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The delicious 
tartness and 
great texture 
of red turnip 
are fabulous 
with this 
sake

8

Pickled Red 
Turnip

White Ceramic
Sake Dish

The pleasant 
acidity of this 
sake makes a 
perfect palate 
cleanser for 
the strong 
flavor of 
sukiyaki

Carved Wood 
Sake Cup

Sukiyaki
Brewed with 
two kinds of 
locally grown 
rice, using 
traditional 
techniques

A full-bodied sake 
made with 
Yamadanishiki rice 
from Johana and 
naturally occurring 
microorganisms

The Food culture of 
Hokuriku, Sake made 

from rice

Introduction 
of Sake,

Food & Cup

Hokuriku Regional Agricultural 
Administration Office 

Support
Kanazawa Regional Taxation Bureau
Chubu Bureau of Economy,Trade and Industry 

For more information, 
Hokuriku Regional website.

The QR code above

Brewery’s Map
Can visit

sake brewery

Contact : Hokuriku Regional 
Agricultural Administration Office 

Ministry of Agriculture , Forestry and Fisheries

Brewery

Brewery



Thread-sail filefish
Sashimi

Akagawayaki

yellowtail Sushi Local Seafood

Nomisugiru Cup

Kamaboko Atsu-Age 
Fried Tofu

Fresh Seasonal 
Seafood

Glass Sake Cup

http://www.maff.go.jp/hokuriku/food/export/kome_culture.html#toyama
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Brewed for 

competitions, 

from 100% 

Yamadanishiki

rice

This daiginjo
sake pairs well 
with lean 
sashimi with a 
clean flavor, like 
thread-sail 
filefish

The subtle 
sweetness of 
junmai daiginjo
harmonizes 
with the rich 
flavor of fatty 
yellowtail

Undiluted 

junmai daiginjo

sake, slowly 

aged at low 

temperatures

The tartness 
of this sake 
goes perfectly 
with the 
savory flavor 
of rich cheese-
kamaboko fish 
cake

Wine glass

A unique new 
style of junmai
sake, made 
with the rare 
shubo-shibori
method

Tin Cup

Atsu-age fried 
tofu is a beloved 
local favorite: 
the aromatic, 
golden-brown 
crust and light, 
fluffy inside go 
great with this 
sake

Kosugiyaki

Made the 
old-fashioned 
way, for a 
subtle woody 
aroma

Especially 
good with 
seafood that 
is in season, 
whether 
sashimi or 
grilled

Mellow and 
smooth, with 
an aromatic 
richness 
balanced by its 
crisp finish

A unique new style 

of sake, aged in 

oak casks for an 

aroma evocative 

of vintage wines

This sake 
brings out 
the best of 
the sweet 
and savory 
flavors of 
fresh sashimi
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