
KIUCHI SHUZOU LTD
1257 Konosu, Naka-Machi, Ibaraki-ken Naka-gun, 311 0133, Japan

Gold Metal at Association of Brewers’ “World Beer Cup” in the Herb & Spiced Beer 
Category
Gold Metal at 2000 Japan Beer Cup
Hitachino Nest White Ale is a refreshing mildly hopped Japanese White ale brewed with 
coriander, nutmeg, orange peel and fresh orange juice. Its citrusy, sweet-fruity-tart {natural 
acidity of the fresh orange juice} flavor profile makes it a unique Japanese interpretation of 
the Belgian Witbeer style.
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The Kiuchi Brewery was established in 1823 by Kiuchi Gihei, the headman of Konosu village. His family was collecting rice from 
farmers as land taxes for the Mito Tokugawa family. He began his brewery with the idea of using the remaining rice stocks in the 
warehouse to produce sake. In 1996, the company started brewing beer with a capacity of 1,500 barrels per year. 
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Product Details
Style Belgian Style White Ale
Alc./Vol. 5%
Malts Pilsner, Wheat
Hops Perle, Styrian Goldings
Spices Coriander, Nutmeg, Orange 

Peel
Org Gravity 1051
IBU 13

Available Formats:

 - 24 * 11.2 oz bottles
 - 12 * 23.4 oz bottles
 - 24 * 12.0oz (6 x 4 Pack) Cans
 - 30 Liter Keg (please ask for availability)

Hitachinio Nest 
White AleTasting Notes

(Courtesy of Kiuchi Brewery)
Appearance Light golden.

Aroma Aroma of orange and citrus 
fruit fills the nose, along 
with coriander. Very classic 
wit aroma. 

Flavor A refreshing mildly hopped 
Belgian styled beer with a 
complex flavor of coriander, 
orange peel, nutmeg.

Finish The finish has taste of or-
ange peel, spicy clove, and 
ginger all mixed together 
along with a slight malt 
sweetness. 

Suggested Food Pairings:

 - Peppery Cheese (Monterrey Jack)
 - Shellfish
 - Poultry
 - Pictures: White Ale with Yakitori, Tonkatsu, 
Tsukemono, Soba and Sashimi


