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Traditional knowledge 
and skills of sake-making 

with koji mold in Japan

FEATURES

Above left: Sake breweries line the bank of the diversion of Uji River (commonly known as Horikawa) in Fushimi Ward in Kyoto City.
Above right: The Dewazakura Sake Brewery in Yamagata Prefecture tour also includes the rare opportunity of meeting a toji (brew 
master) experience.    
Below left: Production area in a Satsuma Shochu distillery lined with large earthenware vessels.    
Below right: An example of mirin used in cooking.
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TRADITIONAL KNOWLEDGE AND SKILLS OF SAKE-MAKING WITH KOJI MOLD IN JAPAN
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TRADITIONAL MIRIN
(KOKONOE MIRIN Co., Ltd.)
Hekinan City, Aichi Prefecture

p14

SAKE FROM 
YAMAGATA 
PREFECTURE
(Dewazakura Sake Brewery Co., Ltd)
Tendo City, Yamagata Prefecture

p16
FUSHIMI'S SAKE
(Gekkeikan Sake Company, 
Limited)
Kyoto City, Kyoto Prefecture

p18 NADA'S SAKE
Kobe City, Hyogo Prefecture

p22
SATSUMA SHOCHU
(Satsuma Shuzo Company)
Makurazaki City, Kagoshima Prefecture

p24
OKINAWA'S AWAMORI
(Zuisen Distillery Co., Ltd.)
Naha City, Okinawa Prefecture

p20
SAKE OF SAIJO
(Fukubijin Shuzo Co., Ltd.)
Higashihiroshima City, 
Hiroshima Prefecture

Hokkaido

Honshu

Kyushu

Shikoku

I n  December 2024, “Traditional knowl-
edge and skills of sake-making with koji 
mold in Japan” was inscribed on the 
Representative List of the Intangible 

Cultural Heritage of Humanity, as proposed by 
the Government of Japan to UNESCO. Sake is an 
alcoholic beverage made from grains mostly rice, 
koji and water, these are deeply rooted in Japanese 
culture. The skills of sake-making whose original 
forms were established more than 500 years ago 
share the characteristic of using koji. But they 
have developed differently depending on the cli-
mate and land of various parts of Japan, being 
passed down to produce nihonshu (brewed liquor), 
shochu or awamori (distilled liquors), and mirin 

(sweet sake used for seasoning). This month’s 
HIGHLIGHTING Japan features an interview with 
TOKURA Shunichi, Commissioner, Agency for 
Cultural Affairs, about the details leading up to 
and the significance of Japan’s traditional knowl-
edge and skills of sake-making being inscribed on 
the Representative List of the Intangible Cultural 
Heritage of Humanity, as well as its appeal and 
future development. This issue also introduces 
several related topics, including: sake-making in 
famous sake breweries around Japan; the mak-
ing of distilled sake such as shochu in Kagoshima 
Prefecture and awamori in Okinawa Prefecture; 
and the history and characteristics of traditional 
mirin.




