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No.

Ishizuka Sake Brewery Co.,Ltd.

# ● # # ● # #

# # # #

# # # #

# ● #

# # # # #

# # # #

# # # ●

# ● # #

# ● # ● # ● # ●

#

Target country

Any country

Target buyer

Import distributor Retailer Restaurant and hotel Cross-border EC operator

Certifications (e.g. ISO, HACCP, GAP)

Ever since days of yore, we have brewed sake via the “four-stage sticky rice mashing process”, unlike almost all

other sake breweries. Sake made like this, which tastes richer and stronger than usual, is classed as rich-dry sake.

We are proud of this product developed over the century since our founding. Given that our small brewery

precludes mass production, our products may be hard for those of you living further away to obtain. However, we

would like to continue striving to brew sake to the best of our ability while remaining true to the will of our pioneer.

Others

Halal Others

T/T L/C Others ask

Payment terms

GAP
Organic

certification

Trade form

Company Profile

Company outline

ISO22000 EU-HACCP

Address

1820-2,  Okanomachi, Takayanagi-cho, Kashiwazaki-city, 945-1502, Niigata

U.S.-HACCP other kinds of HACCPISO9001

107

Main products

Services / Others

Kashi(cake and

confectioneries)

Company website

www.himenoi.com/

Year founded Capital fund Number of employees

1912

Manufacturing Retail

Industry sector

10～50 million yen

Wholesale

～ 20 employees

Trading

Alcoholic beverages

(except medicine)

Other foods and

processed foods

Rice and Cereal

processed goods

Vegetables, Fruits and

Processed vegetables

and Processed fruits

Meat(fresh),

Meat(prepared)

Seasonigs and soups Prepared foods

Sea foods and Processed

sea foods

Non-alcoholic beverages

No experience of export within 5 years

Direct trade Indirect trade Others ask

Export experience Exporting countries


