) IKETOME.CO.LTD

Address : 20 Shimoshingashi Kawagoe-City Saitama 350-136 JAPAN

Manager: KENJI KOJIMA  Japanese & English only
E-mail . info@iketome.co.jp

Cell Phone: +81(0)90-1461-1363
Clic here

Visit our Web Shop please.

https://shop.buyee.jp/47storey/shopping/search/store/a0000426
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SANSYOURAKU SAKE BREWRY

Question 1: What is your goal in sake brewing?

The charm of Japanese sake is its umami flavor. Something to enjoy with any meal.
We aim to brew saek that enriches dishes, deepens connections between people, and makes life more enjoyable and
enriching.

Question 2: How do you want customers in the destination country to enjoy your products?

There is no doubt that Japanese dishes and sake go well together, so please enjoy it with your local dishes.
| think there will be some surprising discoveries.

SANSYOURAKU is a sake that made from rice: It has character of mountain characterized by refreshing acidity,

naturally has rich taste. Our sake goes well with rich flavored cuisine. And then, it also washes your tongue and will
make your next bite as the very first bite, fun after all.

Question 3:

Our company name comes from Noh song SANSHOU that based on the ancient China tales. It means, drinking with
friends and have a fun and smile. And I'm sure, we SANSYOURAKU are the sake brewery in deepest mountainous area
in Japan. Our town GOKAYAMA is also the leading heavy snow zone in Japan. There is huge beech's virgin forest on
our back. We take care that forest, to protect the village from avalanche. Beech forest called a natural dam stores
huge snow melting water and nurtures soft spring water. Also, in GOKAYAMA there is old style house called
GASSHOU-ZUKURI gathered settlement registered as a world heritage in1 995. And there is a specialty food, bear flesh
cuisine, and so on. It's the old customs of the deep mountain area of Japan remain here. So if you have the chance,
please come and visit. You are always welcome.

Other informations

IKETOME SELECTIONS:Sansyouraku Promotion Video

VW On IKETOME Server
https://www.iketome.co.jp/sansyouraku_pv_latest01.mp4
Vyoutube

https://youtu.be/xUiXnU60naQ
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SANSYOURAKU Sake Brewry Junmai-DaiGinjyo

Rice (for sake

Omachi

making) (Okayama Prefecture)
Rice-polishin
P g 40%
rate
Rice-polishin
P g Outsourced 44,
way I3
)
Water s
Soft Water 5\7&
Hardness

(Sake) yeast

Association yeast 7

Total acid 1.8
Amino acid . !‘
. ’-‘ 1
content 2 > 4 ',f:
7 1 B
Alcohol A #
18% W >
percentage -.
sake meter o o
+1
value (SMV)
Maturing Aged in bottle at room temperature for 1 year.
period and
temperature
Other,

manufacturing
methods and so
on that affect the

Yamahai starter culture, a traditional sake starter (made without grinding
process).

product.
Pairi ith This sake has a rich flavor and goes well with oily dishes. We think it goes well
airing wi with the rich flavor of Shanghai cuisine.
food

Other special
features

You can enjoy the umami and acidity that form the backbone of Japanese sake,
as well as the soft aftertaste.




SANSYOURAKU Sake Brewry DaiGinjyo

Rice (for sake

Yamada Nishiki from Hyogo (Yoshikawa
Town Special A District)

makmg) Yamada Nishiki from Nanto, Toyama
Rice-polishin
P & 40%
rate
Rice-polishin
P g Outsourced
way
Water
Soft Water
Hardness

(Sake) yeast

XS

Kanazawa yeast (original stock
of Association No. 14)

Total acid

1.4

Amino acid
content

Alcohol
percentage

18%

sake meter
value (SMV)

3oV )w
R
Fo |

Maturing
period and
temperature

Aged in bottle at room temperature almost for 1 year.

Other,
manufacturing
methods and so
on that affect the

product.
.. . It goes well with light to moderate flavored Japanese dishes, but also Western
Pairing with . )
dishes using barter.
food

Other special
features

The charm of Kanazawa yeast is its gentle aroma that is never too flashy. This
is a Daiginjo that goes well with any food.




SANSYOURAKU Sake Brewry Junmai GOKAYAMA

Rice (for sake Yamada Nishiki from Nanto, Toyama

making) Prefecture. And rice for processing.
Rice-polishin
P g 60%
rate
Rice-polishin
P g Outsourced
way
Water
Soft Water
Hardness

Association No. 9. and Kumamoto yeast

(Sake) yeast (original strain of yeast No. 9) *This is blend
a sake and other sake.

WS YO URAK
Total acid 2 Y

Amino acid
1.7
content
Alcohol

percentage

16%

‘A
%
S

i 4 A
& X g
N % ® 2 -0ekar™

sake meter

+2
value (SMV)

Maturing Tank storage at room temperature, 2 to 10 months.
period and
temperature

Other,
manufacturing
methods and so
on that affect the
product.

.. ] We want you to enjoy your everyday meals. It's fit almost any dishes.
Pairing with y 1ovy yaay y

food

Other special
features
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KIKUSUI SAKE BREWRY

Question 1: What is your goal in sake brewing?

We aim to brew sake that allows you to enjoy three times by one bottle of Sake.

It's very common that a Japanese Sake usually tastes better when drunk chilled. Our sake gives you two more different
appearance. You can feel the essence of sake when drunk at room temperature one. And the all potentional of the
sake appear in warmed one to the level of human skin.

Question 2: How do you want customers in the destination country to enjoy your products?

We want you to know basic knowledge to enjoy Sake.

Hangover is always troublesome.

To prevent hangover is very important. There are many ingredients that cause hangovers on the outside of the raw
material “rice", and the closer you get to the center, the less these ingredients are. We recommend a sake that has
been polished to a rice polishing ratio of 60% or higher. While enjoying Sake with your meal, we recommend drinking
the same amount of water as the Sake. Please take your time and enjoy yourself. Please keep Sake refrigerated, and
enjoy the taste that changes depending on the temperature, such as chilled sake immediately after opening the lid,
sake that has returned to room temperature, and sake warmed by wrapping the glass in your hands.

Question 3:

What we would like people to feel with our Sake is to take a sip while imagining the rural landscapes of your
childhood, the babbling of streams and the voices of birds, then close your eyes for three seconds and spend a
moment immersed in nostalgia. | would like it. From the second sip, please take your relaxing time smiling and having
fun with your friends in front of you, or reminiscing about today's wonderful events.

| would love to travel to every corner of vast China as well and experience its history, traditions, and culture.

Other informations

Our sake is stored in a tunnel that naturally maintains a temperature of 11 degrees all year round. When sake is
exposed to light, it turns yellow, loses its texture, and deteriorates in taste.

Also, if the temperature is high, the ripening will proceed rapidly and the taste will change greatly. Aging is a very
good thing, but the various changes that occur after aging can exceed our expectations.

By storing the liquor in a tunnel, it is possible to manage the liquor in a state with almost no deterioration until just

before shipping. Also, as time passes for one or two years, the flavor becomes more integrated, and the sake becomes
mellower. When many people think of old sake, they think of alcohol that has turned yellow, but there is no change in
color and the result is clear old sake that is just like new sake. The lively taste of new sake is fun, but please also enjoy



Dai-Ginjyo "Syukondei-Noshiro-Kamutachi"72om

Rice (for sake

Yamada-Nishiki

making) (Hyogo Prefecture)
Rice-polishing
rate 40%
Rice-polishing
way Outsourced
Water
Hardness Soft Water 77

(Sake) yeast

R AN SO

M-310 [
Total acid o 2
1.2 % A o
Amino acid Fz L 2R
content 0.9 —— ]
Alcohol | f
percentage 17.5
sake meter
value (SMV) +1
Maturing We stored this sake over three years in the tunnel where keep temperature 11
period and degree.
temperature
Other,

manufacturing
methods and so
on that affect the

After We put the best fermentation mash of the year into cloth bag and hang it,
and sake drops come down by natural gravity. we gathered those fallen drops
into bottles and it aged three years in the tunnel.

product.
.. ) Although it is an aperitif type sake, but it goes well with a wide variety of
Pairing with . 6 P vp & y
ingredients.
food

Other special
features

Annual production limited to 60 bottles.




Junmai-Dai-Ginjyo "Syukondei-Noshiro"72omi

Rice (for sake

Yamada-Nishiki

making) (Hyogo Prefecture)
Rice-polishing
rate 40%
Rice-polishing
way Outsourced
Water
Hardness Soft Water 77

(Sake) yeast

manufacturing
methods and so
on that affect the
product.

M-310
Total acid
1.4
Amino acid
content 1 srommes e
Alcohol
percentage 16.5
sake meter
value (SMV) +0
Maturing We stored this sake within two years in the tunnel where keep temperature 11
period and degree.
temperature
Other,

Traditional Daigin brewing.

Pairing with
food

Goes well for Japanese & Chinese cuisine.

Other special
features




Dai-Ginjyo "My Turtle Earth"72omi

Rice (for sake

Yamada-Nishiki

manufacturing
methods and so
on that affect the

making) (Hyogo Prefecture)
Rice-polishing
rate 40%
— - 2
Rice-polishing %iﬂ
o
way Outsourced %%;E
;o
Water igi
Hardness Soft Water 77 A
=
Sake) yeast =
( )y M-310 :.—;5-
5ok
Total acid 1.6 =y
Amino acid )
content
Alcohol
16.3
percentage
sake meter
value (SMV) +0
Maturing From March 2018. to present,This sake is stored in tunnel underground where
period and temperature 11 degrees.
temperature
Other,

We are brewed this sake by Kame-no-o(& D E) rice.
And we made the Koji for suitable this rice that the fullest.

Other special
features

product.
.. . It is perfect for an aperitif or toast. It goes well with anything during meals, but
Pairing with > pert n ap 8 ything 8
chicken is especially recommended.
food

This sake won the gold medal at the 2017 National New Sake Tasting Competition.It
received high praise at the 2018 National New Sake Tasting Competition, and is now
in its sixth year in the tunnel. Although it is an aged sake, it retains the same clarity
as when it was new. Its mellow and gentle flavor is one of a kind. It has an exquisite
taste that may never be replicated again.
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OHTA SAKE BREWRY

Question 1: What is your goal in sake brewing?

OHTA Sake Brewery provides customers
with high quality sake at reasonable
prices. Drinking Sake with friends is a
daily pleasure. We continue to brew
local sake that is “"not special, but just
delicious."

Question 2: How do you want customers in the destination country to enjoy your products?

Sake is just a supporting role in a dish. In order to make your food even more delicious, we would like you to enjoy
sake at various temperatures according to the season and cuisine.

Question 3:

The historic Omi Province (Shiga Prefecture) has been a popular rice-growing
region since the Middle Ages.

We want you to enjoy your drink while imagining "Lake Biwa and its
surrounding rice fields and forests," which is a World Agricultural Heritage Site.

[Statue of Dokan Ota at Tokyo International Forum]

Other informations

The OHTA family moved to Kusatsu, Omi during the era of Dokan's sixth grandson, Masanaga Ota, in response to the
orders of the third shogun, Tokugawa lemitsu, from the Shogunate.

And then Ohta sake brewery started brewing sake at the end of the Edo period, and have continued to painstakingly
produce hand-made sake ever since.

Ohta Dokan (1432-1486) was a SAMUJRAI commander who was active in the Kanto region. He built castles such as
Edo Castle and Kawagoe Castle, and is famous as a first-class military commander and scholar.

Many bronze statues of Dokan Ohta still remain throughout the Kanto region.

The name "Dokan-bori" still remains in the Imperial Palace, which was converted from Edo Castle.

Will Dokan Ota be featured in NHK Taiga (historical epic) drama?

Why not make Dokan Ota, the benefactor of the opening of Edo, the main character of an NHK epic drama?

With this in mind, Dokan Ota's descendants are taking the lead in requesting activities.
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OHTA Sake Brewry

Dai-Ginjyo GensyuYamahai Doukan 720m

Rice (for sake

Yamada-Nishiki

making) (Shiaga Prefecture)
Rice-polishin
P g 50%
rate
Rice-polishin
P g Outsourced
way
Water
Soft Water 1.2
Hardness

(Sake) yeast

Association yeast 1401

Total acid 1.5
Amino acid
0.85
content
Alcohol
17%
percentage
sake meter
+4.5
value (SMV)
Maturing Aged in a bottle at -5 degrees for over 360 days.
period and
temperature
Other,

manufacturing
methods and so
on that affect the
product.

After pasteurization the bottle, then it's rapidly cooled.

Pairing with
food

Good with Meat dishes, such as sukiyaki.

Other special
features




OHTA Sake Brewry Junmai-DaiGinjyo Fujikura 72omi

Rice (for sake

Yamada-Nishiki

making) (Shiaga Prefecture)
Rice-polishin
P g 50%
rate
Rice-polishin
P g Outsourced
way
Water
Soft Water 1.2
Hardness

(Sake) yeast

Association yeast 1801

+ Association yeast 901

manufacturing
methods and so
on that affect the
product.

Total acid 1.5
Amino acid
1.45
content
Alcohol
16%
percentage
sake meter
+1.6
value (SMV)
Maturing Aged for 180 to 240 days, stored in bottles at -5 degrees
period and
temperature
Other,

After pasteurization the bottle, then it's rapidly cooled.

Pairing with
food

Good with Sushi, Tempura, Salmon carpaccio, etc.

Other special
features

We use 100% pesticide-free rice grown in our own fields as raw materials.




OHTA Sake Brewry

Dai-Ginjyo Doukan Waza-noTakumi 72omi

Rice (for sake

Yamada-Nishiki

making) (Hyougo Prefecture)
Rice-polishin
P g 50%
rate
Rice-polishin
P g Outsourced
way
Water
Soft Water 1.2
Hardness

(Sake) yeast

Association yeast 1401+901

Total acid 1.2
Amino acid
0.9
content
Alcohol
16%
percentage
sake meter
+4
value (SMV)
Maturing Aged in a bottle at -5 degrees for over 360 days.
period and
temperature
Other,

manufacturing
methods and so
on that affect the
product.

After pasteurization the bottle, then it's rapidly cooled.

Pairing with
food

Good with Meat dishes, such as sukiyaki.

Other special
features




) IKETOME.CO.LTD

Address : 20 Shimoshingashi Kawagoe-City Saitama 350-136 JAPAN

Manager: KENJI KOJIMA  Japanese & English only
E-mail . info@iketome.co.jp

Cell Phone: +81(0)90-1461-1363
Clic here

Visit our Web Shop please.

https://shop.buyee.jp/47storey/shopping/search/store/a0000426
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