
The distinctive 
flavor of this 
sake brings 
out the rich 
sweetness and 
aroma of the 
squid
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Yahiko-Musume Chopped Squid 
and Edamame Cutlet

Tinware for Sake

A junmai ginjo
sake made with 
the ancient rice 
variety Aikoku, 
brewed to bring 
out its pure 
flavor
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The Food culture of 
Hokuriku, Sake made 

from rice

Introduction 
of Sake,

Food & Cup

Hokuriku Regional Agricultural 
Administration Office 

Support
Kantoshinetsu Regional Taxation Bureau
Kanto Bureau of Economy,Trade and Industry 

Can visit sake brewery

Contact : Hokuriku Regional 
Agricultural Administration Office 

Ministry of Agriculture , Forestry and Fisheries

For more information, 
Hokuriku Regional website.

The QR code above

Brewery



This sake pairs 
deliciously with 
the dish’s rich 
flavor and just 
the right amount 
of salt

The sake and 
fish 
complement 
each other, 
bringing both 
flavors to new 
levels

With their sweet, 
melt-in-your-
mouth flavor, 
these shrimp go 
perfectly with 
this junmai sake, 

lightly chilled

Room temp. 
goes perfectly 
with sweet-
simmered carp, 
or on the rocks 
with carp 
sashimi.

The tartness of 
peach and the 
rich depth of 
cheese pair 
perfectly with the 
mild sweetness 
of this sake

A superb sake 
to serve with 
food, for a 
combination 
that is more 
than the sum 
of its parts

Small, flavorful 
delicacies 
make a great 
side for 
relaxing and 
sipping on this 
sake

Served warm, 
this sake 
enhances the 
deep flavor of 
the herring and 
the rich aroma 
of the rice koji

The sweetness 
of the figs and 
the delicate 
acidity of the 
sake achieve a 
harmonious 
balance
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Kanazuyaki

https://www.maff.go.jp/hokuriku/food/export/kome_culture.html#niigatakaetsu

Dried Salted Salmon 
Served in Sake

Murakami Kibori
Tsuishu

Long 
beloved as 
a gift or 
souvenir

Blackthroat Seaperch

Mumyoi Ware  
Kimenhai

Savor a fruity 
aroma alongside 
the depth of 
this sake’s rich 
flavor Nanban Shrimp 

Sashimi

Niigata Lacquerware

Sweet-Simmered Carp
Carp Sashimi

“undiluted, 
round, impactful 
sake in 
Japanese KOI 
fish shaped 
bottle”

Miso-Marinated Peach and 
Cheese with Tofu Dressing

Tinware for Sake

A distinctively bold, 
full-bodied sake 
with a delightful 
aroma and 
sweetness that 
give way to an 
elegant finish

Bacon-Wrapped Taro RootThe perfect sake 
for bringing out 
the best of 
meals, and 
bringing people 
closer together

Delicacies

Tsuiki Copperware

Light and dry, 
balanced with a 
smooth, dignified 
richness that 
lingers 
comfortably Dried Herring Marinated 

in Rice Koji

Light and clean 
— perfect for 
enjoying with 
dinner every 
night

Glass Sake Cup

Candied Figs
Featuring a 

juicy tartness, 
and a charming 
label design that 
changes each 
year

A pleasant 
first 
impression 
evolves into a 
well-rounded 
richness
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