
The brewery was founded in 1804 but was forced to 
close during World War Ⅱ. After the war, they were 
allowed to revive the brewery Together with two other 
breweries, they reopened under the name Joetsu Shuzo.
The president of the brewery himself is the master brewer 
and his guiding principle is always, "to produce sake with 
all my heart by exploring modern ideas while cherishing 
the old knowledge". 
Since all the sake in the brewery is slowly squeezed out of 
a traditional press over the course of two days and nights, 
it tastes mild and smooth.

越の若竹 上越酒造
Koshino wakatake

Mountain vegetable tempura

越後美人 純米吟醸
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Joetsu Shuzo Co., Ltd.

Taking sip after sip …it is 
the happiest moment 
when one drinks sake 
while enjoying crispy 
tempura prepared with 
seasonal ingredients.

Tea cups

The sake's flavor 
is enhanced 
when served 
slightly warm and 
paired with a 
cooked dish or 
meat dish.
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President
Iino Yoshinori

The sake is brewed 
with Gohyakumangoku
rice grown by a local 
farmer and bottled at 
the peak of freshness. 
It is a slightly sweet 
Ginjo sake but well 
balanced with acidity 
and tastes smooth and 
refreshing.  It is also 
delightful when served 
with meals.

Echigobijin Junmai Ginjo

Echigo Bijin Daiginjo
Sake lees

Serving in a small tea cup 
is recommended.
When served in a white 
cup, you can enjoy the 
color of the sake as well.

Brewery tour is available.
Advance reservation is required. Please 
contact Joetsu Shuzo Co., Ltd.

Sake lees created during the making 
of Echigo Bijin Daiginjo. They are 
good to use when making pickles 
such as Nozawana-zuke or Nara-
zuke. Nabe (hotpot), when the sake 
lees are mixed in, becomes milder in 
flavor.

Local Sake Breweries
Brand Brewery

Featured Sake Food Pairing

Cups for Well Suited

Fermented Products from 
Sake Breweries

Shopping Information (e.g.)

（A delicious ways to drink）

More Infomation
Specific designation：

Junmai-ginjo-shu
Raw ingredients：

Gohyakumangoku
Polished rice ratio： 50%
Sake meter value：-1

(Subject to change)


