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Otokoyama, the masterpiece sake of Japan, has been cherished by many historical figures in
Japan since the Edo era (1603-1867). Otokoyama was served to the Tokugawa Shogun
family during the Edo era and became well-known as a distinguished sake. It was even

painted in the Ukiyoe, a Japanese woodblock print.

This acclaimed sake is made with the underground water from the perpetual snows of Mt.
Daisetsuzan in the servere, cold climate of Hokkaido, at the northernmost tip of Japan.

Light, smooth and rich type. Quiet grain-like
aroma with a hint of fruity nose. Refreshing
lightness with vivid acidity. Very dry sake with
sharp, rich and full-bodied taste. Serve chilled
or warm. SMV: +10 Acidity:1.6 Amino Acid:1.4
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Legend has it that samurai drank Otokoyama
after battles to celebrate victory.
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UKIYOE Japanese woodblock print
Ukiyoe is a traditional Japanese art form
drawing a genre picture perfected in the late
17th century. Otokoyama is featured in Ukiyoe
works as a famous high quality sake of the time.




