
This brewery is located in Ojiya City, Niigata. With excellent 
rice like Koshihikari from Uonuma, and outstanding soft 
water brought about by the region's heavy snows, it is the 
ideal natural environment for sake-brewing.
Takanoi Shuzo makes the most of the natural abundance 
and characteristics of the region, from using the snowy 
mountains to create Japan's first snow-aged sake, to 
creating their Denyuu with the concept of opening the 
rice-growing and sake-making processes to volunteers, in 
order to share the blessings of their home with people all 
throughout Japan.

越の初梅 高の井酒造

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

More Infomation
Specific designation：
Tokubetsu-junmai-shu
Raw ingredients：

Koshitanrei
Polished rice ratio：60%

Sake meter value： +3.0

（Australia, Taiwan, Canada ）

Koshinohatsuume

Hegi Soba noodles

田友 特別純米
Denyuu Tokubetsu Junmai

紹介者

Featured Sake Food Pairing
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Cups for Well Suited

Takanoi Shuzo Co., Ltd.

The mild, smooth flavor of 
this sake is particularly good 
alongside meals, especially 
Hegi Soba noodles. These 
noodles are made with a 
sea plant called funori that 
gives them a deliciously firm 
and satisfying texture.

Charming guinomi cups with a 
design motif inspired by the koi 
fish of Ojiya City, the origin of 
these beautiful fish known 
worldwide. These cups use 
red, black, and white to 
represent the exquisite beauty 
of these "swimming jewels," 
for a way to enjoy this 
delicious sake in luxurious style.

Ojiya nishikigoi Hai

This sake has a 
smooth, wonderfully 
balanced flavor and 
a gentle aroma that 
won't get tiresome. 
Serve at room 
temperature and 
enjoy the richness 
and mild sweetness 
of the rice. Or, in 
winter, serve gently 
warmed to bring out 
its delicate flavor.
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社屋の写真

・ Shops http://www.hatsuume.co.jp/d_and_u/index.html （Japanese site only）
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Made from 100% 
Koshitanrei rice, 
grown in the 
terraced rice fields of 
Ojiya, for a 
distinctively rich sake 
perfect for serving 
with food.

In 1987, this brewery 
became the first in Japan 
to try aging sake in snow.
A whole sake tank was 
buried in snow and stored 
there until it was dug out, 
about 100 days later.

The Original Snow-Aged Sake Storehouse

Local Sake Breweries

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

Shopping Information (e.g.)

（A delicious ways to drink）

Sake tank in snow. Burying sake tank in snow. 
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