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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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The God of Sake who made Kumamoto Yeast, the key to the ginjo sake boom
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Thanks to Nojiro's guidance, the quality of the local sake
improved dramatically, with the breweries of Kumamoto
even joining forces to establish the Kumamoto Prefecture " -

Sake Institute. Nojiro acted as the institute’s first chief .

engineer and taught the member breweries a variety of 4 ﬁ?$@§0)1§.‘§j}if§¥ .
innovations, including the Nojiro ceiling aperture and the HEENHEL ERHRED DEZIEZDICEL
double oke method. He was also passionate about yeast
research, helping isolate and cultivate the Kumamoto strain
of yeast, which went on to become indispensable for brewing

ginjo sake. For all of his guidance and achievements, Nojiro is
revered as a “god of sake” here in Kumamoto.
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R: Kuyou Masamune - Junmai
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The birthplace of Kumamoto Yeast,
the spark to the ginjo sake boom

The Kumamoto Prefecture Sake Institute was founded with the
aim of improving sake brewing in Kumamoto and was led by
Nojiro Kinichi as its first chief engineer. Kumamoto Yeast was
developed here 70 years ago, which laid the foundation for the
ginjo sake boom and continues to be a popular choice in
premium sake. Takuji Oda (left) and Akihiro Nakamura (right)
make sure that all the achievements, techniques, knowledge,
and pride that began with the God of Sake are passed along from
generation to generation.
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Shimasaki, Kumamoto City

g NS EASEOIREAIRE O STl

A district centered around Kumamoto Castle, built by Lord Kato Kiyomasa
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Kumamoto City is centered around Kumamoto Castle, built
by Lord Kato Kiyomasa. Consisting of flatlands and the moun-
tainous Mt. Kinpo area, Kumamoto is blessed with abundant
water resources and has along history. There are many spots of
cultural and historical interest in Shimasaki, such as Sokeien,
Chokoen (where the Hosokawa samurai enjoyed fishing), and

Hyakubaien, a place famous for its plum blossoms.
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Continuing centuries of innovation

After dutifully brewing akazake in accordance with the regulations under the
ruling Hosokawa family, Zuiyo was one of the first brewers in Kumamoto to
foray into brewing sake. Out of commitment to enhancing the quality of local
sake, Zuiyo played a pivotal role in establishing the Kumamoto Prefectural
Sake Institute by providing space for its first office. Zuiyo's Kentaro Yoshimura
is passionately engaged in novel approaches to sake design, collaborating
closely with farmers. His belief in the yet undiscovered potential within
Kumamoto's sake inspires him to explore new horizons.
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ZUIYO
Co., Ltd.
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R: Sukun - Junmai Ginjo
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Kawashiri,
Kumamoto C
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A town of white-walled storehouses and streets lined

with merchants and artisan workshops
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Having once been a hub for trade, with a bustling wharf and rows of
white-walled storehouses, Kawashiri thrived as a post town. Even today,
bladesmith workshops and traditional confectioners line the streets, and
historical storehouses used for accumulating tribute rice still stand. In 2023,
the old highway was officially named Kawashiri Kuramae Street, signaling the

beginning of a new era of tourism for this district.
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REARRRATEXIR4-6-67
TEL 096-357-9671
http://www.zuiyo.co.jp
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TUZYUN BREWERS
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A community-focused brewery
named after a National Treasure

Guided by the pioneering wine tourism of Napa Valley, Ayako Yamashita
of Tuzyun not only crafts sake but also fosters local development via the
brewery's cafe. Inits town of Yamato, Tuzyun runs a “stay-and-explore”
style of sake tourism that brings the community, the brewery, and the
people together. With ancestral ties to Yasunosuke Futa, the man
behind the nearby Tsujunkyo Bridge, the brewery bears the name of this
national treasure, and similarly aims to make substantial contributions to
the local community.
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Yamato
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Nestled amongst lush mountains, Yamato boasts
one of Japan’s largest stone bridges, now honored as

a National Treasure
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The town of Yamato lies near dead-center in Kyushu, surrounded by the
Kyushu Mountains and southern mountains of the Aso Caldera. For over 50
years, the town has dedicated itself to organic farming to preserve its natural

environment. In 2023, Tsujunkyo Bridge, one of Japan’s largest stone

aqueduct bridges, was designated as a National Treasure.
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TEL 0967-72-1177
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Brewing with the land to make great local sake

Always pressing forward, Kiyotaka Kanda of Hananoka Sake Brewery is on a journey guided by his unique
philosophy to create sake that can only be made at Hananoka. Sake is adivine gift, brewed from the bounty of the
earth—the work of gods, nature, and microorganisms—and is crafted by human hands with respect for all
things involved in its creation. Firmly focused on the local community, Hananoka is also actively involved in
revitalizing rural mountain areas. Tilling the soil, protecting forests, nurturing the mountains, and crafting
sake—all are intertwined and connected as an inseparable whole.
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Nagomi
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Avillage blessed with clear water, abundant harvests, and a long history of rice farming
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Located in the northwest of Kumamoto Prefecture near the
border with Fukuoka, Nagomi benefits from the pristine
Kikuchi River, the water of which irrigates the region’s rice
farms. The ancient Eta Funayama burial mound, where a
silver-inlaid sword and other exquisite artifacts were

unearthed, stands as a testament to the richness of the land

and the remnants of past power.
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A frontier spirit, pushing forward

Originally arice wholesaler, Chiyonosono has always had a
profound understanding of rice, so much so that they bred
the popular Shinriki variety of sake rice into a new Kyushu
Shinriki variety. It was also one of the first breweries to
revive the junmai style of sake post-WWII, while most other
brewers were still making futsu-shu-style sake. Shuhai is
Chiyonosono’s flagship sake that echoes the indomitable
spirit of their predecessors. Chiyonosono's Yuri Honda is
focused on breaking into overseas markets, an endeavor
that showcases the frontier spirit of Chiyonosono that has
been passed down through generations.

R: Taito - Junmai Ginjo
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A post town along the Buzen Highway,
preserving the atmosphere of days gone by
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Prosperingas a post town along the Buzen Kaido, Yamaga still bears the traces
of its bygone heyday. Yamaga boasts a variety of tourist attractions, including
its beautifying hot springs, traditional crafts like Yamaga lanterns, and
Yachiyoza Theater (a National Important Cultural Property). Itis also blessed

with various agricultural products, such as rice, chestnuts, and tea.
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TEL 0968-43-2161
http://www.chiyonosono.co.jp
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Drink and know the divine

It is believed that spirits dwell in the sake offered to the
gods. Rice haslong been considered a sacred food, making
the sake brewed from it sacred as well. Throughout history,
people have believed that drinking sake offered to the gods
brings one closer to the divine. Even nowadays, sake is
indispensable in traditional rituals. At ground-breaking
ceremonies, sake serves to greet and pay respects to the
local deity. In Shinto wedding ceremonies, the bride and
groom share sake saucers to confirm their union. In
essence, sake holds profound significance by connecting
gods and humans and forging bonds between people.

BISHONEN Co., Ltd.

bR 2k 20 4

wF R 28T
KEZAHTHED

BREICALAEGREICHAH.RER
EIFEE WRPEEREL DT RET
ERTCERE—ORE 2 -HHICEZ
B /PRt EF AL GEED =B
L7 SR EZDRRDBAIE HRNF R
EVEOFER—BTAIZESHERKE
e R TcCOEMITRSIRZERD T T
BINZEZBE CLLWLOZEDTWVS,

Overcoming challenges to
find new life in the country

Bishonen occupies a former school, with a rice
steamer and cooling machine in the cafeteria and the
principal’s office converted into the koji room. After
going through various twists and turns, including an
acquisition and renaming, we relocated to Kikuchi,
renowned as Kumamoto's premier rice-producing
region, where we took over a former elementary
school and resumed sake production. Bishonen's
Keiichiro Sendo has firmly rooted himself in this land
blessed with pure water, determined to create sake
thatis loved by the local community.
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YAMAMURASHUZO & Co.
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A quiet, slow-burning passion
Yamamura Shuzo has been brewing sake for over 260 years
at the foot of the sacred peaks of Mt. Aso. The majority of
Reizan, its flagship sake, is consumed locally, and completely
embodies the local sake of Aso. Yataro Yamamura carries the
weight of the brewery’s history while exploring new ideas
proposed by younger brewers. Steadfast in his resolve, his
passion for sake burns quietly yet assuredly.
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Takamori
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A town in the cool highland climate at the

base of the sacred Mt. Aso
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Nestled at the base of the Five Peaks of Aso, Takamori enjoys a cool highland
climate with an annual average temperature of 13°C. The lack of tall buildings

means you can glimpse majestic Nekodake, one of the five peaks, from almost

re in town. The area is dotted with historical, mythical sites, like
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BIZE1762(FE12)F
KETEZLNMER




KAWAZU BREWING
NERSHIP
Co, Ltd
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Unchanging, yet ever evolving

Enduring. Changing. Kawazu is a brewery that embodies the balance
between tradition and innovation by using traditional techniques, like
tank bag pressing, to produce products that defy conventional
wisdom. Hiroaki Kawazu is the man behind the success of Hanayuki,an
ultra-sweet junmai ginjo that scores a sake meter value of -20.
Leveraging the strengths of handcrafted, delicate, and nimble
sake-making, he continues to sketch new blueprints for the future.
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A perfect countryside town

blessed by the gifts of nature.
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Located at the northernmost tip of Kumamoto Prefecture, Oguni lies at the
base of Mt. Waita, known as the Mt. Fuji of Oguni. Steaming hot springs with
different mineral compositions bubble up throughout the town, leaving trails
of steam rising into the air. Nabegataki Falls, formed by a massive eruption

90,000 years ago, is a mystical spot overflowing with the energy of nature.
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TEL 0967-46-2311
http://kawazu-syuzou.com
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ol Pz l N Bask in the serenity of the Shiranui Sea and discover the artistic soul of Tsunagi

& Company; Ltd.
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Tsunagi is located on the prefectural border with Kagoshima

and lies on the Shiranui Sea, its waters a treasure trove of
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seafood. The sea breezes also play an important role in being
able to grow excellent citrus fruit. Centered around the
Tsunagi Art Museum, the town has gained recognition for its

community-driven art projects. Behind the art museum looms

Chohangan Rock, the symbol of Tsunagi.

Persevering in the warm south

Kameman traces back through a line of family doctors who
began making sake using the rice they accepted in lieu of
payment for medical services. They faced many challenges, with
the warm southern climate and iron-heavy water considered
unsuitable for sake brewing. They devised unique brewing
methods to overcome these difficulties to create robust, flavorful
sake. Kameman's Ryusuke Takeda has demonstrated further
innovative approaches, such as brewing with yeast taken from
flowers, and swiftly turned them into marketable products.
Kameman asserts a distinctive presence from the southern most
reaches of Kumamoto Prefecture.
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A white-walled brewery
keeping two brands alive

The quiet, white-walled Murohara sake brewery in
Minamioguni, a former post town on the border of
Oita Prefecture, is a reminder of the town's rich
history. The brewery itself is still, and hasn't operated
in over 50 years, with brewing of Murohara’s two
sake brands (Wada Shiratsuyu and Genshu Hiya)
being outsourced to another brewery in Kumamoto
City. Murohara sake is mostly consumed locally, with
Akinori Murohara intending preserve this tradition as
long as possible.
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Should you pair food with sake, or pair sake with food?
For sake-lovers, the answer is clear: choose your food to
match your sake. Here are some new and. exciting
pairings to help you enjoy your favorite drinks even more.
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Daiginjo & brown sugar and daiginjo granita
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Clay jars filled with the
essence of Amakusa

Amakusa Shuzo is the sole shochu distiller in
Amakusa. They grow their own potatoes and rice,
make their own koji, and age their shochu in
earthenware jars at their seaside distillery. Their
flagship Ikenotsuyu potato shochu captures the
island’s essence in every sip. Amakusa Shuzo's
Yutaka Hirashita contributes to Amakusa’s tourism
by running an Amakusa Shuzo shop and cafe. He
feels the pride and responsibility of 120 years of
shochu history in Amakusa and aspires to spread the
word about its local charm far and wide.
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Wine pioneers showing
their skills with shochu

Yatsushiro Shiranuigura was founded as the shochu
division of Mercian, the largest winemaker in Japan
andapioneer in Japanese wine. With a history of over
80 years, they are dedicated to crafting spirits that
showcase the best qualities of the base ingredients.
Hidekazu Hashimoto of Yatsushiro Shiranuigura
employs skill and craftsmanship to create unique
products that surprise and delight consumers.
Kumamoto is a treasure trove of fresh produce, and
Hashimoto is determined to develop new products
using local ingredients.
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YAMAGA DISTILLERY Co., Ltd.
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Kumamoto’s first distillery
awaits its first batch

Yamaga Distillery began production in 2021 in
Yamaga, a city famed for its lantern festival, making it
the first whisky-dedicated distillery in Kumamoto
Prefecture. Yamaga's fluctuating temperatures are
said to be ideal for whisky production. Yamaga
Distillery’s goal is to create a single malt that exudes
elegance while maintaining a robust core. When
Yamaga Distillery's Masafumi Hombo imagines this
whisky, he envisions a woman dancing with a
Yamaga lantern atop her head. Entrusting their raw
spirit to the passage of time, they eagerly await their
first official release in 2025.
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SAKE BREWERY Co,, Ltd.

FROBEESHASH
CHIYONOSONO SAKE BREWERY INC.

AR HELLEEERT ‘ ﬁf%*i%”\i
‘éAMAGA DISTILLERY BISHONEN Co, Ltd.
Ltd.

|
YAMAMURA SHUZO & Co.

KUMAMOTO PREFECTURE
SAKE INSTITUTE

BB R A
ZUIYO Co., Ltd.

[ Bmmsnait
TUZYUN BREWERS
Co,, Ltd.

AT v AR N\RTRANE
YATSUSHIRO-SHIRANUIGURA Distillery

ERBEEERM
KAMEMAN SHUZO
& Company, Ltd.

3o



