
Hakkaisan Brewery is located in Minami-Uonuma, one 
of the snowiest areas of Japan. Their water comes 
from an underground stream that flows from the 
sacred Mt. Hakkaisan. The brewery's sake is flavorful 
enough to stand on its own, yet without stealing the 
spotlight when served alongside food. They combine 
choice sake rice and hand-prepared koji mold, using 
the finest tools and techniques carefully polished 
through years of practice, to create the best sake they 
possibly can.

八海山 八海醸造

Brewed in pursuit of 
the ultimate in premium 
sake, through the 
brewers' techniques, 
passion, and refusal to 
ever compromise on 
quality. Light and 
delicate, yet with a 
savory richness.
Though this sake may 
be Japanese, it was 
brewed to go perfectly 
with dishes from all 
around the world.

More Infomation
Specific designation：

Junmai-daiginjo-shu
Raw ingredients：

Yamadanishiki
Polished rice ratio：45%
Sake meter value：±0

Hakkaisan

Flounder Carpaccio Marinated in 
Shio-Koji with Sesame

純米大吟醸 八海山 浩和蔵仕込
Hakkaisan Junmai Daiginjo〔45〕Kouwa Gura

Featured Sake Food pairing
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Cups for Well Suited

Hakkaisan Brewery Co., Ltd.

Made by marinating flounder 
overnight in Hakkaisan shio-
koji, then thinly slicing it and 
arranging it on a serving 
plate. It's then drizzled with 
sesame oil and sprinkled with 

sansho pepper. Flounder marinated in 
shio-koji to give it even more savory 
depth pairs nicely with this sake, matured 
for a year to bring out its rich flavor and 
aftertaste.
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社屋の写真

URL https://www.hakkaisan.com/

Delicious amasake with a clean, 
pleasant flavor created through 
brewers' expert koji mold 
management methods. Made with 
zero added sugar - fermentation by 
the koji mold gives this amasake a 
mild natural sweetness.

Amasake Made with Just Koji

・ Yukimuro Sennen Kojiya 459, Nagamori, Uonuma-shi, Niigata

製造部次長
田中 勉 氏

Deputy General Manager of 
Manufacturing Department

Tanaka  Tsutomu

The wide bottom of this glass 
concentrates the sake's aroma, 
while the narrow mouth holds 
it in, making each sip flavorful 
and unforgettable.

Sakemust

With its rich aroma, 
this junmai daiginjo
sake is best served in 
a glass like the 
Sakemust.

（USA, Singapore, Hong Kong, Taiwan, England, 
Australia, the Netherlands ）

※ Available for sale at Sennen kojiya etc.

11

※ Shio-koji is available for sale at Yukimuro sennen
kojiya, Tsutsumiya Hachikura, Sennen kojiya honten.
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