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In Japanese mythology, the land of Ise is closely associated with Yamato-hime-no-Mikoto and the sun goddess Amaterasu Omikami, who is said to have
chosen the region as her eternal resting place. After journeying across the land, Yamato-hime-no-Mikoto arrived in Ise, where Amaterasu proclaimed: “Ise
isaland where waves from a distant, eternal ideal realm rise and fall again and again. Itis also a land of beauty and abundant blessings. | choose to remain
here.” Since then, Ise has been revered as the sacred and everlasting dwelling place of the gods, becoming a spiritual home in the hearts of the Japanese
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people. At the Outer Shrine of Ise Grand Shrine, Toyouke Omikami has been enshrined for centuries, and sacred offerings have been presented to the

gods every morning and evening through the Higoto Asayd Omikésai Shinto ritual. For more than 1,500 years, rice, sake, and gifts from the sea have been
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preserved as essential offerings in this unbroken spiritual tradition. =N E
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“Mie Sake: A Premier Culinary Destination” is a cultural designation that represents the region’ s abundant natural environment, timeless history,
and rigorous commitment to quality. Built on these three pillars, Mie’ s sake offers a truly distinctive flavor experience that connects the hearts of

visitors with the wider world through sake and Japan’ s rich cultural heritage.lts visual identity is inspired by noshi-awabi, once offered at Ise

Grand Shrine, and features the traditional tabane-noshi pattern, long regarded as a symbol of good fortune in Japanese culture.
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Mie sake is safeguarded by a dual quality certification system, including the Japanese Geographical Indication (GI) “Mie’
designation for alcoholic beverages and the prefecture’ s proprietary “Mie Heritage” standard. Overseen by organizations centered
on the Mie Prefectural Sake Brewers Association, these programs uphold rigorous standards through certification, evaluation, and

labeling management, ensuring that Mie’ s distinctive flavors and cultural value are recognized and trusted both in Japan and

internationally.
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Mie's rich culinary heritage, sake culture, and traditional ceramics form the foundation of its

distinctive craftsmanship. By enjoying local cuisine and sake alongside Yokkaichi Banko ware and

Iga ware, visitors can fully experience the depth and charm of Mie’ s unique cultural identity.
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Mie Sake, Paired with Select Ingredients

Sake and cuisine elevate one another, bringing out their fullest flavors.

Sake brewed in Mie pairs beautifully with the region’s select ingredients.
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Uzume Sparkling pairs beautifully with rich, creamy oysters, its gentle
sweetness and fine bubbles layering each bite with deep umami.

Meanwhile, Gizaemon Junmai Ginjo’ s crisp, dry finish refreshes the

palate, clears lingering flavors, and invites you to savor every bite.
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Kagura Tokubetsu Junmai Namazake brightens savory lobster dishes with
fresh, lactic notes that bring balance and clarity to each bite. In contrast,
Okagesama Junmai Daiginjo’ s full-bodied umami complements the lobster’ s
depth, extending the finish and enhancing its lingering flavor.
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Tenyurin Tokubetsu Junmai enhances abalone and fugu dishes with gradually
unfolding umami, refining their delicate flavors with elegant restraint, while

Fukuwagura Junmai Daiginjo offers a floral aroma and smooth mouthfeel that
harmonize beautifully with the rich, rounded character of Musubi no Kami rice.
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Matsusaka Beef Tokubetsu Junmai enhances premium beef dishes with a
vibrant, subtly spicy aroma that lifts umami and sweetness, creating a light,
lively finish, while Kankobai Junmai Ginjo Yamada Nishiki adds deep umami
and a silky texture, harmonizing beautifully with the richness of the meat.
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Mie Sake Brewery Map

Mie Prefecture, known for its abundant natural
environment and long history, has cultivated a vibrant
Japanese sake-brewing tradition and a distinctive

local food culture over generations.
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Discover Mie Sake by Flavor Profile

Sake brewed by Mie’ s artisans has earned high praise in competitions
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both in Japan and abroad, drawing growing attention to the region’s

exceptional quality in recent years.
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