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FUKUI KOKURYU SAKE BREWERY
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A sake that expresses the natural flavour of select Gohyakumangoku rice from
Fukui. The harmony of taste and fragrance creates a depth of flavour - rich, dynamic
and mysterious.

90ml ¥1,600 | 180ml ¥3,200
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This is a classic ginjyo sake named after the Fukui word for “one’s finest attire.”

It's loved for its pleasant ginjyo aroma, clean, smooth flavour, and soft mouthfeel.
Elegant umami and a light, crisp finish make it especially enjoyable when chilled.

90ml ¥1,400 | 180ml ¥2,800
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This is prized for its soft, easy-to-enjoy flavour. When warmed, it offers rich depth,
and when chilled, it delivers a crisp, clean finish - making it a versatile sake with
evolving character.

90ml ¥1,000 | 180ml ¥2,000
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All prices include 13% service charge and 10% consumption tax.



