TAMANOHIKARI Sake Brewing Co., Ltd.
ETNEERA R

https://www.tamanohikari.co.jp/

Manufacturing | Manufacture of beverages,tobacco and feed
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545-2 Higashisakaimachi, Fushimi-ku, Kyoto 612-8066, Japan
T6128066
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¥65,400,000 (capital EA&%£) 51-100 (employees itZ &%)

USDA Organic, EU Organic, Kosher

Area of Interest

North America, Central and South America, Europe, West Asia, Africa, South Asia, Southeast
Asia, China, East Asia (excluding China), Oceania
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Tamanohikari, born in 1673. For 350 years, with care and
dedication, we have continued to brew the finest sake,
improving with each year. We take great care in selecting

not only the type of rice we use, but also the method by
which it’ s planted. Tamanohikari led the industry in reviving
junmai, sake without added alcohol or sugar. Our sake is
made from rice, water, koji, and the simple wish to make
delicious, timeless sake
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