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Karatomari is 2 historic fishing village located on the western
edge of Fukuoka City, and is known as the largest oyster
producing area in the city, and is also the birthplace of the
branded oyster "Karatomari Ebisu Oyster”.

In addition to conventional oyster farming Karatomari has
implemented the "single-seed” method of oyster cultivation,
in which oysters are raised one by one in cages, which results
in producing oysters that can be consumed raw throughout

the year.
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“WITH THE OYSTER” is the one and only sake that grew
up with oysters, created by aging sake with a sour taste that
goes well with oysters, brewed by Mii-no-Kotobuki using

"malic acid yeast', in the undersea aquatulturﬂ cages where

single-seed Karadomari Ebisu Oysters are raised.




