
View more shrine photos at www.flickr.com/photos/kotohira-dazaifu   
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Sake Appreciation Festival  

  The ancient name for Japan was Toyo ashihara no mizuho no kuni or the land of 
rice. 
     In Japan, all parts of the rice plant is utilized -  with over 70 pounds of stalks              
being recycled into each tatami mat, hats, sandals, rain gear, facial scrubs, and rice 
paste being used in bookbindings, as well as a resist-dye technique for fabrics.   
     A by product of rice - sake has long been a vital  part of Japanese culture.  Sake's 
strongest connection with Japanese culture lays in its traditional indispensability at 
social gatherings.  
     Sake has an important place at festivals, ceremonies and rituals. Whether imbibed 
during Sansan-kudo at a Shinto wedding ceremony or at a festival, sake has symbol-
ized the miracle of nature.  
     The shrineôs Sake Appreciation Festival was initiated to acknowledge the gift that 
alcoholic beverages made from rice like sake and shochu are to the world and our 
lives.   
     Much mahalo to Dr Shinken Naitoh and Bob Harada for spearheading the cere-
mony, Allan Takeshita for the rice plant, Hanayagi Mitsujyuro and Hisamatsu Mari  
of Hanayagi Dancing Academy Hawaii Foundation for the offering of Sanbaso and 
the many who donated bottles of sake and shochu. 
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     Nestled in Haleiwa is the first and only certified distillery 

of shochu in Hawaii. 

     Namihana is the brainchild of Ken and Yumiko Hirata of 

Osaka and only 5,000 bottles a year is produced of this ex-

traordinary blend of rice cultivated by Koda Farms of San 

Joaquim Valley, water from pristine Artesian springs on the 

North Shore and Okinawan purple potatoes from Molokai.  

      Ken Hirata apprenticed under a master distiller at Manzen 

Shuzo in Kagoshima, a prefecture known for originating imo 

shochu using sweet potatoes.  

Ken & Yumiko Hirata, Rev Takizawa at the Haleiwa brewery 

     The oldest written record in Japan referring to sho-

chu was found at Koriyama Hachiman Shrine in Isa 

city, Kagoshima.    

      It is a piece of graffiti carved by a carpenter on the 

roof ridge that says,  ñ the head of the shrine organiza-

tion was so stingy that he didnôt offer any shochuò. This 

graffiti was dated 1559 and shows that shochu was             

already being consumed in Kagoshima in the mid 16th 

century.  

      To maintain the high quality and genuine flavors of 

shochu obtained by traditional methods, the Hiratas opt 

to remain small, allowing them the time and space to be 

both experimental and discriminating about every              

Traditional ceramic barrels imported from Kagoshima 
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