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What' s Shin’etsu Shizenkyo?

"Shin‘etsu-shizenkyo" unites the 9 key
tourism areas,

Spanning 20km radius of liyama Station,
the area has outstanding natural

beauty and the locals

passionately upkeep thair

’ strong traditions.
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SHIN'ETSU SHIZENKYO
SAKE BREWERY
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oo s N N o il Shin’etsu Shizenkyo is one of the most prominent
TREKICEFRNLBRZEN, BEBEONBABIE places for making rice and sake. Using fertile soil
THHABNTWVET, RICIFEROFZIENSEDED and clean mountain water. Some Breweries grow
BThb. FPEDOKEBBEDENK. FUTHKBME  heir own rice to make sake. The sake making here

i g et g < is the object of envy throughout Japan. Fresh
CRARICHEENBEVRAFEREE S DERDH & water, good rice and enthusiastic skillful brewers ‘

BFoTWVWET, make great sake.
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A rich, flavorful sake is produced in 4 steps from mochi = . — . /
. Nl i I = In essence, sake-making prioritizes a closeness with nature.
rice which is a rare specialty even within Japan. ) We have taken in new knowledge by revisiting traditional } 4
= methods and integrating them with current technology. g
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The flavorfull sake prepared in a low-temperature

environment using Ryukoji Shimizu purefied water and the
rice grown in Kijima-daira which is famous for rice making.
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http://www.shigaizumi.jp
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TANAKAYA
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100% local sake made from livama and Kijima-daira

sake rice using natural spring water from Mt.Mizuo,
Nozawa-onsen.

SERBUNATHL 2227
50269-62-2057

WWW.Mizuo0.co.jp
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TAMAMURA HONTEN
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Founded in 1880, Meiji-era Japan. Our motto is that

we want you to taste sake of exceeding style which
brings to life technology and tradition.
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http://www.tenryohomare.co.jp
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KADOGUCHI
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Founded at the beginning of the Meiji era in 1869,
Kadoguchi is the northern most sake brewery in Nagano
Prefecture.We locally sauce our sake rice for a clean,dry
sake flavor."Hokko-Masamune" was named after the Big
Dipper in the northern sky.
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=0269-65-2006 S

www.Kadoguchi.jp
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While practicing agriculture at the foot of Shiga-Kogen
highlands, we are making Japanese sake and beer!
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= 0269-33-2155

www.tamamura-honten.co.jp/
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TAKAHASHI SUKESAKU
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MATSUWO was named after the Shrine of Sake-brewing
and founded in 1875. MATSUWO Junmai-Daiginjo Sake

have won the Gold prize four times at the Annual Japan
Sake Awards.

SBR KATEREIER 856-1
5026-255-2007

www.matsuwo.co.jp
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Our elegant sake-making process
"Kuratsuki-nyusankin-jikomi" has been perfected over

many generations, to provide a sake with superior
guality and a full-bodied taste.

FRRWENTHIE11S
m0255-72-3136

http://www.Kiminoi.co.jp/
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We have been humbly brewing Japanese sake in

Nigata since 1860. All of our products are prepared
with precision and care.
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Brewed with fresh spring water flowing directly into our
facility, our sake exudes soft, gentle flavors. }
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m0255-75-2231

https://www.ayumasamune.com/
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In Japan, you are allowed to drink alcohol once you turn 20 years old.
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Please refrain from drinking while pregnant or nursing.
BEERISERETRIESNTVLET,

Drinking and driving is illegal.
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FIRREMEHIR 656 ¥
m0255-72-2814 i B0269-62-7000 FAX 0269-62-7003
p www.chiyonohikari.com/ St E-mail info@shinetsu-shizenkyo.com

URL www.shinetsu-shizenkyo.com



