
The brewery is located ten minutes' walk from Takada 
station on the EchigoTOKImeki railway line. Takada is
a castle town and the brewery is not far from the 
sightseeing spots of the town.
A small brewery founded in the Meiji era, they brew sake 
using local rice and water.
The construction of their new small-scale brewery will be 
completed in December 2020 and this will allow visitors to 
easily join their brewery tours.
Of course, you can purchase sake also.

スキー正宗 武蔵野酒造

URL https://www.musashino-shuzo.com/wp2/?page_id=521

Junmai Daiginjo
sake made with 
'Koshitanrei' sake 
rice, which is 
exclusively available 
for sake breweries 
in Niigata.
It is a well-rounded 
sake with a gentle 
fruity ginjo aroma. 
Perfect when 
served with meals.

More Infomation
Specific designation：

Junmai-Daiginjo-shu
Raw ingredients：

Koshitanrei
Polished rice ratio： 50%

Ski masanume

Pollack roe pickled in koji

Mail admin@musashino-shuzo.com

寿亀正宗 純米大吟醸
Ski masamune Junmai Daiginjo
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Musashino Shuzo Co., Ltd.

A specialty which fresh 
pollack roe is pickled in koji.  
It is produced using the 
traditional method handed 
down for generations in the 
Joetsu area of Niigata 
Prefecture. Best served with 
sake or to accompany 
cooked rice.

Made by a potter in Teramachi,
Joetsu City. Following in the style of
his father Tousai, he makes plates
and bowls which are primarily made
of white plain porcelain, or porcelain
with color painting or blue-white
ceramics. His works with paintings
of red peppers and camelias, which
are designs he inherited from his
father, are nice but his plain white 
Guinomi sake cups are highly 
recommended.

White porcelain Guinomi

・Musashio shuzo Co., Ltd. 4-7-46, Nishishirocho, Joetsu-shi, Niigata
・Musashino shuzo ON-LINE

Best served  slightly 
chilled or at room 
temperature.
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Kobayashi  Hisashi

Black mirin
Hon-mirin; its color darkened during 
more than 30 years of aging. Its 
sweet and rich flavor allows us to 
enjoy it in various ways. You can use 
it as a topping on ice cream and it 
also goes well with balsamic vinegar.
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