
Records show the family started making sake in the 
mid Edo period and the current owner is the 
eighteenth generation of the family to do so.
They incorporated their business in 1901.
Brewed with the rice harvested from their own fields, 
their sake is full-bodied, crisp and dry. 
Their main brand Chibitagawa, when written in Kanji, 
consists of three characters and each relates to sake; 
tasting, rice field and river (water).

吟田川 代々菊醸造

This Daiginjo is 
brewed with 
Yamadanishiki sake 
rice polished down to 
40 % of its original 
mass. A traditional 
pressing method 
produces fresh drops 
of sake which slowly 
drip out and are 
collected. This sake is 
excellent both in 
aroma and test.

Chibitagawa

Seafood from the Sea of Japan

Mail yoyogiku@at.wakwak.com

氷の雫 大吟醸
Kori no shizuku Daiginjo
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Yoyogiku Jozo Co., Ltd.

Each place must have its local 
snacks or foods for sake 
connoisseurs. In the vicinity of 
our brewery, it is recommended 
to have seafood from the Sea 
of Japan. Dishes prepared with 
local fish from Kakizaki such as 
flounder sashimi and simmered 
sole, pair well with sake.

Traditional Koimari porcelain 
sake cups. Enjoy the taste of 
the past when drinking sake 
in a Japanese traditional 
ceramic cup such as Bizen
ware and Shigaraki ware .

Cup of traditional 
Japanese crafts

Chill slightly and 
pour into your 
favorite cup. 
Enjoy its aroma 
and taste. A 
blissful moment 
ensues.
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社屋の写真

社長
中澤 房尚 氏

President
Nakazawa Fusanao

・ Sake stores in Joetsu City, Niigata

紹介者写真

（ Germany , Hong Kong , Singapore ）

Chibitagawa Daiginjo
Sake lees

The sake lees, for sale in a limited quantities at this 
brewery, have good flavor and are highly regarded. 
Soups prepared using sake lees, such as pollack
soup and gogatsuna vegetable soup, are delicious.

Brewery tour is available. (From 10:00 to 
16:00).
Advance reservations are required. Please 
contact Yoyogiku Jozo Co.,Ltd.

Local Sake Breweries
Brand Brewery

Featured Sake Food Pairing

Cups for Well Suited

Fermented Products from 
Sake Breweries

（A delicious ways to drink）

More Infomation
Specific designation：

Daiginjo
Raw ingredients：

Yamada Nishiki
Polished rice ratio： 40%
Sake meter value：+3

Shopping Information (e.g.)

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


