
MARUFUJI WINERY
Rubaiyat Koshu Sur Lie

Marufuji Winery was founded in 1890 in Katsunuma, Yamanashi Prefecture.

It is one of the most long-established wineries out of almost 40 in the Katsunuma area 
and the current president is the fourth generation owner.

It is a top winery with a long history of being at the forefront of Katsunuma winemaking.

Its flagship brand is Rubaiyat. It was named in 1956 by Kounosuke Hinatsu, a renowned poet 
and an important figure in modern literature. 

The current president studied winemaking in France and subscribes to the concept of making
"Japanese wines that are world class". The Rubaiyat Koshu Kamoshi, a wine made using the orange
wine skin-fermentation method, has recently begun to be exported to Hong Kong.   

Currently the winery offers around 15 to 20 varieties of wine, with whites including Koshu, Chardonnay, and Sauvignon Blanc, 
and reds including Muscat Bailey A, Cabernet Sauvignon, and Merlot.  

It offers two-hour paid guided tours of the vineyards and winery for groups of 8 to 12 people. There is one tour in the morning 
and one in the afternoon.
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MARUFUJI WINERY
Haruo OMURA

Quiet white wine, Classic Koshu excellent example, 
Minerally with pear elements, Delicate fruits texture

Aroma/Flavour/Taste

KOSHU

Grape Variety

Seafood, Sole, Stramed fish, King Crab, 
Smoked sea eel, Shrimp dumplings

Suggested Foods for Pairing

Yamanashi

Area of Production
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About the Vintner and Wine

Vintage
2018
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The vintage of the wine for tasting may differ from that in the photo.



MARUFUJI WINERY
Rubaiyat Muscat  Bailey A Barrel Aged

Marufuji Winery was founded in 1890 in Katsunuma, Yamanashi Prefecture.

It is one of the most long-established wineries out of almost 40 in the Katsunuma area 
and the current president is the fourth generation owner.

It is a top winery with a long history of being at the forefront of Katsunuma winemaking.

Its flagship brand is Rubaiyat. It was named in 1956 by Kounosuke Hinatsu, a renowned poet 
and an important figure in modern literature. 

The current president studied winemaking in France and subscribes to the concept of making
"Japanese wines that are world class". The Rubaiyat Koshu Kamoshi, a wine made using the orange
wine skin-fermentation method, has recently begun to be exported to Hong Kong.   

Currently the winery offers around 15 to 20 varieties of wine, with whites including Koshu, Chardonnay, and Sauvignon Blanc, 
and reds including Muscat Bailey A, Cabernet Sauvignon, and Merlot.  

It offers two-hour paid guided tours of the vineyards and winery for groups of 8 to 12 people. There is one tour in the morning 
and one in the afternoon.
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MARUFUJI WINERY
Haruo OMURA

Fascinatiny savoury fruit, Smoky, dark berries and gamay,
Round palate, velvety tannins, attractive finish

Aroma/Flavour/Taste

Muscat Bailey A

Grape Variety

SBeef Brisket, Yakiniku（BBQ meat）

Suggested Foods for Pairing

Yamanashi

Area of Production

About the Vintner and Wine

推薦提供温度
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Recommended Serving Temperature

Vintage
2016

The vintage of the wine for tasting may differ from that in the photo.
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