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Geographical Indication “Iwate” (Sake)

Ingredients and Production Methods

@ Rice, product of Japan

IWATE
JAPAN

(Limited amount)

© Water, taken from Iwate Prefecture
® Adding distilled alcohol is permitted

[Gl Iwate] [All Iwate Sake]
Gl

Rice, produced in Iwate Prefecture
Water, taken in Iwate Prefecture
Koji mold and yeast cultivated in
Iwate Prefecture

ALL IWATE
JAPAN

Iwate Sake, based on its natural settings, is brewed with high-quality
ingredients (water, rice) and skilled brewing techniques of “Nambu Toji,”

the famous brew masters.
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© Brewing, storage and bottling are all conducted in Iwate Prefecture. Brewing, storage and bottling are all conducted in Iwate Prefecture.
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Administrative Organization:

Geographical Indication lwate Administrative Organization

(within the Iwate Prefecture Sake Makers Association) EFEE Please referlto the Natfional
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Iwate Sake Breweries Map




Ichinohe Town Kuji City @ — o » p
Noda Village Established in 1772, Iwate's sake brewing culture and Founded in 1854, Senkin Shuzo has been crafting Our brewery is filled with atmosphere of

— — )
—— —— Hachimantai City the natural blessings of Shizukuishi to the world ! sake in lwaizumi under the long treasured value: """ T, Japan's Taisho era which is affected by the SR AN @@

With the motto, Kikunotsukasa Shuzo Co,, Ltd. uses “Light up the place where you belong."The ‘romanticism'’in Europe.
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[ 4 &I\wamown \ S TafohataVilsge the underground water of Mt. Iwate in Shizukuishi underground lake water, rich in minerals, from EIWATE [WARZTIMI We have developed various types of sake,
/ \_ /»/K/ \ Jj{ — \ Town. Also, more than 90% of the raw rice used for nearby Ryusendo limestone cave, is the key to '“;‘L_'“ : including “Kura craft beer,” and hope to ﬁ
N . - ﬂ;kizawa Gy V \vazumtioun 0 \ sake brewing is locally produced rice. promote healthy fermentation and to produce ; : share information about Iwate.
v - il (// ) impressive tastes of sake. Terroir and exquisite : : & |
¢ \ / techniques of sake master Toji makes it possibleto 1. & it | -_—

l X brew the qualified sake until the last drop to enjoy.
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Sake . Haramal Gty . Tsukinowa Co., Ltd. Suisen Shuzo Co., Ltd. Iwanoi Shuzo Co., Ltd.
Nishiwaga Town Tono City ] " " L e
B rewe ri es fatert GWG Founded in 1886, Shiwa Town, the birthplace of Our brewery is located in Ofunato City, on Iwate’s i We have 180 shareholders, mainly the people @
A ; Nambu Toji, Tokuichi, the 4th generation of the southern coast. Brewing in this area, known for its l | ” |- 2 b living in Hanaizumi Town. Different from other
‘ SGEA Yokosawa Family came from Wakasa (present Fukui mineral rich groundwater and mild year-round 3 £ breweries that operate family business, our

Oshu City @

Prefecture) for sake production and started a
brewing business here. Currently, Hiroko Yokosawa,
the 5th generation of founding serves as the chief

climate, we aim to create sake that goes well with
food. We hope you will enjoy our sake, while
imaging the climate and beautiful landscape of

sake for the local people in the surrounding area.

Hiraizami Town @ \J‘\

oY company is closely linked to the town. Since our -Dg
(':'_ g ( ) establishment, our primary goal is to produce
: o

sake that would be appreciated by many, which is
implied in the brand name “Hiroki,’ literally in

evolve our sake day by day, ensuring its success for the
new generation.

—— brewer. Iwate’s coast. Now we continue to use locally produced rice, i )
(noseiCty primarily from Iwate Prefecture, and brew with K LA LR
I water from the local area. I
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Akabu Shuzo Co., Ltd. Shiwa Shuzoten Co., Ltd. Iwate Meijo Co., Ltd. Ryouban Shuzo Co., Ltd. Hiraizumi factory
" " Bl/ " " " e
Young brewers gathered under the slogan of ‘creating AkA A\JL Shiwa Shuzoten is a small sake brewery located in s 4 Iwate Meijo is a sake brewery located w Our well-known brand “Seishu Kanzan”is the
a new history for Akabu Shuzo’ To meet the needs of Shiwa Town, the birthplace of Nambu Toji. It was o . 2, in Oshu City since 1858. Our mission leading brand of Ryouban Shuzo, receiving its it I+ I
the times, we produce "AKABU" with pride, passion, v g founded in 1903 by Kiheiji Hirota, who took over a ~ is to contribute to our local C ol Ja name from the honorific mountain name "__f. 'L m
love, and an uncompromising spirit. We continue to Ll W reputed local sake brewery. He aimed to create d community and keep pushing the 3 “Kanzan” of Chusonji temple that is the Head 1,: o "-"" e ‘h
limit towards the future. =y - W of the Tendai Sect as well as a UNESCO World ol " ‘ l '
&
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e b el e Japanese, “enjoyable sake for many people”” Since
- Jh!u'r then, we continue sake production to this day.
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T ow Heritage. Many people enjoy drinking the dry '_"‘,,_: ,I
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Asabiraki Co., Ltd. Azumamine Shuzoten Co., Ltd. ﬁ% Kawamura Shuzoten Ltd. / Kamihei Shuzo Co., Ltd. e
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Founded in 1871 in Morioka by Genzo Murai, a samurai . We brew comforting Junmai sake .- g Located in Ishidoriya-cho in Hanamaki City, known as i The only one sake brewery that still remains in E
of the feudal clan Nambu. It is suitable for sake that embodies the comforting home of Nambu Toji, we try to make outstanding A #‘i Ea Tono City. Our leading brand is “Kokka no Kaori." *‘ q
brewing, as water from Daijiji spring privies abundant essence of lwate, aiming to provide a Iwate’s local sake that is different from others. 1 !I d We use the underground water from the sacred B : fSye
water. Combining traditional manufacturing process % sense of security and happiness. Our Bringing out the potential of the sake rice, we ] ] _Eﬁ Mt. Rokkoushi for brewing, creating a sake with T i
with modern machine production, the founding spirit brand “Azumamine”is named after operate an all-junmai brewery, crafting sake with jiv ™ a clear and refreshing taste of “umami” from the
for brewing is still alive: “open the new era and hearts.” ‘if- l‘il the local mountain “Azumane-san” high acidify and sharpness. Enjoy the good pairing L ;ﬁﬁ rice. In 2020 we have launched our new brand i v
We always look for the bright future and try to situated near our brewery. with Iwate's seafood, meat, wild plants and more. R A, “Tonokomachi," in cooperation with the local ) - =

farmers, and we make effort to brew sake with

I I I rice grown in Tono. I
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Kikuzakari Shuzo Co., Ltd. Hamachidori Co., Ltd. ;ﬁ
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overcome the difficulties.

Sakuragao Shuzo Co., Ltd. Takahashi Shuzoten
" " " T -
Our“Sakuragao”is brewed at the foot of Mt. o % ‘|/ Since the old days, we have been . [ % We use sake rice produced exclusively in Our company is located along the coast, y a
Tatarayama in the east of Morioka, blessed % ] ) brewing sake using rice that we planted : n = Iwate Prefecture, and only to produce surrounded by the Sanriku Rias Coast and &i;
with the natural environment. T % &- t and harvested in the region. * i Junmai sake. All of our products are Kitakami Mountains, blessed with fresh seafood :i b
We produce local sake, with the traditional - ."" - We are committed to sake brewing that ‘ shipped without adding water in order to and mountain food. Our sake has a smooth !;: f
techniques of Nambu Toji, mainly sake rice o 'R'E - emphasizes lwate’s local environment, decrease alcohol content, so that it is texture and pleasant sweetness. We also A a
from Iwate and the original yeast developed * - Lt ; Ll people, and ingredients. W distributed as pure, undiluted sake. encourage “local sake production for local o %
in lwate. Ir_._'-, Lt L : consumption,” using locally produced rice and
e R » yeast developed in Iwate Prefecture.
HASE DLORE 'S HARA ZREES % % HARAL Bk ) HARAE BEBEA
Washinoo Co., Ltd. Hishiya Shuzoten Co., Ltd. Fukurai Co., Ltd. Nanbu Bijin Co., Ltd.
" " " " " "

Since 1829, Washinoo has been brewed in a historic W Hishiya Shuzoten Co., Ltd. was founded in Since 1907 we have produced the sake under Fuige) Our brewery was founded in 1902, in Ninohe City
brewery located at the foot of Mt. Iwate. Mt. Iwate is ; z 1852. Itis a small sake brewery in a fishing r 8 the brand name “Fukurai” in Kuji City, lwate. where it has long been in Nambu feudal domain
also known as Eagle Mountain, as the shape of the ? % s town close to the Jodogahama Beach ;---1- £ The name Fukurai means literally “fortune and is blessed with a natural environment and an
lingering snow looks like an eagle spreading its wl* :,' 5 along a ria coast. Our main brand is ol : * comes.” Named after our wish that good abundance of water. Inspired by the region’s
wings. The brand name means “eagle’s tail” in - (7] a “Senryo Otokoyama.”We hope you enjoy ﬂ 1&_ w5 fortune would come to our drinkers, sellers name “Nambu”and the beautiful image of sake,
Japanese, connecting to where the brewery is =t . the delicious and rich flavors of our sake. " ik and brewers. Our popular Junmai daiginjo our company was renamed Nanbu Bijin(meaning
located. The sake brewed amongst the wonderful %\ o % sake uses lwate Prefecture’s original sake rice, “beautiful lady”) in 1951, associating it with the
nature of lwate is enriching the hearts of the local v i anx Gin Ginga, and all yeast is locally produced, "y beauty of the region.
sake lovers and visitors from all over the world. s ‘ ‘ just Iwate-born Iwate. 1 ‘
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