
Established in 1884. Over a century later, this brewery 
was relocated to the Aoshima area of Uonuma City in 
1990 alongside the construction of a new refrigerated 
facility, in pursuit of a better brewing environment. The 
brewery prizes the human touch in sake-brewing, sparing 
no time or effort as they do their brewing work by hand. 
The sake ferments slowly, at low temperatures, in their 
refrigerated brewery. After pressing their sake, this 
brewery then stores it for a year at low temperatures, 
before it is finally ready to sell. Their delicate sake has a 
distinctively subtle aroma and rich flavor, 
that never gets tiresome.

緑川 緑川酒造

An easy-to-drink 
junmai sake that 
harmonizes a light, 
delicate feel with a 
savory richness, and 
an elegant aroma.

More Infomation
Specific designation：

Junmai-shu
Raw ingredients：

Gohyakumangoku
Polished rice ratio：60%
Sake meter value： +4.5

（USA, Taiwan, Hong Kong, Thailand, Singapore ）

Midorikawa

Ayu sweetfish dried overnight

Mail office@netmidorikawa.co.jp

純米 緑川
Junmai Midorikawa

Featured Sake Food pairing
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Cups for Well Suited

Midorikawa Shuzo Co., Ltd.

Ayu sweetfish dried 
overnight to concentrate 
its flavor and aroma, 
then quickly grilled over 
charcoal. The result is a 
truly delicious grilled fish 
that can be eaten 
entirely, from head to tail, 
perfect for serving with 
this sake. You won't get 
this flavor from simply 
grilling these fish with 
salt.

These chirori serving 
pitchers are custom-
made for Midorikawa: 
Tsuiki copperware, tin-
plated on the inside.
Because copper and 
tin are excellent 
conductors of heat, 
these pitchers are 
perfect for quickly 
warming sake to just 
the right temperature.

Tsuiki Copperware Chirori

Best served at room 
temperature or 
chilled, but also 
delicious warmed as 
a way to appreciate 
its subtle aroma and 
flavor.
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社屋の写真

・ Matsukiya Shoten 148, Koidejima, Uonuma-shi, Niigata 

代表取締役社長
大平 俊治 氏

President
Odaira Shunji

※ Available for sale at Hirose Yana 
(open seasonally) 
25, Namiyanagi, Uonuma-shi, Niigata

Local Sake Breweries

Shopping Information (e.g.)

Countries or regions where you can buy 
or drink the sake of our brewery

（A delicious ways to drink）

Brand Brewery
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