Doburokuis the root of_Japanese sake.

Doburoku Festival 2023
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Doburoku Festival 2023

What is the root of Japanese sake, “Doburoku”?

“Doburoku” has a long history. In the Asuka-Nara period
(710-749), there was a custom of offering “white nigorizake
made from rice” to the gods in prayer for farming and to
express gratitude for the harvest. This sake was called
“doburoku’”.
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How is it different from Japanese sake?

Sake is made by separating the alcoholic
fermentation of the unrefined sake liquor
(moromi) into solid (sake lees) and liquid
(sake). Sake that does not undergo this
process is called “doburoku”
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Naturally cultivated rice grown in Noto's Satoyama
and Satoumi area, which has been certified as a
World Agricultural Heritage Site.

Water and rice are the most important factors in doburoku
production. We use pure water flowing from the Sekidosan
(664m) mountain range, and we use natural farming methods
that do not use chemical fertilizers or pesticides for the sake rice
and Koshihikari malt, and we dry the rice in the sun.

HERRFEEREDRENELEE|T
fE3 BAMIEX
ERBGEYTAREDEKER, B
Bl (564m) LIFR» 5RO H5ES
PEAEREN, BX HEOIZEDY
HAESIER ORI A ED L VAR
ECBHRERAFLLTVET,

Doburoku Special Zone Nakanoto Town

Nakanoto Town has long been a very green area with
doburoku. Of the approximately 80,000 shrines in Japan, only
about 30 are licensed to produce doburoku. Three of these
shrines (Amehikagehime Shrine, Notohime Shrine, and
Notobe Shrine) are located in Nakanoto Town. These shrines
have been brewing "doburoku" for Shinto rituals since before
the feudalistic period. Today these shrines continue to carry
on this history and tradition with permission from the National
Tax Administration.
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Doburoku Shrine in Nakanoto Town,
where “doburoku” is brewed for Shinto rituals.
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Notobe Shrine

Notohime Shrine

Amehikagehime Shrine
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Free shuttle bus information
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Departure bus 172 0{E (/1 X)
Wakura Onsen Festival Hall Amehikagehime Shrine
Departure 15:30 m Arrival 16:10
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Returnbus BYO{E (/3X)

Amehikagehime Shrine
Departure 17:00
KA 17:005

Wakura Onsen Festival Hall
Arrival 18:00
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