
Established in 1866. This brewery, located near the 
Kuzuryu River in northeast Fukui City, draws water 
from underground streams fed by Mt. Hakusan.
Their sake is made with yeast and rice developed in 
Fukui Prefecture, and a rare variety of rice with 
revived cultivation, brewed using Nanbu Toji
techniques for a beautifully clean result.

北の庄 舟木酒造

URL http://www.funaki-sake.com/

Funaki Shuzo’s sake is 
built on a foundation of 
soft water and the 
clean finish of 
Gohyakumangoku rice, 
as well as rice grown 
locally by contract 
farmers, for a smooth 
result with a rich aroma.
Enjoy the charming 
flavors of this junmai
ginjo sake with a 
perfect balance of 
sweetness, tartness, 
and other flavors.

Serve chilled or at 
room temperature. 
Pairs especially well 
with fish, spring rolls, 
crab, and other 
dishes with light, 
refreshing flavors.

（Singapore, Hong Kong, Taiwan, China, Macau, Canada, Australia）

Kitanosho

Echizen Gani Crab Sashimi

Mail info@funaki-sake.com
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Echizen Gani Crab, the 
“king of winter 
flavors” along the 
Echizen coast.
The crisp, clean flavor of 
Kitanosho is a perfect 
partner for the balanced 
flavor of fresh sashimi 
with a hint of saltiness.

Hirara is a type of flat 
Echizen Ware sake cup.
The incredibly thin edge 
allows sake to make a truly 
delicate first impression with 
each sip, and the flat shape 
of the dish gives the sake’s 
aroma room to blossom with 
every sip.

Echizen Usukuchi Sake Cup

Brewery tours are available. Visitors can also 
see the sake production process and sample 
different types of sake.

写真

Tours available Feb. to Nov.  (Not available during 
busy season or O-bon in mid August)
Hours: 10:00 to 16:00
Group Size: Up to 20
Reservations required at least one week 
in advance.
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Featured Sake Food Pairing

Cups for Well Suited

（A delicious ways to drink）
More Information

Specific designation：
Junmai Ginjo

Raw ingredients：
Gohyakumangoku, 
Shinrikimai

polished rice ratio：60%
Sake meter value ：
＋3~＋4

For details, please contact Funaki Shuzo.

Shopping Information (e.g.)

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

Brand Brewery


