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Fukukoma Honjozo Maruoka-jo

Dry and refreshing,

but at the same time has a lot of flavor.
We recommend drinking it straight

in the summer and hot in the winter.

Kubota Brewery Limited
<Sakai City>

Rice-polishing ratio: 70%
Yamada nishiki rice

Honjozo
(authentically-brewed) Sake
Alcohol content of 15%

Wakasa Saba-kaido Kumagawa-shyuku

The sake that has been loved locally

since ancient times.

Dry taste with rich aroma and flavor of rice.
Delicious either cold or hot, depending on the dish.

Obama Sake Co., Ltd.

<Obama City>

Rice-polishing ratio: 55% v>
Domestic rice

Ginjo Sake *
Alcohol content of 16% b
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Kumonol Junmai Tojimbo

Pure rice sake brewed with local water and rice,
with the desire to return to the roots of sake.

Kumonoi Sake bREWERY

8 3 e
s i A
<Fukui City> 1 3\0 Q
Rice-polishing ratio: 68% , | i
Rice produced in Fukui 1

Junmai Sake
Alcohol content of 15%
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Ichi-no-tani Dai-ginjo Akatsuki

Fragrant sake that goes down smoothly.
It has been loved by the locals for a long time.

Unoshuzojo Co., Ltd.
<Ono City>
Rice-polishing ratio: 40%
Domestic rice

Daiginjo Sake

Alcohol content of 15%
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Koshinoiso Shun-ka-shu-to Echizen

This sake is brewed in pursuit of
the flavor of rice, which is alive
in the light taste and smooth texture.

Koshinoiso Brewing Co., Ltd. ¢
<Fukui City> -

Rice-polishing ratio: 50% N

Domestic rice m

Junmai Ginjo Sake
(Ginjo Sake with no added alcohol)
Alcohol content of 15%

Kansai Kasen

Passionately loved in the local area,
mainly in Echizen City.

A taste that you will never get tired of,
with a smooth aftertaste.

Katayama Shuzou Co., Ltd.
<Echizen City>
Rice-polishing ratio: 40%
Domestic rice

Seishu (refined sake)
Alcohol content of 15%
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