
The northernmost sake brewery in Niigata Prefecture. 
Located in Murakami City, a place known for history 
and natural beauty.
This brewery pursues quality in their products, using 
100% rice grown in Niigata, including varieties such as 
Koshitanrei.
Their superb sake-making techniques has earned them 
numerous prizes, including the Excellence Prize in the 
ginjo sake category of the 2018 Kanto-Shinetsu Sake 
Awards. Brewery tours and tastings are available.

大洋盛 大洋酒造

URL    http://www.taiyo-sake.co.jp/en/

Produced and sold to 
celebrate the brewery’s 
50th anniversary. 
This exclusive sake is 
available only at liquor 
stores in the Murakami area, 
and it goes particularly well 
with local dishes.
It is beloved both as an 
everyday drink to go with 
dinner, and as a great gift.

More Information
Raw ingredients：

Gohyakumangoku, etc. 
polished rice ratio：55%
Sake meter value ：＋5

（ USA, Australia, France(Paris) ）

Taiyozakari

Dried Salted Salmon 
Served in Sake

Mail info@taiyo-sake.co.jp

紫雲 大洋盛
Shiun Taiyozakari

常務取締役
佐藤 雅彦 氏
Executive Director

Sato Masahiko

・Taiyo Sake Brewery Co., Ltd. 1-4-31, Iino Murakami-shi, Niigata

－３－

Taiyo Sake Brewery Co., Ltd.

A traditional food made with 
just salmon and salt, aged for a 
year exposed to the cold winds.
The result is an intensely 
concentrated savory umami 
flavor with just the right amount 
of saltiness, which goes 
perfectly with Shiun Taiyozakari.

Murakami Carved Wood Tsuishu
is a designated Traditional Craft 
Product of Murakami City. 
These red-lacquered sake cups 
are made using traditional 
techniques — perfect for enjoying 
sake brewed in Murakami.

Murakami Kibori Tsuishu
Guinomi

・Bars providing our sake: http://www.taiyo-sake.co.jp/drinkshop_list.asp ( Japanese site only )

This sake features a 
subdued aroma and a 
clean flavor, making it 
delicious served chilled, 
gently warmed, and 
everywhere in 
between. 
It pairs particularly well 
with food and snacks, 
making it ideal for 
serving alongside 
meals.

Taiyozakari Face Mask
【HAKUSA】

These face masks use plenty of 
koji amazake, made from the rice 
koji used for Taiyozakari sake. 
Amazake is a natural moisturizer, 
leaving skin feeling smooth and 
supple.
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