
Sansyouraku Shuzo was established in 1880, and 
brews sake that has been a part of life in Gokayama
for generations. 
The harsh climate of Gokayama gives the flavor of 
Sansyouraku sake its ineffable essence.
This brewery draws its water from a spring in the 
primeval beech forest that protects the village from 
avalanches, and the sake is brewed through the 
bitter cold of the snowy winters.
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The area’s warm days and 
cold nights, the cold water 
from the mountains, and the 
premium Yamadanishiki sake 
rice from Johana are all vital 
ingredients to make this sake. 
This yamahai junmai sake is 
brewed with traditional 
Noto-toji techniques and a 
yamahai starter culture. 
The result is a full-bodied 
flavor made with local rice 
and naturally occurring 
microorganisms.

The yamahai technique 
gives this sake a 
refreshing tartness. 
Warm this sake up to 
bring out the rich flavor 
of the koji, with the 
distinctive, bracingly tart 
aftertaste of a yamahai
sake.
Also delicious at room 
temperature or lightly 
chilled, but avoid serving 
it too cold.

（Taiwan, Hong Kong,Singapore, Thailand, USA）

Sansyouraku

Pickled Red Turnip

Mail info-san@sansyouraku.jp

三笑楽 山廃純米
Sansyouraku Yamahai Junmai

代表取締役
山崎 英博 氏

Representative Director
Hidehiro Yamazaki

・Sansyouraku 678, Kaminashi, Nanto-shi, Toyama

－９－

Sansyouraku Shuzo Co., Ltd.

Pickled red turnips, a 
local specialty of the 
Gokayama area
Their vivid color makes 
a striking first 
impression, and their 
nicely tart flavor and 
satisfying texture make 
them a great 
accompaniment to 
drinks..

Ceramic is the best 
material for enjoying 
this sake warmed. 
A flat white sake dish 
like this helps bring 
out the aroma, flavor, 
and pure clarity of 
this warmed sake.

White Ceramic Sake Dish

Sansyouraku Shuzo is located in 
Gokayama, a town nestled within 
a deep valley among the steep 
mountains. 
In winter, the town can be covered 
with two meters of snow or more. 
It was once considered a totally 
secluded location, and even today, 
people live in old-fashioned 
Gassho-style houses, for which 
UNESCO has awarded the town 
World Heritage recognition.
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Brand Brewery

Featured Sake

（A delicious ways to drink）

More Infomation
Specific designation：
Junmai-shu

Raw ingredients：
Yamadanishiki
(Toyama-Rice)

polished rice ratio:60%
Sake meter value ：＋2

Food Pairing

Cups for Well Suited

Shopping Information (e.g.)

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

Local Sake Breweries


