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KUMAMOTO SAKE
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Kumamoto’s underground water resources

in the global spotlight
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Water—the lifeblood of sake—produced and protected
in aland shaped by the massive volcanic eruptions of Aso
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Kumamoto is also known as the “Land of Fire.” Some say the nickname refers to
the massive series of eruptions of Mt. Aso that occurred between 90,000 and
270,000 years ago and shaped the region with their fiery blasts. Aso receives
abundant rain, which nourishes the soil born from the volcanic eruptions. The
rainwater is filtered through the layers of volcanic soil and stored for centuries in
underground aquifers before reemerging as spring water. This water is essential
for making sake in Kumamoto. The sake made here—a land where the Aso
volcano still smokes—is all thanks to this water. Tasting the sake brewed in this
land of fire is like getting a taste of the land itself.
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Kumamoto’s own sake rice variety,

grown in fertile fields
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With the creation of Kumamoto’s Hananishiki sake rice variety,

we take a big step towards making domaine*-style sake

*domaine: style of brewing where all processes (from growing
ingredients to brewing and bottling) are done in one location
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Kumamotois one of Japan’s leading agricultural prefectures. It has along history of
rice farming and produces high-quality rice for food. The fertile land is also ideal for
growing sake rice. However, Yamada Nishiki—a rice variety considered the best
for making sake—grows to a height that makes it susceptible to the typhoons that
frequently blow through Kyushu. To get around this, the prefecture created a new
rice variety by crossing the Yumeizumi and Yamada Nishiki varieties. This variety
is called Hananishiki, and is both high yield and excellent for sake brewing. The
prefecture is now promoting Hananishiki cultivation with the goal of developing
domaine-style sake brewing in Kumamoto.
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From akazake to sake: when Kumamoto’s breweries overcame adversity
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The story goes back a couple centuries. The Hosokawa
family, who ruled Kumamoto at the time, only allowed the
production of an alcoholic drink called akazake as a way to
promote the local industry. The Meiji Restoration in 1868
brought imperial soldiers to Kumamoto, who introduced
sake to the region and made it popular. The breweries in
Kumamoto tried switching over to making sake, but their lack
of experience meant they were unable to make anything
of quality. That's when a man named Nojiro Kinichi was
appointed as the tax advisor for Kumamoto. To increase
Kumamoto’s tax revenue from alcohol, Nojiro visited the local
breweries to teach them how to make better sake.
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