
Now on its sixth-generation owner and head brewer, 
this brewery’s history stretches back to 1887.
The brewery grows its own Yamadanishiki and 
Gohyakumangoku rice, and more.
They also use naturally occurring yeast from the 
brewery to make kimoto and yamahai starter 
cultures, in order to brew sake with a rich, distinctive 
flavor considered among Japan’s most exceptional.

舞美人 美川酒造場

URL http://www.maibijin.com/

The brewery works 
to maximize the 
distinctive flavor of 
their yeast —
perhaps the most 
important ingredient 
for their sake’s 
uniquely assertive 
flavor and rich 
tartness, found 
nowhere else in 
Japan.

More Infomation
Specific designation：

Junmai-shu
Raw ingredients：

Rice, Rice-Koji 
polished rice ratio：60%
Sake meter value ：＋2.8

With its strong flavor 
and acidity, this sake 
goes particularly well 
with Chinese cuisine, 
meat dishes, and 
grilling. Perfect for all 
four seasons: try it 
chilled in summer or 
warmed in winter.

（Taiwan, Hong Kong, China）

Maibijin

Butterflied Blackthroat Seaperch

Mail info@maibijin.com 

舞美人 山廃純米酒
Maibijin Yamahai Junmai

美川 欽哉 氏

Mikawa Kinya

・Mikawa Shuzoujo 36-15, Koinadu-cho, Fukui-shi, Fukui
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Mikawa Shuzoujo

Premium fatty blackthroat
seaperch is salted with Echizen
Salt and dried to concentrate its 
great flavor, then grilled for a 
result that’s crisp on the outside 
and rich and flavorful inside —
a perfect match for the tartness 
of this yamahai junmai sake.

Echizen Lacquerware is a 
traditional craft of Fukui.
This decanter helps aerate 
the sake and bring out its 
full-bodied aroma, an 
advantage over serving 
directly from a bottle.

A deliciously crispy snack 
made with yamahai
junmai sake lees from 
Maibijin, seasoned with 
black pepper for a spicy 
accent.

Maibijin Crispy Snack
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Echizen Lacquerware Katakuchi
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A country or region where you can buy 
or drink the sake of our brewery


