
Established over 150 years ago in Ogata Ward, Joetsu
City, Niigata Prefecture. This area is located on sand 
dunes and, since the rain water has been filtered through 
the dunes, the quality of the groundwater is excellent. 
This water is drawn up and used for 'Katafune'. Rich and 
full-bodied 'Katafune' was not influenced by the boom for 
light and dry sakes and has kept its original flavor, 
beloved by the locals for years. They always strive to 
improve their sake so they can continue to hear people 
who drink it say "Delicious".

かたふね 竹田酒造店

It was awarded the top prize 
in 'the Honjozo category' in 
2013, 2015 and 2019 at 
'International Wine Challenge 
(IWC) Sake', which is said to 
be the most difficult 
competition in the world to 
win. It is full-bodied but quite 
smooth and easy to drink with 
a clean and crisp finish. This 
rich and full-bodied sake is 
loved by many people 
regardless of age, sex or 
nationality.

（ USA , Hong Kong , Singapore ）

Katafune

Megisu tempura

Mail info@katafune.jp

かたふね 特別本醸造
Katafune Tokubetsu honjozo
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Takeda Shuzo Co., Ltd

The Tokubetsu Honjozo sake 
goes well with the light taste 
of white fish and brings out 
the sweet taste and 
deliciousness of fish dishes. 
Among them, megisu(deep-
sea smelt) is highly 
recommended. Megisu is one 
of the local specialties of 
Joetsu City, which is known 
for various white meat fish. 
The Tokubetsu Honjozo sake 
amplifies the sweetness of 
megisu, which has a light and 
subtle taste.

It has a strong aroma 
but not harsh and, when 
one takes a sip, the mild 
sweetness spreads in the 
mouth. And it has a crisp 
finish and tempts us to 
drink more. It is best 
served during meals for it 
enhances the flavor of 
the dishes. When served 
at room temperature or 
slightly warmed, it 
enhances the sweetness 
and aroma. 
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In collaboration with 'Ichigo
no Hanakotoba', a strawberry 
farm in Ogata Ward Joetsu
City, it is our newly developed 
liqueur product. The syrup, 
which was carefully extracted 
over a four week period from 
the variety of strawberries 
called 'Echigohime', is mixed 
with sake. 

Ichigohana

Local Sake Breweries
Brand Brewery

Featured Sake Food Pairing

Fermented Products from 
Sake Breweries

（A delicious ways to drink）

More Infomation
Specific designation：
Tokubetsu-Honjozo

Raw ingredients：
Koshitanrei ,Koshiibuki

Polished rice ratio： 60%
Sake meter value：-3.0

We developed ways to maximize the color, 
aroma and sweetness of strawberries. You can 
drink it with ice, water or soda. It is also nice to 
mix it with milk so you can enjoy the flavor of 
strawberry milk.

Shopping Information (e.g.)

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

http://www.katafune.jp/shop.html


