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Only one sake brewery in Sakai

From 1899
We develop history and tradition of Sakai and making sake from
our heart with committed hand-made.




About RIKYU GURA

Founded in 1899, it is located in Sakai City between Kansai International Airport and Osaka
City. Local traditional industries such as knives and bicycles are world-famous. It is also the
location of the only World Cultural Heritage monument in Osaka Prefecture, the Mausoleum of
Emperor Nintoku. The sake brand is named after Sen no Rikyu, the founder of Japanese tea
ceremony who was born in Sakai City. It uses the sake brewery rice Yamada Nishiki in the
special area A of Hyogo Prefecture and the spring water of Osaka Prefecture's Shimo Kongo
Mountain. It is a high-value sake with a specific name that is handcrafted in small batches.
While inheriting and developing traditional Japanese sake brewing techniques, we continue to
develop and produce new products. The matcha series liqueur with Japanese characteristics
and the micro-foam liqueur that goes well with wagyu dishes have received high praise at
home and abroad.
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B Awards

the IWC Silver Award for two consecutive years in 2021 and 2022

the Gold Award of the National New Sake Appraisal Conference in 2021

the Gold Award of the Osaka National Taxation Bureau Sake Appraisal Conference in 2022
the highest gold medal of the All-Japan Sake Cup Awards in 2023.
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MOZU Junmai Ginjo
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2 W Alc.:16% Sweet | SNYNIONNIC I/ I IY v
M Rice polishing ratio: 60%
; f W SMV: 0 Volume 720ml
HER B Ingredients: Rice, Rice Koji bottle/1case 12
B Rice: Yamada-Nishiki (Hyogo Pref) JANcode  |4589621531071

MOZU is a sake named after the name of Sakai, or the prefectural bird “Mozu”.
It boasts a notably rich, banana-like aroma, accompanied by a gentle sweet-
ness and a robust acidity in its flavor profile. The box is designed to explain the
history of sake and how it is made in both Japanese and English, making it easy
to understand the depth and excellence of sake.
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Sennorikyu Hachidanjikomi Kanrakushu Junmai Daiginjo
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ﬁ i m Alc.i16% S IR
M Rice polishing ratio:40%
B SMV:-30 (Sweet) Volume 720ml
B Ingredients:Rice,Rice Koji bottle/1case 3
B Rice:Yamada-Nishiki(Hyogo Pref) JANcode | 4589621531231
@ Junmai Daiginjo Shu(“pure rice” sake) which is using 100% of Yamada-Nishi-
= ki(Hyogo Pre.) polished down to 40%.
* Worthy of a special mention is eight-step preparation for fermentation mash

despite three-step preparation normally. There is no brewery that makes sake

-g.ﬂ. with the method.

E?j Surprisingly, a tremendous match for meat dishes, and Chinese foods.
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Myo-cha Liqueur
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m Alc.:8% [Matchal
® Main Ingredients Volume 500m|

Sake (Domestic Product), Sugar, 100% bottle/1case 12

Matcha/Sakura matcha/Hojicha

Natural Ingredients etc. JANcode. |4583621539244
Inspired by Sen no Rikyu, a tea master from Sakai, where the
brewery is located, Myo-cha is based on “Sennorikyu”, a sake
named after him, and blended with Japanese tea he loved. [Sakura Matchal
Myo-cha is a botanical liqueur that goes beyond the limits of Volume 500ml
traditional Japanese sake producing an exquisite deep flavor. bottle/1case 12
When you drink once, the elegant sweetness, slight bitterness JANcode | 4589621539428
and rich aroma spread throughout your mouth.
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Straight On the rock With milk With soda




WAGYU SANKA Sparkling Liqueur
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¢ m Alc.:12% Volume 250ml
. -»p m Main Ingredients bottle/1case 24
L Sake (Domestic Product), Bitter
Orange Juice, Sakura Flavor, JAN code ik 55 ey

Carbon Dioxide etc.

Wagyu Sanka means “praise the Wagyu beef”. It is
a sparkling liqueur made by mixing the best ratio
of sake with carbonated water and subtly
flavored with orange citrus juice and cherry blos-
som flavor. You can enjoy the best marriage with
Wagyu such as steak BBQ style, Sukiyaki etc.
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