
Introduction of Sake 

G-REX JapaN Co,.Ltd



Sake Quality Appraiser sake taster We published a booklet introducing local sake 
breweries and a book on Japanese history.

We deal in Sake, Shochu, liqueur and craft beer.  
We can also introduce you to valuable premium sake.  
Hironobu Ishikawa, our representative, was born into a 
family of sake retailers that has been in business for three 
generations. We have been associated with many sake 
breweries in Japan since our retail days. We would like to 
convey the splendor of Japanese culture through sake and 
Japanese foodstuffs.

【Contact us】 
2437-2 Homareya Bldg 3F 
Goi, Ichihara-shi, Chiba 
290-0056 Japan 
Homareya Sake Shop 
E-mail: info@g-rexjapan.co.jp  
TEL: +81 436-63-3015 
WEB: www.g-rexjapan.co.jp



We are a JETRO support partner, and our main export 
destinations are Hong Kong, Taiwan and Singapore. 



Our original products

888 Yatagarasu Kenzan
The name of this sake is “Junmai Daiginjo 888 Three eights”.  
 It means “spreading out like an open fan”. 
We carefully polished the best sake rice and brewed it using 
traditional methods. 
The gorgeous aroma that spreads the moment you take a sip, 
and the smooth feeling as it goes down your throat. 
You can feel Japan in every sip.

Alcohol content: 14% 
Rice used: Gohyakumangoku 
Polishing ratio: 48% 
Capacity: 720ml



Koshitsukano shuzo



Alcohol content: 14%　Rice used: Fusakogane(Chiba) 
Polishing ratio: 77%　Capacity: 720ml

Junmaishu Katsuo Masamune
It goes well with fish and shellfish dishes.  
It is a versatile sake that can be served cold, room temperature, 
or warmed.It is made in the traditional Kimoto style.

Alcohol content: 16.5%　Rice used: Yamadanishiki 
Polishing ratio: 50%　Capacity: 720ml

Junmaiginjo Azumanada Kraft
It is an easy-to-drink sake with a subtle aroma and mild taste. 
Drink it cold in summer or lukewarm in cold season to better 
enjoy its fruity and gorgeous aroma.

Alcohol content: 14%　Rice used: Fusakogane(Chiba) 
Polishing ratio: 50%　Capacity: 720ml

Actiba Kimoto Junmaidaiginjo 
It goes well with fish and shellfish dishes.  
It is a versatile sake that can be served cold, room temperature, 
or warmed.It is made in the traditional Kimoto style.

Azumanada Series



Azumanada jozo



Alcohol content: 15% 
Rice used: Akebomno 
Polishing ratio: 70% 
Capacity: 720ml

Alcohol content: 15% 
Rice used: Yamadanishiki,    
                 Miyamanishiki 
Polishing ratio: 60% 
Capacity: 720ml

Alcohol content: 15% 
Rice used: Yamadanishiki 
Polishing ratio: 40% 
Capacity: 720ml

Junmaishu Junmaiginjo Junmaidaiginjo 

The rich aroma of junmai sake made in the rich nature of Chiba Prefecture goes well with 
vegetable dishes and tomato cheese pairings, and also enhances the flavor of white fish.

Ogakijo Series



Toyonotsuru shuzo

This sake brewery has a history of over 200 years and has been in existence for 
17 generations. Here are some of the sake that could only be drunk locally.



A new type of low-alcohol 
plum wine with an emphasis 
on drinkability that can be 
enjoyed with a refreshingly 
light touch.

Alcohol content: 8% 
Ingredients: 
Umeshu (made in Japan), 
brewing alcohol,  
sugar/citric acid,  
plums (Wakayama Pref.),  
capacity: 500ml

Ume Usagi

The refreshing aroma of yuzu 
makes this liqueur refreshing 
and invigorating to drink.

A mellow and rich peach 
liqueur with a very sweet taste 
and a gorgeous peach aroma.

Liqueur Rabbit Series

Popular with women and those who are sensitive to alcohol!  
Recommended as an aperitif or after-dinner drink. This special liqueur is made by a sake 
brewery that has won numerous awards in the sake category of international wine 
contests. Sake is used in the preparation.

Yuzu Usagi Momo Usagi
Alcohol content: 8% 
Ingredients:  
Yuzu juice (made in Japan), 
brewer's alcohol, 
sake (made in Gifu Pref.), 
sugar 
capacity: 500ml

Alcohol content: 8% 
Ingredients:  
Peach puree 
(made in Japan),  
brewing alcohol, sugar, 
sake (made in Gifu Pref.), 
Peach(Yamanashi Pref.) 
capacity: 500ml



Tawawasake Sarari Mikan
Mandarin orange liqueur. 
It use the highest quality Arita mandarins from Wakayama 
Prefecture, the home of mandarins, which we procure through 
special channels. This sweet liqueur, with its rich juice, is like 
eating mandarins. It is recommended as an aperitif or digestif.

Alcohol content: 7.7% 
Ingredients:  
Mandarin orange juice 
 (made in Japan), 
brewed alcohol, 
sugar 
Capacity: 720ml



Gifu
Hirata  shuzojo





It is a special sake brewed with sake. 
Sake is usually brewed in three separate batches(three-stage 
brewing) and water is used for all three batches. 
This sake is brewed using sake 
instead of water in the final stage (tame-shikomi). 
It is a luxurious sake brewed with "water, water and sake", not just 
"water, water and water". 
It goes well with dishes with strong flavors, as well as with desserts. 
It is wonderful served with vanilla ice cream.

Kijoshu Kizashi

Alcohol content: 16% 
Rice used: Kitashizuku 
                (Hokkaido) 
Polishing ratio: 55% 
Capacity: 720ml



Michizakura  shuzo

Hokkaido



Ingredients:  
Sake (made in Japan), 
lactic acid fermented  
sake lees,  
sugar  
Capacity: 300ml 
Alcohol: 5%

Ingredients:  
Sake (made in Japan), 
lactic acid fermented 
sake lees, 
peach juice, 
sugar 
Capacity: 300ml 
Alcohol: 5%

Ingredients:  
Sake (made in Japan), 
lactic acid fermented 
sake lees,  
strawberry juice,  
sugar 
Capacity: 300ml 
Alcohol: 5%

Ingredients:  
Sake (made in Japan), 
lactic acid fermented 
sake lees,  
strawberry juice,  
sugar 
Capacity: 300ml 
Alcohol: 5%

Ingredients:  
Sake (made in Japan), 
lactic acid fermented 
sake lees,  
strawberry juice,  
sugar 
Capacity: 300ml 
Alcohol: 5%

FER YuzuFER PeachFER StrawberryFER Plain FER Lemon

Amazake cocktail FER



FER is a new type of sake that is creamy and juicy, made from sake lees that have been 
[lactic fermented] and [fruit] that has been melted. It is a new taste that has never been 
seen before, created by three types of Japanese fermentation bacteria. 
The 'natural sweetness and umami' created by koji and yeast 
The ‘soft and refreshing acidity' created by lactic acid bacteria 
Chill it well for a refreshing taste. Warm it slightly to relax with the aroma.



Junmaiginjo Minakata
Junmaiginjo-shu with a well-balanced combination of 
aromatic richness and sharpness in the aftertaste. The 
Minakata series has been selected as a designated brand in 
ANA international lounges. 
With a rice polishing ratio of 50%, it could originally be a 
junmai daiginjo, but because it aims for a higher level, it is 
purposely designated as a junmaiginjo. 
Winner of the Gold Award in the Premium Junmai category 
at the 2018 "Delicious Sake in a Wine Glass Awards".

Alcohol content: 17% 
Rice used: Yamadanishiki 
(Hyogo Prefecture) 
Polishing ratio: 50% 
Capacity: 720ml

Minakata Series



Daiginjo Minakata Gokusen
"Daiginjo Minakata" is the pinnacle of the Minakata series. 
A Ginjo-shu with the ability to be used by Michelin three-star 
restaurants for Japanese and French cuisine. It has won 
numerous competitions, including the "Best Japanese Sake in a 
Glass of Wine Award", as a sake that complements the food 
without being the sole focus of the sake. With a rice polishing 
ratio of 35%, it has a rich and crisp flavor. 
It is a delicious sake that goes well with healthy dishes such as 
Japanese cuisine as well as high-protein dishes such as meat 
dishes, making it a delicious mid-meal sake.

Alcohol content: 16% 
Rice used: Yamadanishiki 
(Hyogo Prefecture) 
Polishing ratio: 35% 
Capacity: 720ml



Restaurants serving Daiginjo Minakata

Taditional japanese restaurant “Ryotei Maeda” 
Gion, Kyoto 3 Michelin-starred kaiseki restaurant



A restaurant where reservations are hard to come by 
and chefs from around the world are taking notice.

“The French Laundry” 
Michelin 3-star French restaurant in San Francisco, U.S.A.



世界一統

Wakayama

Sekaiitto



Sake is made from rice. In Japanese mythology, rice was 
given to theemperor by his ancestor, Amaterasu Omikami. 
Since the time of mythology, gratitude for rice andcrops 
has continued. 
The New Sake brewed at Eikun Brewery in Shizuoka uses 
a type of Niigata rice that is called “Gohyakumangoku” . 
This sake was created from pesticide-free sake rice that 
was sown at the new moon and harvested at the full 
moon. 

Alcoholic content: 16%. 
Ingredients: Rice (Gohyakumangoku),   
                   Rice Koji (domestic) 
Rice used: Japanese rice　 
Rice polishing ratio: 60%. 
Capacity: 720ml

Niiname Junmaiginjo



The most important festival at the Emperor's palace  
“the Niinamesai”



The world's oldest harvest festival. 
It is a festival to celebrate the harvest and to pray for peace among mankind. 
The name of the sake created to be dedicated to the gods is called “Niiname”.



On November 23, the day of the new harvest festival,  
we offered sake, rice, and salt at Shimogamo Shrine, a World Heritage site.  
We also had cultural dedications of tea ceremony, calligraphy, and Noh play.



Sake, rice, and salt dedicated to God.



This sake is allowed to be dedicated at over 20 shrines in Japan



Gratitude for the harvest transcended race and denomination.





Let's not only trade products  
but also spread sake culture together! 
We would like to spread the sake culture  

together with you.

Introduce products locally and online. 

We will utilize SNS and advertisements 
for Promotion. 

PR to local restaurants and wholesalers. 

We will create a pamphlet that conveys 
the quality of our products.

For example, we can help you promote sales



【Contact us】 

G-REX JapaN Co.,Ltd 
2437-2 Homareya Bldg 3F 
Goi, Ichihara-shi, Chiba 290-0056 Japan 
Homareya Sake Shop 
E-mail: info@g-rexjapan.co.jp  
TEL: +81 436-63-3015 
WEB: www.g-rexjapan.co.jp


