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Two types of ‘Tsuyahime Three Sisters’ posters for the exhibition.



Dear Buyers,

My name is Haruyuki Satou, the 6th generation owner of EAU DE VIE SHONAI, a sake 

brewery located in the Shonai region of Yamagata Prefecture, Japan.

This year marks our 150th anniversary. Since 1875, we have dedicated ourselves to 

brewing sake that expresses the true "Terroir" of our home—using only the pure 

subsoil water from Mt. Chokai and rice grown right here in the Shonai plains.

I am writing to you today to introduce a unique collection that challenges the 

conventions of sake brewing: The "Tsuyahime Three Sisters" (Three Sisters of 

Tsuyahime).

■ The Concept: Beyond "Sake Rice" While many premium sakes rely on "Sake Rice" 

(like Yamada Nishiki), we chose a different path. We focused on "Tsuyahime," Japan's 

premier table rice, which has achieved the highest "Special A" rank for 16 

consecutive years. We believed that the most delicious rice for eating would naturally 

create the most delicious sake.

However, brewing table rice is technically difficult. It took our 150 years of expertise 

to unlock its potential. The result is a sake with a profound savory depth (Umami) and 

sweetness that standard sake rice simply cannot achieve.



■ The Lineup: “The Three Sisters” We are the only brewery in Japan to offer these three distinct 

styles using Tsuyahime rice:

The Eldest Sister: Junmai Daiginjo PREMIUM

The World's First: We were the first to successfully craft a Junmai Daiginjo from Tsuyahime.

Provenance: Made 100% from the rice of Mr. Yuta Sato, winner of the "Governor's Award" for the best Tsuyahime in Japan.

Taste: Elegant, floral, and transparent. A perfect toast for special occasions.

The Second Sister: Junmai Sake

The Artisan: Brewed with rice from Mr. Kumada, a master of microbial farming.

Taste: Honest and robust. It pairs beautifully with a wide range of cuisines, enhancing the flavor of any meal.

The Youngest Sister: Junmai Nigori (Cloudy Sake)

The Only One: We are the only brewery in Japan producing a Nigori sake from Tsuyahime.

Taste: Fresh, textured, and delightfully sweet. It offers a unique mouthfeel that fascinates sake enthusiasts.

■ Why Partner With Us? Our "Tsuyahime" series offers a complete story of the Shonai Terroir. By offering these three 

bottles, you can propose a full "course" experience to your customers—from an aperitif (Daiginjo) to a main course pairing 

(Junmai), and finally a dessert drink (Nigori).

We would be honored to send you our portfolio and discuss how we can bring the taste of Shonai to your market.

Thank you for your time, and I look forward to the possibility of working together.

Sincerely,
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