
Established in 1880. This brewery’s two generation 
owners have supervised breweries nationwide as a 
certified official appraiser.
With those experiences under their belts, current 
president works with the brewers, using traditional 
techniques to take on new challenges.
They work to perfect their light, dry sake, as well as 
develope new types of sake; such as Junmai Daiginjo
Sake made with 100% Koshihikari rice, Aged Sake made 
with kimoto starter cultures, and Full-Bodied Sake that is 
delicious from the first sip.

ほまれ麒麟 下越酒造

URL   http://www.sake-kirin.com/en/index.html

Brewed for competitions, 
this daiginjo sake is a 
pioneer of long-aged 
sake: slowly aged at low 
temperatures for at least 
five years, to help 
preserve its harmony of 
flavor and aroma. 
The subtle aged aroma 
and mildly fruity ginjo
aroma come together 
harmoniously with a light, 
dry flavor, for a smooth 
and dignified sake that 
lingers comfortably on the 
palate.

More Information
Specific designation：

Daiginjo
Raw ingredients：

Yamada Nishiki
polished rice ratio：40%
Sake meter value ：＋5

（ USA, Hong Kong ）

Homarekirin

Delicacies

Mail http://www.sake-kirin.com/en/mail/contact.php

麒麟 秘蔵酒
Kirin          Hizosyu

代表取締役
佐藤 俊一 氏

Representative  Director
Sato  Shunichi

－９－

Kaetsu Sake Brewery Co., Ltd.

This is a sake best 
sipped slowly and 
appreciated, and goes 
especially with small 
portions of satisfying 
foods: smoked salmon, 
uncured ham, sea urchin, 
dried mullet roe, and 
cheese are particularly 
recommended pairings.

These “guinomi” sake 
cups are made from a 
single sheet of copper, 
hammered into shape. 
With their quiet dignity, 
these cups are perfect 
for truly savoring the 
rich flavor of aged sake.

Tsuiki Copperware Guinomi

写真

Being an aged, 
undiluted daiginjo
sake, it is best savored 
a small amount at a 
time, chilled or on the 
rocks, and served with 
a flavorful delicacy.

Individual and group tours are available. 
Reservations are required in advance; same-day 
reservations may not be possible, due to existing 
reservations or a need to focus on brewing work.

Brewery tours are available. Visitors can 
learn about the sake-brewing process, 
and about the brewery itself.

・True Sake (California) http://www.truesake.com/ 
・Bars providing our sake:    Sushi Seki (New York) http://www.sushiseki.com/ 

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

７

Local Sake Breweries
Brand Brewery

Featured Sake

（A delicious ways to drink）

Food Pairing

Shopping Information (e.g.)

Cups for Well Suited

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


