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The juicy fat
of freshly

grilled horse 
mackerel perfectly 
matches the 
acidity of the sake 
"Kazeyawaraka".

Dried 
Horse mackerel

Mumyoi Ware Guinomi

Junmai sake with 
moderate acidity, 
brewed with 
Gohyakumangoku
rice grown in Sado. 
It pairs well with a 
variety of

dishes.

Brewery

When 
accompanied 
by the sake's 
gentle taste, the 
flavor of buri is 
enhanced and 
becomes more 
delicious.

Kanburi sashimi

Original sake cup

北陸農政局で
用意

Junmai Ginjo
brewed with 
Koshitanrei rice 
grown in Sado. 
It has a dry 
flavor and soft 
texture.
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The Food culture of 
Hokuriku, Sake made 

from rice
Can visit sake brewery

Hokuriku Regional Agricultural 
Administration Office 

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

Contact : Hokuriku Regional 
Agricultural Administration Office 

Ministry of Agriculture , Forestry and Fisheries
For more information, Hokuriku 
Regional website. The QR code above

Introduction 
of Sake,

Food & Cup

Brewery



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

The deep 
delicious flavor 
of megisu
dumplings pairs 
well with the 
refreshing 
bouquet of 
Junmai Ginjo.
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Minced megisu
dumplings

Made with 
Gohyakumangoku
rice and 
Koshitanrei rice 
grown in Niigata. It 
features a rich 
flavor with mild 

aroma.

Made by the 
traditional

method in the 
Joetsu area of 
Niigata. Best served 
with sake, as well 
as to accompany 
cooked rice.
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Pollack roe pickled 

in kojiBrewed with 
Koshitanrei rice, it 
is a well-rounded 
sake with a gentle 
fruity ginjo aroma. 
Perfect served
with meals.

White porcelain 
Guinomi

Taking sip after 
sip …it is the 
happiest moment 
when one drinks 
sake while 
enjoying crispy 
tempura prepared 
with seasonal 
ingredients.
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Mountain vegetable 

tempura
Slightly sweet

Ginjo sake, with
well balanced acidity, 
it tastes smooth and 
refreshing. Excellent  
to be served
during meals.

Tea cups

Tokubetsu
Honjozo sake 
amplifies the 
sweetness of 
megisu, which 
has a light and 

subtle taste.
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Megisu tempura

Full bodied 
but quite 
smooth and 
easy to drink 
with a clean
and crisp
finish.

It is an ideal 
snack with

sake, with the 
natural flavor of 
the ingredients
mixing wonderfully
with the sake.
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Sake glasses

KobumakiWarmed or 
chilled, it can be 
drunk at various 
temperatures. It 
appeals to a wide 
spectrum of sake 
drinkers.

The dry sake helps 
counterbalance   
oily food and 

cleanse your 
palate to be ready 
for another dish. A 
good match for 
local specialties.
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Suruten

Ceramic sake cups

Made with 
Gohyakumangoku
rice grown in Niigata 
and polished down to 
55% of its original 
mass. Junmai sake 
with a rich flavor
and smooth
texture.

Dishes prepared 
with local fish of 
Kakizaki, such 
as flounder 
sashimi and 
simmered sole, 
pair well with 
sake.
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Seafood from 

the Sea of Japan
Fresh drops of 
sake are slowly 
drip out and 
collected. 
Excellent both 
in aroma and 
taste.

Cups of traditional 
Japanese crafts

Yamahai-shu's
distinct 
tartness brings 
out the flavor 
of rich dishes 
such as firefly 
squid.

Firefly squid dressed 
with vinegared miso

"Elegant 
Yamahai" with 
a mild aroma 
and rich 
umami.

The citrus 
aroma and 
herbaceousness
of Manotsuru
complement 
fresh seafoods. 

Sushi
Brewed with 

Koshitanrei rice 
grown in Sado. 
It won a medal 
at The Fine 
Sake Awards 
Japan.

Mumyoi Ware
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