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Geographical
Nagano Prefecture established the GI Nagano geographical indication standards to Indication
protect and to promote the region and the sake produced within it. These standards E&‘\I&ANO
aim to raise brand value within Japan, and to expand exports around the world.

YOMOYAMA NAGANO
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Nagano Sake Brewery Association’s biggest tasting event,
staged in four cities across Japan. The event features an

impressive lineup of sakes selected by each of Nagano’s 80

breweries. The event is called “Yomoyama” because that ' OMO 'AMA
expression means “telling various stories,” and at these events

you can enjoy tasting delicious sakes while hearing their stories NAGANO'E?

straight from the brewers themselves.
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NAGANO SAKE COUNTRY TOURISM Sake Brewery Stamp Rally E

Join the rally and visit participating breweries to get a taste of their unique environments, cultures,
and sakes in this Nagano Sake Country Tourism program. Use the QR code to download and print
the stamp sheet before you start. Send in your completed stamp sheet to receive a special prize!
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205-6 Nishibanba, Nagano City, 380-0921
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Mountains of Difference
Nurtured in the Valleys

Nagano runs 120km east to west and 212km north to south, with sake breweries
situated from 300m to nearly 1000m in elevation. Each mountain valley harbors
its own unique climate, water quality, local customs, dialect, and food culture.
This diversity is what defines the character of Nagano sake. The prefecture
boasts 80 sake breweries—the second-highest number in Japan—and each
brewery aims for its own special style and taste.
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Mountain Toughness Instills
The Spirit of Craftmanship

Along with the beautiful yet severe mountain environment, what makes Nagano
Prefecture a fermentation kingdom are its hard-working crafts people.
Struggling for generations with limited arable land and unforgiving winters
has instilled the spirit of craftsmanship deeply into the blood of the people
here. Not only have they learned to harness the power of organisms invisible to
the naked eye, they always strive to sharpen their skills even more.
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Mountain Blessings Nurture
The Fermentation Kingdom

Snowmelt from 3000-meter mountains absorbs the character of each mountain
as it flows beneath the forest. In summer, it feeds the rice fields, and along with
the highland warm days and cold nights, it cultivates superior sake rice. In
winter, it provides the brewing water that combines with the deep cold to create
finely crafted sake. Nagano’s many artisans use the power of microbes to
ferment not only sake but also wine, miso, soy sauce, pickles, cheese, and more.
Truly a mountain-born Fermentation Kingdom.

HOE

¢

HHRE

oo T 9



Amakazariya

Breweries & Mountains

Tak
Shiroumadake Tog:
Higashiyama
Karamatsudake Ichiya
Goryudake
. : 2
Kashimayarigatake s®
igatake Sl
1gatake @

S

=
&
Harinokidake $ @® . fva -
§ (22} < Hijiriyam
=

Eboshidake Kitaazumi
Noguchigorodake Area
Mitsumata
rengc R Tsubakurodake@
Sugorokudake
Otenshodake
Yarigatake "
Jyonendake ?-E
Hotakadake Chogatake
Yakedake a}l"‘r @@ @®@ :
Kasumizawadake e @
Matsumoto
Area
Norikuradake @ @ @
Hachimoriyama 69
T @
@ L 63
65.64
Suwa
Area 70
\
é‘é‘
§ @ Kyogatake @
Ontakesan °§
Kiso @ S
Area ) &
@ Kisokomagatake @
%)
Q Houkendake
~ .
Takataruyama < I ng'l ida
rea
~ Utsugidake @
e’ >
@"’“ @ 5 Minamikomagatake
§ Nenjyodake
Nagisodake Surikogiyama
Kazakoshiyama
Hagedake
¢
b/
§
&
Enasan
Teka
Kumabushiyama

Chausuyama



