
This brewery was established in 1910 in a naturally 
beautiful location overlooking Kurobe Gorge in the 
Northern Alps, in the village of Ogiu, where legend 
has it that sake once flowed from a spring in the 
ground.
The springs of the Kurobe River alluvial fan have 
been selected among Japan's 100 finest water 
sources, and this water is used to brew delicious, 
refreshing sake.
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URL http://www.ginban.co.jp/

Yamadanishiki rice 
from Hyogo is polished 
down to only the best 
part to brew this 
junmai daiginjo sake, 
then it’s slowly aged 
at low temperatures 
before being bottled 
entirely undiluted.
Enjoy a nicely 
balanced, fruity ginjo
aroma followed by a 
wonderfully smooth, 
dry finish.

Remove from the 
refrigerator and 
let warm up 
slightly before 
drinking, to bring 
out its fruity ginjo
aroma alongside 
its clean flavor.

Ginban

yellowtail Sushi
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米の芯 原酒
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・Ginban Syuzo 4853-3, Ogyu, Kurobe-shi, Toyama

－３－

Ginban Syuzo Co., Ltd.

(Left) A yogurt liqueur made with 
sake, for a refreshing flavor 
anyone can enjoy.
(Right) These alcohol-free hard 
candies are full of the rich aroma 
of sake lees. Try one, and you’ll 
be hooked!

Yogurt Sake & Sake Lees Candy

・For Drink  http://ginban.co.jp/store/ （Japanese site only ）

This winter-only fatty 
yellowtail pressed sushi is a 
Toyama favorite, available 
only when fatty yellowtail is in 
season.
The tender fattiness and rich 
umami flavor of yellowtail 
strike a perfect harmony with 
the subtle sweetness of this 
junmai daiginjo sake, for a 
distinctive Toyama pairing.

Tin cups are said to 
enhance the flavor of sake, 
bringing out the best of 
chilled drinks.
These cups are hand-made 
by artisans to feel great in 
the hand, for an even better 
way to enjoy junmai daiginjo
sake.

Tin cup Guinomi
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Featured Sake

（A delicious ways to drink）

More Infomation
Specific designation：
Junmai-daiginjo-shu

Raw ingredients：
Yamadanishiki

polished rice ratio:35%
Sake meter value ：
About ＋3

Food Pairing

Cups for Well Suited

Fermented Products from 
Sake Breweries

Shopping Information (e.g.)


