Izumibashi Sake Brewery (Tour & tasting: Brewery Building access) ~ Ebina

General information

mContact: Kanagawa DMO
mBusiness hours: 9:00-17:00

mHomepage: https://www.kanagawa-kankou.or.jp/
mPhone: 045-681-0007

mEmail: product@kanagawa-kankou.or.jp

Individual/Group

Sake Lovers
Interactive/creative cultural experiences

Wholesale: 31,000yen/group (1~ 10pax)
3,100yen/pax (11~24pax)
plus 2,000yen/pax for Shopping voucher
Suggested Retail: 35,000yen (1~ 10pax)
*Christopher Hughes English Guide (option,
available only in the afternoon): 27,000yen

Wholesale Price

Overview

Guide by brewery staff (in Japanese), Sake

Discover the art of sake at Izumibashi Sake Brewery, where the craft begins Sampling, Snacks, shopping voucher

with growing their own rice. Guided by the belief that “sake brewing starts in
the fields,” brewers and staff will lead you through the rice paddies and
brewery grounds, sharing their insights and passion.

The experience includes a video seminar, sake tasting, and shopping
voucher of brewery store. Please note that this tour does not include access
to the brewery building itself.

An optional English-speaking guide—Mr. Christopher Hughes, a certified
WSET Sake Educator and brewery advisor—is available only in the
AFTERNOON for an additional fee.

5-5-1, Shimoimaizumi, Ebina-shi, Kanagawa

20-25-minute walk from Ebina Station, or 5
minutes by taxi
*Tourist bus is not accessible to the brewery

From 6 months to 2 weeks prior

Year-round (except Feb and December)
Sales points

Time required - Start
time

120 min. start time: 10:30 or 13:30
-A seminar using video is included, allowing for a deeper understanding of
the sake-making process.

-The tour offers a sensory experience that conveys the story behind
Izumibashi’s sake and their daily dedication to craftsmanship.

-Includes five 30ml sake tastings paired with light snacks.

-Sake you enjoy during the tour is available for purchase on-site.

-Enjoy shopping with shopping voucher at brewery store.

1~24pax
Private only

oEN oCN oKR oOther:

Yes (in Japanese)



Izumibashi Sake Brewery (Brewery tour & tasting:

Overview

Discover the art of sake at Izumibashi Sake Brewery, where the craft begins
with growing their own rice. Guided by the belief that “sake brewing starts in
the fields,” brewers and staff will lead you through the rice paddies, brewery
grounds, and inside the brewery itself, sharing their insights and
passion.The experience includes a video seminar, sake tasting, and
shopping voucher of brewery store.

An optional English-speaking guide—Mr. Christopher Hughes, a certified
WSET Sake Educator and brewery advisor—is available in the
AFTERNOON for an additional fee.

Sales points

-A seminar using video is included, allowing for a deeper understanding of
the sake-making process.

-The tour offers a sensory experience that conveys the story behind
Izumibashi’s sake and their daily dedication to craftsmanship.

-Includes five 30ml sake tastings paired with light snacks.

-Sake you enjoy during the tour is available for purchase on-site.

-Enjoy shopping with shopping voucher at brewery store.

Brewery Building access) ~ Ebina

General information

mContact: Kanagawa DMO
mBusiness hours: 9:00-17:00

mHomepage: https://www.kanagawa-kankou.or.jp/
mPhone: 045-681-0007

mEmail: product@kanagawa-kankou.or.jp

Tour type Individual/Group

Sake Lovers
Target . . .
Interactive/creative cultural experiences

Wholesale: 55,000yen/group (1~ 10pax)
5,500yen/pax (11~24pax)
plus 2,000yen/pax for Shopping voucher
Suggested Retail: 61,000yen (1~ 10pax)
*Christopher Hughes English Guide (option,
available only in the afternoon): 27,000yen

Guide by brewery staff (in Japanese), Sake
Sampling, Snacks, Shopping Voucher

Wholesale Price

Meeting point 5-5-1, Shimoimaizumi, Ebina-shi, Kanagawa

20-25-minute walk from Ebina Station, or 5

minutes by taxi

*Tourist bus is not accessible to the brewery
Reservation deadline From 6 months to 2 weeks prior

. . Year-round (except Feb and December, Mid
Reservation period
Apr~Sep)

Time required - Start

. 150 min. start time: 10:30 or 13:30
time

1~24pax

Guide provided? Yes (in Japanese)
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