Company Information 1&Z &%k

Place / Map 15FT -t [X]

Furusawa Shuzo Co., Ltd.
mEEEKASH

Sector/Products £7& - B i 3% E R

Manufacturer *—#H—
Sake HAA

Company Summary 1 E# =

Yamagata

iz R

Our company was founded in 1836.

Located in a basin overlooking Mount Gassan to the west and Mount Zao to the east, this land is
abundant in soft water sourced from Mount Gassan’s underground streams.

This soft water fosters a gentle flavor profile in our sake, and we have continued the tradition of sake
brewing here for generations.

This region experiences distinct seasons, making it ideal for thriving rice and fruit cultivation.

Our sake is certified under the internationally recognized GI Yamagata designation.

We believe that terroir—the combination of climate, ingredients, and people—is essential for crafting
delicious sake.

For 190 years, we have refined and elevated our traditional techniques and quality.

Currently, we produce and sell Japanese sake, authentic shochu, and plum wine.
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Our sake is brewed using soft, gentle water from the underground springs of Mt. Gassan,
resulting in a sake that is both elegant and full-bodied. It has won numerous awards at
competitions both domestically and internationally, including in the EU and the United
States.

Our shochu is distilled from pure rice sake. It offers a clean, crisp taste and a clear
mouthfeel, reminiscent of an ultra—dry sake.

Our plum wine is made by steeping plums in sake, resulting in a refreshingly tart plum wine
with a pronounced sourness.
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Our sake and shochu have earned high praise from many people both
domestically and internationally.

We can offer a wide range of products, including plum wine, so please feel free to
contact us.
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Sake and Liqueur: 1 year
Shochu: No expiration date
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Mexico, China, Hong Kong, Taiwan, Australia,
United Kingdom, France
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E-mail: keitarou@furusawa.co.jp TEL: 0237-86-5322
URL: https://furusawa.co jp/
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