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Sawa no Tsuru was established in 1717 at the Land of Nishigo, one of the five places in Nada Gogo.
It is the year under the rule of the 8th Shogun, Tokugawa Yoshimune, who ordered Ookaechizen to serve as

Edomachi’s Magistrate. 290 years since then, we have succeeded the sake culture, keeping committed to high-

grade sake and focusing on the creation of new sake cultures.

Our “Sawa no Tsuru Deluxe” has been exported to America even prior to the World War II, and its unchanging
taste and design has been favored since then. Sawa no Tsuru is known to be made at Japan’s greatest refined
sake production area called “Hyogo prefecture Kobe city Nada-ku Nishigo,” near the coastlands. The open sea
is fit for sake production, where the neighboring districts are Rokkosan’s (mountain) natural water, “Miyamizu,”
and “Yamada Nishiki,” which is popular for its raw rice that is ideal for brewing. Thanks to “Miyamizu,” Sawa no
Tsuru’s sake is attributed to its powerful and distinct flavor.
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Closing (work) Song
The sun shines at the end of this mountain. My workload piles like a small hill.
When the sun sets, Lturn the lights on. When | get close to my wife who is
waiting for me;" I will finish my work. When we are done, let's drink the sake
we've long awaited for.
My, what a wonderful result!
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Sawa no Tsuru
Deluxe
Jyunmaishu,
15.5% Alcohol,
720 ml
You can enjoy its
tender taste and

mild rice flavor.
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This song was sung by the workers before everyone’s much anticipated lunch and dinnertime. They sung about the thoughts of their
distant wives and wishes to quickly finish work and drink the sake. Not only was it sung to enliven up their duties, but it also served

as a way of keeping track of the time since there were no clocks back then.
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Sawa no Tsuru Products
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Jyunmai DaiGinjyou Zuichou E )
16.5% Alcohol, 1800ml g

This fruity and sharp flavoring is made by refining
Yamada Nishiki to 47%. It is recommended to drink
this cold. It is suitable as an aperitif as well, and goes
well with sushi.
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18-19% Alcohol, 150ml / 720ml

Not a drop of water has been added in manufacturing
this product, so its powerful taste is worth trying. It

is recommended drinking this on the rocks. It goes
superb with Yakitori or cooking that is seasoned finely.
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The Origin of the name: Sawa no Tsuru
In Japanese, “Sawa no Tsuru” literally means “Crane of the
Swamp.” Once upon a time, a deity named Yamatohime no Mikoto
came to worship the Sun Goddess, Amaterasu Oomikami, at the
Izawa swamp. She repeatedly heard a bird’s cry and was curious
as to where it was coming from. She found a pure white crane
singing and holding an abundant ear of rice. Yamatohime no
Mikoto was deeply moved by the crane who had made a rice field
and respectfully offered it to the god. She ordered another deity,
Isawatomi no Kami, to brew sake out of that ear of rice, and this
was the first time sake was presented to the gods. She named the
crane Ootoshi no Kami, the god of five grains, and cherished him.

In Japan, swamps hold a positive image. They exist as an
oasis for plants and animals that bathe in sunlight in the moist
environment.

We sincerely hope that people’s spirits will be guided into this

RODBDLERBDE R

ROMDE &I,
RGO « REAAZFHFICBIRY LIZLE ## (0WED) D

RTLEVICKDES EBHMCATDT, WELLL o TR
& (RFLUVHDHTL) BEDHEFDETRIZTRIAH,
Lo aBBBTcODICK ST RREZS DABDSBNTNED%Z
ROFTe, KBTI OBZAES TRANFR FHADBHRR) Z
£L5DD RS RLAIZRERE, FREREEF (WEDLAHD
HR) IKFCTEDORRDOBZRIE, MO TARICHRIE£D
tidic, ZOBEXRA (BBLLOMH=ZKDIF) LFA
Ti¥ic Uiz

EVSFRDE (FHATLRALREZHEINTVIANE) D&
FHRADRTHNIHREZEFNTED) BRICES>TVET,

ZLT MR BERVEBREAGZET, FEPHHICL ST

A2@ZABATVATHD, AVZBISTIFETEHDEYT.

M) NEDXS5EREHFH, Bohd, TR {L2R

T ADSBHTDESERODEFAFEN, LOBRNBERADS

kind of rich world by imagining a crane resting its wings at a swamp nTRY.
and flying again.
Yamada Nishiki no Sato Jitsuraku, — SawanoT. gura 181
14.5% Alcohol , 300ml / 720ml / 1800ml & Jyunmaishu, 13—15%3Aurlcuosakahol

Out of all the Japanese sakes, there are only a few types of

sake during ancient times, established during the Edo
Period. This sake contains the rich, plentiful taste of rice.
Drinking it warm is recommended. The sake rice that is use

\ “Yamada Nishiki.”
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Reintroduction!

Sake Container Dedicated to Brewery Workers.
Once launched in 1979, the Jyunmaishu container has now returned!
The packaging is identical to the ones that were formerly produced,
which incorporate the image of the old brewery. At Sawa no Tsuru,
there is a museum which displays an old brewery that resembles this
packaging.

In those days, there was no relying on machines, and moreover,
sake brewing was unimaginably rough for it was constantly brewed
day and night. It was so tough it was almost as if you were dealing
with a living thing. Engineers had to wake up every hour to check on
the condition of mash, or sometimes wash the rice with their bare feet
using water from Rokkosan (mountain), called “Rokko Oroshi” in the
cold wind.

It is said that for Tanbatouiji, the top ranked engineers at the
brewery at the time, this harsh preparation was actually so enjoyable
that they sang a “Sake Brewing Song” while working. The lyrics
are mainly thoughts of their family in their faraway hometowns and
prayers for the sake’s success.

Even though sake brewing relies on machines today, this sake
container is made with deep devotion to those engineers who had

such passion for sake brewing.
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sake made by Kimoto Tsukuri, which is a process of making

\ comes from the best production sector from the king of rice,

Brewed with 100% Sake brewing Japan origin raw
rice and Rokkousan’s “Miyamizu.” It has a clear
taste and is easy to drink. Its characteristic is its
mild aftertaste which is compatible with any type of
cuisine.
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shimoto Trading Co., Ltd.

Santa Fe Springs, CA 90670



