
Established in 1839. Niigata City was then a bustling 
port for the Kitamaebune trading ships. 
The predecessors of this brewery once served as 
shipping agents who traveled to and from Hokkaido, 
and one member of the family began brewing sake due 
to the increase in demand as sake became a popular 
specialty of Niigata.
For their sake, this brewery mainly uses Niigata’s famous 
Gohyakumangoku rice, for a result that never gets old.

白龍 白龍酒造

URL    https://hakuryu-sake.com/

Their products made 
from 100% 
Gohyakumangoku
rice, grown locally in 
Agano City by a 
contract farmer. 
With a mild flavor 
and well-rounded 
aroma, this sake is 
delicious both chilled 
and gently warmed. 
A long-beloved 
Niigata-exclusive 
sake.

More Information
Specific designation：

Tokubetsu Junmai
Raw ingredients：

Gohyakumangoku
polished rice ratio：55%
Sake meter value ：＋3

Enjoy well chilled for 
a clean, refreshing 
flavor, or gently 
warm to bring out 
the rich junmai flavor, 
for a sake that can 
fit any situation.

（ USA, Indonesia, Malaysia, Hong Kong, Korea, etc. ）

Hakuryu

Nanban Shrimp Sashimi

特別純米 越後府
Tokubetujunmai Etigohu

代表取締役
白井 秀利 氏

Representative Director
Shirai Hidetoshi
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Hakuryushuzou Sake-brewing CO., LTD.

Sweet shrimps are caught 
mainly in the Sea of Japan 
along the Hokuriku region 
and north; in Niigata, they 
are known as Nanban
shrimp, for their color’s 
resemblance to red chili 
peppers (“nanban” in 
Japanese). 
These shrimps are known 
for their strong sweetness 
and great flavor, and go 
perfectly with this junmai
sake, chilled.

写真

In 2019, Hakuryu
Sasaya Mozaemon
daiginjo sake won a 
Grand Gold award! 
This marked 
Hakuryu’s fifteenth 
award, including 
fourteen 
consecutive years 
since 2006. 
Hakuryu’s daiginjo
and junmai daiginjo
sakes have both 
also earned Gold 
awards.

In 2019, Hakuryu’s sake earned Grand 
Gold and Gold awards from Monde 
Selection.

・Hakuryu Shuzo Co., Ltd. 3-7, Okayama-cho, Agano-shi, Niigata
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