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Sake Breweries Festival in.Kozaki

During the Edo Period, Kozaki flourished as: a brewing center that made full-use of local rice,

soybeans, and:.the sweet waters of the Tone River. During

town; and the numeraus shops that lined the streets near:the riverbank were filled with shoppers: The
Sake: Breweries Festival in Kozaki is heldin mid-March of each year when the new stock of sake'is
dué to come out.“On this day, visitors to the town can experience a din and bustle that rivals that of
the glory days especially in the areas around the two remalmng breweries,*Nabedana and Terada
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Brewery tours
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Oiran Dochu, Procession of the
Courtesans
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Fermented foods and fresh vegetables
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Stage events
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Jinyu Kura Matsuri at Nabedana
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(DA popular brewery that contains many types of sake @®@Visitors
can enjoy stage performances in a lounge area. @Visitors can buy
packs of sake lees. ®Visitors can try different types of sake rice wine.

Okura Festa at Terada Honke

j: I
~FHARFEK
a2 s
Bt T AY
WMEMEEXEN, EEFSDO“FOUOSMTAA” TH

RBEN—ZDRVICDEN ZL2ENRRPHARES &
1100 PP HIE, REOEH, S ICHE D BRI TT,

TORTXND
EEBWVWE B
2EIBERA
VEEDE D
ENBEdgE
FELEg T
7ot
2EEIC-D
ZEBEE$
EMED £ IS
AFEICh I A

E—
—

s 5 E £ @
#l<LHEG P BE
LN | BT
485K W YA A
HERKXE xR
BbEER PV IR
TP TH 30 b

FHEFX R
TEEN =B
VFIC & T % A
b D A =X

BEE@AMKO &E%%
WEEETR CF bR W =
sy BEH X% 0 E
T _3 EAA FUEE=
5% < HM®E nE EEO
1Bl HREOD I3 &2
ﬁ@% 1 »eTiE
j(jg E%g /L,\/L,\Li

(DHere you can see how sake is traditionally brewed. @There are
performances of many genres of music. @There are also cooking
demonstrations using fermented foods. @®Foot bath using the heat
from fermenting microorganisms ®Tasting of “junmai-shu,” pure rice
wine ®Sales of “doburoku,” an unrefined sake



