
This brewery was established in 1920 among the 
peerless natural abundance of Wakasa Town, near 
the Five Lakes of Mikata, a Ramsar Site.
The local food culture incorporates fish from these 
lakes; Torihama Sake Brewing makes a principle of 
brewing sake with a sweetness and a deep flavor to 
match these lake fish, as a part of their close 
connection to the community from the start.

加茂栄 鳥浜酒造

URL https://www.torihama.jp/

The brewery makes a 
principle of brewing sake 
with a sweetness and a 
deep flavor. At the same 
time, this sake has a 
subtler sweetness and a 
pleasant aroma, perfect 
for those who prefer a 
somewhat lighter flavor.
Made with 
Gohyakumangoku rice 
grown in Fukui Prefecture, 
polished down to 50% of 
its original size — the 
daiginjo standard.

Its refreshing aroma is 
the heart of this sake, 
making it best served 
chilled, rather than 
warmed. Sip slowly, 
and let the aroma fill 
your mouth and nose, 
while the flavor reveals 
its depth.
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・Torihama Sake Brewing Co., Ltd. 59-30, Torihama, Wakasa-cho, Mikatakamigata-gun, Fukui

A local specialty traditionally 
made as a preserved food for 
winter: mackerel is salted and 
salt-pickled, then pickled in 
rice bran.
With its complex flavor, this 
fermented food goes perfectly 
with the light sweetness of 
this junmai ginjo sake.

In 2011, this brewery, with its 
two-story earthen-walled 
storehouse building, was 
designated a registered tangible 
cultural property.
Until around 1960 or so, the 
brewery used firewood and 
coal to heat the pots used to 
cook the rice, which can still be 
seen there today.

Mail info@torihama.jp 

Brewery tours 
available by advance 
reservation over the 
phone.

【Tours available all year round.】
Tours may not be available due to events on 
certain dates, or if the group is too large, etc.
Call Torihama Sake Brewing for details.
☎0770-45-0021

鳥浜 純米吟醸酒

Torihama Sake Brewing Co., Ltd.

Torihama Junmai Ginjo

The smoke from the pots passed through a flue 
on its way to the chimney. The chimney has 
become a symbol of Torihama Sake Brewing, and 
provides a charming old-fashioned feel.
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Brand Brewery

（A delicious ways to drink）

More Information
Specific designation：

Junmai Ginjo
Raw ingredients：
Gohyakumangoku

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

Heshiko Preserved Mackerel

Featured Sake Food Pairing

Shopping Information (e.g.)


