Artisan of sake brewing has something
common with skilledsamurai-sword smith,
who stakes his life on the moment
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Artisan

The traditional production methods and arts of JORAKU have been succeeded by the “Toji” along with
their craftsmanship. JORAKU, after the fermentation and distillation processes, is characteristically stored
and matured in oak barrels for years, during which it grows subtle amber, rich flavor, mellow and smooth
taste by complex reacts between wood extracts and ambient air of the Japanese four seasons.
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