
Established in 1899, this brewery works to make sake 
that locals can be proud of: their Echizenmisaki is 
named for the spectacular beauty of Cape Echizen.
The head brewer boasts Nanbu Toji qualifications, and 
is at the heart of their brewing process.
Even today, the brewery uses traditional old-fashioned 
techniques from start to finish, steaming the rice in a 
giant pot, pressing the sake by hand, and more.

越前岬 田辺酒造

URL http://www.echizenmisaki.com/

Made with FK-501 yeast 
from Fukui for a subdued 
ginjo aroma, this daiginjo
sake offers a pleasant 
flavor, with the natural 
richness of the rice.
The result has won awards 
at the 2016, 2017, and 
2018 Kanazawa Regional 
Taxation Bureau Sake 
Awards.
This sake has also earned 
accolades internationally, 
including gold awards for 
multiple years in a row at 
the US National Sake 
Appraisal.

elicious alongside 
meals, especially fresh 
seafood from the 
Echizen Coast. Best 
enjoyed at room 
temperature or chilled.

（Thailand, Singapore, Malaysia）

Echizenmisaki

Unimame
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Tanabe Shuzo Co., Ltd.

Glass Sake Cup

Echizen Salted Sea Urchin is 
one of the three great 
delicacies of Japan.
Fava beans are coated in 
powdered sea urchin to 
make “uni-mame,” or sea 
urchin beans.
The combination of sea 
urchin aroma, saltiness, and 
roasted fava bean flavor 
pairs well with this sake.

These glasses are made 
in a glass studio nestled 
between the Echizen
Coast and the mountains.
Their spectacular design 
evokes the incredible 
seasonal beauty of Fukui, 
for a comfortable and 
luxurious way to enjoy 
this daiginjo sake chilled.

Mail info@echizenmisaki.com 

越前岬 大吟醸
Echizenmisaki Daiginjo

・Tanabe Shuzo Co., Ltd.     2-24, Matsuokasibahara, Eiheiji-cho, Yoshida-gun, Fukui

Brewery tours available by advance 
reservation.
【Tours available Dec. to Mar.】
※Group Size: Up to 10

For details,contact Hayashi Syuzoujo
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Brand Brewery

Featured Sake Food Pairing

Cups for Well Suited

（A delicious ways to drink）
More Information

Specific designation：
Daiginjo

Raw ingredients：
Yamada Nishiki
(Hyogo-Rice) 

polished rice ratio：40%
Sake meter value ：＋3

Shopping Information (e.g.)

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


