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GA'J | N MARUO HONTEN limited company is established in 1885.

Our sake is named "GALJIN".We use steaming basket made by wood and
japanese caldron to make steamed rice.

Tt takes a lot of time and effort to brew "Junmai Daiginjo" and

¥ Imﬁndlshu .Our sake is unfiltered and made without using any charcoal
at all.
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Kl N RYO NISHINOKINRYO CORP is estabhshed in 17807
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With our motto “Sake brewing reflect the huut C
accomplished only by cooperation of the members. Sa
when you keep the hle“ ery clean.” , we have been carefu y sel
m('re(llent\ and aiming for the best sake brewing.

F766-000
B)I| & fb yl‘“gﬁ ZET 623 Fh TEL:0120-64-1336/0877-73-4133
mail:mail@nishino-kinryo.co.jp  HP:https://www.nishino-kinryo.co.jp/
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TEL:087-821-3669

FAX:087-821-3623 32 b B \ . Our sake is named Kawatsur
sanukisk@muse.ocn.ne.jp [ \ 3 founder a beautiful crane flutter down to the pristine

. : y . 4 Saita Rive is river is also knows as the Takarada River, as its water is
http.//sanukl Sakc.com seen as bringing tr res S ing rice fields. From the spring
water of this river, we brew sake with a powerful, refreshing taste.
T768-0022
)| BB FFHAKET 836 H#, TEL:0875-25-0001
mail: kura@kawatsuru com HP:https://kawatsuru.com/
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E Y {E MORI sHopostima shuzo co., LTD.

SHODOSHIMA SHUZO is the only sake brewery on Shodoshima. The company revived sake
making on the island in 1970 after a blank of 35 years during which there was no locally

brewed sake. With our sights always set on the future, we are pursuing ideal sake brewing
while treasuring Shodoshima and preserving the island’ s traditions. SHODOSHIMA SHUZO
proposes a pleasant and comfortable lifestyle enriched by Japanese sake. We aim to be a new
type of brewery where people gather from all over Japan in search of new encounters. E E
T761-4426 i
F)EANEENEBET/AF 1010 31 TEL:0879-61-2077
mail:info@morikuni.jp HP:https://www.morikuni.jp/ E
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6 (5 . Il ezl B O WIHE T % T 5. communicates to local rice farmers know the b’cst harvest season. For the
HEER ] KIFRRLLGEERLET, 3BELERLHARTT. £ best harvest and making the best sake, we will continue to inherit the
D) ;—L D E traditional technique and the traditional communication with perfect farmers.
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2 TF FEALDDMHIRE EO15 LT ETHIIFLOSERS. » YUSHIN  vushin Brewery Co., Ltd is established in 1854,
= TzDTIEEWNTL & 5D, T D] We produce our sake close to the rich nature of Kagawa. With our brewing
= rcblE. TOHEEY OBEBEZIHEE, B XS HREEERIC RS ¥ fermentation technology delicately intertwining the natutal conditions
BEBITEETTES T, BICIYEFEL, ZLTHALGASETHhE such as rice,fungus and weather,and our advanced research and
& DEBEEEY FFTBYNEBNET, %_ j: develf(liopment,we will continue to deliver the natural benefit fo aii over the
R world. S
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