yamada-nishiki rice, cultivated in Hyogo prefecture. It features 
a refreshing bouquet reminiscent of white peach and pear, and elegant taste.

Type

Aroma
Alc.

Taste

15%
a very complex balance of umami and sweetness with melon candy and white flowers
sweet dry light rich

Junmai Ginjo

Fukuju Blue Label
Awards: International Wine Challenge GOLD, International Sake Challenge GOLD

Junmai Ginjo sake is made by fermenting carefully polished rice cultivated exclusively in Hyogo, the best 
sake rice producing region of Japan. Restrained style of ginjo but full of character. It is highly recognized 
by sommeliers from around the world, and has been served at the banquet dinner at the Nobel Prize 
award ceremony for several years.

Type

Aroma
Alc.

Taste

15%
the bouquet is reminiscent of ripe apricot and features a smooth rice umami flavor
sweet dry light rich

Liqueur

Fukuju Yuzu Sake

A fragrant blend of Japanese sake and natural yuzu juice. Its distinctive citrusy aroma makes Yuzu sake 
all the more enjoyable, as a cocktail or as a sorbet in the summer, with hot water during wintertime.

Type

Aroma
Alc.

Taste

14%
unique citrus scent
sweet dry light rich

https://www.facebook.com/shushinkan.fukuju
mailto:info%40shushinkan.co.jp?subject=
https://www.enjoyfukuju.com/en/


Nate Shuzoten
846 Kuroe, Kainan, Wakayama 642-0011 JAPAN

@kuroushi_sakeinfo@kuroushi.com

Nate Shuzoten

https://kuroushi.co.jp

https://www.instagram.com/kuroushi_sake/
mailto:info%40kuroushi.com?subject=
https://kuroushi.co.jp/


Takamasamune Co., Ltd.

Takamasamune has started brewing Sake in 1880s and established the company in 1935. We manufacture Sake and 
Shochu which is Japanese traditional distilled beverage using Koji yeast. The products are Junmai Sake, Ginjo Sake, 
Regular Sake/Futsu Shu, Barley Shochu, Rice Shocu, Bottled RTD Sake-based and Bottled RTD Shochu-Based.
Our company offers not only our national brand of products but also OEMs and PBs in accordance with the market 
needs and wants including design, package, taste, AVB and so on.
Our mission is to offer the total solution of Japanese alcohol beverages.

8-12 Kogashiramachi, Kurume, Fukuoka 830-0045 JAPAN

@takamasamune_official @SAKE.Takamasamunek-muranaka@takamasamune.co.jp

Takamasamune Co., Ltd.

https://www.takamasamune.com

Sake

Kachi Taka (Victory Hawk)

A  product developed as a congratulatory liquor for “SoftBank Hawks” fans and general users of Japa-
nese professional baseball teams.
Please enjoy to drink with cold, normal temperature, or hot as you like.

Type
Alc. 15%

Junmai

Chikusui 17

Please enjoy Premium Sake with 17 degree!
It is characterized by the original gentle flavor of rice and rich taste. The bottle label was designed with 
a geometric pattern that is the traditional Kurume crafts “Kurume Kasuri”.
Recommended for dishes that are well seasoned and such as steamed fish. With chilled (about 10˚C) 
or normal, heated temperature, you can enjoy directly and enjoy the original flavor and taste of Sake.

Type
Alc. 17%

Junmai Ginjo

Chikusui 17

Please enjoy Premium Sake with 17 degree!
It is characterized by fruity flavor of Ginjo and a refreshing taste. The bottle label was designed with a 
geometric pattern that is the traditional Kurume crafts “Kurume Kasuri”. 
Recommended for Japanese dishes such as sashimi and salted grilled fish. With chilled (about 10˚C) or 
normal, heated temperature, you can enjoy directly and enjoy the original flavor and taste of Sake. 

Type

Aroma
Alc. 17%

fruity

Awards: Sake-China 2020 GOLD

Junmai

Chikugo no Kanbai

You can feel the original flavor of rice.
Since no brewed alcohol, sugars or acidulants are used, you can enjoy the rich taste of sake and the 
original aroma of rice. 
Please enjoy drinking with cold, normal temperature, or hot as you like.

Type
Alc. 14%

https://www.instagram.com/takamasamune_official/
https://www.facebook.com/SAKE.Takamasamune/
mailto:k-muranaka%40takamasamune.co.jp?subject=
https://www.takamasamune.com/


TANAKA Shuzoten Inc.

TANAKA 1789 - 230 YEARS OF HISTORY 
Founded in 1789 – the year of the French revolution – and located in Miyagi, Japan, the Tanaka 
Shuzoten(Sake Brewery) celebrated its 230th anniversary of crafting the world’s finest sake in 2019. 
For more than two centuries, Tanaka has been producing hand-crafted sakes elaborated by using an-
cestral and natural methods, giving a complex, rich and singular character to its award-winning sakes 
made by the best koji (Master Brewer) using the highest quality rice. 
The brewery itself has a unique architectural history. The roof tiled with Celadon porcelain and 
Namako kabe walls embody the unique characteristics of Kura architecture, a jewel of Japanese tradi-
tion. Some walls of the brewery still whisper of the past, with hand-written notes about the produc-
tion of old vintages. Tanaka Shuzoten is a living museum of sake. In the future Tanaka 1789 intends to 
continue highlighting and sharing its amazing story.

88-1 Nishimachi, Kami, Kami-gun, Miyagi 981-4251 JAPAN

@tanaka1789xchartier @tanaka1789xchartierk.nagai@glion.co.jp

TANAKA Shuzoten Inc.

https://tanaka1789xchartier.com/en

Tokubetsu Junmai

TANAKA 1789 X CHARTIER PAVILLON OF BLEND 001

In order to add a more complex texture, we use the traditional kimoto and yamahai brewing methods 
that utilize the power of nature, and blend four types of sake. Based on Chartier’s own aromatic science 
and blending knowledge cultivated through his wine business, he uses Miyagi A and Miyagi B3 yeast, 
which are unique to Miyagi Prefecture, and locally harvested “Kuranohana”, “Miyamanishiki”, and 
“Gin no Iroha” rice to express and reflect the terroir in order to achieve a fusion of aroma and acidity.

Type

Aroma
Alc.

Taste

16.5%
it is characterized by a sweetness that spreads gently in the mouth, and a bitter aftertaste 
with a slight accent. You can enjoy the lingering taste for a long time
sweet dry light rich

Junmai Ginjyo

Manatsuru Junmai Ginjo
Awards: Wine Glass Delicious Japanese Sake Award 2021 (premium pure rice category) GOLD

Obtained “Vegan Certification”. It is recommended to drink it slightly chilled at 15-20℃.Pairing with 
simmered dishes, stews, and grilled fish is especially recommended. This product has been particu-
larly well received around the world, and we ship about 30,000 bottles a year to overseas markets.

Type

Aroma
Alc.

Taste

15.5%
mild aroma. It is characterized by a soft and rich flavor. It has a clean aftertaste, so it can 
be paired with just about anything
sweet dry light rich

Junmai Daiginjo

TANAKA 1789 X CHARTIER BLEND 002 VINTAGE2018

A first in the world of sake: this second blend, “crafted for food” by Chartier, is a Junmai  
Daigingo style (Blend 001 is a Junmai style). It will shake your taste buds with its bold exotic fruity 
aromas and its explosive, juicy fruit attack, coupled with a sensual texture and balanced by a unique 
naturally fresh acidity. This represents the signature of TANAKA 1789 X CHARTIER sakes, offering 
elegance and verticality similar to the world’s best white wines.

Type

Aroma
Alc.

Taste

16.3%
in the mouth, the fruity flavors of white peach and muscat and the elegant, round, melt-
in-your-mouth sweetness reminiscent of wasanbon sugar spread in unison, and the fine 
acidity provides a beautiful finish
sweet dry light rich

https://www.instagram.com/tanaka1789xchartier/
https://www.facebook.com/tanaka1789xchartier
mailto:k.nagai%40glion.co.jp%0D?subject=
https://tanaka1789xchartier.com/en


TATSUUMA-HONKE BREWING CO. LTD.

Hakusihka has been manufacturing sake for more than 350 years in Nishinomiya, Hyogo prefecture, 
Japan and exporting sake for more than 30 countries in the world. 
Our core brand, “Hakushika”, which literally means “white deer”, is a sign of longevity and subject of 
an old Chinese legend. Hakushika is known as one of Japan’s leading sake brews and enjoys increas-
ing popularity as the sake best suited to match the nearly limitless range of Japanese cuisine. Abroad, 
more discerning sake fans appreciate Hakushika sake not only as a pleasant accompaniment to sushi 
but also for its own rich and smooth flavor.

2-10 Tateishi-cho, Nishinomiya, Hyogo 662-8510 JAPAN

@hakushika_official @hakushika.tatsuumahonkecustomer@hakushika.co.jp

TATSUUMA-HONKE BREWING CO. LTD.

https://www.hakushika.co.jp/en

Junmai

HAKUSHIKA TOKUSEN JUMNAI

Hakushika’s representative sake, Hakushika Junmai is traditional favorite. Standard but pleasant Jun-
mai flavour.

Type

Aroma
Alc.

Taste

14.5%
green young grass
sweet dry light rich

Junmai Namachozo

HAKUSHIKA JUNMAI NAMACHOZO FRESH&LIGHT

Made by a brief aging period and pasteurization right before bottling, Fresh and Light Namachozo is 
characterized by a refreshingly cool aroma and mild taste.

Type

Aroma
Alc.

Taste

13.3%
hints of banana, white pepper and orange blossom
sweet dry light rich

Junmai Daiginjo

HAKUSHIKA JUNMAI DAIGINJO PREMIUM
Awards: Monde Selection 2021 GOLD, Kura Master 2021 GOLD, London Sake Challenge 2020 PLATINUM

Entire process has been carefully crafted by hand to produce a taste that the brewer aims for. It has a 
nice body and a clean finish due to its fresh acidity. 
Used 100% YAMADANISHIKI RICE cropped in Hyogo prefecture special A district

Type

Aroma
Alc.

Taste

16.5%
youthful melon
sweet dry light rich

Junmai Ginjo

HAKUSHIKA JUNMAI GINJO GOLD LABEL 

Luxuriously aromatic with hints of tree-ripened apple and touches of melon, this full-bodied junmai 
ginjo sake has a slightly creamy smooth finish.

Type

Aroma
Alc.

Taste

14.7%
ripened apple, melon, lychee
sweet dry light rich

Awards: London Sake Challenge 2020 GOLD, Monde Selection 2021 GOLD

https://www.instagram.com/hakushika_official/
https://www.facebook.com/hakushika.tatsuumahonke/
mailto:customer%40hakushika.co.jp?subject=
https://www.hakushika.co.jp/en/


Urakasumi Sake Brewery Saura Co., Ltd

Our aim is to make “classic” and “elegant” Urakasumi sake. 
It has good umami (richness) of rice, well-balanced flavors and aromas, and a mild and elegant 
mouth-feel. Miyagi produced rice is primarily used while our sake offer the best food-pairing abilities.

2-19 Motomachi, Shiogama, Miyagi 985-0052 JAPAN

@urakasumi_sake @urakasumiinfo_en@urakasumi.com

Urakasumi Sake Brewery Saura Co., Ltd

https://www.urakasumi.com/en

Junmai Daiginjo

Yamadanishiki Junmai Daiginjo Urakasumi
Awards: Kura Master 2021 GOLD, CINVE 2021 GRAND GOLD, 2021 The U.S. National Sake Appraisal SILVER

Fragrant and intense aroma of tropical fruits, green apples, fresh pineapples, bananas and melon. On the 
palate, an extra feeling of aniseed, lily, apricot and orange feeling is mixed with floral and spicy notes. A 
pronounced acidity and umami create a full-bodied sake that pairs well with rich food. Two consecutive 
years “Top 5” sake in Spain’s CINVE contest including a Champion Sake Award (Gran CINVE 2019), and 
awarded several gold medals in the US National Sake Appraisal and in France’s famous Kura Master.

Type

Aroma
Alc. 16.0-16.9%

intense complexity of pineapple, green apple, tropical fruits, pear, aniseed, melon, lychee, 
bubblegum, lily, apricot, white flowers, hints of orange, cinnamon, nutmeg and steamed rice
sweet dry light richTaste

Junmai Ginjo

Junmai Ginjo Urakasumi Zen
Awards: 2021 The U.S. National Sake Appraisal GOLD, IWC 2020 BRONZE, CINVE 2020 SILVER

The in-house yeast combined with a long fermentation at a low temperature results in a soft sensation 
with hints of melon, white lily, and cream, procuring an overall pleasant flavour and harmony. Sig-
nature product since 1973, it is a symbol of elegance, refinement, and balance in the sake history. Its 
quality is often described as the pinnacle of the balance between junmai ginjo’s food paring ability and 
junmai daiginjo’s elegance. Paring is especially easy with seafood or light food in general.

Type

Aroma
Alc. 15.0-15.9%

melon, white lily, mineral, steamed rice
sweet dry light richTaste

Junmai

Junmai-shu Urakasumi
Awards: CINVE 2021 SILVER, IWC 2021 BRONZE, 2021 The U.S. National Sake Appraisal GOLD

Made with the local Miyagi rice “Manamusume”, combined with the Urakasumi in-house yeast, this 
sake allows an excellent umami to stand out along with ripe banana, toasted nuts and steamed rice 
aromas. The fruity and dry sensation with the textured mouthfeel also contribute to making this jun-
mai sake a unique and refined product.

Type

Aroma
Alc. 15.0-15.9%

banana, steamed rice, caramelized nuts
sweet dry light richTaste

Honjozo

Honjikomi Urakasumi
Awards: IWC 2020 BRONZE

Soft and smooth. In addition to the eloquent yet typical perfume of custard, ripe banana and steamed 
rice, the mouthfeel is well-balanced and the finish, not less surprising, imposes itself rapidly, leaving 
several subtle nuances of taste finely structured. A great value product very popular among restaurants.

Type

Aroma
Alc. 15.0-15.9%

custard cream, ripe banana, steamed rice
sweet dry light richTaste

https://www.instagram.com/urakasumi_sake/
https://www.facebook.com/urakasumi/


What is Shochu?

Honkaku shochu and awamori are... *more about Shochu & Awamori!

traditional Japanese distilled spirits like whiskey, brandy and voka.
They are produced from a variety of base ingredients which deliver Shochu their characteristics.

RiceIngredient
Kome (Rice) Shochu

Character

Area

Its flavour is mellow. Responding to the recent shift in taste trends towards “soft 
and light” flavours, lighter flavoured products are now gain popularity.
Kumamoto Prefecture, other rice producing areas in Japan

BarleyIngredient
Mugi (Barley) Shochu

Character

Area

It is milder and easier to drink than Kome Shochu. Its fresh aroma and mild, light 
and vibrant taste has contributed to its increasing popularity among Shochu lovers.
All over Kyushu-area, in particular in Nagasaki & Oita Prefectures.

Sweet potato (about 40 varieties)Ingredient
Imo (Sweet potate) Shochu

Character

Area

a rich aroma of steamed sweet potato. The soft and sweet taste of sweet potato 
remains even when served diluted with hot or cold water.
Kagoshima & Miyazaki Prefectures and Izu Islands (Tokyo)

Indica rice and local Okinawan black kojiIngredient
Awamori - Okinawa Speciality

Character

Area

The single distillation method ensures Awamori’s unique taste. Vintage aged 
Awamori known as Kusu has a particularly richly ripe flavour.
Okinawa Prefecture

Black sugar from sugar caneIngredient
Kokuto (Black Sugar) Shochu

Character

Area

The sweet and light taste derived from the black sugar is unique. This has a fresh 
and smooth flavour.
Amami Islands in Kagoshima Prefecture

Buckwheat sobaIngredient
Soba (Buckwheat) Shochu

Character

Area

The characteristic aroma and subtle sweetness of soba give this Shochu a palatable 
and fresh taste.
Miyazaki & Nagano Prefectures, etc.

Sake leesIngredient
Sakekasu (Sake Lees) Shochu

Character

Area

Rich and mellow flavour. Production in steaming vessels imparts at distinct sweet 
taste.
All over Japan, especially Fukuoka & Oita Prefectures

https://www.honkakushochu-awamori.jp/english/


SANWA SHURUI Co., Ltd.

Sanwa Shurui is located in Oita Prefecture, northeast of Kyushu island, Japan. 
A place of natural beauty and clear-running water.
We strive to craft a comprehensive range of fermented and distilled beverages of the highest possible quality, includ-
ing iichiko brand barley shochu spirit as well as sake, wine, brandy, and other spirits, at the sake-no-mori facility, a 
place that is ideally suited to this task.

2231-1 Yamamoto, Usa, Oita 879-0495 JAPAN

@iichiko_usa @iichikoUSAnakamura-e@kokuzo.co.jp

SANWA SHURUI Co., Ltd.

http://www.iichiko.com

Japanese Shochu

iichiko SAITEN

Crafted specifically for the modern bartender, iichiko SAITEN is a full-flavored expression of shochu 
that is perfect for cocktails at 43% ABV (alcohol by volume).

Type

Aroma
Alc.

Taste

43%
the nose is filled with aromas of honeydew melon, white grape, pickled watermelon rind
sweet dry light rich

Japanese Shochu

iichiko FRASCO
Awards: New York Ultimate Spirits Challenge 2020 CHAIRMAN’s TROPHY, San Francisco World Spirits Com-

petition 2021 DOUBLE GOLD

Clean aroma, rich body, and deep flavor. This barley shochu is positioned at the top of the iichiko 
product range. Experience its supreme taste.

Type

Aroma
Alc.

Taste

30%
fruity and floral with pomegranate, ripe red plum, guava and honeysuckle aromas rush-
ing from the glass
sweet dry light rich

Japanese Shochu

iichiko SILHOUETTE
Awards: NY Ultimate Spirits Challenge 2021 FINALIST

Outstanding aroma combined with excellent body. iichiko SILHOUETTE is a genuine shochu that 
further refines the taste of iichiko. Drink it on the rocks or with cold or hot water. Enjoy its highly 
sophisticated flavor.

Type

Aroma
Alc.

Taste

25%
refreshing aromas of ripe orchard fruits and melon gather on the nose as well as subdued 
hints of toasted wheat
sweet dry light rich

Japanese Shochu

iichiko SPECIAL
Awards: San Francisco World Spirits Competition 2021 GOLD, San Francisco World Spirits Competition 2018 

BEST SHOCHU

Rich aroma and mellow taste. iichiko SPECIAL is using raw spirits aged in barrels and new yeast to 
acquire a distinctive aroma and flavor. Enjoy its mysteriously deep world of complex tastes.

Type

Aroma
Alc.

Taste

30%
complex, broad and savory on the nose with a balanced oak presence bringing a spicy 
vanilla note that complements rather than masks the base spirit
sweet dry light rich

Awards: International Wine & Spirit Competition 2021 GOLD OUTSTANDING

https://www.instagram.com/iichiko_usa/
https://www.facebook.com/iichikoUSA
mailto:nakamura-e%40kokuzo.co.jp?subject=
https://www.iichiko.com/


Yaesen Shuzo Co., Ltd.

Yaesen Shuzo Co., Ltd. is a leading awamori manufacturer in Ishigaki Island, established in 1955. 
Yaesen (八重泉) was named after the springs (泉) of the islands around here, called Yaeyama (八重山), 
and our distillery is located on a small hill overlooking the islands. We are committed to trying inno-
vative techniques to make our products better while maintaining the traditional kiln distillation and 
long-term storage in Western-style barrels, which were pioneered in the industry.

1834 Ishigaki, Ishigaki, Okinawa 907-0023 JAPAN

@yaesen_syuzo @awamori.yaesenglobal@yaesen.com

Yaesen Shuzo Co., Ltd.

https://yaesen.com/global/

Awamori

Yaesen Taruchozo
Awards: TWSC 2020 & 2021 SUPERIOR GOLD

Yaesen Taruchozo (Barrel Storage) is awamori spirits stored to mature in oak barrels for a long time; 
the original awamori is distilled in direct-fire. It is nick named “Green Bottle” by local people in 
Ishigaki. This excellent bottle made by the local traditional kiln distillation method and the industry’s 
pioneering barrel storage technique symbolizes the production of Yaesen, in other words, perfect 
combination of tradition and innovation. Please enjoy the well-balanced blend of the five flavors.

Type

Aroma
Alc. 43˚

the overwhelming aroma is a result of the complete blending of barrel and awamori 
aroma

Awamori

Shima Urara
Awards: TWSC 2020 GOLD, TWSC 2021 BRONZE

Shima Urara is awamori spirits carefully made from rice which has been grown with upmost care in 
rich nature of Ishigaki. It is available in 720ml and 1800ml sizes. It is refreshing, smooth, fruity, and 
very easy to drink. It is perfect as a drink during meals and goes well with fried foods such as tem-
pura.

Type
Alc. 25˚

Awamori

Sho YAESEN
Awards: TWSC 2020 BRONZE, TWSC 2021 SILVER

Sho YAESEN is a unified brand of awamori spirits made by 12 awamori manufacturers in Okinawa, 
which allows you to enjoy the different flavors of each distillery. Triple distillation, the new production 
method, gives it a distinct aroma and taste, and this bottle has been highly evaluated by experts as “the 
spirits of the one and only”. It is perfect for making cocktails.

Type
Alc. 40˚

Awamori

Kusu Yaesen
Awards: TWSC 2020 SILVER, TWSC 2021 GOLD

Kusu (Aged Awamori) Yaesen is awamori spirits stored for aging for 3 years; the original awamori is 
made with black koji mold and distilled in direct-fire by the handed-down method in Ishigaki. This 
awamori was born as a result of our new challenge, and is available in 300ml, 720ml, and 1800ml 
sizes. You can enjoy the dense and mysterious aroma and the mellow taste with a long aftertaste that 
only aged awamori can provide.

Type
Alc. 44˚

https://www.instagram.com/yaesen_syuzo/
https://www.facebook.com/awamori.yaesen/
mailto:global%40yaesen.com?subject=
https://yaesen.com/global/


All information is copyrighted by the Japan Sake and Shochu Makers 
Association (JSS) and the breweries belonging to the JSS.

Published: March 2022

The Japan Sake and Shochu Makers Association (JSS) is a non-profit organi-
zation that consists of sake and shochu producers throughout Japan. Our 
members include producers of sake, honkaku shochu, awamori, and hon 
mirin. The association was formed in 1953, under the "Act on Securing of 
Liquor Tax and on Liquor Business Associations". As of March 2020, JSS is 
affiliated with 1,696 members, which include 1,410 sake breweries, 273 sho-
chu distilleries, and 13 mirin makers under 47 regional associations. 
Find a list of our members in the Sakagura Search.

Who we are

Japan Sake and Shochu Makers Association

Japan Sake and Shochu
Center

The Japan Sake and Shochu Information Center was established by JSS to 
introduce the wonders of Japanese sake, shochu, and awamori to the world. 
The center provides a variety of experiences for visitors to learn more about 
these different types of Japanese alcoholic beverages. For example, guests can 
engage with educational displays, get the chance to examine and use brewing 
tools, experience beverage tastings, and more.

Japan Sake and Shochu Makers Association
1-6-15 Nishishinbashi, Minatoku, Tokyo 105-0003 JAPAN

@japansakeshochu_en @japansakeshochuvs@japansake.or.jphttps://japansake.or.jp

Opening hours: 
10 AM to 6 PM Weekdays 
(Closed on weekends)
Admission: free

https://japansake.or.jp/
https://japansake.or.jp/sakagura/en/
https://japansake.or.jp/sake/en/jss/information-center/
https://www.instagram.com/japansakeshochu_en/
https://www.facebook.com/japansakeshochu
mailto:vs%40japansake.or.jp?subject=
https://japansake.or.jp/

