
This brewery was established in 1804 in the Matsuoka area 
of Eiheiji Town, known for its excellent water.
Since their founding, the Kokuryu Sake Brewing 
Corporation has strived to brew their own unique sake.
From generation to generation, the brewers never lose sight 
of their goal of making great sake, as they constantly hunt 
for new possibilities in sake.
In the future, as ever, their constant focus will remain on the 
critical moment when customers taste their sake, as they 
continue to produce delicious sake for generations to come.

黒龍 黒龍酒造

URL http://www.kokuryu.co.jp/

The iconic product of 
the Kokuryu brand: a 
ginjo sake made from 
Gohyakumangoku
rice grown in Fukui 
Prefecture.
In Fukui dialect, 
“itchorai” refers to 
one’s finest clothes, 
worn for special 
occasions. Every 
element, from the 
ingredients to the 
name, positively 
exudes local pride.

Best chilled to 5–
10°C. 
Savor its clean, 
pleasant flavor and 
fruity ginjo aroma.

（USA, Hong Kong, Taiwan, China）

Kokuryu

Echizen Oroshi Soba Noodles

Mail info@kokuryu.co.jp 

黒龍 いっちょらい
Kokuryu Itchorai

代表取締役社長
水野 直人 氏

President
Mizuno  Naoto

・SAKAYA (NEW YORK) http://www.sakayanyc.com/
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Kokuryu Sake Brewing Corporation

Echizen Oroshi Soba 
noodles are buckwheat 
noodles served chilled, 
topped with plenty of 
grated daikon radish, 
bonito flakes, and chopped 
green onion.
Chilled Kokuryu Itchorai
paired with soba noodles 
makes a delicious way to 
enjoy the best of Fukui.

・Aburiya Kinnosuke (NEW YORK)   https://aburiyakinnosuke.com/

The Kokuryu Original Sake 
Cup is hand-made by a 
certified traditional artisan 
of Echizen Ware.
The incredibly thin edge of 
the cup provides a 
“sharp” feel to go with 
the crisp finish of this sake, 
bringing out its best when 
chilled.

Kokuryu original Sake cup 
“Sakazuki”

Product information is available in 
English on the brewery’s website.

http://www.kokuryu.co.jp/en/
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Brand Brewery

Featured Sake Food Pairing

Cups for Well Suited

（A delicious ways to drink）
More Information

Specific designation：
Ginjo

Raw ingredients：
Gohyakumangoku
(Fukui-Rice) 

polished rice ratio：55%
Sake meter value ：＋5.5

Shopping Information (e.g.)

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

http://www.sakayanyc.com/
https://aburiyakinnosuke.com/

