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We received overwhelming
support in crowdfunding
and commercialized this.

Golden SAKE drinking
with a wine glass
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Fruity taste and mellow scent are like Chardonnay!
It is a new sake that we have spent 13 years in development.
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It has beautiful gold color because it is made from ancient Japanese red rice and green
rice without using sake rice. We were particular with not only taste but also color and
flavor which took us 13 years to complete. It has a refreshing acidity like fruit wine, and
the refreshing sweetness is like Chardonnay wine.It is an innovative product that created
a new field called "ANCIENT RICE WINE".
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| MY ME Golden Pure rice sake
Contents : 720 ml ,200 ml
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I MY ME Strawberry sake

Luxury liqueur based on "I MY ME". We use brand
strawberry, "Tochiotome", because of the sweetness
peculiar to Japanese strawberries, it is very popular
with women.

Contents : 720ml, 200ml
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720ml / 200ml

Junmai Ginjo Mongai Fushutsu55

It is a popular pure rice ginjoshu that is consumed mostly in
Tochigi Prefecture where sake brewers are.The taste is
smooth and aftertaste is refreshing, so it is also suitable for
sake drunk during the meal.

Contents : 720ml, 200ml
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| MY ME Golden Pure Rice
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Results of sales/awards
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[Sales results]
Crowdfunding
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[Domestic sales)

Direct sale place, liquor store,
department store
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[History of awards/Media]

2017 Tochigi Design Award
Excellence Award

2017 Nikkei Newspaper - Yomiuri
Newspaper

Many media achievements such as
dancyu
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[Overseas sales)
Started shipping to Taiwan from 2018

vl

Company Outline
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Nishibori Shuzo Co.,Ltd. (Oyama city, Tochigi, Japan)
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It is a brewery that has a tradition of 147 years of history and innovation.

Nishibori Shuzo is a brewery designated as a National Registered Tangible Cultural
Property established in 1872. Including local sake "Mongai Fushutsu" brand of local
production for local consumption of Tochigi, we are developing Japan's first
patented "transparent bottle brew" "CLEAR BREW" and "I MY ME", an ancient
rice pure rice liquor. We challenge "unforgettable" sake making with flexible ideas
and research according to the times. At the same time, in order to develop the sake
culture, we will focus on disseminating and spreading it in order to pass on to the
next generation.

2017 "I MY ME Gold Pure rice sake" sales start

2017 Wine Glass Award for Good Sake Award "Best Gold Award" "Gold Award"
2018 IWC 2018 competition recommended sake (Commended Award)

2019 Japan Sake Award Gold Prize

https://nishiborisyuzo.com




