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The Minami Shinshu Minakoi area is a huge valley of pure 
waters surrounded by two sides by the Japanese Alps.
Here you will find a wide variety of sake brewed with 
abundant natural goodness and clear water.
As local breweries and distillery, we bring together our 
passion, our skills, and strictly selected local ingredients to 
ensure authentic quality.
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Welcome to the Minakoi area of Nagano Prefecture!
Nagano Prefecture is located in the center of Japan, about three and a half hours by car 
from the capital city of Tokyo. Here lies the Minakoi area, surrounded by the Central and 
Southern Japanese Alps, with its beautiful mountains and rural landscapes. The Minakoi 
area is named after the first letters of the towns of Miyada, Nakagawa, Komagane, and 
Iijima, all located near each other. In Japanese, mina sounds like the word for "everyone," 
while koi sounds like the words for "come" and also "love." Therefore, minakoi also means 
“Everyone, please come," as well as "Love everyone” .

This area produces a broad variety of alcoholic beverages such as sake, 
whisky, wine, and local beer, including a medicinal liquor boasting a 
400-year history. Spend some happy moments enjoying delicious alcoholic
beverages, appreciating the Minakoi breezes as they blow.

Senjojiki in the Central Alps can be 
reached by ropeway.

There are also plenty of day-trip hot 
springs and hot spring inns.
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Key terms

[Malt whiskey]
Made from malted barley.
Distilled in pot stills.

[Grain whiskey] 
Made from grains such as corn and wheat with 
malt barley. Distilled in continuous stills.

[Blended whiskey] 
Whisky made from a blend of multiple malt 
whiskies and grain whiskies.

*1: Percentage of rice remaining after milling, considering pure brown rice as 100%.
*2: Made from sugar cane and grains, added to enhance the aroma and freshen the taste.
*3: Special manufacturing method.
*4: Sake made only from rice and rice koji (mold rice), regardless of the rice milling ratio.

beer

whisky

sake

[Weizen] 
A wheat beer, originating in Germany. 
Fruity, banana-like aroma and mild taste.

[IPA] 
Originated in England. IPA stands for India 
Pale Ale. Strong bitterness and aroma.

[Yamaso Hop] 
Originated in the village of Miyada. A sparkling 
fruit ale made from Yama-Sauvignon, a wine 
grape variety.

[Golden Ale]
American-style golden ale.
Invigorating aroma and refreshing taste.

3 main types of whisky

Types of Japanese sake

[Single malt] 
Whisky made up of malt whiskies coming 
only from a single distillery.

[Blending] 
Combining malt liquor and grain liquor.

[Vatting]
Combining different malt liquors with each 
other, or different grain liquors with each other.

Other whisky keywords

Junmai 
Ginjo sake

Honjozo
sake

Tokubetsu 
Honjozo sake Ginjo sake

Raw ingredients

Rice/Rice koji (mold rice) 
+ 

Brewed alcohol
*2

*1

*3

*3

Junmai sake
*4

Rice milling ratio

70% 60% 50%

Rice/Rice koji(mold rice)
Tokubetsu 
Junmai sake

Junmai 
Daiginjo sake

Daiginjo sake

One of the four major spirits, alongside 
vodka, tequila, and rum. This spirit is made by 
adding various botanicals (plant components) 
such as juniper berries to distilled liquor made 
from grains, then re-distilling it to establish 
the aroma. Its taste is clear and free of 
undesirable flavors, and drinkers can enjoy 
various individual qualities depending on 
the type and composition of botanicals and 
distillation methods.

gin
Main types of beer

The main ingredient of sake is rice. Rice used exclusively for sake brewing is called sakamai, which 
means "sake rice."
It is generally characterized by its larger grains.
The central white section, called shinpaku, is large and starchy, and low in fats and proteins.
Larger grains are preferred because the rice milling process significantly pares down the surface, and 
small grains of rice are too easily destroyed.
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The second-generation pot stills designed by Kiichiro 
Iwai make whisky with clean, rich flavor and aroma. 
Since 1949, we have produced unique whiskies, but due 
to slow demand for whisky, distillation was halted for 19 
years from 1992. Distillation resumed in 2011, and two 
years later, the “Mars Maltage 3 Plus 25” 28-year-old 
whisky won the "World's Best" award at the World Whis-
kies Awards 2013. This was the moment when the 
name of Mars whisky became known globally as among 
the best whiskies in the world. Even now, fans from all 
over Japan come in search of the whisky.

https://www.hombo.co.jp

［OPEN］9：00～16：00

Left: Single Malt Komagatake Limited Edition 
2020, a limited edition single malt whisky 
bottled in 2020, comprising principally malt 
whisky aged in sherry barrels and American 
white oak barrels.
Right: Iwai Tradition, a blended whisky 
crafted with respect and gratitude for Mr. 
Iwai. Blending various different barrel types 
of whiskies imparts complex, pleasant aroma 
and flavor.

Pot still designed by Kiichiro Iwai.
Second-generation pot stills are used today.

TEL.+81-265-85-0017

Hombo Shuzo Co., Ltd.
Mars Shinshu Distillery
4752-31 Miyada, Kamiina-gun, Nagano, Japan

MAP

Located in Miyada Village at an altitude of 800 meters at 
the base of Mt. Komagatake in the Central Alps, Minami 
Shinshu Beer was founded in 1996 as the first craft beer 
maker in Nagano Prefecture. We brew ales with fruity, 
mellow aroma and mild flavor using underground water 
with abundant melted snow from the Central Alps together 
with carefully selected hops and malt. We also brew fruit 
ales using fruit from the same area, aiming for flavor that 
evokes the beautiful landscape of the southern Shinshu 
region. At Minami Shinshu Beer, we continue to make 
unique craft beers, cherishing the notion of harmonious 
existence with the local community ever since our founding. 

Brewed with ingredients grown by local 
residents. Apple Hop is brewed with local 
farmers' apples, and Hokendake Ale is 
brewed with barley grown in Miyada and 
Komagane.

The Ajiwai Kobo Beer Restaurant is directly 
managed by Minami Shinshu Beer in the 
Komagane highlands. Here you can enjoy 
original dishes made using local ingredients 
together with beer.

Minami Shinshu Beer Co., Ltd.
Komagatake Brewery
4752-31 Miyada, Kamiina-gun, Nagano, Japan

http://ms-beer.co.jp/

［OPEN］9：00～16：00

TEL.+81-265-85-5777

Reception is accepted no later than 3:30 pm
 (Call Mars Shinshu Distillery to plan a visit)

They aim for their whisky to be counted 
among the very best in the world.

Craft beer with a cultured fragrance 
that has grown together with the region.

Golden Ale Amber Ale Dunkel Weizen Apple Hop Hokendake Ale

Reception is accepted no later than 3:30 pm 
[Closed] Year-end and New Years’ holidays only, with occasional temporary closures [Closed] Year-end and New Years’ holidays only, with occasional temporary closures

MAP
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Factory tours are not offered. Please purchase 
products at an online shop or liquor store.

Left: Shinanotsuru Junmai Ginjo 60 Denko, a 
mild sake with a rounded flavor that pairs 
well with all kinds of foods.
Center: Shinanotsuru Junmai Ginjo 55 
Gantaku, a fresh-tasting sake with a distinc-
tive sharper flavor.
Right: Shinanotsuru Junmai Daiginjo 49 
Natazo, a sake with robust sweetness and 
splendid, generous aroma.

Miyama Nishiki sake rice, originating from 
Nagano. Choseisha uses 100% rice produced 
in the Kamiina district. Previously washed 
and soaked sake rice is steamed early in the 
morning, then carried to the kojimuro room 
on the second floor, where it is enhanced 
with koji.

TEL.+81-265-83-4136

Choseisha  Sake Corporation
10-31 Akasuhigashi, Komagane-shi, Nagano, Japan

On March 1, 2019, the fragrant Kanomori gin was created 
at Yomeishu Seizo, which has been continuously making 
Yomeishu liquor for more than 400 years. This gin features
fragrant kuromoji spicebush in harmony with 18 varieties 
of botanicals, and is prepared using natural water 
drawn from 150 meters underground that runs through 
the foothills of the Central Alps. Its refreshing fragrance, 
depth of flavor, and pleasant lingering finish will transport 
you to the deepest forests of Japan. After a nine-month 
development period, the efforts of its developers have 
finally paid off, and now Kanomori is much loved by 
countless enthusiasts.

https://www.yomeishu.co.jp
Factory tours, shop, cafe: 
For details such as opening hours, search for "Yomeishu 
Komagane Kenko-no-Mori” (or “Yomeishu Forest of Health”)

At Yomeishu’ s memorial hall at its Koma-
gane factory, a historical advertisement from 
Japan’ s Edo period  advertising “Yomeishu, 
to Cure Any Illness” is also on display.

Located in a massive forest covering about 
360,000 square meters, Yomeishu’ s Koma-
gane factory was newly built in 1972.

TEL.+81-265-82-3310

Yomeishu Seizo Co., Ltd.
16410 Akaho, Komagane-shi, Nagano, Japan

The one and only craft gin 
with the fragrant aroma 
of kuromoji.

Meeting the challenge of brewing 
Junmai Ginjo sake 
that the local region can take pride in.

Choseisha was founded in 1883. Shinanotsuru sake, 
much loved for 100 years, is made only from under-
ground water in the Central Alps and locally produced 
Miyama Nishiki sake rice. In 2001, the brewery was 
converted to a Junmai sake brewery, only the fifth in 
Japan and the first in Nagano Prefecture to brew only 
Junmai sake. This is how Shinanotsuru was born, as 
a pure Junmai sake with a refreshing taste that you 
can drink every day without tiring of it. In 2020, the 
centennial year of its brand, the brewery made the 
step up from Junmai to Junmai-ginjo brewing. We 
have taken this new step for love of the locals, taking 
pride that our hometown can boast such a wonderful 
Junmai Ginjo sake.

MAP

Kanomori is a world-first craft gin using the ancient 
Japanese fragrant spicebush known as kuromoji.

MAP

8



Factory tours are not offered. Please purchase 
products at an online shop or liquor store.

Left: Shinanotsuru Junmai Ginjo 60 Denko, a 
mild sake with a rounded flavor that pairs 
well with all kinds of foods.
Center: Shinanotsuru Junmai Ginjo 55 
Gantaku, a fresh-tasting sake with a distinc-
tive sharper flavor.
Right: Shinanotsuru Junmai Daiginjo 49 
Natazo, a sake with robust sweetness and 
splendid, generous aroma.

Miyama Nishiki sake rice, originating from 
Nagano. Choseisha uses 100% rice produced 
in the Kamiina district. Previously washed 
and soaked sake rice is steamed early in the 
morning, then carried to the kojimuro room 
on the second floor, where it is enhanced 
with koji.

TEL.+81-265-83-4136

Choseisha  Sake Corporation
10-31 Akasuhigashi, Komagane-shi, Nagano, Japan

On March 1, 2019, the fragrant Kanomori gin was created 
at Yomeishu Seizo, which has been continuously making 
Yomeishu liquor for more than 400 years. This gin features
fragrant kuromoji spicebush in harmony with 18 varieties 
of botanicals, and is prepared using natural water 
drawn from 150 meters underground that runs through 
the foothills of the Central Alps. Its refreshing fragrance, 
depth of flavor, and pleasant lingering finish will transport 
you to the deepest forests of Japan. After a nine-month 
development period, the efforts of its developers have 
finally paid off, and now Kanomori is much loved by 
countless enthusiasts.

https://www.yomeishu.co.jp
Factory tours, shop, cafe: 
For details such as opening hours, search for "Yomeishu 
Komagane Kenko-no-Mori” (or “Yomeishu Forest of Health”)

At Yomeishu’ s memorial hall at its Koma-
gane factory, a historical advertisement from 
Japan’ s Edo period  advertising “Yomeishu, 
to Cure Any Illness” is also on display.

Located in a massive forest covering about 
360,000 square meters, Yomeishu’ s Koma-
gane factory was newly built in 1972.

TEL.+81-265-82-3310

Yomeishu Seizo Co., Ltd.
16410 Akaho, Komagane-shi, Nagano, Japan

The one and only craft gin 
with the fragrant aroma 
of kuromoji.

Meeting the challenge of brewing 
Junmai Ginjo sake 
that the local region can take pride in.

Choseisha was founded in 1883. Shinanotsuru sake, 
much loved for 100 years, is made only from under-
ground water in the Central Alps and locally produced 
Miyama Nishiki sake rice. In 2001, the brewery was 
converted to a Junmai sake brewery, only the fifth in 
Japan and the first in Nagano Prefecture to brew only 
Junmai sake. This is how Shinanotsuru was born, as 
a pure Junmai sake with a refreshing taste that you 
can drink every day without tiring of it. In 2020, the 
centennial year of its brand, the brewery made the 
step up from Junmai to Junmai-ginjo brewing. We 
have taken this new step for love of the locals, taking 
pride that our hometown can boast such a wonderful 
Junmai Ginjo sake.

MAP

Kanomori is a world-first craft gin using the ancient 
Japanese fragrant spicebush known as kuromoji.

MAP

9



Yonezawa Sake Brewery uses the distinctive sakabune 
pressing method, in which sake bags containing moromi 
(fermenting mash) are placed in a traditional sakabune 
sake press with pressure being applied from above to 
press the sake. Hundreds of sake bags are laid inside the 
sakabune by hand and pressed for two days, resulting in 
a soft, refreshing sake. Since 2005, terraced rice fields 
have been revived by locals in order to preserve the 
scenery and traditional culture of rice terraces. Yonezawa 
brews sake using sake rice grown in these rice terraces. 
The sake brewed in the small village of Nakagawa has 
won a succession of world-class awards, and has grown 
into a world-famous sake that locals take great pride in.

Second from left: Imanishiki Nenrin Junmai 
Daiginjo sake uses Yamada Nishiki rice, 
milled at a ratio of 39%. Has a distinctive 
deep flavor and sharpness.

Sake manufactured by a sakabune press 
tends to command higher prices, and is often 
used to submit sake into competitions and 
appraisals, but Yonezawa Sake Brewery 
uses the sakabune method for all its sake, 
due to the firm belief that it makes undoubt-
edly delicious sake.

Kantenpapa Group
YONEZAWA SAKE BREWERY Co., Ltd.
4182-1 Okusa, Nakagawa, Kamiina-gun, Nagano, Japan

MAP

MIYADA

NAKAGAWA

KOMAGANE
IIJIMA

MINAKOI area

NAGANO

1 towel: 1,000 yen (incl. tax)

There are 11 stamp 
patterns in total.

Untie the red string, and 
it becomes a towel. 

Pair it with local food, 
right where the sake was brewed
The alcoholic beverages crafted by these five 
establishments, with close links to the region, 
pair well with dishes made by local chefs 
using local ingredients, who know all about 
their excellence. Enjoy this pairing at popular 
bistros, sushi restaurants, and shot bars.

Restaurant information is available on the 
Tenku Bishu no Sato special website, so be 
sure to check it out.

Visit the Minakoi area of Minami 
Shinshu for even more fun

https://www.imanisiki.co.jp

［OPEN］9：00～16：00

TEL.+81-265-88-3012

(Until 4:30 pm from January to the end of February)
[Closed] Mondays (open on public holidays)

Yonezawa Sake Brewery uses the distinctive sakabune 

The new Imanishiki, refined 
but unchanged.

For information on where hand 
towels are sold and stamp loca-
tions, please see the Tenku Bishu 
no Sato special website or con-
tact the Institute of Komagane 
Tourism Association.

A souvenir hand towel sold only in the Minakoi 
area. Stamps bearing different designs are also 
available at popular spots around the Minakoi 
area. While sightseeing, use the stamps how-
ever you like to create your own unique towel. 
It makes a great souvenir of your time in Japan.

Limited-edition hand towel

The edges of the towel are  
tied with string, making it 
resemble a book bound in 
Japanese style.

Restaurant and store information may be 
updated at any time. 

https://www.minakoi.jp/sakagura/
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Kantenpapa Group YONEZAWA SAKE BREWERY Co., Ltd.

Choseisha  Sake Corporation
Yomeishu Seizo Co., Ltd.

Hombo Shuzo Co., Ltd. Mars Shinshu Distillery
Minami Shinshu Beer Co., Ltd. Komagatake Brewery

https://www.minakoi.jp/sakagura/

The Minami Shinshu Minakoi area is a huge valley of pure 
waters surrounded by two sides by the Japanese Alps.
Here you will find a wide variety of sake brewed with 
abundant natural goodness and clear water.
As local breweries and distillery, we bring together our 
passion, our skills, and strictly selected local ingredients to 
ensure authentic quality.


