
Yatsuo-machi is known for the Owara Kaze-no-Bon 
festival; this brewery located there has produced the 
beloved Fukuku sake for some 170 years.
The area is popular for its photogenic townscape, 
featuring houses atop steep stone walls — this brewery 
takes advantage of the hilly terrain that gave rise to these 
walls, with its unique underground storehouse.
The brewery uses old-fashioned techniques, and has 
always used organic, JAS-certified Koshihikari rice to 
brew their organic junmai sake. In recent years, they have 
also started producing sake with a kimoto starter culture.

風の盆 福鶴酒造

URL http://www.kazenobon.co.jp/

Brewed with 
Gohyakumangoku sake 
rice grown by a local 
contract farm in Yatsuo-
machi, using painstaking 
old-fashioned kimoto
starter culture 
techniques.
The use of wooden 
hangiri tubs in part of 
the brewing process 
gives this sake a subtle 
oaky aroma to go along 
with its crisp, tart finish.

Enjoy its distinctive 
flavor at room 
temperature or chilled. 
Warmed to around 
40°C, its flavor 
blossoms and pairs 
nicely with not only 
Japanese foods, but 
also cheese or 
marinated fish or 
vegetables.

This locally made atsu-age 
fried tofu has long been a 
favorite of locals, as an 
indispensable side along 
with dinnertime drinks. 
The aromatic, golden-
brown crust and light, fluffy 
inside are perfect with this 
sake.

Fukutsuru Shuzo Co., Ltd.Kazenobon

Fried Tofu（Atsu-Age）

Mail seisyu@kazenobon.co.jp
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The Owara Kaze-no-Bon festival is a traditional 
folk song festival with over 300 years of history. 
It is held every year on September 1–3, drawing 
many visitors.
Fukutsuru Shuzo is located in Yatsuo-machi, 
Toyama City, which has come to be a popular 
tourism destination. Brewery tours are available 
year-round by reservation.

・Fukutsuru Shuzo    2352, nisimachi, yatsuo-machi, Toyama-shi, Toyama
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Kosugiyaki

仮の写真

【Brewery tours available throughout the year (limit 
10 participants per tour).】

Two limited-edition seasonal styles of sake 
lees: hard sake lees are sold in winter (Jan. to 
Mar.) and soft sake lees are sold in summer 
(Aug. and Sep.) 
A delicious way to enjoy the changing seasons.

Etchu Maruyama Ware once 
flourished in Yatsuo-machi, as did 
Kosugi Ware. Though production 
of both styles of pottery ended 
during the Meiji era (1868–1912), 
Kosugi Ware production has been 
revived by the Eiichi kiln. 
This historic old-fashioned serving 
set is ideal for a sake made with 
traditional kimoto techniques.

Hard & Soft Sake Lees

For details, contact Fukutsuru Shuzo.
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Featured Sake

（A delicious ways to drink）

More Infomation
Specific designation：
Junmai-daiginjo-shu

Raw ingredients：
Yatsuo Rice

polished rice ratio:50%
Sake meter value ：＋2
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