SAKE
ety

Sake Salon #24

Sake from “Misty Bay” Shiogama

Urakasumi

When you talk about Miyagi Sake, or when you talk about sake from Tohoku region, you
can’t do without going through the brand “Urakasumi.” The brand name is has kept its
reputation for a long time.

Saura, Urakasumi Sake Brewery, was founded in 1724 and since then they have been
providing the sacred sake for the Shiogama Shrine, the most prestigious shrine in
northern Japan. Their motto “a genuine sake brewed meticulously, delivered with
professionalism” resumes well their producing method. Their brewing process is made
sincerely and with care to provide their customers the highest quality.

Misty Bay, the meaning of Urakasumi, is originated in Shiogama where the brewery is
located, which scenery was extoled by the ancient poem of medieval time around the 13th
century. Shiogama is not only beautiful but also abundant in fresh seafood. Shiogama
port is well known for its tuna catch, and the nearby town Matsushima is particularly
famous for its oysters nationwide.

Champagne Benoit, the sales representative of overseas market will be with us to share
the story of this marvelous brewery.

Seats are limited to about 20 people, so please hurry to reserve your spot soon.

B Date: Thutsday, November 7, 2019 19:00~21 : 00

B Place: JSS Information Center (3min walk from Toranomon on the Ginza Line)
http://www.japansake.or.jp/sake/english/jssic.html
1-6-15 Nishi-Shinbashi, Minato-ku, Tokyo

B Fee: 3,000 yen (a light meal will be served with sake)

B To apply through Peatix: https://jss-event191107.peatix.com/




