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Tin cups are said to enhance sake, bringing 
out the best of its flavor.
Tin’s high thermal conductivity also means 
it can help warm or chill sake quickly.
These cups are hand-made by artisans to 
feel great in the hand, for an even better 
way to enjoy junmai daiginjo sake.
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Case 2 Tin Cup

Ginban Syuzo
Sales department

Takatsugu Okazima

URL http://gaku-shakunaga.com/

Case 3 Nomisugiru Cup
Ceramicist Gaku Shakunaga established a kiln amid the old-

fashioned townscape of Iwase-machi when he went independent. 

His work maintains a deep respect for the techniques of those 

who came before him, while simultaneously exploring cutting-edge 

approaches for future efforts.

In addition to the Nomisugiru cup, his gallery features a variety of 

other tableware designed to bring out the best of cooking, as well 

as flower vases, objets d’art, and more, on display and for sale.

Masuda Shuzo
Representative Director

Ryuichiro Masuda

Note: Advance notice is required to visit the gallery.

With its thin, translucent sides, this cup shows 
off the sake poured into it. The thin rim makes 
for an incredibly pleasant drinking experience.
It is a truly unique cup, allowing users to 
appreciate sake with all of the senses.

Gaku Shakunaga 146, Higashiiwase-machi, Toyama-shi, Toyama

Contact http://gaku-shakunaga.com/4.html 
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Cups for Well Suited

Cups Well Suited to Serving Sake

Takaoka City has flourished since 1609, and built a reputation 
as the center of the copper industry in Japan for those 400 
years. Most copper products in Japan, such as temple bells 
and bronze statues, are still manufactured in this city.
Advanced casting techniques, expert knowledge, tradition, and 
spirit have been passed down through generations over a 
long period of time.


