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In Praise of Nara Sake




Welcome to Nara, the birthplace of umazake

Nara is regarded as the birthplace of Japanese refined sake. Sake produced
in Nara is created from natural water and fine rice - in abundant supply from
the local environment - combined with traditional brewing techniques
inherited from the pioneering master brewers. The rich, deep flavours

and fragrances of umazake are truly memorable and delicious.
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Freshly made sake
originates from Mt. Miwa

In Japanese classical poetry
the expression umazake or
‘delicious sake’ always refers
to Mt. Miwa, a sacred
mountain where the deities
of Ohmiwa Jinja Shrine
reside. The guardian deity
of sake brewers is also
enshrined here.

In November, brewers from
all over Japan gather at the
shrine to receive sugidama,
a ball of fresh cedar branches

from Mt. Miwa.

The sugidama are hung in
front of shops and breweries
as a sign that the season’s
fresh sake is available.

The essence of sake
is within the shubo

In the Muromachi period
(1336-1573), unfiltered
cloudy sake was the standard
sake throughout Japan before
improved techniques in the
brewing process led to a
more refined, clear filtered

sake called nihonshu.
Historical records note that
Shoryakuji Temple
established the foundation
for modern sake brewing
using an innovative method
called bodaimoto. There is a
stone monument that
testifies Shoryakuji Temple as
the origin of Japanese refined
sake alongside the river at the
temple entrance.

Every January, shubo (yeast
starter) is made at the
Bodaimoto Sake Festival,
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held in the temple precinct.
Thanks to the recent sake
boom in Japan, the number
of visitors to the festival has
been increasing annually.
Brewers in Nara participate
in cultivating the shubo, and
on return to their breweries
make their own sake using
the shubo received from
Shoryakuji Temple. Each
master brewer's final sake,
although made with the
same source shubo, varies
greatly in taste.

1 Mt. Miwa is a sacred mountain where
the kami of Ohmiwa Jinja Shrine reside.

The Sake Festival at Ohmiwa Jinja
(173 : )
Shrine, where prayers are given for
safety and success in brewing sake.

Sugidama, balls made from cedar
branches, are delivered to sake
breweries across Japan.

Shoryakuji Temple is the birthplace of
04 :

modern Japanese sake brewing, where
traditional filtering techniques were
established, and are still in use today.

Shubo is made at the Bodaimoto Sake
Festival at Shoryakuji Temple and
received by master brewers in Nara to make

their own sake.

06 Each brewery creates different varieties
of sake from the same original shubo.
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The traditional skills of
master craftsmen ensure
the fine taste of sake
from Nara

The brewing of sake is an
exacting process where a
split second can change the
taste of the final product.
Timing is of utmost
importance and some stages
of the process such as
soaking the rice, or checking
fermentation, rely on
intuition along with the full
faculties of sight, sound and
smell. The coldest months of
the winter season are the
best time for making sake as
the conditions for fermenting

are easier to control. It's an
arduous and anxious time for
the sake brewery and the
busiest time of year for the
brewers.

At Imanishi Brewery,
founded 350 years ago, the
14t generation chief brewer,

Imanishi Masayuki, is a
young and energetic man
who is making some of the
most interesting sakes in
Japan; a dedication to local
craft and the sacred area of
Mt. Miwa.
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01 Water sourced from Mt. Miwa,
steamed rice and koji (sake mould) are
added to the shubo three times, as a
three-step fermentation process.

02 Rice is thoroughly washed and
soaked in pure water.

o3 Polishing rice enables brewers to use
the pure center of each grain.

04 Moromi (fermented mash) is placed
into sacks for weighing.

environment.

culture of Nara.

Visit a traditional sake brewery

Each region within Nara has developed
distinctive ways of brewing sake in
multiple varieties, influenced by the
local resources, climate and

By enjoying a visit to a traditional sake
brewery you can learn more about sake
production, taste their produce, and
feel closer to the nature, traditions and

Shusse Otoko
Kawai Brewery

Umenoyado
Umenoyado Brewery

WAKAYAMA

OSAKA KYOTO Harushika

Imanishi Seibei Brewery

Hatsugasumi
Kubo Honke Brewery

MIE

Goshin
Gojo Brewery
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Interview

I n praise of Nara sake —wwii v -

There are many great brewers and varieties of sake in Nara. Each of us has our

own personal preferences and favourites, so I recommend exploring the full range
of sake from each region. Taking time for fresh taste sensations leads to exciting new
discoveries, experiences and stories.

En route to sake
appreciation

| have lived in Nara with my wife
and young family since the summer
of 2012. The history, culture and
environment of Nara have inspired
much of my work over recent years.
| enjoy hiking ancient trails in the
mountains, through shaded valleys,
alongside streams and rivers. At any
time of the year, the fresh air and
atmosphere of the forests, and
sounds of running water rejuvenate
and inspire me.

Through living and working in Nara
I’'ve developed a growing interest in
the regional produce, cuisine and
sake, and have been learning how
to cultivate rice in neighboring
fields. At harvest time we offer
freshly cut rice as a blessing to the
kami of our local shrine, and enjoy
making mochi and drinking sake
during the local matsuri.

By connecting with the soil and
traditional ways of growing rice,

| became interested in the local

Andrew Thomas

Andrew was born in Manchester, England and has lived in
Japan for over 20 years. He founded award-winning
studio creativehybrid in 2002, working as a director /
producer for commercial film productions. Attracted by
the beautiful nature and historic charm of the region, he
moved to Nara in 2012, and has been actively involved in
creative and business development for publishing projects
and events to promote Nara produce, culture and tourism.
He enjoys photography, writing and travel around the
region, as well as tasting premium Nara umazake.
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sake of Nara and sample
recommended varieties at home.
After drinking and discussing about
sake with friends and colleagues,

| became increasingly curious about
the ways in which sake is produced.
| learnt that many of the varieties of
junmai premium sake made in Nara
use traditional techniques, the
essential processes to create
umazake.

AN

The increasing interest
in premium sake advocates for their recommended
brands, and through this passion
have raised the international profile
of Japanese sake.

Though Nara is nearby the major
industry hubs centered in Fushimi
(Kyoto) and Nada (Hyogo), the
majority of breweries in the region
are smaller-scale and often
family-run businesses. The
dedication and diligence to maintain
their craft, and the emerging
creativity of a new generation of
master brewers at several local
breweries, is resulting in an

Over the past decade, global
interest and overseas sales of
Japanese sake have grown
significantly. The development of
educational sake-related media in
languages other than Japanese has
contributed to this trend, as well as
the championing of sake from
qualified experts and enthusiasts.
Through books and articles,
specialist websites and online
stores, the global community of
sake lovers have spread the word as

increased appreciation of Nara’'s
umazake across the rest of the
country. You can now find varieties
of sake from Nara on sale at
restaurants, specialist sake shops
and bars in Tokyo and other major
cities across Japan, and even
internationally, though it's best
appreciated when drinking locally.

Favourite varieties
of Nara sake

One of my earliest memories of
encountering Nara sake was at a
friendly and popular bar situated in a
narrow alleyway in the heart of
Naramachi where | had my first ever
glass of Kaze no Mori. As well as
finding the effervescent flavour and
brightness of the sake immediately
appealing, | was impressed by the
stylish and distinctive illustration and
the subtle tones of colour and
quality of inks used in print for the
bottle label. | credit this brand of
umazake as sparking my interest in
and appreciation of nihonshu from
Nara.

| began to further appreciate and
support the production of local
junmai sake - the ‘pure rice’ method,
made without the additional of
distilled alcohol - especially where
the taste is more hand-made and
personally crafted.

Another outstanding brand is
Hanatomoe, both in terms of its bold
label design and its variable and
robust flavours. The brewery is
located alongside the riverbank at
Yoshino, and uses a combination of
very traditional techniques with
some unorthodox approaches to
making their highly distinctive sake.
Each time I've tasted the varieties of
Hanatomoe | am surprised by the
potent character that leaps out, which
also make it great to accompany

a wide range of cuisine.

In learning more about sake - from
my tasting experiences and general
research - it’s been inspiring to
realize the important role sake has
played in the continuity of Nara’s
cultural traditions. To discover the
deeper connections between sake
and the history of the Nara region, |
recommend Bodaimoto Mimurosugi,
in some ways the most representative
variety of Nara sake. The label

features an illustration of two
praying monks, depicting the
respect for and connection with
Shoryakuji Temple.

Another fine tasting sake | admire is
Suiryu, produced in the picturesque
village of Ouda. With a distinctive
thin paper label that winds around
the bottle - as if the tail of a dragon
has coiled itself around to protect
the precious sake - their brands are
made using time-consuming kimoto
techniques, as well as aged
varieties that are great warmed as
atsukan to drink in chilly weather.

Many ways to
enjoy sake

Visiting a sake brewery is certainly
the best way to learn how sake is
produced, and you can also sample
freshly made produce. When |
visited a modern brewery for the first
time it reminded me of being inside
the engine room of a ship, where
large tanks dominate the space
connected by a network of pipes,
tubes and cables. You can sense the
intensive work and activities of the
brewing season, when maximum
attention is paid to the team effort
involved in making premium quality
sake.

Another benefit of visiting a rural
sake brewery is that you will
encounter some of the treasures of
Japanese culture and history along
the way. Many breweries are located
in the peaceful and atmospheric
merchant quarters of well-preserved
towns and villages. Spending time

to explore ‘deep Nara’ is truly
rewarding, and provides a window
into the heart of Japanese culture.
A walk along the Yamanobe-no-
michi trail, leads you through an
inspiring rural landscape that
nurtured the emergence of sake
brewing, towards sacred Mt. Miwa
and Ohmiwa Jinja Shrine, the most
venerable shrine for the Japanese
sake industry.

If you have time | highly recommend
to walk to the peak of Miwa-san, to
fully appreciate the sacred nature of
the mountain and for views across
the ancient lands .You can
rejuvenate by drinking pure spring
water at source, and of course
sampling local varieties of Nara
sake.

Sake culture strongly relates to food
and cuisine, and in particular the
otsumami side dishes that usually
accompany. Narazuke (pickled
vegetables and fruits) is another
speciality of the region. There are
many fine ways to enjoy food with
Nara sake, though personally | like
smoky, strongly-flavoured and
creamy cheeses with savoury
crackers.
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A selection of recommended Nara sake Kaze no Mori, Hanatomoe, Mimurosugi, Suiryu.



Learn more about Nara sake

Our 5 recommended
brewery tours

Gojo Brewery
[Fi:EE]

Gojo Brewery was established at the base of

Mt. Kongo in 1924. At this pleasant location, fresh
water that cascades down from the mountains is
blended with natural spring water from a local well
to make richly mellowed sake using traditional
brewing methods. Their main brand is Goshin,
named from combining the go of Gojo City,

and the character shin meaning god.

1-1-31Imai, Gojo  tel: 0747-22-2079
mail: info@sake-goshin.com
http://sake-goshin.com/en/index.html

Imanishi Seibei
Brewery (& HiEREES]

- Tour includes: Tastings and gift shopping
- Open: 10:00 - 16:00

- Closed: Saturdays, Sundays, New Year holidays
- Admission: Free

- Reservation: By phone

Established in 1884, this brewery is located on a

large plot in historic Naramachi. Their main brand
Harushika - one of Nara’s best-known sakes - is
exported to over 10 countries worldwide.

Visit the adjacent house, garden and cafe, which offers
sweets and light lunch sets. At the spacious brewery
shop, you can taste five different varieties of sake

for ¥500, with a souvenir glass to keep.

Kubo Honke

Breweljy [(ARAREE]
24-1 Fukuchiincho, Nara
tel: 0742-23-2255

mail: info@harushika.com
http://www.harushika.com

A 300-year-old brewery in the picturesque village of Ouda

located alongside a tranquil river. Their varieties of sake include

Hatsugasumi, Suiryu and Kimoto no Dobu, and are made with a

commitment to using traditional techniques. At the Sakagura

- Tour includes: Tastings, souvenir and gift shopping Cafe you can enjoy a fine lunch and sake in the splendid
Brewery tour only available during surroundings of a beautifully maintained period building.
weekends in February by reservation

-Open: 9:00 - 17:00 (Tastings to 16:30)

- Closed: New Year & summer holidays, during special events

1834 Oudaideshin, Uda tel: 0745-83-0036
mail: info@kubohonke.com
- Visit includes: Cafe and gift shopping
- Open: Cafe 11:00 - 16:00 (Fri, Sat, Sun)
(Lunch between 12:00 - 14:00)

Umenoyado Brewe[y P Shop 9:00 - 17:00 (No holiday)

Umenoyado is a 120-year-old brewery located in a

quaint neighborhood of Katsuragi City. They specialise in
handcrafted varieties of sake, umeshu and other liquors,
and aim to share the pleasures of sake globally while
staying true to their heritage and innovative methods.
Tours are available on weekday afternoons for a
maximum of twenty people per group. Reservations
should be made at least five days in advance.

Kawai Brewery wama)

This photogenic house and brewery was established in the
traditional merchant town of Imaicho during the Edo period
(1603-1867). The grounds are grand, reflecting the success of the
family business. In most merchant houses, the upper floor is a loft
for storage or apprentice’s quarters, but here there are spacious
sitting rooms. With a prior arrangement, you can view the in-house
exhibition including sake brewing equipment. The friendly staff are
happy to guide you through free tasting of several varieties of sake.

27 Higashimuro, Katsuragi

tel: 0120-713-550

mail: info@umenoyado.com

http://umenoyado.com 1-7-8 Imaicho, Kashihara  tel: 0744-22-2154

- Tour includes: House tour (Important Cultural Property),
sake brewing equipment exhibition,
tastings and gift shopping

- Open: 9:00 - 17:00

- Closed: Irregularly

- Admission: ¥ 300 (Children under 6 free)

- Reservation: By phone

- Tour includes: Tastings, souvenir and gift
shopping
- Open: 8:30-17:30
(Brewery tour 10:00 - 11:30,
13:30-16:00)
- Closed: Every Sunday, plus Saturdays in
July & August, public holidays,
New Year holidays
- Admission: ¥ 500 (souvenir included)
- Reservation: By phone or email




Recommended sake bars
in Nara o i e o e

Enjoy Nara sake as a local

Established in 2012, this specialty store sells over
120 varieties of Nara sake only.

At the standing bar, locals and travellers can meet
and discuss sake in a friendly atmosphere, enjoying
the experience of tasting together.

The menu includes information on regional
breweries, with the grades of sake indicated, and
some educational materlal about sake production

[Naﬁlﬂ'a Izumi Yusai
c[aB5RE

22 Nishiterabayashicho, Nara’ P11 @
tel: 0742-26-6078

Open: 11:00 - 20:00 Closed: Every Thursday
Servings: From ¥ 200 per 50ml glass

For special combinations of Nara sake

This spacious bar is at the rear of the Noyori
liquor store located on Sanjodori St. They
present a fine selection of Nara sake,
umeshu and other liquors at the long seated
wooden counter. To optimize the tasting
experience, the bar manager recommends
special combinations of local sake based on
seasonal availability and visitors
preferences. Otsumami, freshly cooked side
dishes and homemade desserts are also
available.

-»xy. Noyorl

Nara Sanjo

[EE O&Y ER=KIE]
Nakamuro Building 1F,

23 Tsunofuricho, Nara
tel: 0742-24-5608
Open: 11:00 - 22:00.
Bar from 13:00 (Table charge ¥ 200)
Closed: Every Tuesday ®_
Servings: ¥ 800 for three varieties of premium sake
in 50ml glasses, and other options

Drink Nara sake
the traditional way

A lively, traditional liquor store
located in a historic wooden
building - designated as a
registered cultural property -
directly in front of the main
entrance to Gangoji Temple.
The shop sells a wide variety of
beverages including wine, beer
and many options of Nara sake
presented in various grades.
Visitors can enjoy a drink with
locals at the outdoor seating area
in the shade of the shop entrance.

Ogawa

Matabei

[MIRREEE 5F5E]

8 Kasasagicho, Nara P11 @
tel: 0742-27-6611
Open: 15:00 - 19:00 on weekdays.
11:00 - 19:00 on weekends & holidays
Servings: ¥ 500 for three grades of sake
in 60ml glasses, and other options




Nara

Find your favorite Nara umazake -/ Yomato-

Nara Sake Map

Our selection of Izakaya, bars and restaurants where you can savor
delicious food and sake around JR Nara and Kintetsu-Nara stations.
These places are popular with locals as well as tourists.

Nara City Tourist Information Office

Kintetsu-Nara Kintetsu-Nara Station

Station Higashimuki Shopping St. Todaiji

Temple—

Kintets,, ﬁ
Nara Line

Nara City Tourist
Information Center

Conishi sakura douri
Shopping St.

Nara City

Information Center s L)

Shrlne—>

Sarusawaike Pond
Nara Visitor Center & Inn

Mochiidono
Shopping St.

Gan 0ji
Tem%lje

SAKE Map

Toyonoakari
[wee ~rkDHHY)~]

|zakaya

A hidden gem, Toyonoakari is located
on the second floor of a building on
Mochiidono shopping street, with a
relaxing vibe and traditional wooden
interior. Kusa-nabe, a hot pot full of
Yamato-Yasai vegetables, is a must
dish to order. They also have
reasonably priced sake tastings.

Nakamura Building 2F,

35-1 Mochiidonocho, Nara
11:00 - 14:00 (L.0.)
17:00 - 23:00 (L.0.)
0742-31-8343

SAKE Mgp

?Junpm [LoAT]
Izakaya

Known for a variety of dishes using vegetables from local
farms, free-range Yamato-Nikudori chicken and fresh
seafood, complimented by their selection of Nara sake.
With top quality cuisine, you can experience the great
taste of fresh ingredients and produce of Nara.

SAKE Map

Namakura
Sakae =mi = =52

|zakaya

Filled with the warmth of the wood
interior, Namakura Sakae is the
perfect place for your special day.
Families can also enjoy dining in
the comfortable Japanese-style
seating and private rooms. They
have a wide range of Nara sake
and English menu.

7 Kamisanjocho, Nara
17:00 - 24:00 (L.0.)
0742-31-7140

2-1 Shimosanjocho, Nara
12:00 - 23:00 (L.0.)
0742-23-1501

Kagetsu i#=ax =5
Japanese, French & ltalian

Enjoy a great selection of fusion cuisine

cooked with seasonable ingredients and
matched with a varied selection of Nara

sake. At Kagetsu the seating is Japanese
style, you can take off your shoes, relax

and enjoy.

28-1 Shimomikadocho, Nara
11:30- 14: 00 (L.O.)

17:30 - 24: 00 (L.O.)

Saturdays, Sundays, and holidays
11:30 - 15: 00 (L.O.)

17:30 - 23: 00 (L.0.)
0742-22-1018

SAKE Map

Wayo Bar Nakagawa
[Fo5¥/500 B )il)
Japanese & Western

The owner personally selects varieties of Nara sake
that compliment with seasonal fish, as well as
Japanese and Western dishes. With fine Nara sake,
you can taste a great combination of Japanese and
Western food, prepared using local ingredients.

2-3 Konishicho, Nara

11:30 - 14:00 (L.0.) / 17:00 - 23:30 (L.0.)
0742-26-3700

(L.0.) = last order



SAKE Mgp
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[akak]
Restaurant

Located near Sarusawaike Pond,
on the edge of Nara Park,

coto coto offers dishes filled

with traditional Yamato-Yasai
vegetables. Along with their
unique seasonal vegetables, they
have excellent course meals
cooked with Yamato-Ushi beef
and Yamato-Nikudori chicken.

Kaeruan »xzml
Soba

Using buckwheat flour made in the highland
region, Kaeruan offers smooth textured soba,
filled with rich aroma. The owner personally
tastes the annual varieties of fresh Nara sake
and carefully selects top quality varieties for
his customers.

24-1 Shimosanjocho, Nara

11:00 - 14:00/ 17:00 - 19:30 (L.0.)
Nara City Naramachi Center 1F, 0742-24-8345
38 Higashiterabayashicho, Nara
0742-22-6922

11:30 - 16: 30 (L.0.)

18: 00 - 21: 00 (L.0.)

SAKE Mgp

Umasshu

[ZRDER £BEH SE-L0]

Sake bar

A short walk from Kintetsu-Nara station,
Umasshu bar provides premium sake from
local breweries in Nara. With a brewery-style

SAKE g i i
interior, you can enjoy sake and food in casual % Ba r Fld d ICh

comfort. They also serve beers and other [1N=Z14F197]

liquors. Ba r

Located in a side street in Naramachi,

Bar Fiddich has a tranquil atmosphere where you
can enjoy Nara sake, beer, cocktails and more.
You can casually drop by, prices are reasonable,
and the bar opens rather early, from 4 pm.

Happo Maruhachi Building 1F,
11 Higashimukinakamachi, Nara
0742-94-3735

15:00 - 22:00 (L.0.)

Sundays, and holidays

15:00 - 21:30 (L.O.)

Uehata Building 2F, 4 Minamiichicho, Nara
16:00 - 24:30 (L.0.) 0742-22-5250

P

2o Kuramoto

Hoshuku
[Ex 2% SRIE)

Bar

i A nihonshu |zakaya run by a brewery. Their
sake is delivered directly from Toyosawa
Brewery every day. You can enjoy refined
Toyosawa nihonshu and foods at reasonable
prices.

Nara Kintetsu Building B1F,
28 Higashimukinakamachi, Nara
14:00 - 21:30 (L.0.) 0742-26-2625

Yamato-Yagi
Sake Map

Both Kintetsu Osaka and Kashihara lines stop at this station,
and there are many traditional, stylish Izakaya in the vicinity.

SAKE Mgp = =
Nyoi xzam uz]

lzakaya

With dozens of daily specials and drinks from all
around Japan, this Izakaya is always packed with locals.

Nyoi offers you tasty sashimi, Yamato-Nikudori chicken
and a large selection of sake.

5-1-16 Naizencho, Kashihara
16:00 - 23:00 (L.0.)
0744-23-6353

o ¥

3 O
e Wasabi sl
Izakaya

An Izakaya offering creative sushi, fish and
seafood menus with sake. The skilled chef makes
Japanese dishes, as well as a la carte dishes of
fresh seafood. They have a varied selection of
sake. At Wasabi, you can experience Japan with
all five senses.

1-3-3 Naizencho, Kashihara
11:00 - 14:00 (L.O.)

17:00 - 23:00 (L.0.)
0744-25-7504

«- Hana
[BFREAEELEIE E—hana)

|zakaya

Carefully selected seasonal fresh fish
and vegetables are the main ingredients
of a well-balanced menu of Japanese &
Western cuisine, including meat dishes
served with traditional Yamato-Yasai
vegetables. Plentiful varieties of Nara
sake are available and recommended to
compliment each meal.

KE
Toyokuni Building 1F, sy
271-1 Shingacho, Kashihara
11:00 - 13:30 (L.0.) / 17:30 - 22:00 (L.0.)
0744-24-8540

Sanga axse w
Japanese Restaurant

Known for its traditional Japanese course
meals, cooked with seasonal ingredients that
change each month. You can enjoy your meal
in a modernized Japanese-style room,

with inner garden and tokonoma alcove.

SAKE Mgp

Nomi-Zaru (x=aes 545
|zakaya '

Fukuda Fudosan Yagi Ekimae Building 1F
5-3-31 Naizencho,
Kashihara

11:30 - 14:00 (L.0.)
17:00 - 21:30 (L.0.)
0744-24-0200

‘Eating quality meat and drinking

premium sake’ is the spirit of this

|zakaya, with many tasty meat dishes.

You can enjoy dishes of grilled Yamato-Ushi
beef and fried chicken, and their popular
“sirloin plate” is a must to try!

1F, 1-4-12 Naizencho, Kashihara

17:30 - 23:00 (L.0.) 0744-23-7788
(L.0.) = last order



Directory

The official website featuring all you need to know about travel in Nara

visitnara.jp is the official travel guide presented by Nara Prefecture,
providing comprehensive information on events, tourist attractions,
restaurants, shopping and accommodation in the Nara region.

gw\% https:/www.visitnara.jp/ Visitnara R Q |

https://www.facebook.com/visitnarajp/

Customised Tours

http://nara-sightseeing.com/

SEARABIFOF -9 —X A RYTF—BRFY A b

nara-sightseeing.com presents a wide range of tours and authentic cultural experiences
where you can feel, touch and taste the unique history of Nara and the Kansai region.

Experience Program

http://nara-experience.com/
FEHNEAB KUEAAAITORTER (FRTO07 S5 LA NAYT7-)REY A b

nara-experience.com is a booking and reservation service for optional tour activities, including special
visits to shrines and temples, enjoyable outdoor activities and inspiring local experiences in Nara.

NARA Visitor Center & Inn
Address : 3 Ikeno-cho, Nara
Phone : 0742-81-7461(8:00-21:00)

https://www.sarusawa.nara.jp/ Published by Nara Prefecture Printed in March 2018





