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I'he Origins of
Kinpyo Shirakoma
The area the brewery relocated to in the
19th century. on Umadashi-shoji Lang,
had spring water perfeetly suited to
making sake. As a result. the auspi
“Kimpyo Shirakoma” it
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We ship all throughout Japan. Feel free to eontacr us for derails.
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Kinpyo Shirakoma

1.8¢ 720mé 300mé
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Noto no Nigorizake

1.8¢ 720mé
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Wajima Asaichi
1.8¢ 720m¢é

Sasa no T'suyu
1.8¢ 720mé 300m¢
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Kinpyo Shirakoma (Sweet

1.8¢
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Shiboritate Namagenshu

1.8¢ 720m¢

Seasonal Items
Available early
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February to mid March
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Kinpyo Shirakomsz
1.8¢
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Noto Josen Kinpyo Shirakoma

1.8¢ 720mé
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Shirakoma
1.8¢ 720mé
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Ore no Sake

1.8¢ 720me 300m¢
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Wajima Taisai

720m¢
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Slighty Sweet Kinpyo Shirakoma
1.8¢ 720mé
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Noro no Sake Kinpyo Shirakoma
1.8¢

300mé
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Born in Wajima, Gi
artis: famous for Mazinger Z,
Devilman, and many other works, GO i
WolzhAhy7  wwiliiay7 GRS

Noro Reishu

300mé

Noto no Sake
Nami no Hana Cup

180m¢é

Josen Asaichi Cup

180mé
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Noto Reishu Set
300mé <2 PEAD
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i0 Nagai Original Label Designs

Ore no Sake Set
300mé =2 iHEAD

300m¢
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Wit Wajima Asaichi Morning Market
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s three largest morning markets; with vendor stands lining both
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Located in Wajima, in the northwest of Ishikawa’s
Noto Peninsula, Hiyoshi Sake Brewery is surround-
ed by the rich greenery of the area and the magnifi-
cent Sea of Japan. The brewery originated with a
dream that the owner of the property had one night.
where a fine white horse came to him with a golden
gourd tied to it, and told him to start a sake brewery. i *

Before World War 11, a white horse was kept here, i E;-}F:r—ﬁ(ﬁi Shiroyone Terraced Rice Paddies
to be used for offerings to the local deity ar each

year’s spring festival.

xtend along the Sea of
The Shiroyone
were selected ¢
ally designated as a place of heauty; in June of 2011, the Noto area, including th
paddies, was also declared a Globally Important Agricultural Heritage System (GIAHS) site.

the polished techniques
of Noto's sake brewers.
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I liyoshi Sake Brewery
Sake Brewery in Wajima. Noto
2-27-1 Kawai-machi, Wajima-shi, Ishikawa-ken (on Asaichi-dori)
TEL:0768-22-0130 FAX:0768-22-9988
http://www.hiyoshisyuzou.com/
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