
Dishes and Snacks That Pair Well with Sake

The mild, smooth flavor of this sake 

is particularly good alongside meals,

especially Hegi Soba noodles that 

have a deliciously firm and satisfying 

texture.

Pairing to Sake introducer

With its natural abundance of superb water, Ojiya City has long been 
known for its excellent buckwheat, and is likewise famous for soba 
noodles. Ojiya Hegi Soba noodles are made with plenty of this 
outstanding buckwheat, with a sea plant called funori mixed in as a 
binder.

Shop in Niigata

Case 1 Hegi Soba noodles
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Ojiya Soba Kadoya 4992, Sakuramachi, Ojiya-shi, Niigata

In Ojiya City, soba noodles have 
long been a popular side dish to 
serve with drinks. Specifically, Hegi
Soba noodles. These noodles are 
made with a sea plant called funori, 
which serves as a binder to give 
them their distinctively firm texture.

Takanoi Shuzo
Co., Ltd.
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Pairing to Sake

URL      https://hegisoba.com/

Funori （Raw material in front,
processed ones in back）

Pairing to Sake introducer

Ganache chocolates made with Fukugao Okarakuchi sake. Fukugao Okarakuchi sake 
is made entirely by hand from rice grown locally or in areas ranked special-A, and soft 
water from the Igarashi River. This sake is then blended with couverture chocolate 
from France and butter, to create deliciously tender chocolates that make the most 
of the flavor and subtle aroma of the sake.

Shop in Niigata

Case 2 Fukugao chocolat
（Ganache chocolate）

The aftertaste of this entirely 
new style of sake, aged in 
brandy barrels, pairs 
wonderfully with chocolate.
The ganache chocolates sold 
each winter at Cru, a sweets 
shop in Sanjo City, are 
especially recommended.

Fukugao Shuzo
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Cru 1-6-16, Tsukioka, Sanjo-shi, Niigata

URL     http://www.cru-cru.net/
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(local guild of master sake brewer)
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