
 
 
 
 
 
 

Yagura Own Label Sake: The Hidden Oasis 
 
Yagura serves one private label Sake produced exclusively by a company called 
Nakano. Nakano is located in Handa city, Nagoya in the center of Japan. 
 
Although the company was founded in 1844, the documented history of Sake 
brewing in the small proud community dates back to over 300 years. Even before 
that, the area was known for its high quality sake and was a favorite for Tokugawa 
and Edo period Shoguns. 
 
Over the years, Nakano has emphasised “quality” as their number one objective.  
The company has fields dedicated to the growing of the highest quality rice for Sake 
production and transports natural mineral water 250 meters underground from Fuji 
Mountain. It is this water that is a key ingredient to Nakano Sake as it boasts unique 
natural flavors that can be found nowhere else. 
 
Nowadays, Nakano uses only the latest equipment and technology in brewing their 
Sake. That coupled with the highest quality of ingredients, excellent weather 
conditions, and 300 plus years of experience means every sip of Nakano Sake can 
be appreciated and savored. 

 
Yagura Sake 
 
As with everything by Nakano, Yagura Sake, “The Hidden Oasis”, is produced with 
the highest quality of ingredients and the highest quality of care. The result is a very 
fresh Ginjo raw sake that is bottled immediately and kept in constant low 
temperature to maintain that freshness. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 

The flavor of Yagura Sake can be described as “calm but brilliant”. It is a sake for all 
seasons and complements all types of foods. However, it especially brings out the 
wonderful flavors of lighter tasting foods like white fish sashimi. 
 

-Ends- 
 

Media Enquiry, please contact: 
Florence Chan 
Director of Communications 
Eaton Hotel Hong Kong  
T (852) 2710 1879 
F (852) 2710 1834 
florence.chan@eaton-hotel.com

Jovy Leung 
Assistant Communications Manager 
Eaton Hotel Hong Kong  
T (852) 2710 1046 
F (852) 2710 1834 
jovy.leung@eaton-hotel.com

(Hong Kong, December 10, 2007) 
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