Tosa is the Land of Sake

There are currently 18 breweries in TOSA(Kochi
Prefecture), from brands known nationwide to breweries
that work hard to make smaller quantities of specialty
sake. All of them aim to make distinctive sake, eagerly
adopting the latest technology while also drawing on the

r techniques and characteristics that have been passed
down through the years.
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*TOSA=Kochi

Kochi Prefecture, once known as the feudal domain of Tosa.This
is where you can find the liveliest sake culture and where a
passion for the quest of creating new sake countries to born.
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- --1-- “TOSA’s18 Sake Breweries
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London Tosa Sake Fair 2017

Monday 18th September 2017
18:30 - 20:30
Doors Open 18:00

The Embassy of Japan in the UK.

Kochi Prefecture

Kochi Prefectural Trade Association
1-2-20, Marunouchi, Kochi-city, Kochi 780-8570, Japan
Telephone: +81(0)88-821-0033
E-mail: kochi-trade@kpta.or.jp



TABLE 1

HAMAKAWA SHOTEN CO.,LTD. #.’#_
S

e

2150 Tano-cho Aki-gun Kochi 781-6410,Japan ‘i

py _
Telephone  +81(0)887-38-2004

E-mail nfo bijolu.jp
Website hitp: / /www.bijofu.jp J

Very clean water that has lowed thi l|,:|_:ﬂ': vallevs in mountains and forests. Rice from 2 Aden
apened erop mn felds. Such producrs of narural grace as these are brought in abundance ro the
brewers wheo make sake.

Though e 15 the brewers that toal with a ot of manual labor to make sake from ace and warer, all
the same, they cannot work to make sake without the natural grace of the carch and sky, We want
toy change these vanous products of naneal grace broughe only from thes laind into sake of good
raste, and o bong them back to local people, such as farmers and 2o on. This hope made us mve

birth ro the brand named "Brotu®.
"Byofu” means "heanntful and strong and kind”. We, as the brewer of Byofu, simply and exclu
‘-:\.I'!:- see to o thar we must "make Ll o sake”. In de HOE S0, there are an infimite number I:I'I'|'|||'.;“-

:.1|:' us lIII.I':I ‘.ti':l‘.'\';:l_\.\ !I'.:I'.'IL S0

BIJOFU Hina

“Hina” is an old Japanese word meaning “countryside”, and is
suggestive of beautiful nature and an easygoing atmosphere in
contrast to the elegant and sophisticated ambience of the city.
Tano, where we have the brewery, is in the heart of nature’s
bounty, near the beautiful sea, mountains and rivers. Junmai
Daiginjo Hina embaodies a perfect combination of the easygoing-
ness of nature and sophisticated craftsmanship. This sake is
precisely "rare even in the countryside”.

Tasting note

Type  JunmaiDaiginjo
Rice Yamada Nishiki

Polishing Ratio 45% 00 T —
ABV 15%
Sake Meter Value I ——
San-dofAcidity) 1.5

BIJOFU Tokubetsu Junmai

With the sweetness of rice and, at the same time, with an agreeably
tart and dry taste too, Tokubetsu (special) Junmai can be enjoyed not
only in the mouth, but also as it goes down the throat with a pleasant-
Iy simple aftertaste. Also, there are a wide variety of dishes that
match well with this sake, so it is a convenient tokubetsu junmai-shu
for dinner. It has favors wide and deep enough to be easily matched
with western dishes as well as Japanese dishes.

Type  Tokubetsu Junmai

i , Tasting note
Rice Matsuyarma Mii

Polishing Ratio G60%

AEv 15% .......................................................
Sake Meter Value +4

San-dofAcidity) 1.6

BIJOFU Tokubetsu Honjozo

Type  Tokubetsu Honjozo

Tasti t
Rice Matsuyama Mii ASHng note

Polishing Ratio B0%

ABV 14%

e s o
San-do(Acidity) 1.2

BIJOFU Yuzu Schwa!!

This sparkling liqueur is made from Bijofu sake, honey and yuzu, a type
of Japanese citrus fruit. What makes this sake special, of course, is the
yuzu, Yuzu grows well and abundantly in the temperate climate and
rich forests of Kochi Prefecture, so we use a lot of it. Take just one sip
and you will enjoy the fresh, effervescent taste of yuzu as it spreads
throughout your mouth and goes easily down your throat.

Be sure to always keep it refrigerated and open it gently and with care
50 it does not bubble over and spill.

B -

Type Liqueur
ABV 6%



TABLE 2
TOSATSURU SAKE

! Junmai Daiginjo Tosatsuru

Meticulously crafted Junmai Daiginjo.

An exceptional balance between a subtle, soft aroma and a
BREWING CO IHAD { E ‘ light fruity flavour with a smooth after taste
FAF vy . [ ]—\ Pairs excellently with Japanese Asian and European food.
1586,V asuda-cho,Aki-gun,Kochi, 781-6421,Japan F 1 Tasting note

. a« P - k= Tume Junmail DalEininshii 0 s

Telephone  +81(0)887-38-6511 6 L{"F J“"?“EE'EF;T:

E-mail  webmaster@ tosatsuru.co.jp - i' ' p {: A 4 U:d iﬂ%
olishing Ratio T I —————

Website  hrp:/ /www tosatsuru.co.jp/ ABV ﬂgl‘)'l}\"e 16% Below1 7%
. Sake Meter Value pf | ——

Tosarsum was founded long ago, rracing back ro rhe Edo peniod. In 1773, the Hiromarsu family, —#‘

San-do(Acidity) 1.6
which had been a chief rerainer of the village of Yasuda in the provinee of Tosa dunng the war-

nng stares penod, began making sake wsing rice grown in their own ficlds. Since then, we've deep-
ened our confidence in our sake-making with each passing generanion, and have carefully carved a . ‘ 1

||..I|!| (4] |1|,'|.-:'-|'|\' A !.;;,I TS |||L WETY 'I"rllnl,:l;_:_l':: ML |E|L |;:_|1i.|,:| passage of fume, .||'.|,| eV ||'.|rs|,|_'.:_|: nu Glnjﬂshu azure Tﬂsatsuru

merous hardships, we have mherited the unbroken company policy of "guality first, making sake A smooth dry sake with a refreshingly clean finish.

Made with deep sea water from off the shore of the local
Muroto cape.

Having traveled for two thousand years at the bottom of the
sea where no light reaches it, the water is exceptionally free
from impurities with a particularly advantageous mineral
content, making this sake beautifully easy drinking.

|||' il 1i|,:|;:_|.:|1' wWe Can ":\' |1:|rsl.|-;| of” In LT '.!I.II‘-1IiI of « I.:::iil‘., wig |!I:I‘- ([ |"L'I.'II .l.'n'-..1L|{'l.1 IhL _1:_rs|\| PrEc A
rotal of 44 nmes, the most in 'I;:_|1.-||:__ it the Anmasl Japan Sake Awards (joantly \}lrm‘-nud by the

Nationel Research Institute of Brewing and the Japan Sake and Shochu Makers Association).

Daiginjo Genshu Tenpyo Tosatsuru

Type Ginjoshu .. R —
Perfect sake for special occasions. Rice Yamada Nishiki
Carefully handcrafted from barrel through to bottling. Folishing Ratio  Under 55%
An elegant floral scent with subtle fruitiness, well balanced dry- ABV 15%
ness and a smooth after taste. e e +5 S S —
San-do(Acidity) 1.3

Tasting note

Hayazumi Konatsu To

.......................................................................... Yuzu Liqueur Yuzu Sake

Type Daiginjoshu

Rice Vamada Nishiki e e 11 e ouear ﬂ e e
Polishing Ratio S LY ABV 2% ABV &%,

ABV Abovel 7%, Below 18% ﬁ | A

sake Meter Value " — — — 3| Tasting note © Tasting note

San-do(Acidity) 1.4 , ‘1 ------------------------------------------------------------- b —————————————————————




TABLE 3
ARIMITSU SAKE

Telephone +81{0)887-33-2117

E-mail arimitsu_sake@ ybb.ne.jp

[ 3
BREWERY CO., LTD. .g
38-1,Ko,Akano,Aki-shi,Kochi,784-0033, Japan
INd

Website hup:/ fwwioukinejp/~akano/

Founded in 1903, The warer in the clear Akano River svstem thar flows juse nexe mo the brewery
has a soft taste, more swired o expansive and mild-flavored sake than ro dey sake. Ths is a small
brewery thar produces G0kl per vear, bur irs history srrerches back abour 200 vears, long before
the current ownership, and ir has a deeply moored presence in the local arca. Our morto s "sake
brewing thiat Spares -'|:|:|‘|:'|:_"__ i the w av of hme and care.” Alr |‘_.:|.|_;:"| loscared i Kochi, a |‘||;'.|,'|,"
Faumious ot |,||_1. sake, the sake made ar tlus |||{'-.I.L|!. 12 soft and rounded, and has 2 '-|::|:|'|:1:_:_ EEeT
teness, Rather than \."l:n‘._l favors, we ann oo make sake thar "has some kindoess oo™ that
nourishes the soul, From this towL, and from this b CWEEY, W want to deliver the kind of sake
thar can be en o ed when vou want to el 1%, sake thar YOu want to have on hand when vou eath
er with friends.

Akitora Yamada Nishiki 80% Seimai
Junmai

This sake features an invigorating, full-bodied flavor, and a
clean finish. We brewed this with a refreshing aroma while
retaining a sense of old-fashioned density in the flavor. This
flavor is only possible with sake rice Yamada Nishiki, It pairs
well with rich foods, and is great to have with a meal. Tastes
great chilled. When heated, this sake has an even greater
feeling of warmth. IWC: Bronze. Kura Master: Platinum.

Tasting note

Type e et
Rice Yamada Nishiki

Pﬂ“shil’lg Ra[iu Bﬂ% bbb ———d 1 bbb 41 S bbb 4441 bt
ABV 16%

Sﬂkf' MEIET' vﬂluﬂ _‘_ﬁ ....... ——, s——
San-do(Acidity) 1.7

Akitora Junmai Ginjo

This sake has a characteristic ginjo aroma and a pleasant acidi-
ty. A junmai ginjo, it has a very solid flavor. Its aroma is mild, so
it can also be enjoyed gently heated. It pairs wonderfully with
food, and can be enjoyed at a wide range of temperatures as a
companion to a meal. IWC: Bronze.

Tasting note

Type o | —
Rice Undisclosed
P‘ﬂ"Shﬁﬂg Ratio BON e s
ABV 15%
Sake Meter Value +0
San-dofAcidity) 2.0

Akitora Junmai

This sake has a clear and simple aroma, and a pleasant,
classic junmai taste. We bottle this product unfiltered to
carefully retain the depth of aroma and flavor that come
about when it is brewed using handmade techniques.
This flavor is representative of Akitora. We recommend it
with food, and at any temperature from well-chilled to
gently heated. 2015 IWC: Bronze.

Tasting note

Type Tammag | ——
Rice Undisclosed
Palishing Ratio 6%
ABV 15%
Sake Meter Value WD

San-do(Acidity) 1.7



TABLE 4 TOYONOUME JUNMAI GINJO GINNOYUME

This junmai ginjo uses 100% Kochi ingredients, including Gin no
Yume sake rice milled to 50%, and Kochi yeast. It features a fruity.
apple-like aroma and a refreshing aftertaste. 2012 London Sake
Challenge: Gold. Sake Competition 2017: Silver.

TAKAGI SHUZO INC. %
$&

443 Akaoka-cho Konan-shi Kochi 781-5310 Japan . Type  Junmai Ginjo .
Telephone  +81(0)887-55-1800 Rice Gin no Yume Tasting naote
E-mail I:lk:lgif{'f LOYOnoume.com & pnnshing - PSR e —
Website http:/ /www.tovonoume.com,/ ABY 16%
Salos Mater Value - [ —
e |.'l:|1'|'.‘:||!:.'*-|||'.||':|] i-\-.JIU:.I.:-IEII!II:'II.'..ll."ll:' |l:'|.".-.1'r} is in :E'u-:-r-:x-.n-:-!' 1I.L.ll::-k.l_ ||'l||||| :ll Ll.||l|.'|‘:|"'1'|"- San'm{ﬁcld"}'} '|1ﬁ

enst of Koch f':r} It"s @ seoall rosen, bae ir 15 home o |'.;fi-:'-|:|;|”:c Famious festivals ke the
Diorome Festival and the Ekin Festval. Tt's an \'\|1LII1|_"|:|.' LI jue towwn thar takes a lor of minanve
for tounsm and revirnlizton, Our brewery has |||-:'-:_:|,:|;ﬂ| ke here for about 13004 Irs, '_:_|||1.xi|:_::

m alep warth the town [l:;wlil':l::; his brew 'i'.l_:: I::_'|,|:||:|:|I|,:|,'-‘ froam the last Tosa Ir:-|i_ the current and TOYONOUME JUNMAI GINJO
fifth _::LI'I_'I..Ii.II:I TR0 low 'i'.l_::‘l:. ]:-|||..|:_||.|.-k. Kochi sake thar has a real sense of locanon,
through the following key points: Kochn mgredients, detl-onented producton, plenty of per This junmai ginjo was brewed using high quality but inexpensive
sonality, and refined quality. Matsuyama Mii rice milled to 50%, and Kochi yeast AC95. It fea-

tures a balanced aroma and a mildly ricey umami, and is a good
match with a wide variety of food. 2014 Junmai Awards: Gold.

r Type Junmai Ginjo
: E . Tasting note
TOYONOUME JUNMAI DAIGINJO RYUSO g E;T . R':‘I“““W’“aﬁ'{;‘; ....................................................
] shing Ratio
-E:t'- ABVY 16%
This sake was made to be the very best, using Kochi-grown e :al:':Mchch:a:uc I+:
an-do(Acidity :

sake rice Gin no Yume milled to 40%, and Kochi yeast. It
features a fruity, apple-like nose and an elegant umami. It
was named "Ryuso” after a tornado paid a visit to the brew-

ery. Winner of the 2013 Junmai Awards: First Prize Gold. YASASHII YUZUSHU

This is a sake-based liqueur made with Kochi specialty yuzu juice,
With a faint aroma of yuzu, a sweet flavor, and a refreshing after-
taste, it pairs perfectly with meat. Through joint research with Ko-

Tasting note

Type Junmai Daiginjp chi University, we added water-soluble beta-glucan (functional die-
Rice Cin no Yume & tary fiber) to makfr this is into a beverage that's easy on your )
Polishing Ratio 40% e S I health. Japan National Local Industry Awards: Honorable Mention,
ABV 16% E Tasting note

Sake M&UEI' vﬂlu& iﬂ .......................................................................... T}rlje Liqueur e
San-do(Acidity) 1.6 :

_— ABV 8%




TABLE 5

Tosa Brewing Company Limited

KEIGETSU

418 Tai, Tosa=cho, Tosa-gun, Kochi, 781-3521, Japan
Telephone  +81(0)887-82-0504

E-mail infol@ keigetsu.co.jp
Website hup:/ Swww. keigetsu.co.jp/

Since onr founding 140 vears ago in 1877, in the Tosa Rethoku region in the norchern parre of
Kochi Prefecrure, we have worked o make high-gualine sake in an environmenr wirch abundant
clear warer and fresh ar.

The brew ery [own of Tosa s located |]|.'|:'i1 i the Shikoku mountmn range, and 15 surrounded |'|_-.
the -:Eui{'r matural environment of the Sameara lake shores, The wereraced rce felds thar Gl the
MOUNIAN HVines see ||'!_:_ varatons of temperature hetween '||.::_:|,|;|!. and |:|:_|_:|'r|:|1|{'__ |11||q||,:|_i:1;_:_
"|i::;|!| |.|||;||i::. e and |||,'Lrs|||'i|:_'.: cloaked i snow i the wanter bre -.1.'i|:|_!_:_ seqson, We use these
mamural elements and dedicate ourselves 1o E:||||,'I1|gi|:|_!_:_ armall |:|,:;1:|::riL-‘ of sake ]:-:. ]I.ll'.L]. and

bringing jov to those who donk it

Sparkling Sake John

We made this sparkling sake from carefully crafted jummai
daiginjo using Gin no Yume sake rice grown in the Kochi
Reihoku region. Winner of the top trophy in the sparkling
sake category at IWC 20186,

Tasting note

Type Junmai Daiginjo

Rice Gin no Yume

Polishing Ratio o
ABV 15%

o e -
San-do(Acidity) 2

KEIGETSU Gin-no-Yume Junmai-Daiginjo45

This junmai daiginjo sake was carefully crafted in a natural environ-
ment, using Gin no Yume sake rice grown in the Kochi Reihoku region
and milled to 45%.

Enjoy the careful balance created by the nature of Kochi and the full-

bodied aroma and flavor. )
Tasting note

Type Pt [ —————
Rice Gin no Yume

2 1 Polishing Ratio AGF
jas } ABV 15%

_‘;III:-LM - Salﬂ: Mclcr Valuc +z 4 4 e

f =4 san-do{Acidity) 2.1

KEIGETSU Aikawahomare Tokubetsu-Junmai

Rice has been cultivated in terraced rice fields thar fill the sloping sur-
faces of the mountains in the Aikawa area of the town of Tosa, in Kochi
Prefecture, since ancient tmes. At an elevation of 350-600 meters, the
temperature difference between night and day is 15°C, and the rice
grown on this land so blessed with delicious water and air is what we
use to make this tokubetsu junmai sake, We are sure that if you imag-
ine the beautiful scenery of terraced rice fields as you drink, the sake

will seemn all the more delicious. ]
Tasting note

~ Type  Tokubetsujunmai
Rice Hinohikari

KN Polishing Ratio B0%
ABV 15%
Sake Meter Value BT —————
San-do(Acidity) 23

Keigetsu Yuzu Sake

) This liqueur is made from a balanced combination of sake and refresh-
ingly aromatic and tart yuzu juice.
With a well-balanced flavor and subdued sweetness, it's great as an
apertif as well as for pairing with a wide variety of foods,

Tasting note

R Type Ligqueur
— ABV 8%



TABLE 6
TSUKASABOTAN

Brewing Co.,Ltd.

1299, Ko, Sakawa-cho, Takaoka-gun,Kochi, 7T89-1201, Japan
Telephone  +81{0)889-22-1211
E-mail  ainet@ isukasabotan.cojp

Website  htp:/ fwww tsukasabotan.co.jp

Tsukasa Boran Brewang was esrablished over 400 vears apo, and the hisronc view of its long whire
willed ban I.'II:'l_-_"\' 12 ‘-’.:n'l‘l'lr:-ll{ of the town of Sakawa. 'l |}|-':I.I_|.:|‘:|'II.:I its long |‘:|.::|'||':._ Tsukaza Botan
has been the favorite dank of ANy great PL-"-|1||,' of Foch who trransformed and :-|,|i'-|1|||Iu| the
ATLATETE |L.'-_'|.|,|| . This 'I:-l{'x'.u:.' PO0S S0 far as 1o ;_:_i-.\' Cio ||;|'i.:|::: fru !I'.|,||1|i|:_|_: methods o secure the
Tt E"-:'-H.'l!l]u_' -:El,:.l,iil:._ of =ake fce, and 1ts warer for b |,"\'..'i'.|_|’_ \|||i||_::\ from one of the cleanest, cle
51 FIVETS 1N [ 1L, the \':.::-d:: River. We combine traditional rﬂl'.llicil,:!_"- with the latest brew il:_:,:
technology e create light and dry sake that quietly brings out the best of any food it s pareed
with, enrching the lives of the people who donk i This 15 Tsukasa Botan (Tsukasa = Top, Botan

= kangy of Flowers).

Tsukasabotan Funagake Shizukusake

First-rate daiginjo made from droplets of our most valuable
sake that trickle from the fune, or traditional sake press.
With a fine balance of an elegant fragrance and a deep fla-
vor, this sake won a gold medal in the junmai daiginjo cate-
gory of the Sake Competition 2016,

Tasting note

Type Junmai Daiginjo Genshu

Rice Yamada Nishiki
Polishing Ratio GEEG
ABV 16%
Sake Meter Value Approx 42 -

San-do(Acidity) ~ Approx. 1.2

Tsukasabotan Fuinshu

;

This sake carefully seals in a floral ginjo aroma and a mild, sessionable
taste. It offers high quality evening drink to be enjoyed with a meal. The
label design incorporates a motif of traditional Kochi lacquerware called
*Tosa Kodai-nuri.”

Type unmai Ginjo )
Rice 'f;mada Nishiki, 125078 note
R e e
Polishing Ratio 55%
ABV 15% R B

Sake Meter Value  Approx. +5
Sando(Acidity)  Approx. 13

Tsukasabotan*Senchu-hassaku

)

This preduct brims with an adventurous spirit, named after the eight
policies about the new Meiji government that Ryoma Sakamoto
thought up while on board a ship. Its natural aroma and smooth llavor
expand on the palette, and its clean finish is second to none. Absolutely
the best for bringing out the flavors of fresh seafood!

Type Super Dry Junmai
Rice i YamadaMishiki .
Nebmoandoters e
Polishing Ratio 60%
ABV L

Sake Meter Value  Approx. +8
San-dofAcidity)  Approx. 1.4

Tsukasabotan*Yamayuzu-shibori

il

Made using only yuzu juice from fruit grown in the mountains of
Kochi, Tsukasa Botan junmai sake, sugar, and pure water. It has a
fresh aroma, a refreshingly pleasant acidity, and a surprisingly clear
finish. Deliciously tasty as soon as you give it a try, this liqueur is
popular around the world!

Tasting note
Type Ligueur .
ABY 8%



TABLE 7

MUTEMUKA CO.,LTD.

452, Taisho,Shimanto-cho, Takaoka-gun,Kochi, 786-0301, Japan
Telephone  +81(0)880-27-0316

E-mail  info@mutemuka.com

Website  hup:/ fwww.mutemuka.com

The last pure rver in Japan, the Shimanto.

We started making sake here in 1893, among the upper reaches of the Shimanro River, nacked
AWAY AMOTE lush mountains. "Not ::'|-.||.|_|;_:|:'||,'_ i1 u||||l.||:. ntles, vnadorned, and |':.|'|:'I':|||:. L:'|'|'l|:'|_:: a
spanit of simplicity, we are intent on making sake in a place replere wath namee.” Our company
mame "Muoremuka” s denved from this amimde roward sake ||1’-:"-l.il!§'_ and we have devored our

selves o :'|'|.|L|||I:: local sake LsIng a wealth of natural resources for the lase 124 VEArs,

Mutemuka Junmai Nama no Sake

Our representative brand of sake. This junmai sake is made
with pesticide-free rice cultivated by the brewery workers
themselves, using the distillation dregs of chestnut shochu as
organic fertilizer. This rice is grown in the clean Shimanto
earth, using environmentally-friendly recycled paper mulch,
organic fertilizer, and no agricultural chemicals. This junmai
nama genshu is carefully and meticulously handmade using
only safe and secure rice and rice koji as ingredients.

Tasting note

San-do(Acidity) 1.6

Type Junmai

Rice  Hinohikari Kaze Naruko

Polishing Ratio 0% e
ABV 18.2%

Sake Mater Valun o5 S

Kore Masani Koshu Nari

Koshu (aged sake) brewed in 1990, This sweet matured li-
queur was made in the second year of the Heisei era using
deliciously ripe sake rice and water, and aged naturally in the

- pure Shimanto environment. A drop of this liqueur, shining in
an amber color, has a full-bodied aroma unsurpassed by wine,
and a deep richness that's a match for any Chinese laojiu. Try
it before a meal, or with food. Enjoy it at normal temperature,
chilled, or lightly heated.

Tasting note

1 le'l}c Liqucur ......................................................................
%* El;li Rice Akitsuho
Ei Polishing Ratio TO® e
P “.E.t ABV 22.2%
s = Sake Meter Value A5
el San-dofAcidity) 1.5

Dabada Hiburi

Chestnut shochu. Chestnuts account for a full 50% of the base

B8 ingredients for this shochu, which was slowly distilled at a low
temperature to retain that aroma. For that reason, this is a
luxurious shochu that's completely different from anything
else in its class. The faint aroma and soft sweetness of chest-
nuts gently expands across the palette.

Tasting note

T}"IJE Shﬂfhu .............................................................
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