
Established in 1893.
The name Masuizumi features Japanese wordplay based 
on the name of the brewery, for an auspicious brand name.
This brewery hands down traditions from generation to 
generation alongside an innovative spirit, in pursuit of 
better and better sake.
With a constant focus on the fundamentals, they 
continually return to the question of how far they can go 
with rice and water, with an eye on sharing their delicious 
sake with the world.

満寿泉 桝田酒造店

URL http://www.masuizumi.co.jp/upbringing_en.html

Junmai daiginjo sake 
stored and aged in 
oak casks, 
combining the 
concentrated fruity 
aroma of ginjo sake 
with the distinctive 
oaky aroma of the 
casks, for a complex 
and utterly unique 
result.
It truly is a new style 
of sake with the feel 
of a vintage wine.

Even after bottling, 
this sake continues 
to age gracefully: 
enjoy its deepening 
flavor and 
changing aroma 
over time.

Toyama Bay is a treasure 
trove of exceptional 
seafood, with incredibly 
fresh sashimi caught the 
same morning available 
only in the local area.
This sake makes an 
outstanding pairing with 
the rich umami flavor and 
subtle sweetness of 
sashimi.

（ Taiwan, China, USA , France, Hong Kong, Korea, Singapore, Australia, Germany ）

Masuizumi

Local Seafood

満寿泉 純米大吟醸SUPECIAL
Masuizumi Junmai Daiginjo Supecial

５代目蔵元
桝田 隆一郎 氏

Representative Director
Ryuichiro Masuda

・Masuda Shuzoten 269, Higashiiwase-machi, Toyama-shi, Toyama
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Nomisugiru Cup

Masuda Shuzo Co., Ltd.

・Sakesho Tajirihonten 102, Higashiiwase-machi, Toyama-shi, Toyama

Available from December 
through March at the 
nearby sake shop Tajiri, also 
in Iwase.
Easy recipes that use sake lees 
are also available.

Sake lees

This cup was created 
by Gaku Shakunaga
to bring out the best 
of Masuizumi sake.
With its thin, 
translucent sides, this 
light cup enhances 
appreciation of 
Masuizumi sake with 
all of the senses.
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Brand Brewery

Featured Sake Food Pairing

（A delicious ways to drink）
More Infomation
Specific designation：
Junmai-daiginjo-shu

Raw ingredients：
Rice･Malted Rice

polished rice ratio:50%
Sake meter value ：
undisclosed

Cups for Well Suited

Fermented Products from 
Sake Breweries

Shopping Information (e.g.)

A country or region where you can buy 
or drink the sake of our brewery


