
This brewery, located a 40-minute drive from central 
Niigata City, was established 120 years ago, in an old-
fashioned wooden building with clay walls.
Roughly 90% of the sake they produce is consumed 
locally — Sasaiwai Shuzo leads the local Nishikan Ward 
market, with sake that is a part of everyday life.
Their mottos: “Brew sake for everyday life,” and 
“Brew the kind of sake we want to drink ourselves.”
Brewery tours and tastings are available.

笹祝 笹祝酒造

URL   http://www.sasaiwai.com/

A junmai sake made 
with 100% Koshitanrei
rice grown in Niigata. 
The brewery uses a 
brewing mash that is 
30% koji, for a juicy-
tasting result that 
balances sweet and 
tart. 
The label features a 
drawing of Sasa-
Panda, the Sasaiwai
Shuzo mascot, with a 
new design each year.

Savor slowly 
alongside a meal. 
Open the bottle and 
allow the sake to 
breathe, for delicious 
variations in flavor, 
bouquet, and feel. 
Chill lightly, but not 
too much.

（ Singapore, USA ）

Sasaiwai

Candied Figs

Mail info@sasaiwai.com
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Sasaiwai Sake Brewery Co., Ltd.

Flavorful, aromatic 
figs, candied for a 
delicious treat. 
The sweetness of 
these figs balances 
exquisitely with the 
subtle tartness of 
The Koshitan
Junmai.

Glass Sake Cup
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The Koshitan Junmai Gelato

Serve in a large glass, 
and swirl around to 
enjoy its wonderful 
aroma.

Gelato made with 
The Koshitan Junmai sake 
lees from Sasaiwai Shuzo, 
as well as low-fat milk, for 
a refreshing, low-calorie 
dessert.
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Local Sake Breweries
Brand Brewery

Featured Sake

（A delicious ways to drink）

More Information
Specific designation：

Junmai-shu
Raw ingredients：

Koshitanrei
polished rice ratio：60%
Sake meter value ：±0

Food Pairing

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


