
Wakakoma Shuzoujo was established in 1889 near 
Zuisenji Temple in Inami, Nanto City.
This is the only brewery located in this area, which is 
known for its wood carvers. The brewery produces crisp, 
dry sake in this old earthen-walled storehouse, using 
only local rice and water with careful attention to every 
step involved. 
The brewery’s flagship Wakakoma brand was named 
for a flying horse from legend, in the hopes that their 
sake would be just as widely beloved.

若駒 若駒酒造場

URL https://wakakoma.bsj.jp/

Brewed using pure 
underground water 
from the upper 
reaches of the 
Shogawa River and 
two kinds of sake rice 
from Toyama.
The brewery uses 
traditional techniques 
to hand-make a 
flavorful, yet smooth 
and refined, junmai
sake — one cup is 
never enough! 
With its crisp aftertaste, 
it goes perfectly with 
meals.

The pleasant 
acidity of this sake 
balances with its 
mellow flavor 
especially nicely 
when warmed.

Wakakoma
Syuzoujo’s sake 
goes perfectly with 
strongly seasoned 
dishes like sukiyaki: a 
sip after a bite makes 
a great palate 
cleanser to whet the 
appetite for more.

Wakakoma

Sukiyaki

Mail wakakoma@p1.tst.ne.jp

若駒 辛口純米酒
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Inami is known for 
carved wood products, 
and visitors can try 
making their own 
wooden sake cups.
Enjoy drinking sake 
from a one-of-a-kind 
cup you made yourself, 
with the comfortable 
warmth of wood.

The Inami area of 
Nanto City is filled 
with wood carvings, 
giving the town a 
unique atmosphere.

・Wakakoma Shuzoujo 3601, inami, nanto-shi, Toyama
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Carved Wood Sake Cup

Wakakoma Shuzoujo General Partnership 

仮の写真

【Brewery tours available throughout the year (limit 15 participants per tour).】

Wakakoma Shuzoujo is located within this beautiful 
townscape. Visitors can tour this brewery by reservation. 
The Nanto City Tourism Association organizes hands-on 
experiences where visitors can make their own wooden 
sake cups, and participants can sample Wakakoma sake 
using the cups they just made. 

For details, contact Wakakoma Shuzoujo.
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Brand Brewery

Featured Sake

（A delicious ways to drink）

More Infomation
Specific designation：
Junmai-shu

Raw ingredients：
Toyama-Rice

polished rice ratio:65%
Sake meter value ：
About  ＋5

Food Pairing

Cups for Well Suited

Shopping Information (e.g.)

Local Sake Breweries


