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

BHRZADH7 T
nanahime

|IBE &=
T936-0063
2R BIIHES
BT1860

BEES 076-476-9200 (BINITHEAXGRE)

7o€A SHLOREXRFFHFERIIRLSES205
=G EFERRIIRD S5 €S 55

TEBROETE Hh 3 ISR EE

ICIT>THEEAD?

Why not visit the Former Miyazaki Sake
Brewery and experience the atmosphere
of traditional Japan?
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Former Miyazaki Sake Brewery was founded in 1875, when

Miyazaki family bought the building and started brewing sake. As one of
Namerikawa City’s historic breweries, it produced Japanese sake for
many years and was loved by the local community. Today, it i

as a Registered Tangible Cultural Property of Japan. Visitors
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Koshiki (Traditional Rice Steamer)
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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.

the

s preserved
can

explore the traditional brewing equipment and learn about the history, 8% ¥

techniques, and culture of sake making.
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! Inthe past, sake barrels were wrapped in straw for

| introduces both traditional sake brewing and the
- distribution of sake in Japan.
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protection and transported by handcart. This exhibit

Fermentation Tank
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Steamed rice, koji, water, and yeast
are combined and fermented.
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