
Established in 1875, they have been brewing sake for 145 
years. The brewery was established when founder 
Hikozaemon Iiyoshi started brewing sake with excellent 
spring water which constantly replenished. The water used 
to brew their sake gushes up from under the brewery at a 
rate of 6 tons every hour.  From its source deep below the 
mountain behind the brewery, the water runs underground 
and then naturally flows to the surface. Brewed with this 
natural spring water, their sake is full- bodied but has a soft 
texture and a slightly sweet flavor at the outset which 
progresses to a clean and crisp finish.
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Kobu maki
(kelp roll pickled with miso) 
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Ayumasamune Shuzo Co., Ltd.

Kobu maki is delicious as the 
filling for a onigiri (rice ball), or 
as a topping on ochazuke, a 
dish of rice topped with green 
tea. It is also an ideal snack 
with sake, with the natural 
flavor of the ingredients mixing 
wonderfully with the sake.

Sake glass

When served with meals, 
the flavors of the sake 
and the food compliment 
each other, resulting in a 
very pleasant experience. 
In harmony with the 
delicious flavor of white 
fish sashimi or shellfish, it 
becomes quite delicious.
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This sake, brewed carefully 
with Gohyakumangoku rice 
grown in Myoko, accentuates 
the flavor of the water used 
to make it. The brewery is 
proud that this sake is so 
beloved by local people. 
Either warmed or chilled, it 
can be drunk at various 
temperatures and appeals to 
a wide spectrum of sake 
drinkers, regardless of age or 
sex. It goes well with food 
and is recommended as a 
sake to accompany meals. 

Amasake made from 100% first-
class Koshihikari rice  grown in 
our city of Myoko. Brown rice 
amasake made from 100% 
brown rice provides an easy way 
to enjoy the fibre and nutrients of 
brown rice. 

Mail ayu@ayumasamune.com

紹介者写真

Sake glasses, similar to wine glasses 
due to their thin rim, enhance the 
aroma and flavor of sake. Served 
warm in a round guinomi ceramic 
cup, the flavor of the sake spreads 
smoothly around the mouth. 

・ Yamagishi saketen 1-3-13, Suwacho, Myoko-shi, Niigata

Amasake

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：
Tokubetsu-honjozo-shu

Raw ingredients：
Gohyakumangoku

Polished rice ratio： 58%
Sake meter value：-1.5

Shopping Information (e.g.)

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


