
Sake Tasting Experience with the Miyake Brewery Owner

◇Plan （14:00～16：00）

Sake tasting: Compare five varieties of sake

Tour of the wooden warehouse (former brewery)

Field Tour

※With commentary by the seventh-generation brewer.

◇Minimum and Maximum Participants

1people-5people

◇Operating Period April-October

◇Price (tax included) 110,000JPY (Group Unit)

【Contact】

Miyake Sake Brewery 

TEL. 0790-49-0003

https://www.miyake1819.com/
  
  
  

【概要】5種類の日本酒飲み比べ。7代目蔵元の三宅文佳による解説付き。
築200年の木造蔵（旧製造場）を見学の後、原材料である山田錦を育て
る圃場を散策。お土産として、日本酒とオリジナルグッズをつけています。

【時間】日本酒飲み比べの時間はおよそ１時間、木造蔵見学におよそ0.5
時間、圃場散策およそ0.5時間です。所要時間約２時間～２時間30分。

【体験】飲み比べのときには、限定酒を含め蔵秘蔵の酒を提供予定。旧蔵
見学は、通常は案内しないエリアまで行くことができます。圃場見学時は、
蔵元がご案内します。

【飲食】日本酒飲み比べとのきに、5種類の日本酒と、仕込み水を提供。
酒粕や、米麹などの副産物も試食できます。

【その他】7代目蔵元によるガイド有り。

[Summary] Tasting of five different 
types of sake, with commentary by 
Ayaka MIYAKE, the seventh-
generation brewery owner. After 
visiting the 200-year-old wooden 
warehouse (a former brewery), you will 
take a walk through the fields where 
Yamada-Nishiki, the raw material for 
sake, is grown. Sake and original 
merchandise are included as souvenirs.

[Time] Sake tasting: Approximately 1 
hour / Wooden brewery tour: 
Approximately 30 minutes / Field walk: 
Approximately 30 minutes / Total 
duration: About 2 to 2.5 hours

[Experience] During the sake tasting, 
limited-edition sake and the brewery's 
exclusive selections will be served. The 
former brewery tour includes areas that 
is usually closed to visitors.. During the 
field walk, the brewery owner will guide 
you.

[Food & Beverage] Five kinds of sake 
and brewing water will be provided 
during the sake tasting. You will also 
have the opportunity to taste sake lees 
and by-products such as rice malt. 
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