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 28 Guide Map Local sake, local beer, I wonder when these terms first came to be 

used. Was it because true craft alcohols had died out? Or that people 

were no longer satisfied with the mass-produced products of major 

manufacturers? Or else what could it have been… 

Echoes of this term “local.” With it images of the bucolic natural 

scenery, the smell of the earth, the appearance of brewers involved in 

these painstaking, handmade crafts…   I think this is what people found 

so enticing.

We believe here that Japanese sake is something which owes its 

existence to the natural features and people of its environment. From 

this perspective, we view the act of drinking sake as a chance to catch a 

glimpse of the culture and nature of the land where the sake had 

originated.

When drinking the sakes of this region dubbed “Snow Country,” we 

would also like people to experience the nature, culture, and brewers’ 

philosophies that exist together behind each product. 
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South NorthMinami Uonuma City

Despite its proximity to the Tokyo area, Minamiuonuma City in southern Niigata 

Prefecture bears a distinct local culture that has been shaped by the region’s prolific snow. 

With more than 4 meters of snowfall accumulating in a typical winter season, local trades, 

regional cuisines, and long-standing traditions have all been influenced by an innate respect 

for this snow. �e city’s flourishing agricultural industry, best known as the birthplace of 

Japan’s popular Koshihikari rice, owes its success to the land’s extraordinarily fertile growing 

conditions. 

�e wisdom of past generations has been handed down as the snow is utilized in a wide 

array of other trades today. Traditional Japanese sake-brewing techniques perfectly suited to 

the local climate continue to be advanced. UNESCO Cultural Heritage Echigo Jofu hemp 

fabrics are also woven and refined in the snow here each winter. �e area is also home to 

numerous snow resorts, making Minamiuonuma a prominent snow sport destination not 

only for enthusiasts within Japan, but also with people around the globe! 

Uonuma City
南 魚 沼 市 魚 沼 市

Beginning with the immense Echigo Komagatake of the Echigo Sanzan Mountains, 

Uonuma City is blessed with an abundant natural landscape and plenty of snow. As of one 

of Japan’s prominent heavy snowfall regions coated in upwards of 3 meters of snow every 

winter, a mineral-rich mountain spring water from this snow nourishes the city’s basin 

landscape, famous for the premium Uonuma Koshihikari rice, Japanese sakes, and wild 

mountain vegetables among other specialty produce. �e local environment enables visitors 

to encounter rare natural phenomena of Taki-gumo (waterfall clouds) and Yuki-nagare, 

impressive springtime snowdrifts. In addition to the JR Joetsu Line, there is the Tadami 

Scenic Railway which traverses this magnificent natural landscape. �ere is also a wealth of 

art produced by the engraver dubbed the “Michelangelo of Japan” Ishikawa Uncho 

scattered throughout the city.

Snow Resorts
There are 10 snow resorts set up in town which offer a 
plethora of courses that can be enjoyed by visitors of all 
skill levels.

Historic Bokushi Street
A beautiful neighborhood featuring traditional Snow 
Country architecture that is perfect for pictures and 
leisurely strolls.

Taki-gumo (Waterfall Clouds)
Breathtak ing scenery  where c louds f low over  
mountains as if they were a waterfall of clouds. The 
chances of seeing this natural phenomenon are highest 
in autumn.

Lake Okutadami
One of Japan’s largest lakes formed by a dam, 
considered to have some of the best fall foliage in the 
entire country.

VOIDE is a new form of audio tour sightseeing media that 
introduces the hidden stories wait ing to be discovered in 
Minamiuonuma. Many of the appeals specific to this Japanese 

Snow Country such as unique local cuisines, picturesque natural landscapes, traditional local 
trades, and other historic & cultural artifacts are shared with the world through expert-narrated 
stories, photo galleries, short movies and more!

VOIDE : Discover the Stories of Minamiuonuma
A new YouTube channel with lots of 
tourism information “pure uonuma” is 
available. Please check out these 
videos through the QR code here.

Pure Uonuma
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SnowOrigins of
Snow Country
Sake Brewing

“�e train came out of the long tunnel into the snow country. �e earth lay white under 

the night sky.” �is is the famous opening line from Nobel Prize-winning author Yasunari 

Kawabata’s Snow Country ,  which perfectly captures the image of the snowy 

Minamiuonuma and Uonuma region. In winter more than three meters of snow piles up, 

covering the entire landscape in a layer of pure white snow for four months each year. 

�e long, frigid winter of Snow Country is a harsh period for the people who live 

here, but it is also the advent of the perfect climate for sake brewing. �e steady humidity 

and low temperatures the snow brings are ideal conditions for the microorganisms like 

koji and yeast that are crucial for brewing, while it limits the proliferation of harmful 

bacteria and the snow intercepts any impurities or dust that may be floating through the 

air. �e wintertime brewing of sake using snow has been called the “Echigo Style” in 

other regions outside of here as well.

Why has sake brewing in Minamiuonuma & Uonuma been so prosperous?

All of this success can be traced back to the region’s identity as Snow Country.

The Muikamachi Central Shopping 
District of the early Showa period. 
Without the snow-blowers and 
machines there are today, snow 
would pi le up to the rooves of 
houses and people would carry 
out their lives walking above this 
snow.

Within the brisk atmosphere in early 
winter, preparations for brewing 
continue forward. The Uonuma Basin’s 
harsh winter climate is an integral 
component of local sake brewing. 

I ns ide  a  Yuk imuro  snow ce l l a r .  Snow 
accumulated in the winter is kept year-round in 
special storage rooms and used to preserve 
sake products. Through snow storage, the 
sake is kept at the perfect temperature and 
humidity for aging, resulting in a crisp sake 
with great depth of flavor too. 

A fresh coat of snow over Mt. Hakkai. 
There is a breathtaking degree of beauty to 
the sight of this peak’s sheer ridgeline 
covered in a pristine layer of pure white 
snow.

�e long - t e rm co ld  f e rmenta t i on  

performed in winter in this region is said to 

be the origin of the especially smooth and 

refreshing taste characteristic of Niigata sake. 

Moreover, in recent years natural snow has 

been accumulated in winter and preserved to 

be used in long-term “snow cellar aging” 

steps that have been adopted here. 

Let’s raise our glasses while learning more 

about the Snow Country on the other side of 

these sake bottles.

6 7



Water

Mt. Makihata Waterfalls. There are countless 
waterfalls and streams on Mt. Makihata, and 
there are stories involving the dragon king Naga 
to expla in the steepness and precar ious 
positioning of many. The fresh water springs all 
over Minamiuonuma & Uonuma along with their 
fo lk lore have been preserved and fondly  
remembered since long ago. 

Spring Water
for Brewing

�e flavor of Japanese sake is determined by water, rice, and lastly the skill of the 

brewer. It is said that in sake making the amount of water necessary is around 30-40 times 

the product yield. But the impressive amount of snowfall that piles up here annually, 

along with the water it becomes after melting in spring, provide the region with abundant 

natural spring water that cannot be left out of the brewing process. Refined sakes are 

made up of roughly 80% water, and this water that has soaked into the earth and been 

filtered through bedrock becomes a smooth, soft water with low alkali content.

For many years it was said that the water used in the reputable sake-producing Nada 

district of Hyogo was favorable for brewing because it is a hard water than can be easily 

fermented to produce a rich and robust sake. Held as dogma long ago when brewing 

techniques were not established like they are today, there were instances of soft water even 

being processed into hard water to be used for brewing here in Niigata. At this time, sake 

Water plays a deciding factor in the taste of a sake.

I wonder what secrets lie within the mountain spring water that flows throughout

Minamiuonuma & Uonuma. 

When the snow piled atop Mt. 
Makihata and Mt. Hakkai melts, it 
f lows into the Uono River and 
other waterways or is f i l tered 
underground and becomes spring 
water. This melted snow has 
been ut i l i zed in  farming and 
everyday life here for centuries.

Raiden-sama Spring Water. Long ago there were 
incidents of people falling victim to lightning strikes in 
this village. It is said that locals near this mountain 
spring enshrined Raiden-sama, the god of thunder & 
lightning, and through their praise these 
tragedies all but disappeared. 

The snow that piles up on the mountains 
which shape the Uonuma Basin melts and 
seeps into the earth, and as it flows through 
this natural filter it is purified. By using this 
underground water from which any off-flavors 
have  been  removed,  a  re f resh ing  and 
well-rounded sake taste is born.

brewing with soft water was very difficult, 

and risks of failure were always present. 

However, through the assiduous efforts of 

Echigo brewers, as well as the transmission of 

techniques, novel methods of brewing from 

soft water were developed and a Japanese sake 

known for its crisp, refined taste was born.

�e sakes of this region all have an aroma 

that captures the snow and expansive natural 

landscape.

VOIDE
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RiceGrapes& The shinpaku or starchy center of sake rice contains a 
higher starch content than normal table rice. To produce 
sake with a crisp taste and no unpleasant flavors, 
typically only the starchy center of these rice grains can 
be used. This requires thorough polishing to remove 
other nutritional elements in the rice’s outer layers to be 
conducted prior to brewing. 
Picture: left → unpolished genmai rice; 
middle → 92% polished rice (standard for eating); 
right → 40% polished rice (ginjo refined sake-use).

Rice and Grapes

Minamiuonuma & Uonuma are credited as being the birthplace of Japan’s famous 

brand-name Koshihikari rice variety. �e smooth, mineral-rich spring water here yields a 

truly spectacular rice crop. Of course, many famous varieties of Niigata sake rice have 

been created through experimental farming efforts too; ‘Gohyaku Mangoku,’ ‘Ipponjime,’ 

and ‘Koshitanrei’ are a few examples. Snow Country sake brewers primarily use 

Niigata-grown sake rice, with some breweries contracting farmers who specialize in 

growing particular varieties, while others will independently cultivate all of their sake rice 

in-house.

Furthermore, in the case of Agricore Echigo Winery the only grapes used for 

winemaking are either grown in the winery vineyard or cultivated by local contracting 

farmers. �is dedication to producing quality grapes mirrors the emphasis that local sake 

breweries place on their respective sake rice crops.

Without rice and grapes sake brewing and winemaking could not exist in Snow Country. 

�e features of the natural environment are transformed into strengths in the pursuit of high-quality products. 

�e spirit of Echigo’s people has been concentrated into this flavor.

A perfectly clear water from melted 
snow flows in the Uono River even 
in summer, irr igating this fert i le 
land. From there, the difference in 
temperature between day and night 
due to the basin geography gives 
rise to rice and grapes with rich 
f lavor that  make excel lent  raw 
ingredients for sake-brewing & 
winemaking.

Preparing for the cultivation of special 
wine grape varietals in the heavy 
snowfall climate of Minamiuonuma 
was no simple task. Normal trellises 
for growing vines would be crushed 
by the snow, so this became the first 
vineyard in Niigata to successfully 
cultivate quality wine grapes while 
implementing a style of growing that 
lays grapevines flat against the ground 
in winter, and then stands them up on 
f e n c e s  c o m e  s p r i n g .  T a k i n g  
advantage of the natural environment, 
the spirit of this region that has come 
to coexist with the snow has brought 
this vineyard to life. 

Using carefully selected rice and grapes as raw 

ingredients, these alcohols are meticulously made 

with a precision and patience unique to the people of 

Echigo.

With such precious ingredients it’s no wonder 

these alcohols are so delicious! �e sakes and wines 

of Minamiuonuma & Uonuma are best enjoyed 

while evoking a sense of the local nature, climate, 

and passion of the brewers shaped by the history and 

traditions of Snow Country, and should be savored 

until your cup runs dry.
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A long awaited day off from work.

I felt it was time to take a trip.

To explore the landscape of somewhere new, and learn about the local 

culture.

My destination was Niigata, in the cities of Minamiuonuma and Uonuma.

I set out to encounter a gift received from the snowy regional climate, SAKE, 

and learn about the techniques handed down in this trade since long ago. 

Here is where my journey following Japanese sake began.

A Snow Country Sake Tales Short Movie

SAKE-TION
Scan the QR code here to access the featured
short film on YouTube.
(Video URL: https://youtu.be/Ogs3zebNNPA)

An unforgettable experience.
Learning the techniques handed 
down by sake brewers here for 
generations, we shared a toast with 
the chief brewer himself. 
SAKE-TION!!

An encounter with locals.
As we enjoyed the traditional cuisine 
we began to see the significance of 
SAKE in Snow Country through a 
pleasant conversation with locals.

Where our vacation begins. 
The cities are brimming with history, 
culture, and natural beauty. 
This atmosphere is where we began 
to sense the spirit of this region.

12 13
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Takachiyo Shuzo was founded in 1868 at the base of Mt. Makihata (1,967m), one of the 100 
Famous Peaks of Japan. Since its establishment, Takachiyo has conducted a style of refined 
sake-brewing aimed at producing even higher quality products by employing earnest manual 
procedures and traditional techniques. �e brewery’s mission also incorporates a desire for the 
prosperity of many people; the company name comes from the phrase chiyo ni yachiyo ni (“prosperity 
forever and ever” in Japanese). 

�e spring water beneath Mt. Makihata comes from rainfall and melted snow that has seeped into 
the earth’s surface and spends as many as 100 years percolating through the rocky ground. As one of 
the top-class soft spring waters in Niigata, its smoothness and delicate taste are translated perfectly 
into the refreshing premium sake of Takachiyo.

Tapping this heavenly spring water from a well on our brewing facilities, and drawing out just the 
right amount of flavor from our rice, delicious Japanese sake brimming with a sense of the nature of 
Mt. Makihata is obtained. 

About Takachiyo 

Because we are humans, we enjoy sake.
Without the love of people there would be no sake.

Takachiyo Shuzo manages the cultivation of the rare ‘Ipponjime’ sake rice from planting seeds to 
harvesting and polishing the rice all within company personnel, demonstrating their thorough 
dedication to quality that refuses compromise.  

�e Passion of Takachiyo 

Takachiyo Shuzo
髙千代酒造

Takachiyo
Junmai Daiginjo

A super-premium sake made with pure 
spring water from beneath Mt. Makihata. 
The inherent richness of flavor to the special 
‘Ipponjime’ rice balanced with the spring 
water’s delicate taste is a key characteristic 
that makes this sake exquisite.

Makihata
Junmai Ginjo

Using the precious ‘Ipponjime’ sake rice 
that our company grows from seeds, a 
subtle, pleasant aroma and mildness on 
the palate are imparted on this premium 
sake brewed with Mt. Makihata spring 
water. 

Harvesting the Precious
Ipponjime Sake Rice
In mid-September the heavily-laden fruit-bearing ‘Ipponjime’ 
rice plants in Takachiyo Shuzo’s rice paddies are harvested 
with the help of our dedicated customers. Once the rice 
harvesting is finished a much-deserved glass is emphatically 
raised by everyone. 

Takachiyo Shuzo Co., Ltd
Address 〒949-6545
 328-1 Nagasaki, Minamiuonuma, Niigata 
TEL 025-782-0507  
Established 1868 (Meiji 1)
HP http://www.takachiyo.co.jp

Commemorative Hike of Mt. Makihata
In 1989, the f irst annual Commemorative Hike of Mt. 
Makihata was made just after the premium Makihata Junmai 
Ginjo sake was first produced.  
All Takachiyo sakes are brewed with a spring water that 
comes from Mt. Makihata. Therefore, we set out to offer this 
aptly-named sake to the spirit at the mountain’s summit. 
Through this activity we express thanks for the blessings our 
brewery has received and pray for good sake. The tradition 

has lasted 30 years, as the appeals of the majestic Mt. Makihata can be fully enjoyed while testing your stamina, 
and the importance of time spent with our friends and customers hiking together like this can’t be overstated.

�e ‘Ipponjime’ rice variety is rare among sake breweries even in Japan. Its exceptional flavor 
profile is well-suited for pure-ferment junmai sakes, yet the rice can be very difficult to handle. Due 
to further challenges in polishing and water control, not to mention koji production, fewer and 
fewer breweries have come to use this variety. However, since being assigned the original seed strain 
of this sake rice in 2005 (Heisei 17), it has become the perfect fit for Takachiyo Shuzo sake brewing. 

In addition to the cultivation of ‘Ipponjime’ sake rice our brewery performs independently, 
there are also a handful of local exemplary farmers commissioned to grow it as well. Rice polishing 
is also conducted entirely in-house. When prepared carefully, the fullness of flavor to this rice is 
brought out in the sake and all brewers and company personnel undertake this task readily together. 

It is this shared passion that gives rise to the delicious taste of our sake.

14 15
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As its name would imply, Hakkaisan Brewery, founded in 1922 (Taisho 11), uses the spring water 
of Mt. Hakkai known as “Raiden-sama Spring Water.”

Raiden-sama Spring Water comes from snowmelt which begins as snow piled high on the 
surrounding mountains in winter. After many years spent underground, the water flows out through the 
mountain’s rocky surfaces. �e spring water, which remains cold even in summer, is exceptionally 
delicious and has been recognized as one of Niigata’s famous natural springs. Pure spring water is used 
in every step of the sake brewing process such as in steaming rice and preparing yeast starter at our 
brewery, and it is an indispensable ingredient in our sake brewing. 

In addition to sake brewing, we have also established a retail business, the Sennen Kojiya brand, with 
a focus on fermented foods based on the concept of “Rice, Koji, and Fermentation.” 

About Hakkaisan 

Raised by the great nature and snow country culture of Minamiuonuma.

We will continue to create a “Pure Japanese Sake” unique to this region.

In the heavy snowfall area Minamiuonuma, snow piles up past human height as a long and harsh 
winter continues, and this snow places a great burden on the lives of those who reside here. However, 
our ancestors have learned to take advantage of this snow, yielding a novel way of life and food culture 
unique to Snow Country. 

�e Ambition of Hakkaisan

Hakkaisan
八海醸造

Junmai Daiginjo
Hakkaisan

There is a mild, elegant sweetness that 
spreads out in this sake’s clear, refined 
taste. The pleasant finish of this signature 
style of Hakkaisan’s premium sake will 
never grow old.

Seishu
Hakkaisan

The entry-level sake of Hakkaisan. This 
Japanese sake has a crisp, clear and 
ref reshing taste that  embodies the 
brewery’s mission “to share quality sake 
with many more people.” 

Raiden-sama Spring Water
Tucked away in the woods behind the 
Fujihara Shrine, this spring water 
flows quietly from the mountain’s rock 
surface and has never run dry. 

Hakkaisan Brewery Co., Ltd
Address 〒949-7112
 1051 Nagamori, Minamiuonuma, Niigata
TEL 0800-800-3865
Established 1922 (Taisho 11)
HP https://www.hakkaisan.com

A Trade Special to People
To meet desired product quantities, it is necessary to 
employ the use of machinery. However, even in the 
current era, there are still many tasks that can only be 
performed by brewers (“kurabito”). 
Even though the mixing of sake with paddles can be 
done easily by machine, interacting with sake mash 
(“moromi”) to see the condition of fermentation in each 
tank can only truly be done by brewers. The koji used 
in all the sakes of Hakkaisan are also only made by the 
hands of brewers. 

One of the applications of this abundant snow is the Yukimuro snow cellar. At Hakkaisan 
Brewery, 1,000 tons of snow is stored in a large natural snow cellar where the sake is aged, leaving the 
sake with a mellow flavor and remarkable smoothness. 

As a sake brewery in pursuit of crisp and clear, deliberately high-quality sake, we must raise the 
quality standards for Japanese sake itself and treat even our everyday sakes as if they were our most 
refined brew. We also strive for unparalleled excellence in our most refined daiginjo products.

�is is the ambition of Hakkaisan. 
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Founded in 1717 (Kyoho 2). �is brewery holds roughly 300 years of history representing the 
sake brewing industry of Niigata.

Using a natural spring water from one of Japan’s 100 Famous Peaks, Mt. Makihata, delivering 
top-quality products by capitalizing on the gifts brought by the snow and the skill of our brewers has 
become the mission of this traditional sake brewery. �e hand-crafted sakes of Aoki Shuzo have 
impressive depth of flavor, and the brewery is best known for its full-bodied and refreshing signature 
taste called “tanrei umakuchi.”

�e brand-name “Kakurei” was designated by local Edo period author Suzuki Bokushi who 
gained notoriety for his best-seller Snow Country Tales, a book introducing the lifestyle and culture of 
the Echigo region to the rest of Japan. In fact, Bokushi’s 2nd son Yahachi later became a member of 
Aoki Shuzo’s 7th generation of sake brewers.

About Aoki Shuzo

Brewers, Sellers, and Drinkers of Sake.

We believe this harmony to be the source of all good Japanese sake.

�e most important element of brewing to Aoki Shuzo is the concept of harmony. Specifically, 
we consider the harmony between Brewers, Sellers, and Drinkers to be what gives rise to good 

�e Passion and Endeavors of Aoki Shuzo

Aoki Shuzo
青木酒造

Kakurei
Junmai Ginjo

The Oldest Sake Brewery in Minamiuonuma

The sake representing Aoki Shuzo. A 
subtle aroma and rich flavor are in perfect 
harmony inside this bottle of premium 
Japanese sake.

Yuki-otoko
Junmaishu 

A smooth, dry sake that highlights the 
quality of the soft spring water it is brewed 
with. The beverage’s crisp finish can also 
be enjoyed warm.

Aoki Shuzo Co., Ltd
Address 〒949-6408
 1214 Shiozawa, Minamiuonuma, Niigata
TEL 025-782-0012
Established 1717 (Kyoho 2)
HP http://www.kakurei.co.jp/

Hiranoya Sign
An ancient vertical sign for 
sel l ing Shiozawa Mint at 
Hiranoya (now Aoki Shuzo).

Hakka Mint Extract 
Aoki Shuzo also produces 
Shiozawa Hakka mint extract 
which is a Minamiuonuma 
specialty that uses natural 
snow for cooling as a step in 
its production.

Japanese sake. To provide background to this harmony, the people of Niigata possess a patient 
mentality and spirit of helping each other. Consideration for others, resilience during the harsh 
winter, and an encouraging sense of community creates a joy from which this harmony may be 
established. 

One of the brands representing our brewery is the dryer relative of Kakurei, “Yuki-otoko,” 
which is a crisp and dry sake. �e Yuki-otoko branding finds its origins in a chapter of Bokushi’s 
Snow Country Tales about a kind mountain spirit, and a portion of this product’s sales are donated 
to mountain rescue efforts. 

�e Yuki-otoko who would help people lost in the mountains by guiding them and carrying 
their heavy luggage is the perfect name for a product of this brewery with a spirit of valuing 
harmony.

Aoki Shuzo was founded in 1717. Said to be the oldest sake brewery in Minamiuonuma, the 
Kakurei sign that this brewery was built around speaks volumes to its history. The engravings 
adorning the sign were done by late Edo period engraver Kobayashi Gentaro, and on top of 
being astonishingly detailed, the work was also particularly bold and captivates the eyes of all 
who see it. If you ever have the chance to visit the brewery please take a look at the history of 
the Kakurei brand, and certainly give the sake a taste as well!

VOIDE
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Echigo Wine is made in the abundant natural landscape that looks out over the Echigo Sanzan 
Mountains of Mt. Hakkai, Mt. Nakanodake, and Mt. Komagatake. �e Yamato district of 
Minamiuonuma is the only part of the city that lies in an alluvial fan, and for that reason this has been 
the best location for our vineyard and winemaking operations for over 40 years.

Winemaking in the heavy snowfall climate of Minamiuonuma involves constant battles with the 
snow, yet we have willed the success of our heavy snowfall region trellised winegrowing techniques 
and deftly use and reap the benefits of this snow at the Echigo Winery.

Adjacent to the winery is Yairo no Mori Park where children full of energy can be active and play 
on the sprawling grass field and playground equipment. �ere is a walking path through the park that 
is well maintained and can be used for leisurely strolls while appreciating the beauty of the changing 
foliage and scenery from season to season. �ere are a variety of ways to have fun at this park for 
visitors of all ages! 

About Echigo Winery

Good wine comes from good grapes.

Spectacular flavor nurtured, protected, and brewed by snow.

�e winery was designed with the European half-timber style architecture in mind while also 
incorporating the concept of natural snow cooling, with the main building housing facilities that can 
store a maximum of 250 tons of natural snow.

�e Dedication of Echigo Winery

Echigo Winery
越後ワイナリー

Sekki
White・Red

Sekki is a snow-cellar aged wine that highlights the bounties of the snowy 
Echigo-Uonuma climate. The bouquet and aroma of this this wine are further 
enhanced by its aging at the perfect temperature and conditions. There is also a motif 
of the Echigo Sanzan Mountains in the wine’s special label. This is Echigo Winery’s 
flagship product.

Agricore Echigo Winery Co., Ltd
Address 〒949-7302
 5531-1 Urasa, Minamiuonuma, Niigata
TEL 025-777-5877
HP https://www.echigowinery.com/

  A central feature of Echigo Winery is its sizeable natural snow cellar, the first of its kind in 
Minamiuonuma City, where fresh snow that piles up during winter is stored to then use throughout 
the year. Snow is placed inside this cellar that is closed off from the outdoors, and using the cool air 
from this snow storage our wine cellar can be naturally kept at roughly 5°C throughout the year, while 
also maintaining a consistent humidity level. As the wine is slowly aged its freshness is preserved and 
a smoother, better-tasting wine is produced.

  �e breathtaking mountains and verdant countryside can be viewed from the large windows of 
the winery restaurant Budo no Hana while a European-style cuisine prepared with fresh, 
locally-sourced ingredients pairs perfectly with aged wines straight from the vineyard cellar.

I t  is  standard for  grapev ines to be 
wrapped in straw or covered in clay to 
protect them from frost damage, yet 
because the temperatures do not dip 
below freezing within the snow, it is not 
necessary to take these precautions on 
our vineyard. These grapes protected 
and ra ised by the snow become a 
delicious, full-bodied wine. 

Natural Snow Cellar
The 3-story snow cellar extends from the basement to 
the 2nd floor of the winery where up to 250 tons of 
snow can be stored directly through opening the 
retractable roof or by manually transporting snow. 
Directly linked to the snow cellar is an underground 
storeroom where the cool air from this snow flows, 
and adjacent to that is the wine cellar where humidity 
and temperatures are maintained as the wines are 
aged inside French oak barrels.

VOIDE
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Midorikawa Shuzo was founded in the Honmachi neighborhood of Uonuma City’s Koide area in 
1884 (Meiji 17). In the autumn of 1990 (Heisei 2), the location of the brewery was then moved to 
Aoshima, Uonuma City through a town re-districting project.

In the vicinity of the brewery the Uono River flows, fertilizing expansive rice fields that are 
surrounded by the Uonuma Mountains. It is an area thoroughly blessed with nature. Moreover, in 
line with this region’s reputation for having heavy snowfall, there is abundant and high-quality 
subterranean spring water that comes from these mountains that is widely used. Midorikawa uses this 
exceptional spring water as water for brewing, and draws up their water from an underground spring 
50 meters beneath the earth’s surface via a well on brewery facilities.

�e surrounding rice fields are used for growing Uonuma Koshihikari and have prospered 
growing varieties of sake rice as well. �e small rice seedlings that are planted appear to be a carpet of 
green spread out over the fields, and in autumn they become a shimmering, lustrous gold scenery. 

About Midorikawa Shuzo

Aims for a proudly Midorikawa sake,

unseduced by trends of vogue.

Midorikawa Shuzo
緑川酒造

Midorikawa Shuzo Co., Ltd
Address 〒946-0043
 4015-1 Aoshima, Minamiuonuma, Niigata 
TEL 025-792-2117
Established 1884 (Meiji 17）

Midorikawa is very particular about the rice used to brew their sakes, using exclusively Niigata-grown 
rice.

What’s more, in this land of Uonuma an association of contracting farmers who have been 
growing Midorikawa’s sake rice for many years exists, the Midorikawa Sake Rice Pride Committee. 
�ese farmers have poured their untiring enthusiasm into raising two varieties of sake rice, ‘Hokuriku 
12,’ a rare sake rice found throughout the country, and ‘Koshitanrei,’ which was born here in Niigata. 
We continue to show our gratitude as a brewery for their conspicuous efforts. 

‘Hokuriku 12’ in particular is only used by a few breweries in the whole country and this truly 
precious sake rice is the main variety we use for brewing. �e pressed sake is carefully preserved, and 
a smooth, refined sake is obtained. A subtle aroma and mellow flavor are the signature qualities of the 
sake we aim for, one which pairs exceedingly well with any meal.

Fields of the Rare Sake Rice 
Hokuriku 12
Planting a single rice seedling by hand.
To maintain the special traits, form, 
nature, and purity of our rice fields, the 
planting of quality seedlings by hand, 
plant by plant, and painstaking cultivation 
are important steps to growing this rice. 
After this, as a prayer for an abundant 
harvest all the farmers enjoy drinking 
sake together!

Hokujo Ginjo
Midorikawa

This precious ginjo sake is steadily aged 
for upwards of 1 year after being brewed 
using only the special ‘Hokuriku 12’ rice 
grown by our contracting farmers. Amid 
the mellow flavor and richness there is a 
faint, refined aroma that is an added perk 
to this sake. As a mealtime sake this 
beverage pairs well with a variety of 
different foods.

Daiginjo
Midorikawa

Using highly-polished ‘Hokuriku 12’ and 
‘Koshitanrei’ sake rice, this super-premium 
sake is brewed and matured in cold 
temperatures for 2+ years, and made 
similarly to a blended whiskey. Please 
enjoy the gentle taste, deep flavor, and 
complex aroma drawn out through the 
long-term aging of this sake.

�e Passion of Midorikawa

22 23



S
A

K
E

 G
A

T
A

R
I

B
R

E
W

E
R

YSake was first made here in 1673, the era of the 4th shogun of the Tokugawa Dynasty Tokugawa 
Ietsuna, and there have since been 18 generations of successful brewing at this historic sake brewery. 
�e Uonuma area is a prominent heavy snowfall region in Japan. And Japanese sake brewing that is 
only possible precisely because of the land that this snow shapes is conducted at Tamagawa Shuzo.

Snow that accumulates on the mountains of Uonuma melts and seeps into the earth where it then 
becomes pure spring water. �is spring water that flows from the nearby Urayama Mountain is used 
in all of our brewing, and the smoothness of this water is clearly connected to the drinkability of these 
sakes.

�e landscape surrounding our brewery is covered in 4 meters of snow each winter and our 
Yukikura snow cellar uses this perpetual snow to store our products. Japanese sakes that are preserved 
and matured in snow have a mellow, appealing flavor imparted onto them.

In 1989, Tamagawa Shuzo’s retail shop that offers brewery tours as well, Echigo Yukikura-kan, 
was opened. It’s possible to hear detailed explanations of the sake-making process, and over 10 
varieties of original Tamagawa sakes can be tasted and compared as well. More than 1.5 million guests 
have visited here to date.  

About Tamagawa Shuzo

�e 340-year-old Traditions and Innovative Sakes of a Snow Country Brewery

�e Brewery’s history spanning 18 generations has been set in a harsh natural environment where 
traditional techniques and signature flavor profiles have continued to be handed down. Because of the 

�e Passion of Tamagawa Shuzo

Tamagawa Shuzo
玉川酒造

Tamagawa Shuzo Co., Ltd
Address 〒946-0216
 1643 Suhara, Uonuma, Niigata
TEL 025-797-2777
Established 1673 (Kanbun 13)
HP http://www.yukikura.com/

fortuity of this brewery’s 340-year-old history in a heavy snowfall region, a unique advantage specific 
to this region, Natural Snow Storage, was discovered.

It is generally accepted that there is some temperature irregularity within standard refrigerated 
tanks, and this can add unwanted color or changes to the aroma of the sake. However, using natural 
snow storage the sake remains colorless and transparent. And the aroma is unchanged from its 
freshly-brewed state. Within the snow, the temperature remains at a constant 2°C year-round, with a 
humidity of roughly 90%. Surrounded by the gentle cold air inside the snow cellar, the sake is steadily 
matured, and the ultimate gifts from the snow are imparted onto the sake.

Senmai Washing Rice
Rice-washing with ice-cold 
water is performed in unison by 
the brewers without skipping a 
beat.

Kojimuro
Tradit ional techniques 
used in prepar ing koj i  
have been passed down 
to the current generation.

Ittoki
Junmai Ginjo

“It’s the Key” to unlocking the gate into a 
new wor ld  o f  Japanese sake.  Th is  
innovative sake aspires to invite many 
more people into the world of sake, and 
can be best enjoyed sipped from a wine 
glass. 

Honjozo
Uonuma Tamafumi

G o o d  T a s t e .  G o o d  S t y l e .  G o o d  
Appearance. Our honjozo sake with a rich 
and ful l-bodied flavor made with the 
t rad i t ions  passed down s ince  our  
founding. 

24 25



Makihata Ensui 
Mineral water that captures the vast 
nature of Mt. Makihata without the 
addition or removal of any unnecessary 
ingredients.  (Takachiyo Shuzo)

1

1

Takachiyo Sake Lees
Sake lees with a rich flavor produced 
through the pressing of the refined 
Japanese sakes of Takachiyo. Hearty 
soups made wi th  sake lees,  root  
vegetables, and salmon are a popular 
local cuisine.  (Takachiyo Shuzo)

2

Hakkaisan Shochu-based 
Umeshu Plum Sake
Plums steeped in the Hakkaisan Shochu 
“Yoroshiku Senman Arubeshi.”
The natural sweetness from the green 
plums are clear appeals of this plum 
sake.    (Hakkaisan)

3

RYDEEN BEER WEIZEN
The slight acidity and enticing aroma of 
wheat and malt spread throughout this 
smooth-tasting beer with hardly any 
bitterness on the palate.
 (Sarukurayama Beer Brewery, Hakkaisan)

4

Amazake Made from Koji
A healthy and delicious non-alcoholic 
rice beverage made using traditional 
sake brewing techniques.  (Hakkaisan) 

5

Yuki-otoko Cider  
A mildly sweet sparkling cider made 
from the same spring water used to 
brew the Yuki-otoko Japanese sake. 
Delicious on its own, and it makes for a 
great mixed drink too.  (Aoki Shuzo)

8

Hakkaisan Yoroshiku Senman 
Arubeshi Kasutori Shochu
A shochu made from fresh, high quality 
refined sake lees. Aging this shochu for 
3 years or more gives its flavor a rich, 
well-rounded character.    (Hakkaisan)

6

Kakurei Plum Wine
Junmai Ginjo Brew
Hand-picked qual i ty Koshino Ume 
plums are steeped in Kakurei Junmai 
Ginjo sake to make a plum-infused 
liqueur. This plum wine has an elegant 
sweetness with no sticky textures.
   (Aoki Shuzo)

7

Yuki-otoko Shochu 
Shochu distilled from our premium sake 
lees with an aroma reminiscent of 
refined ginjo sake. We recommend 
trying it on the rocks.  (Aoki Shuzo)

9

Snow Cellar-aged Genshu Sake  
Echigo Yukikura
This undiluted daiginjo premium sake’s 
fresh aroma is steadily matured within 
the snow! (Tamagawa Shuzo)

12

Sparkling Plum Wine
A blend of Japanese White Wine and 
domestic plum juice. The refreshing 
sweetness and pleasant texture is 
exceptional.  (Agricore Echigo Winery)

10

Snow cave-aged Sake  Midori
Freshly-pressed junmai ginjo sake is 
stored inside a snow cave where it is 
matured in snow for six months before 
being sold in summer. The freshness 
and  tenderness  on  the  pa la te  i s  
fantastic.   (Midorikawa Shuzo)

11

46% Alcohol Echigo Samurai 
A powerful shochu brewed using the 
same ingredients and employing the 
same techniques as those used to 
make Japanese sakes.
   (Tamagawa Shuzo)

13

Yukikura Beauty Products
We have obtained a manufacturer’s 
patent for these beauty products made 
by condensing the amino acids naturally 
occurring in refined sakes.
   (Tamagawa Shuzo)

14
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Specialty Merchandise

Select Gems
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