
Established in 1767, this brewery focuses exclusively on 
making junmai sake, which uses no distilled alcohol.
The Nuttari Kamosu district, where the brewery is located, 
has long been known for its many makers of fermented 
products, including sake, miso, natto, and soy sauce.
This brewery is within walking distance of Niigata Station. 
Visitors can enjoy a tour of the brewery’s old-fashioned 
atmosphere for a look at the traditional world of brewing.

今代司 今代司酒造

URL    http://imayotsukasa.co.jp/en/

More Information
Raw ingredients：

Rice  (Product of Japan)

Best served warmed, 
to bring out the 
exquisite balance of 
acidity and sweetness 
and add depth to its 
flavor. 
At 17% alcohol by 
volume, Koi is a rather 
strong sake, and pairs 
especially well with 
strongly flavored 
meals.

（ Hong Kong, Singapore, Taiwan, Korea, Germany, Switzerland, Austria, England, 

France, Belgium, Poland, Russia, Australia, New Zealand, Canada ）

Imayotsukasa

Sweet-Simmered Carp
& Carp Sashimi

Mail junmai@imayotsukasa.com
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Imayo Tsukasa Sake Brewery Co., Ltd.

Served warmed or at room 
temperature, this sake goes 
perfectly with sweet-simmered 
carp, a traditional dish of 
Niigata. 

Alongside the spectacular bottle, 
reminiscent of the patterns 
seen on koi fish, these glasses 
with Niigata Lacquerware, 
which is known for its unique 
decorative techniques, 
beautifully complement this 
sake.

Niigata Lacquerware

Moto is a style of amazake made with 
lactic acid bacteria, for a flavor best 
described as “rice yogurt.” Enjoy as-
is, or mix with junmai sake for an all-
rice cocktail.

Amazake-Moto

The bottle design, 
inspired by the stately 
natural beauty of koi 
fish, has earned a 
number of design 
awards internationally. 
Inside this distinctly 
Japanese design bottle, 
you’ll find a distinctly 
Japanese drink; Imayo
Tsukasa’s flagship 
product.
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Local Sake Breweries
Brand Brewery

Featured Sake

（A delicious ways to drink）

Food Pairing

During the hotter months, enjoy 
this sake on the rocks for a 
refreshing drink alongside carp 
sashimi.

Cups for Well Suited

Fermented Products from 
Sake Breweries

Shopping Information (e.g.)

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


