
Founded in 1881 in Shibata City, a castle town with a view 
of the spectacular Iide mountain range.
Shibata City is blessed with outstanding water, and as 
harvest season approaches, the landscape of the North 
Echigo Plain fills with the beautiful golden color of the 
ripening rice — what better place to brew sake.
This brewery does not limit itself to brewing, though: the 
Kikusui Sake Culture Institute engages in research and 
development regarding sake culture, for eyample, based on 
various sake serving vessels and documents. Visitors are 
welcome to tour the Institute.

菊水 菊水酒造

URL https://www.kikusui-sake.com/home/en/

Japan’s first canned 
unpasteurized 
undiluted sake was 
introduced in 1972, 
and has many fond 
fans today. 
Enjoy its fresh, fruity 
bouquet, 
accompanied by an 
unmistakably rich, 
deep flavor.

More Information
Specific designation：
Honjozo(Nama Genshu)
Raw ingredients：

Niigata-Rice 
polished rice ratio：70%
Sake meter value ：－3

（ USA, Singapore  ）

Kikusui

Blackthroat Seaperch

Mail customer@kikusui-sake.com
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With its rich, full-bodied flavor, 
Funaguchi goes particularly 
nicely with fatty whitefish.
Pair this sake with fresh local 

fish from Niigata, and enjoy 
the interplay between the two, 
bringing out each other’s best.

Mumyoi Ware is a traditional style of 
pottery from Sado Island, Niigata. 
These cups draw on traditional 
auspicious symbols, with a woman’s 
face mask design on the inside and 
an ogre mask design on the outside, 
symbolic of attracting happiness 
and warding off evil.

Mumyoi Ware  Kimenhai

アシスタントマ
ネージャー

写真

写真

Best served chilled to 
make the most of 
this sake’s striking 
flavor, for a drink 
that goes down 
smooth and 
refreshing. 
Alternately, serve on 
the rocks or mixed 
with soda water for a 
mild, pleasant drink.

Amazake and Sake Lees 
・Sixteen-Grain Koji Amazake

・Sakasuke Super Sake Lees
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Local Sake Breweries
Brand Brewery

Featured Sake

（A delicious ways to drink）

Food Pairing

Cups for Well Suited

Fermented Products from 
Sake Breweries

A non-alcoholic fermented drink, 
made with sixteen types of grains and 
rice koji made from 100% rice grown 
in Niigata.

Sake lees, a byproduct of the sake-
brewing process, is then further 
fermented with lactic acid bacteria, to 
become a double-fermented food.

Shopping Information (e.g.)
・MITSUWA(Los Angeles) https://mitsuwa.com/
・Shingapore Takashimaya(Shingapore)    https://www.takashimaya.co.jp/singapore/

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

https://mitsuwa.com/
https://www.takashimaya.co.jp/singapore/

