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Limited Sale with free tasting
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Yui-no-ka: the premium drop
from premium sake rice
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After 10 years of R&D, Iwate has
found the hybrid premium sake rice to
overcome its growing condition. The
rice “Yui-no-ka” suecessfully became
the premium sake with generous flavor
and delicate Umami. “Yui"means
bonding in Japanese, which symbolizes
the diligent effort between research-
ers, farmers and craftsman, plus
heartwarming relationship between
breweries and customers.
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All-Iwate-Sake starts here!
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Iwate is traditionally famous for sake
craftsperson: “Toji”. The craftsperson
go out making sake with masterful
skills all over Japan.
“All-Iwate-Sake”are especially me-
ticulously brewed with Iwate-born
rice, Koji (enzyme), water and yeast
by Iwate Toji.
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Just arrived
from breweries in Iwate
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Sake from breweries in Iwate

Iwate is blessed with beautiful natural
settings. Breweries in [wate here
offer free tasting. Please enjoy and
find your Iwate sake!




