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The Food culture of 
Hokuriku, Sake made 

from rice

Introduction 
of Sake,

Food & Cup

Hokuriku Regional Agricultural 
Administration Office 

Support
Kanazawa Regional Taxation Bureau
Kansai 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



Echizen Oroshi Soba 
Noodles
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Chilled Kokuryu
Itchorai paired 
with soba 
noodles makes 
a delicious way 
to enjoy the 
best of Fukui

“Itchorai” 
means the 
finest clothes 
in Fukui 
dialect

Kokuryu original
Sake cup “ Sakazuki”

Brewery

Unimame

Glass Sake Cup
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The combination 
of sea urchin 
aroma, saltiness, 
and roasted 
fava bean flavor 
pairs well with 
this sake

Savor the 
natural richness 
of the rice 
alongside a 
subtly fruity 
aroma, with this 
refreshing 
daiginjo sake

Brewery

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

Unimame

Echizen Lacquerware
Bajohai

1

The subtle 
sweetness of sea 
urchin and the 
perfect balance of 
saltiness and the 
aroma of the sea 
come together for 
a delicious snack

Made with sake 
rice and water 
from the Miyama 
area, for a 
distinctively local 
character

Brewery

Butterflied Blackthroat
Seaperch

Echizen Lacquerware
Katakuchi

3

The tartness of 
this yamahai
junmai sake 
goes perfectly 
with the 
fattiness of the 
fish

A truly unique 
sake, combining 
intense flavor 
with a rich 
tartness

Brewery

Echizen Gani Crab
Sashimi
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With its smooth, 
clean flavor, 
Kitanosho pairs 
nicely with fresh 
sashimi that 
has some 
saltiness to its 
flavor

A charming 
junmai ginjo
sake with an 
excellent 
balance of 
sweetness and 
tartness

Echizen Usukuchi
Sake Cup

Brewery

2

Pour into a 
wine glass 
and allow it 
to breathe, 
bringing out 
the flavor 
and aroma

Enjoy the unique 
rich flavor and 
mellow aroma that 
come from the 
yamahai starter 
culture

Wine glass
Brewery

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


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

Sashimi

7
A refreshing 
aroma and 
clean flavor 
that bring out 
the best of 
any meal

Fatty yellowtail 
and tuna 
sashimi go 
great with this 
sake’s clean 
flavor, for a 
perfect palate 
cleanser
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This sake’s subtle 
sweetness 
harmonizes with the 
toasted aroma of 
Takeda abura-age 
tofu topped with 
grated daikon radish, 
for a delicious flavor 
that gives way to a 
clean finish

Takeda’s Deep 
fried tofu

Housokuyaki

Made by slowly 
fermenting the 
moromi mash at 
low temperatures, 
then gently drip-
filtering it through 
cloth bags and 
bottling it

Appetizers

Wine glass
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Its fruity 
character 
harmonizes 
nicely with 
appetizers 
featuring plenty 
of fruits and 
vegetables

Sake with an 
exhilarating 
sweetness, 
reminiscent of 
the dulcet tones 
of raindrops

Wild Vegetable
Tempura

This special-
selection daiginjo
sake’s fruity 
flavor and dry 
aftertaste make 
for a delicious 
pairing with the 
mild bitterness of 
wild vegetables
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Enjoy an elegant 
aroma evocative 
of fruits, 
alongside a 
distinctive clean, 
clear feel

kamisho Satoimo
Tallow Potatoes

Simmered taro 
root goes 
perfectly with 
the fruity aroma 
of this daiginjo
sake, bringing 
out the richness 
of its flavor

FUKUI-BLUE
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A mellow 
daiginjo sake 
with flavor and 
aroma that 
blossom in the 
mouth

kamisho Satoimo
Tallow Potatoes

Echizen sake cup

A delicious 
match for 
sweet and 
savory 
simmered 
taro root

12
Made with water 
from Oshozu
Spring, considered 
one of Japan’s 
100 finest water 
sources, for a rich 
aroma and crisp 
finish

Wine glass

Brewery Brewery Brewery

Brewery Brewery Brewery

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


Pairs 
exceptionally 
well with sea 
bream pickled 
in sweetened 
vinegar

Kodai Sasazuke

Born
Kinonosakazuki
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A rare treasure 
indeed, slowly 
aged at -10°C 
for five years

Heshiko
Preserved Mackerel

Echizen Usukuchi
Sake Cup

Nibble on small 
pieces of 
heshiko and 
wash them 
down with this 
sake, for a 
combination that 
never gets old
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Made with the 
“water of 
long life,” 
and features 
a graceful 
fruitiness and 
delicate, dry 
flav

Heshiko
Preserved Mackerel The complex 

flavor of 
heshiko goes 
great with the 
light sweetness 
of this junmai
sake
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Enjoy a light 
sweetness and 
a refreshing 
aroma

Aritayaki

Heshiko, a 
delicacy of the 
Wakasa region, 
is further pickled 
in sake lees, for 
a luxurious 
match to this 
sake
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Heshiko Pickled 
in Sake Lees

Heshiko

Preserved Mackerel

The elegant 
sweetness of 
this sake 
brings out the 
best of sliced 
heshiko served 
with a squeeze 
of lemon juice

13

Wine glass

Savor a 
distinctively 
clean and 
graceful aroma, 
with a crisp, 
clean flavor

A crisp, dry 
sake born and 
raised in a 
fishing village

＜Characteristic＞

＜Producing area＞ Fukui Prefecture
Obama City

Sea bream are caught in the Sea of Japan,
then filleted, salted, and rested, after which
they are dipped in a blend of seasonings
made with vinegar, kombu kelp, and more.
The result features a balance of just the
right amounts of saltiness and tartness.

Distinctive agricultural, forestry, and fishery products, 
and foods, with traditional production techniques 
and characteristics essentially attributable to the 
area where they are produced

This mark serves as an indication that the 
government of Japan has certified the quality of the 
product

BreweryBrewery Brewery

Brewery Brewery
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