
Established in 1716, this brewery started out making 
sake as an offering to the nearby Yasaka Shrine.
Asukai sake is made with rice grown locally in 
Echizen Town and the “water of long life” from a 
spring on the shrine grounds, for a smooth result 
locally said to be the “sake of long life.”
In recent years, the brewery has also begun brewing 
with traditional kimoto starter cultures.

飛鳥井 丹生酒造

URL https://www.asukai1716.com/

Brewed with the 
“water of long life,” 
considered one of the 
Hokuriku region’s 
100 finest water 
sources, as well as 
Gohyakumangoku
rice grown locally in 
Echizen Town.
The result is a 
graceful fruitiness 
and a delicate, dry 
flavor.

The graceful 
fruitiness and 
delicate, dry flavor of 
this sake bring out 
the best of meals.
Best enjoyed with 
food, at room 
temperature or 
lightly chilled.

Asukai

Heshiko Preserved Mackerel

Mail asukai1716@am.ttn.ne.jp
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The local specialty heshiko is 
made by salting mackerel and 
pickling in rice bran, for a 
distinctive combination of salty 
and sour. Nibble on small pieces 
of heshiko and wash them down 
with this sake, for a combination 
that never gets old.

Echizen Usukuchi Sake Cup
Hirara, a brand of Echizen
Ware sake dish, features an 
exceptionally thin rim to let 
each sip make a delicate first 
impression. The flat shape of 
the dish provides the sake’s 
aroma with room to blossom.

Made with no additives — just 
kuro-uri gourd grown in Fukui 
Prefecture, salt, and premium 
sake lees.
After pickling for a year, they 
undergo a re-pickling just before 
being shipped out, to ensure that 
they are always available at the 
peak of their flavor.

Echizen Nara-zuke Pickles

商品写真

写真

・shops  https://www.asukai1716.com/ (Japanese site only)
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Brand Brewery

Featured Sake

（A delicious ways to drink）

More Information
Specific designation：

Junmai Ginjo
Raw ingredients：
Gohyakumangoku

polished rice ratio：50%
Sake meter value ：±0

Fermented Products from 
Sake Breweries

Shopping Information (e.g.)

Food Pairing

Cups for Well Suited


