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- Locate'q south of the clear-flowing Kiso River,
Konan City isshome to three sake breweries
“  that con;inué the legacy of sake brewing
< by using the abundant natural underground water fed by the river. -
Passgd dov(m.throygh generations and crafted with each brewer's dedication, Raise a Toast
Eonan local sake offers distinctive aromas and flavors unique to each brewery. with Konan Local Sake
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rom everyday meals to special celebrations, raise a glass of Konan local sake.
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Discover your favorite and
savor the unique flavors that only Konan can offer.
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Konan City Toasting Ordinance : This ordinance came into effect on April 1, 2015, in appreciation of the blessings ofsthe Kiso Riverﬁ fow . '

and deepen the understanding of regional culture and history. k i . s L !
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*In Japan, you must be 20 or older to drink. Never drink and drive. - -
*Konan City Toasting Ordinance is not mandatory. Please respect individual preferences and choices when making a toast.
~ S -
('



koE BT R )
DY B o B =l
W Wl mr% i
Qe P B &
E?méﬁ@/’\ﬂ
100 e v Sl B
TP A E = i
R f il
S L )
O%k& /\
2w & SE
5y p3 4
VL
A
L
Teay

.T*“-..‘Hr\

i

Established T 1790
~==Marui Limited Partnership

Signature Brand: Rakunoyo

Since its founding in the Edo period, the
brewery has pursued a rich, full-bodied sake
style. To this day, it embraces the traditional
brewing method known as Yamahai, crafting
sake with a deep, robust character that is
distinctive to the region.
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202 Hotei-cho Higashi, Konan City
Business Hours: 9:00 AM - 6:00 PM
Closed: Mondays and unscheduled holidays

TEL.0587-56-3018
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Established in 1839

Yamaboshi Sake Brewing Co., Ltd.

Signature Brand: Hoshizakari

Guided by the family motto handed down from the
previous generation—“Work diligently and sincerely,
with unwavering honesty”—the brewery brings
together the blessings of nature, such as the
renowned groundwater of the Kiso River and the
famed Ibuki winds, with unceasing craftsmanship
to brew and nurture exceptional local sake.
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EIEER 10:00~17:00 (£5&4k)

95 Hotei-cho Nishi, Konan City
Business Hours: 10:00 AM - 5:00 PM
Closed: unscheduled holidays

TEL.0587-54-4433
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Established in 1915
Kunpeki Shuzo Co., Ltd.

Signature Brand: Kunpeki

Using groundwater drawn from 100 meters
beneath the Kiso River, we carefully handcraft
our sake with locally sourced rice variety,
Yumeginga, grown by local farmers, fermenting
it with the Gojogawa Sakura yeast strain. We
strive to create sake that is cherished by the
local community.

TLEE /NI AT 145 88
B 9:00~18:00 GIMEsEtk - 12713 0e4k)

88 Yanagibashi, Koori Honmachi, Konan City
Business Hours: 9:00 AM - 6:00 PM ;
Closed: Mondays (Open every day in December) ra

TEL.0587-56-2138 !,f



