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Shibata, Niigata, Japan

KANEMASU Brewery & Distillery

+¥ O

About us, KANEMASU

1822; Founded by Zennosuke Takahashi in Niigata city.
The name KANEMASU derives from the crest composed with the shapes of steel ruler and square
wooden cup. It means measuring length with steel ruler, volume by square wooden cup, in other words,
being honest and exact both in production and business!

1930; Unpei Takahashi, the 3 generation moved brewery to Shibata city. Most of the buildings and
garden in our site were built then. There are brewery, Sakagura (Sake cellar), office, guestroom and
garden. According to his autobiography, there was the herb garden of the Mizoguchi family, the past lord
of Shibata Domain. He thought Shibata met ideal conditions for making good Sake. There are 5 reasons
below.

Presence of high quality water.

Agglomerations of high quality rice.

Convenience for transportation.

Expansion of the market.

Convenience for education of children next to urban area.
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1939; Distillation facilities were added in the brewery to produce shochu items.
Since then, our Sake and Shochu have been produced here in Shibatal
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HATSUHANA KANEMASU Red Crest Rice Shochu KANEMASU
it EH K AIGKIER AR ET 25%
* Junmaidaiginjou spec. . ; * Spirit made from rice.
* Alc.16% SImoHEP . Xﬁnﬁﬁﬁou spec. * Alc.25%
* Rice Koshi-tanrei g’°“5h_9d * Rice Koshi-tanrei polished and - SKPERY
and refined to 40% weight. refined to 60% weight. - TILO—IVEH2SE
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Junmai Daiginjo Hatsuhana %fi>K KUSHEE ¥]1E

This is our brewery’s highest-grade saké. We brew this junmai daiginjo
sake with an extraordinary variety of rice, Koshi-tanrei, that we grow
ourselves. Our brewery master uses the best 40% of the polished rice to

skillfully create saké with an elegant, rich flavor that goes well with
special celebrations.

Type: Junmai-daiginjo (Premium saké made with only the best part of the rice)
Alcohol content, 16% / Rice, Koshi-tanrei
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720ml with a gift box: 3,200 YEN (w/o tax)

Tokubetsu Junmai Hatsuhana 554K #1E

This Hatsuhana is also a pure rice saké with a rich taste. We craft it
with our homegrown Koshi-tanrei rice. We mill the rice and use only the
best 55% of the core. When you drink this saké, a mild and smooth

flavor will fill your mouth. This particular sake is delicious when served
heated or at room temperature.

Type: Tokubetsu-junmai (Premium saké made with only the best part of the rice)
Alcohol content, 15% / Rice, Koshi-tanrei
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1800ml: 2,800 YEN (w/o tax) / 720ml: 1,400YEN (w/o tax)

Kanemasu Blue Crest 47} £

Drinking Blue Crest is always an enjpfable experience. It goes well
with all meals. The delicious flavor wil

_ continually enchant you. We
recommend that you drink Kanemasu Blue Crest either icy cold or

warmed to at least 55°C or 131F. The clear and dry taste is
representative of Niigata saké.

pe: Futsu-shu (Saké fortified with alcohol)
Alcohol content, 15% / Rice, Gohyakumangoku
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1800ml: 1,615 YEN (w/o tax) / 720ml: 7T60YEN (w/o tax)




F¥ O

Kanemasu Red Crest &7 %4

Red Crest is made from our homegrown Koshi-tanrei rice. We replicate
the Hashira shochu brewing technique from the 18th century to craft
this sake. Our sake master adds a distilled spirit made from rice
during the brewing process. The rich and smooth taste brings out the
flavors of seasonal dishes.

Type: Futsu-shu, Honjozo-type (Saké fortified with distilled spirits made
at our brewery

Alcohol content, 15% / Rice, Koshi-tanrei
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1800ml: 2,100 YEN (w/o tax) / 720ml: 1,050YEN (w/o tax)

Kanemasu Rice Shochu
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This is an authentic rice shochu (Japanese distilled sprit). We distill it
with rice, which is rare in Japan. Enjoy it on the rocks in summer and
mix it with hot water in winter.

pe: Rice Shochu (Distilled spirits made from rice)
Alcohol content, 25%

H ABER DA K K BE R
KEZAFETHEA R TR - KB 100% OAKEKEER T3, BiX
7y 7, ZIBHGETEBRELALTEEN,

KT /) TV 3 — Vo5
720ml: 1,100 YEN (w/o tax)

Kanemasu Rice Shochu Matured in Oak Barrels
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This pure rice shochu (Japanese distilled spirit) is matured for a long
time in oak barrels, which makes it mild and tasty. We recommend
drinking it on the rocks. You will enjoy the mellow oak flavor.

pe: Rice Shochu (Distilled spirits made from rice)
Alcohol content, 35%
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Plum liquor ”\'

Kashidaru UMESHU . »
TR Since 1822
KANEMASU Brewery & Distillery Shibata, Niigata, Japan

Kanemasu produces not only Japanese sake but also distilled
liquor. A sake company with both a brewery and a distillery
is rare in Japan. Our umeshu (plum liquor) is made with
Japanese plum from Niigata prefecture and our rice shochu
(distilled liquor) stored in kashidaru (oak barrels) used for
whisky. So we named it “Kashidaru UMESHU”.

The stylish glass bottle with picture of plum tree is beautiful
and it keeps taste fresh. We recommend you to drink it
chilled on the rocks. Kashidaru UMESHU has a calm aroma
of oak and refreshing sweetness of plum, so you can relax
when you drink it.
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* 500ml in a glass bottle
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The bottle images of other sides.
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Junmai Daiginjo

TREASURES BLACK
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KANEMASU Brewery & Distillery Shibata, Niigata, Japan
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This is one of our brewery’s highest-grade saké. We
brew this junmai daiginjo with Miyamanishiki. Our
brewery master uses the best 50% of the polished rice
to skillfully create saké with a rich flavor that goes well
with special celebrations.

The patterns of treasures on the label are designs
handed down from generation to generation in our
brewery. This sake may bring you good luck!

* Junmaidaiginjo spec. P N
* Alc.17% s TV — VEHATE

* Rice Miyamanishiki polished ° JERR RILERS090 KA
and refined to 50% weight.
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Patterns of TREASURES
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Counterweight

weight Cloisonne
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Rolled sheet of Buddhist sutra Magic mallet
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Key of storehouse
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Clove; spice
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Straw rain cape protecting from calamities
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Purse for golds
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Straw rain hat protecting from calamities
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