
This brewery was established in 1902 in Katsuyama City, 
Fukui Prefecture, which is one of Japan’s top growers of 
Gohyakumangoku rice.
Shortly after their founding, this brewery became 
purveyors to the Ogasawara Clan, who ruled Katsuyama
back during the days of the Fukui Domain. In the century 
since, Ippongi has become a household name in this 
snowy region of Japan, as Fukui’s leading brewer and 
seller of sake.

伝心 一本義久保本店

URL https://www.ippongi.co.jp/eng/

Ippongi’s brewery is 
located in the foothills of 
the sacred Mt. Hakusan, 
which is known for its 
deep winter snows.
In spring, the melting 
snow soaks deep into the 
ground. This water is then 
naturally filtered over the 
course of several years, 
before being drawn up 
from the brewery’s well.
This sake makes the most 
of this pure water, for a 
clean, subdued nose and 
a clear, bracing flavor.

Best served lightly 
chilled, to bring out 
the best of this 
sake’s pure flavor 
and aroma.

Denshin

Heshiko Preserved Mackerel
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Heshiko is made by salting 
mackerel and fermenting it in 
rice bran, for a preserved food 
that is a beloved part of winter 
in the region. Serve sliced 
heshiko sandwiched between 
slices of daikon radish and 
squeeze on some lemon juice to 
add a bright tart note that goes 
perfectly with the subtle 
sweetness of this sake.

Serve in wine glasses to 
bring out the finest of 
this ginjo sake’s delicate 
flavor and aroma.

Wine glass

Hard sake lees are only available 
during sake-pressing season. Toast 
and coat with dark brown sugar for 
a sweet treat, or use to make soups, 
amazake, and more. A seasonal 
flavor to savor.

Brewery tours available by advance reservation.
【Tours available Apr. to Aug.】

※Tours may not be available on some dates, for
work-related reasons.

For details, please contact Ippongi Kubohonten.
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Brand Brewery

Featured Sake Food Pairing

Cups for Well Suited

Fermented Products from 
Sake Breweries

（A delicious ways to drink）
More Information

Specific designation：
Junmai Ginjo

Raw ingredients：
Gohyakumangoku
Yamada Nishiki

polished rice ratio：55%

Shopping Information (e.g.)

（USA,China,Korea,Taiwan,Hong Kong, Australia, New Zealand,Thailand, Malaysia,Singapore, 
Mexico,Canada, United kingdom, Norway, Denmark, Germany, Austria, Italia,Netherlands）

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

Ippongi Hard Sake Lees


