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The Shimanto River is traditionally known
as the last crystal- clear stream in Japan.

e started the sake making on the
lush green mountain lands in the upstream ¢
“Being humble, being natural,
cherishing the sincere heart” has been our faith.

lly-made
hometow e nurtured with the app ation

for the local people and lands in our mind.
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“Hiburi fishing” with a s a traditional Ayu fishing method, in which in the dark nights of summer,
the fishermen drive Ayu fish into fishing n inging flaming torches. (Hiburi) .
t the mountain vil of the Shimanto River, “Da refers to the places for people to come together.

abada Hiburi amed after these two symbols representing Shimanto.
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I'he chestnuts are from Hokuban region,

the highest yielding area in Kochi prefecture.
Dabada Hiburi is made as its local product.

Chestnuts are used as much as 50% in this product,

which makes the delicate aroma and smooth
sweetness spread in your mouth gently

when you drink the sake.
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55 KA
KA 1.8L
Kuri Shochu
Dabada Hiburi

popular size bottle 1.8L

FIA—IG 25
alcohol content

O e B

PRAP WS

AIv 900ml (k%)
Kuri Shochu

Dabada Hiburi
900ml bottle

(coming

TINA=I5 /250
alcohol content./ 2

2k AR
AR 720ml (eEHif)
Kuri Shochu
Hiburi

)ml bottle

FINA-I /250

alcohol content

e

KN KR
Ahv 100ml
Kuri Shochu
Dabada Hiburi
100ml bottle

TIINA-I5 /25
alcohol content.”25%

m | (feHEF 1)
Kuri
Dabada Hiburi

720ml small unsuke bottle
h 2 d box)

FIA—=IG
alcoho tent.”25%

TR Jse I
PRAP WS
F3I9AF 1 1.8L (erkift)

 Kuri Shochu

Dabada Hiburi

8L normal unsuke bottle

a gifted box)

TNA-IS 255
alcohol content

O Pt It

ZNE KR

TAIATI 5.4L (A
Kuri Shochu

Dabada Hiburi

5.4L la insuke bottle

(comir

TG 25
alcohol content




P9 75 )1 A R SR BB R L M F b o ROV TR 1T

E‘E’UCL(6&&37“5”%"lfcl’ilﬁ+(40,010)ﬁéfﬁﬂfii: ‘ IE] E + }ll j(il:}f( p) %@

1iny pasy

$o FIuIC I i v § 2 AL O R T R .

wn 11 1T} I1LO

5 The Shimanto River’s specialty “unrefined Kuri Shoc i &
o stored in ,thp underground tunnel cellars for l?mtur:\iiun. SRR AT BRI 2. U o KRR T — T,

o r 40,010 hours (called Shimanto time) of fermentation, $
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T:E:T i% Ej‘ E‘ \‘@ with the taste swelling and the richness increasing, 4751 (40,0100 i 6 9> 0
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;|: { the sake is delivered to you for the one treasured long-term storage. Hg E BROES OO R M BT A — > — # 5L 4k,
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tasting bottles to prioritize Far beyond the standard kuri shochu, as much as im I Har 0 Wﬁ;ﬁﬁ B0 0101 M ()
) 5] ) 5 (8] Ui 4
those who consider becoming the owners and would like to try out the liciousness f 2 /.S ches are used in this product. r¢ 1o lor ) o
‘ Limited item 7] z s are high quality ¢ s and koj > only. 00 be Viy ‘ ‘
able for this premium aged Kuri Shochu.
W +3A7Y 7R~ W +3A7Y 7 AY =7 : He ok g | nd 4 yoatEiapa ‘ ¥
APv 720ml (eisif) 7 @ 900ml (erkgif) AR 3 1Ea5t 0L me HWIde P b5 33 : i

7

FRUBRL 40,0108 (0474 8) : - RS 40,0108 (94571 B) a5+ KiE
HRhv 720m] ek )

Shimanto Mysterious Reserve y Shimanto Mysterious Reserve
. i EEL
900ml jar (comin eilliog) Shimanto ho
ion.~40,010 hours ¥ 720ml bottle
and 7 months) ¥ (coming with a gifted box)

FNaA—IN4 /335 ha =B 1T 3
alcohol content.” 3¢ alcohol content”35%




o ueE U S

Q
=
(0}
(e g
—~ AR nE L Z o8 g at i
. ; g KN Z AR X HE EQS £ 21
PU g | i T R o e O R 0 : : ‘ g ! DY X 2— ONVE- DRS¢ bt S

TAE DK % 90 1 THEHE U7 0§ ) % 2 — "N | ¢ : A / y Do Dabada Rose Dabada Rose Plum
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Ve oh pury sweet potato, im,well-blended
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liqueur with rose color
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Mutemuka : i sweetly ripen liqueur

Yuzu (citrus)
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Along with the closure of one of the local banks, we acquired the facilities as it You can experience from rice making without agricultural chemical cultivation
used to be and launched the se of this shochu bank. in the use of organic fertilizer and paper mulch,

/ Every year 500 jars of premium chestnut shochu with the extreme luxury of 75% all the way to sake making with the rice you grow.

chestnuts are carefully kept in the safe with the protection of a sturdy door. The trial ¢ ooms are for people to re-recognize the importance of nature.
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Kuri Shochu (deposit Shochu) chestnuts75%
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(500 jars each year limited)
(regular, 1-year depos ar deposit, 3-year deposit)

TIA—I4 /308
alcohol content.”30%
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Kuri Shochu Umanosuke chestnuts90% Limited LSl PV B O R L,

7NA-I5 /30 A large number of participants gather in the Shimanto River’s natural
alcohol content.”30% . 7 F 3 :

villages every year in search of high-quality sake making.

A raw sake original bottle with your name el on is born,

{IEWEBT | WWW4OO 1 Oshochu-bank,com the only one in the world, the only one for yourself.
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Mutemuka Mutentuka

AAREE 40%

Rt R (B RIOU (EER) BE 70—
TIA=NG 17.5/%

&

BRES 40%

B K(EE) KOV EEXR
TIA—IL5 16

HBABEE +3

>e milling rate~ 40%

material ~rice (domestic

.brewed aicohol

kome-koji (¢

kome-koji (domestic ric

alcohol content

alcohol content
Ke meter value

B S BRI
. 300m! || 720ml | 1.8L :

sake meter valt

pr————y
| 300mI
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Mutemuka Mutemuka
Ginjoshu
WXREE /55%
BME K (EE) KISC (EER) BE7 Va0
FNA—I5 1656
BABERE +3

i milling r.

material
kome-kaji ( | g 2 i 0 i(dom brewed alcohol

alcohol content
value /+3
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Mutemuka

Special pure rice sake

HWARSHE ./ 60%

FAHL K (E) K25 (EEX)
TNA-IG 1658
BAERE . +3

rice milling rate /60%
material /rice (domestic)
kome-koji (domestic rice)

alcohol content.”16.5%

sake met lue/+3
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contract farming grown wit B Toolife] CIHKRIERTR
Shimanto's land

s the

‘ooled or warmed
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Mutemuka

W — 78 B A (RiKE)
Mutemuka
Pure rice unrefined sake Sake press Ichiban gumi(pure rice)

= - 1 HARSE/70%

EAEL K (BE) KRS | A - | FAEL K (EE) RZHC (EER)
TIN5 /18.5F S 23 FNA-IP 185K
BAERE/+5 _ 4 BAEE -3
rice milling rate /7 ice milling rate./70%
material /rice (domestic) 5 material /rice (dome

kome-koji (domesti: K R i - 4 /
ohol content
ake meter value/ +5
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Mutemuka Mutemuka
Oni kara (honjozo) 4 | yonobori (honj6zo)

RSB/ T0% ‘
BEAEL K (BRE) RO (BEEX)  BE7/La— Rtk CRIOU(EER) BE7 V-0
TN /1855 3 - b FNA-S /1655
BAEE/+10 | BAERE.+3
Rice milling rate. /7 < rice milling rate /7
material /rice (domestic) material /rice (dom
kome-koji (domestic e),brewed alcohol % ¥ } + R 2 kome-koji (domestic rice) ,brewed alcohol
alcohol content.”18.5% : alcohol content/16.
ake meter value /+10 sake meter value./+3
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MUTEMUKA Co.,Ltd.
Taisho 452 Shimanto-cho Takaoka Kochi 786-0301
Toll-Free Number: 0120-400108

www.mutemuka.com
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