
Established nearly 200 years ago in 1824, in the former 
Domain of Muramatsu (modern-day Gosen City), famous 
for its pure streams and cherry blossoms.
This brewery takes advantage of the clear, soft water of 
the underground Tengu Spring, as well as the great flavor 
of the locally grown rice and koji, for a smooth, full-bodied 
sake with well-balanced flavor and aroma.
They have won a number of awards, including Gold Prize 
in the Annual Japan Sake Awards, Grand Gold at the 
Kan Sake Awards.

越後杜氏 金鵄盃酒造

URL   http://www.kinshihai.com/

Served with meals, or 
enjoyed during gatherings 
with friends and family —
it goes perfectly with 
good food and good 
times. 
This sake is made with 
Gohyakumangoku rice 
grown locally in Gosen
City; polished down to no 
more than 60% of its 
original size, for a 
luxurious drink at an 
affordable price. In 2006, 
it was awarded Gold at 
the US National Sake 
Appraisal.

More Information
Specific designation：

Tokubetsu Junmai
Raw ingredients：

Gohyakumangoku
polished rice ratio：58%
Sake meter value ：＋4

（ USA, Singapore, Hong Kong  ）

Echigotoji

Bacon-Wrapped Taro Root

雪 影
Yukikage

常務取締役
茂野 卓子氏
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Shigeno Takako

－８－

Kinshihai Shuzo Co., Ltd.

This dish is a specialty of a hotel 
in Gosen City’s Sakihana Onsen. 
The delicate texture of taro root 
comes together with bacon for 
just the right amount of saltiness. 
Served with a creamy sauce, a 
dish that pairs perfectly with 
Yukikage to form a combination 
that wonderfully compliments 
each other.

Sake serving items made by 
Osamu Oshimi, a potter based in 
Akiha Ward of Niigata City.
These items take advantage of the 
natural sheen of the clay from the 
nearby mountains, and use local 
colors for the maple leaf design —
a trademark based on the area’s 
beautiful maple gardens. 
The perfectly balanced thickness 
of these items allows users to 
experience the warmth of the clay.

Kanazuyaki

・Kinshihai Shuzo Co., Ltd.     863, Motodai, Gosen-shi, Niigata

写真

Lightly chilled, this 
sake features a fruity, 
refreshing character. 
While gently warmed it 
makes for an 
exceptionally mellow 
drink.

Sake Lees
A health food made of saccharified rice 
mash and yeast. Rich in vitamins, with as 
much protein as soybeans.

Note: Not available year-round. Contact Kinshihai Shuzo to 
check availability.
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