
Ocean View Café nanahime

At the back of the Former Miyazaki Sake 

Brewery, on the second floor, you ll 

find Nanahime, a café with a beautiful 

ocean view. Here, you can enjoy delicious 

curry while taking in the scenic view of the 

sea.

nanahime

Why not visit the Former Miyazaki Sake 

Brewery and experience the atmosphere 

of traditional Japan?



Fermentation Tank

Steamed rice, koji, water, and yeast 

are combined and fermented.

Koshiki (Traditional Rice Steamer)

This equipment was used to steam sake rice. The 

steamed rice was then used to make koji and to 

prepare the mash for sake brewing.

Sake Barrels and Handcart

In the past, sake barrels were wrapped in straw for 

protection and transported by handcart. This exhibit 

introduces both traditional sake brewing and the 

distribution of sake in Japan.


