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Local Sake Breweries
Brand

竹葉
Cikuha

Brewery

数馬酒造
Kazuma Sake Brewery Co., Ltd.

Kazuma Brewery began centuries ago as a maker of miso
and soy sauce. When they found that the water they used
was also very good for brewing sake, they became a sake
brewery.
Kazuma uses locally grown rice, local water, and locally
developed techniques, for sake that could only come from
their home in the Noto Peninsula.
To help preserve the beauty of Noto for future
generations, the brewery grows rice on what was once
abandoned farm land, and uses that rice to brew sake.

URL http://chikuha.co.jp/

Featured Sake

Food Pairing
Whitefish Sashimi

竹葉

An excellent companion
to fresh fish, whether
served as sashimi,
simmered, or as sushi.
In particular, this sake’
s
tart finish makes it
especially good with
fatty whitefish sashimi.

代表取締役
数馬 嘉一郎 氏
CEO
Kaichiro Kazuma

紹介者の
写真

能登純米

Chikuha Noto Junmai
A junmai sake lauded by
cooks worldwide.
Kazuma Brewery’s
flagship sake, brewed with
Yamadanishiki rice grown
locally by local contract
farmers and water from
the Noto Peninsula.
Its excellent balance of
flavors makes it a treat
with any meal, served in
any style.
Awarded a Silver Medal in the
Junmai Sake category of the
2014 International Wine
Challenge.

（A delicious ways to drink）
When served
around 15°C, this
sake’s delicate
sweetness gives
way to a refreshing
acidity.

Cups for Well Suited
Wine glass
Drinking sake from a
wine glass helps
highlight the fullbodied aroma, for a
great way to enjoy
the flavor in every
sip.

Fermented Products from
Sake Breweries
ＮＯＴＯ ＳＯＡＰ

More Infomation
Specific designation：
Junmai-shu

Raw ingredients：

Yamadanishiki(Noto Rice)

polished rice ratio:55%
Sake meter value ：＋1

Eco-friendly — and skinfriendly — soap, hand-made
with Chikuha sake and sake
lees.
Made without preservatives
or other quality stabilizers,
as well as absolutely no
added synthetic scents or
colors.

Shopping Information (e.g.)
・Kazuma Sake Brewery

He-36, Ushitsu, Noto-cho, Hosu-gun, Ishikawa

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

（ USA , Australia , Singapore , China , Hong Kong , Taiwan , United Kingdom , Spain , Italy , Germany ）

