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Rice Polishing Ratio : 60%

« Fresh green apple aromas with a mellow rice-like sweetness on the palate,
Alcohol Volume : 15%

with a crisp acidity that invites you to have another sip.
« A richly flavored junmai sake that pairs well with food, it can be served chilled or warmed.
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Rice Polishing Ratio : 60%

« Well balanced fresh and ripe fruit on the nose, with a hint of lychee.
Alcohol Volume : 15%

* Rice-like umami on the palate is followed by a clean, crisp finish.
A junmai sake with a smooth sweetness which slips down easily,
it can be served chilled or warmed.
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Rice Polishing Ratio : 60%

+ Sweet and floral ith a hint of E .
weet and floral aromas with a hint of European pear. Alcohol Volume - 15%

« On the palate, mellow sweetness yet slightly savoury, smooth mouthfeel, and full of flavor.
« A crisp finish with a crescendo of acidity. An exquisitely balanced junmai ginjo sake,
it can be enjoyed both chilled and warmed.
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Rice Polishing Ratio : 50%

+ Clean and refreshing on the nose, with a jewel-like quality to the fruit aromas.
Alcohol Volume : 15%

+ Crisp with a touch of fruit sweetness on the palate, with a clean finish.
+ We recommend serving this junmai ginjo sake chilled.

ﬁ; %ﬁ% FPHIO (—0) ¥550 (#5) ¥950 (1&) ¥1,540

ZAKU MIYABI NO TOMO NAKADORI (45m) 550.py  (0mb F50upy (180mD) 1,540.py

CHPNEEBET BB T. DAL ERDEOTEY LREDEHDH %

BULE S U T RREY OB A RSB SR e
CHPBOPE LS ERRERLBAL DL S CHBTRITEDH S BAREE  60%
bW E SIS > - BMA DI LAY FBBRb L TA—Gg 15

Made exclusively
from Yamada Nishiki Rice

Rice Polishing Ratio : 60%
Alcohol Volume : 15%

+ Only the clearest, middle section of the pressed ‘Miyabi no Tomo’ sake is bottled.
+ The nose is full, fruity and rich. On the palate, its delicate, clear,

and elegant taste combines with the aroma, yielding a deeply satisfying experience.
+ Best enjoyed served chilled..
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ZAKU YOUZAN - ITTEKISUI
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The name of our premium series sake comes from the Buddhist teaching that even in just a
single drop of water, the immense life-giving value of water remains unchanged. The rice is
polished away so that only 40% of the grain remains and is then brewed slowly at a low
temperature. The character for sunshine (F8) is used in this daiginjo sake’s name, alluding

to its soft taste, like being bathed in gentle sunlight. It has a refreshing aroma, to be
enjoyed to your heart’s content.
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ZAKU KAIZAN-ITTEKISUI
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Made exclusively

from Yamada Nishiki Rice
Rice Polishing Ratio : 40%
Alcohol Volume : 17%
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The name of our premium series sake comes from the Buddhist teaching that even in just a
single drop of water, the immense life-giving value of water remains unchanged. The rice is
polished away so that only 40% of the grain remains and is then brewed slowly at a low
temperature. This junmai daiginjo sake’s name contains the character for the long-revered
Japanese pagoda tree (#8), alluding to the noble and elegant taste and finish this sake
possesses.

i Z<bL

ZAKU NAGUWASHI
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Made exclusively

from Yamada Nishiki Rice
Rice Polishing Ratio : 40%
Alcohol Volume : 16%
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A limited-edition sake made from speciality rice varieties produced in limited quantities
from selected sites. The name “Naguwashi” is an old Japanese adjective used in praise of
the land, conveying notions of beauty and wonder. Each rice variety used in this series is
meticulously selected and treated with the utmost care, so as to make all best qualities

stand out. Along with its rich and floral taste, the label design is based on the motif of
cotton paper (Yushide), which has been traditionally used to ward off evil spirits.
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