Tourism on Sake Breweries

~A Guide Map of Sake Breweries in Kansai Area~
(Shiga,Kyoto,Osaka,Hyogo,Nara,Wakayama)
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This guide map is intended to introduce all
the foreign visitors to Japan who are
interested in experiencing both the charm

and depth of Japanese Sake.

Consideration

1. This guide map shows only Sake breweries (not beer or wine).

2. There are some other breweries not shown on this guide map.
They did not wish to be shown on the guide map as of
November 2017.

3. If you want to ask the availability of tour guides at breweries,
please contact them directly for detailed information. And if you
want to make sure tours are available in a foreign languasge,
contact them directly, too.
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@ Daimon Brewery Co.,Ltd. [ AFSiE:&i &t ]
http://daimonbrewery.com
DAIMON-RIKYUBAI [#ltktg]  EIEAE
Katano-City [ 238 | o]
Kawachi-lwafune Sta. )
(JR Gakkentoshi Line)8 min on foot
[[FRIPEEHR 1BR (JR FRAER TR ) €5~ 8 7 ]
*Available language English

© Kotobuki Brewing Co.,Ltd. [ SiE&4X &4t ]
http://www.kuninocho.jp
KUNINOCHO [E3& ]
Takatsuki-City [ &#iH ]

Tonda Sta. =1 ] =]
(Hankyu Kyoto Line) o
5 min on foot

[MEMEIER (RRREBIR ) /55 5 ]

*Available language Japanese only

© Saijo Partnership Limited [ BiEAE &4t ]
http://www.amanosake.com/
AMANOSAKE [ XEH ] OE=0|
Kawachinagano-City [ {AARE ] %
Kawachi-Nagano Sta. [
(Nankai Koya Line)4 min on foot
[CAIRRE R (FEBEEIR) €5 4 9 ]

*Available language Japanese only

Types of Sake

@ Kitashoujishuzouten [ BR&#ALETIEENE ]
http://www.kitashouji.jp/
SHONOSATO [ FE0% | Ol £10
Izumisano-City [ R{EEFTH ] iEI .
Hineno Sta. (JR Hanwa Line)
15 min on foot
[[BRE 1BR (JR BRFDAR ) 8% 15 93 ]

¥ Available language Japanese only

O Naniwa Sake Brewery [RICEEHREH ]
http://www.naniwamasamune.com
NANIWAMASAMUNE [JRTEIESR ]

Hannan-City [ BrkEamh ] ]
Ozaki Sta. :
(Nankai Main Line)5 min on foot — [m]##a.
[TEWIER (FBAR) 555 ]

3 Available language English,Chinese,Korean

There are many types of Sake, and the differences mainly depend on the brewing methods.

For Sake making, brown rice is polished to scrape off its outer layer, which is rich in lipids,
proteins, minerals, etc. and makes the Sake flavor rough. Thus, the degree of rice polishing

influences the quality of Sake.

Ginjoshu MSEH

Specially refined Sake made from highly
polished rice with special techniques. It has a
mild taste with fruity flavors, such as apple,
melon, banana, etc.

Junmaishu #iX¥E

Sake made only from rice and rice koji%

Generally, it has a rich taste and flavor.

Honjozoshu ZAEEH '

Sake made from rice, rice koji%and limited
volumes of neutral alcohol. It has a well-balanced
taste and flavor.

Namazake 47E

Generally, Sake is pasteurized twice.
Namazake means unpasteurized Sake.
Unpasteurized Sake is not heat-sterilized at all
and features fresh flavors.

Nigorizake [CTWiE
Milky white Sake which is coarsely filtered.

Koshu (Long-aged Sake) thif
It has special flavors and mellow tastes.

* koji
Koji is culture of a special species of mold on rice, which
is used to make Sake.
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What is written on
Sake bottle labels?

Some Sake bottles
have another label on
the back of the bottle.
It will include more

information about the
product and other

\/
4 \

Japanese regulations require that points @ thru @ below must be printed on
the labels of Sake bottles.

@ Alcohol content 7Iba—IL4
8k

Raw ingredients T
@Raw ingredionts —) |

(as arule, itis not B
necessary to list water) * (EE)

—@Speciﬁc
designations
(Ginjo,Junmai,

H—A(Ki-ippon), 18il(Taruzake))

\—Q Manufacturer’s proprietary

rating category

T ] Lr50 (@EEKR or Honjozo)
© Seimai-buai %{5,3 |0 (ERER)
(Degree of rice polishing) ¥EKE 60%
O Variety of raw rice and
locations grown il]zzE: ) @ thru@are
© Product name (B2 100 %) only listed when
(e.g.:Both BIAE(Ninonshu) L 55 req“:“id by
and i&B(Seishu) are correct | 720md reguration.
Japanese terms for Sake.) Additional
@ Net volume information is also
- specified,
@ Date produced %gfﬁﬁ including
(8] Nfame and address | the number of years
of the brewery P aged, the quality,
’ESH%‘ =Rzl and the use of
______________________ EBRRLSHHLE7-1 e u
i organic rice.
i FREEDRBGEETRELEENTVET
i
i © Caution: not to be sold to or Sake brewing
H consumed by minors location
i
1
| e
! i
: = |
: ° ® Characteristics of the Sake
i (i.e. [Rili(Genshu), &ifi(Namazake),
i . L BFEE (Nama-chozo-shu),
: ______________
1
1
1
1

information about
quality.
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@Ja e vy OS@ka Regional Taxation Bureau
p pan. -hame - Kansai Branch of Japan Sake and Shochu Makers Association

Please note that we are not responsible for any damage or trouble caused by using the information stated in this guide.



