
Genpei was founded in 1673, and once sold herbal 
medicines alongside the sake they brewed; today, their 
focus is exclusively on sake.
Ono City, in the Oku-Echizen region, is home to Oshozu
Spring. This spring in the center of the city is considered 
one of Japan’s 100 finest water sources, and has long 
been the source for the water used to make Genpei sake.
Their sake is reminiscent of the Warring States Era, with a 
sweetness evocative of the Taira Clan and a dryness that 
brings to mind the bold warriors of the Genji clan.
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URL    http://www.genpeishuzo.co.jp/

Made with water from 
Oshozu Spring, one of 
Japan’s 100 finest water 
sources, and 
Gohyakumangoku rice 
grown by local 
contracted farmers.
The result is a distinctive 
sake that combines full-
bodied aroma with a 
crisp, clean finish, 
winning it a gold medal at 
the 2018 Sake Selection 
by CMB in Brussels.

With its deep flavor 
and crisp finish, this 
sake goes particularly 
well with meals.
Serve with seasonal 
dishes, at room 
temperature or 
chilled.
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Kamisho taro root from the 
Kamisho area of Ono City is 
premium brand-name taro 
root beloved nationwide.
Charmingly small and able to 
stand up to cooking for a long 
time, they’re perfect for 
simmering in a sweet and 
savory broth.
A delicious match for sweet 
and savory simmered taro root.

Echizen Ware is known as 
one of the Six Old Kilns of 
Japan.
These paired cups are larger 
than guinomi sake cups, yet 
smaller than most ordinary 
glasses, making them just 
right for enjoying well chilled 
Genpei junmai sake.

Mail   info@genpeishuzo.co.jp

Brewery tours available by advance 
reservation, except during winter 
fermentation season.
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Genpei Shuzo Co., Ltd.

Echizen sake cup

Genpei Junmai

Tours available Apr. to Oct.
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Brand Brewery

（A delicious ways to drink）

More Information
Specific designation：

Junmai-shu
Raw ingredients：
Gohyakumangoku

polished rice ratio：60%
Sake meter value ：＋4

kamisho Satoimo
Tallow Potatoes

Featured Sake Food Pairing

Cups for Well Suited

For details, please contact Genpei Shuzo.

Shopping Information (e.g.)

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


