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Mihara Yassa Octopus

This brand of octopus is caught using Mihara’s traditional octopus pot
fishing techniques. As the octopi near Mihara grow up in fast currents,
their tentacles are short and thick, which means denser textures and
deeper flavors. You can find all kinds of fresh octopus cuisine in Mihara,
including sashimi, fried octopus, and even octopus okonomiyaki.
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Suishin

The favored sake brewery of master Japanese painter Taikan Yokoyama.
The rich flavors of this sake, made with soft water, have received high
praise overseas.

Inquiries: Suishin Yamane Honten Tel: 0848-62-3251




