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A  S e l e c t i o n  o f  

J a p a n e s e  S a k e

M a d e  i n  F u k u o k a

Popular, Local Sake of Fukuoka
Blessed with quality rice, water, and climate, Fukuoka produces many kinds of delicious Japanese sake.

Fukuoka City ［MAP］P.44 B-2
［MC］13 318 355*63
［HP］http://www.sagakura.com/fukkura

Fukuoka City ［MAP］P.44 B-3
［MC］13 288 008*52
［HP］http://todoroki-saketen.com/

Yame City J0943-23-2154 J
［MAP］P.46 C-2  ［MC］37 171 076*30
［HP］http://www.kitaya.co.jp/

Umi Town, Kasuya District J092-932-0001 J
［MAP］P.43 B-2  ［MC］55 541 151*36
［HP］http://sakebandai.com/

Jōjima Chōmin-no-Mori Park (Kurume City)
Mid-February each year, held for 2 days
［MAP］P.46 A-2  ［MC］37 306 195*63

Fukuoka City ［MAP］P.44 C-3
［MC］13 289 770*60
［HP］http://sumiyoshi-sake.jp/

This skilled brewery has 
won many awards and 
even inspired the author of 
the popular anime Slam 
Dunk to name one of his 
characters after it.

［ 三井の寿 ］

A special feature of this bar, which only 
serves local sake from Fukuoka, is the 
limited-hour offer to taste a total of 30 
kinds of sake as much as you want!

This is the 2nd store of Todoroki 
Saketen in Hakata Ward. There is 
a bar here where you can have a 
drink while standing.

Awarded the IWC Champion Sake 2013 
trophy, this brewery is only open to visitors 
during the day. The shop guide can speak 
English!

［ とどろき酒店 薬院stand! ］

Todoroki Liquor Store 
Yakuin Stand!

［ Sake Bar 福蔵 ］
Sake Bar Fukkura

This specialized store is patronized by 
profess iona l chefs! You can f ind 
carefully selected sake and foods that 
are suitable for various occasions.  

Sake from all 70 breweries in Fukuoka 
Prefecture are available here! You can 
also f ind rare sake that cannot be 
found elsewhere in Fukuoka.

［ 友添本店 ］
Tomozoe Main Store

［ 住吉酒販 本店 ］

Sumiyoshi Liquor 
Store, Main Store

［ 喜多屋 ］
Kitaya

Kurume City's 7 breweries are open to the public 
during this event. The main venue is filled with people 
to taste various kinds of sake! This is the perfect 
opportunity if you want to try freshly-made, new sake.

This long-established brewery is renowned 
for producing Bandai, one of Fukuoka's major 
sake. Visits can be arranged for groups of 5 
or more people on Mon, Tues, Thurs, and Fri.

［ 小林酒造本店 ］
Kobayashi Sake Brewery Main Store

Annual Event in February!
Jojima Sake Brewery's Annual 
Opening of Sake Barrels!

Fukuoka City ［MAP］P.44 C-2
［MC］13 319 034*11
［HP］http://www.tomozoe-honten.co.jp/

Mii-no-Kotobuki

Kitaya
Yame City ［MAP］P.46 C-2
［MC］37 171 076*30
［HP］http://www.kitaya.co.jp/

Yamaguchi Sake Brewery
Kurume City ［MAP］P.43 B-2
［MC］37 625 752*77
［HP］http://niwanouguisu.com/

Kiku Bijin Sake Brewery
Miyama City ［MAP］P.46 B-3
［MC］69 851 467*25
［HP］http://kikubijin.co.jp/

Mii-no-Kotobuki
Tachiarai Town, Mii District
［MAP］P.43 B-2
［MC］166 721 454*25

Each bot t l e  o f  sake i s  
m a d e  w i t h  c a r e  b y  
brewers, rather resembling 
a work of art. This brewery 
won the IWC Champion 
Sake 2013 trophy.

［ 喜多屋 ］
Kitaya

Th i s  smooth sake uses 
Yamada Nishiki, a type of 
rice perfect for sake-making. 
The sake name on the label 
was written by the renowned 
poet Hakushu Kitahara.

［ 菊美人 ］
Kiku Bijin

The bot t les are labeled 
w i t h  a  p i c t u r e  o f  a  
c h a r m i n g  J a p a n e s e  
nightingale, uguisu. It pairs 
well with any meal, making 
it hard to resist seconds!

［ 庭のうぐいす ］
Niwa-no-Uguisu

This name, which refers to a 
girl brought up with tender 
care, reflects how this luxurious 
sake was made using the finest 
techniques. It is dry and also 
delicious when served chilled.

［ 箱入娘 ］
Hakoiri Musume

Hana-no-Tsuyu
Kurume City
［MAP］P.46 B-2
［MC］37 306 352*22

Wakatakeya Sake Brewery
Kurume City ［MAP］P.43 B-2
［MC］166 607 806*36
［HP］http://www.wakatakeya.com

Hayashi Ryuhei Sake Brewery
Miyako Town, Miyako District
［MAP］P.43 C-2 ［MC］96 470 212*63
［HP］http://www.kusugiku.jp/

Takahashi Shōten
Yame City ［MAP］P.46 C-2
［MC］37 142 685*52
［HP］http://www.shigemasu.co.jp/

This junmai-shu (pure rice 
sake) has a mild flavor distinct 
to Fukuoka. It goes well with 
a wide range foods and can 
be served chilled, warm, as 
well as at room temperature.

［ 花の露 ］
Hana-no-Tsuyu

Made with Yamada Nishiki rice 
tha t  do e s  no t  c on ta in  a ny  
pesticides or chemical fertilizers. 
The name is derived from the state 
of continued awareness that is 
vital in the Japanese martial art of 
Kendo. The aftertaste is refreshing.

［ 残心 ］
Zanshin

This brewery has been 
producing sake since 1699. 
Tani is light and round and 
goes down smoothly. Its 
calm yet enchanting aroma 
will whet your appetite.

［ 純米吟醸 渓 ］
Junmai Ginjo Tani

Where to Buy and Drink Japanese Sake! Sake Brewery Visits
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