
Nakazawa Sake Brewery ～ Odawara

Overview

With nearly 200 years of history, Nakazawa Sake Brewery uses natural 
yeast discovered in the locally grown Kawazu cherry trees and yeast 
that goes back 100 years and is found nowhere else.
During the private guided brewery tour, you learn about the special 
yeasts the brewery uses and how yeasts affect sake tastes.

Sales points

• Members of the owner's family privately guide you around the 200-
year-old brewery.

• You can enjoy selection of special sake with different yeasts.

General information

■Contact: Kanagawa DMO
■Business hours: 9:00-17:00
■Homepage: https://www.matsumidori.jp/
■Phone: 045-681-0007
■Email: product@kanagawa-kankou.or.jp

Individual・groupTour type

Sake loversTarget

12,000 yen/pax
(Exclusive program for travel trade)

Sales price

Tasting ・ Guide fee (Japanese/English)Includes

Nakazawa Sake Brewery
Kanagawa-ken, Ashigara-Kami-gun, 
Matsuda-machi, Matsudasouryoo 1875

Meeting point

5 min walk from Matsuda/Shin Matsuda St.Directions

Up to 1 week priorReservation deadline

May - OctReservation period

1.5 hrs
Time required・Start 
time

1-10 pax (min/max)Group size

Guided tour is privatePrivate

EN □CN □KR □Other:Languages

YesGuide provided?
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