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Tasting over 150 kinds of sake from 30 breweries.
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Washu Fes is a sake festival where you can enjoy seasonal Japanese sake, food, and culture.

We propose the enjoyment of sake tasting, pairing it with food, and experiencing Japanese culture.

Visit the “Washu Fes” to taste delicious Washu (sake), and have fun with sake breweries and sake fans.

Washu is a traditional and innovative sake that connects people and is made in the climate and culture of Japan.

It is a sake from ‘Made in JAPAN that is full of flavors and captures the essence of the seasons.
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