
This brewery was established in the year 1620, located 
against a backdrop of the Hakusan mountains.Now on its 
20th-generation head, Uno Syuzoujo is one of Fukui’s 
preeminent long-established breweries, having once been 
known as Mugiya until the Meiji era (1868–1912).
Despite having experienced a number of large fires over the 
years, the brewery remains steadfastly committed as ever to 
continuing their production of sake that will satisfy customers 
and earn their trust, prioritizing quality above all else.

一乃谷 宇野酒造場

URL     http://www.itinotani.co.jp/

Enjoy at room 
temperature or 
chilled, to savor its 
rich daiginjo aroma 
and mellow flavor. 

（USA, Taiwan, China）

Ichinotani

kamisho Satoimo
Tallow Potatoes

Mail unosyuzo@itinotani.co.jp

薫 大吟醸
Kaoru        Daiginjo

代表取締役
宇野 信裕 氏

Representative Director
Uno  Nobuhiro

・Uno Shuzoujo Co., Ltd.      3-4, Hon-machi, Ono-shi, Fukuiken
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Uno Shuzoujo Co., Ltd.

Taro root grown in Echizen-
Ono has a distinctive firmness 
that helps it stay together 
even when simmered for a 
long time.
The fruity bouquet of Kaoru 
daiginjo sake goes perfectly 
with sweet and savory 
simmered taro root, bringing 
out the rich flavor of the sake.

FUKUI-BLUE
Shakudani-ishi Guinomi

Sake cups made of Shakudani
stone, which is known for its 
unique feel.
Lighter than you would expect 
from stone, these cups feel 
comfortable in the hand and 
pleasant to use.
When filled with sake, these 
cups take on a deep blue hue, 
adding a touch of beauty to 
your mealtime drinks.

Made with 
Yamadanishiki rice, 
polished down to just 
40% of its original size.
This sake has won 
honors at the 
Kanazawa Regional 
Taxation Bureau Sake 
Awards, nineteen years 
in a row. It has also 
earned awards from the 
Annual Japan Sake 
Awards, the Noto Toji
Cooperative Society 
Sake Awards, and more.

Brewery tours and tastings available by 
advance reservation.
Tours available all year round.
Tour Price: ¥300 per person
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Brand Brewery

Featured Sake Food Pairing

Cups for Well Suited

（A delicious ways to drink） More Information
Specific designation：

Daiginjo
Raw ingredients：
Yamada Nishiki

polished rice ratio：40%
Sake meter value ：＋3.5

For details, please contact Uno Shuzoujo.

Shopping Information (e.g.)

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


