
             SERVE CHILLED  
● Alcohol 14.9% ● This clowdy sake is surprisingly 
dry ● Aromas and flavors are bright and fresh with a 

lovely ricey/fruity combination ● A very food-
friendly nigori ● Special, hand-harvested saké rice 

and the purest water! ● Brewed in Fushimi, the oldest 
sake brewing area in Japan ● Location: Kyoto Prefec-
ture: The frigid winters called “So-ko-bi-e” help keep  

temps low in the brewery and extend fermentation 
time causing delicate aromas in the sake●  
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