
Established in 1838: In 1848, the founding brewer 
developed the Izumi-ryu brewing method.
The disciples of this method went on to serve as head 
brewers at sake breweries throughout Japan.
Their focus is not on quantity, but on quality. They use 
highly polished rice and perform every step by hand, 
preparing the sake in the cold of winter and slowly 
fermenting it at low temperatures, then heat-treating the 
sake after bottling, for the finest result possible.

弥彦愛国 弥彦酒造

URL   http://www.yahiko-shuzo.jp/eng/

Yahiko Shuzo has successfully 
revived the cultivation of 
Aikoku rice, an old variety said 
to be the origin of the three 
main varieties of Japonica rice 
today. 
It is grown with minimal farm 
chemicals, and no chemical 
fertilizers in the village of Yahiko. 
Every element — rice, water, 
yeast, brewing, label, and 
more — comes from the region, 
for a truly local sake.
To bring out the best of the 
natural flavor of the ancient 
Aikoku rice, it has been brewed 
into a junmai ginjo sake.
This hand-made sake varies 
from year to year, based 
on the character of that
year’s rice. More Information

Specific designation：
Junmai Ginjo

Raw ingredients：
Aikoku(100%)

(Yahiko-Mura-Rice)  
polished rice ratio：55%

（ Hong Kong, Korea, Taiwan, USA ）

Yahikoaikoku

Yahiko-Musume
Chopped Squid and Edamame Cutlet

Mail yahiko@dance.ocn.ne.jp
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These cutlets are a beloved 
local favorite in Yahiko Village. 
The distinctive, unmistakable 
tartness and depth of 
Yahikoaikoku Junmai Ginjo
Sake help bring out the rich 
sweetness and aroma of the 
squid.

55 Amazake is made from only rice 
koji, for a rich flavor with depth. 
Made from 100% Iyahiko rice, a 
specially grown variety of 
Koshihikari rice, polished down to 
ginjo level: 55% of its original size.

写真

With its full-bodied flavor 
and distinctive tartness, 
this sake is best enjoyed 
chilled or at room 
temperature.

５５ Amazake

・Shops http://www.yahiko-shuzo.jp/shoplist/     (Japanese site only)

取材・編集：北陸農政局
編集協力：関東信越国税局、関東経済産業局

Tinware for Sake
Serving sake in items made of 
tin provides a pleasant cooling 
feel. 
When serving sake warmed, a 
tin chirori pitcher is less heat-
conductive than silver or copper, 
allowing the sake to be warmed 
more slowly, bringing out the 
lovely mellow flavor of 
Yahikoaikoku junmai ginjo sake.
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