23 DASSAI JUNMAI DAIGINJO

39 DASSAI JUNMAI DAIGINJO

This Junmai Daiginjo was born from a single
challenge ‐ polishing Yama‐ da Nishiki to the limit
of limits ‐ 23% remaining of the original rice
grain. The nose presents an irresistibly elegant
flowery bouquet with a soft, delicate, honey‐like
sweetness, and the flavor blooms exquisitely in
your mouth. World Wine Championship Winner

Rather than sake that will get someone drunk, or
sake that will sell the most, Asahishuzo's aim is
to create sake for tasting ‐ to brew sake that is
truly delicious and enjoyable for all. Their brand
Dassai is the personification of this philosophy.

Alcohol: 16%
Brewer (Location): YAMAGUCHI, JAPAN

Alcohol: 16%
Brewer (Location): YAMAGUCHI, JAPAN

ITEM#1260, 12/300ML; #1227, 12/720ML

ITEM#2520, 12/720ML; #2521, 12/300ML

45 DASSAI JUNMAI DAIGINJO

GANGI SEKIREI JUNMAI DAIGINJO

Balanced, round, and the umami finish is ever so
smooth even with a slight increase in acidity
compared to the Dassai 50. Hard to stop after
one sip as the flavours and gentle finish keeps
bringing you back for more.

This sake is smooth and graceful, like the sekirei
(Japanese wagtails) that swoop and glide over
the Nishikigawa river that flows next to the
brewery. Has an elegant, satisfying aroma and a
beautiful, long finish.

Alcohol: 16%
Brewer (Location): YAMAGUCHI, JAPAN

Alcohol: 16%
Brewer (Location): YAMAGUCHI, JAPAN

ITEM#2763, 6/1.8L

ITEM#1863, 6/720ML

BORN GOLD JUNMAI DAIGINJO

BORN MUROKA NAMA GENSHU JUNMAI DAIGINJO

This is unique sake uses a proprietary yeast
strain that is considerably toned down when
compared to many of the Born sakes from
Katookichibee. After lagering over a year at 15
degrees F, the smoothness of this sake is best
paired with light creamy cheeses and light
carpaccio dishes.

‘BORN’ is a Sanskrit word which translates to
‘innocent pureness’ or ‘capturing the truth’.
Born Draft Muroka Nama Genshu is quite
unique: draft and non‐carbon filtered for a fresh
and complex flavored brew. Genshu, is the first
pressed, undiluted sake with higher alcohol
content. Relish the pure, full‐bodied flavor and
highly fragrant aroma.
Alcohol: 17‐18%
Brewer (Location): FUKUI, JAPAN

Alcohol: 15%
Brewer (Location): FUKUI, JAPAN
ITEM#2511, 12/720ML

ITEM#1265, 6/720ML

BORN TOKUSEN 38 JUNMAI DAIGINJO

BORN YUME WA MASAYUME JUNMAI DAIGINJO

The Born Tokusen is a Junmai Daiginjo you can
break out on special occasions or with an
elegant dinner date. This sake is aged for a
minimum of two years at 0℃ to bring out deep,
fruity flavors that compliment buttery dishes
as well as delicate Japanese food.

ThisJunmai Dai‐Ginjo has very mellow and
elegant aroma with smooth, velvety flavor.
Greatsakeforcerebrationwhenyourdreams
cometrue!!

Alcohol: 16%
Brewer (Location): FUKUI, JAPAN

Alcohol: 35%
Brewer (Location): FUKUI, JAPAN

ITEM#1820, 6/720ML; #1821, 12/300ML

ITEM#1297, 6/1L

SENSHIN DAIGINJO

TOKUBETSU JUNMAI DAIGINJO

An unsurpassable Sake brewed in small batches ‐
very limited quantity available. The rice used is
specifically contracted by the farmer, and is
polished to 28% of the original grain's size. The
sake is brewed with great skill and aged slowly,
creating a seductive and silky elegance in the
finished product.

Rice granules are polished into miniature pearls,
leaving only 28% ofitsoriginal graintomake
Junmai Daiginjo“Tokugetsu”. Chill and enjoy the
gently flavor, light as the harvest moon.

Alcohol: 15‐16%
Brewer (Location): NIIGATA, JAPAN

Alcohol: 15‐16%
Brewer (Location): NIIGATA, JAPAN

ITEM#2527, 6/1.8L; #2528, 6/720ML

ITEM#2529, 6/720ML

DASSAI BEYOND DAIGINJO

HAKKAISAN 45 JUNMAI DAIGINJO

The flavor spreads through you like warm
sunlight, enlightening every sense, and
transcends what words can describe. The rarity
of such a sake makes every bottle a work of art
to be enjoyed with awe.

This sake is very crisp and smooth. It is as clean
and refreshing as a cold, clear day in winter.
Famous around the world as an iconic example
of the Niigata region's signature brewing style,
this Junmai Daiginjo has an elegantly restrained
aroma offering hints of steamed rice while the
finish is pristine and invigorating. The taste
evokes the gentle flavor of steamed rice.
Alcohol: 15.5%
Brewer (Location): NIIGATA, JAPAN

Alcohol: 16%
Brewer (Location): YAMAGUCHI, JAPAN
ITEM#2590, 1/720ML

ITEM#1882, 6/1.8L; #1883, 12/720ML; #1884, 15/300ML

HAKKISAN 45 JUNMAI DAIGINJO HYOTAN

HAKKAISAN 45 DAIGINJO
This Ginjo‐style sake possesses a clean, dry
flavor, bolstered by its wispy floral aroma and
crisp mouthfeel.

This sake is very crisp and smooth. It is as clean
and refreshing as a cold, clear day in winter.
Famous around the world as an iconic example
of the Niigata region's signature brewing style,
this Junmai Daiginjo has an elegantly restrained
aroma offering hints of steamed rice while the
finish is pristine and invigorating. The taste
evokes the gentle flavor of steamed rice.
Alcohol: 15.5%
Brewer (Location): NIIGATA, JAPAN
ITEM#1885, 12/180ML

Alcohol: 15.5%
Brewer (Location): NIIGATA, JAPAN
ITEM#1886, 6/1.8L; #1887, 12/720ML; #1888, 15/300ML

HAKKAISAN 45 DAIGINJO HYOTAN

HAKKAISAN YUKIMURO JUNMAI DAIGINJO

This Ginjo‐style sake possesses a clean, dry
flavor, bolstered by its wispy floral aroma and
crisp mouthfeel.

This beautiful Junmai Ginjo is aged for a
minimum of 3 years in Hakkai Brewery’s snow‐
storage room, called the Yukimuro. The flavor is
initially subdued, before it unfolds the rich and
solid sake that it is. While nestled comfortably in
tanks chilled by literal tons of pure white snow,
it develops into a round and smooth sake with a
subtle and fine aroma and a mellow, dry finish.
Alcohol: 17%
Brewer (Location): NIIGATA, JAPAN

Alcohol: 15.5%
Brewer (Location): NIIGATA, JAPAN
ITEM#1889, 12/180ML

ITEM#1890, 12/720ML; #1891, 15/280ML

HATSUMAGO SHOZUI JUNMAI DAIGINJO

KANCHIKU JUNMAI DAIGINJO

Clear with a faint silvery straw cast. Pure ripe
pineapple, anise, and apple custard tart aromas
with a fruity medium‐to‐full body and creamy
vanilla pudding, green apple, praline, and
pepper accented finish. A delicious and
explosively flavorful “Classic” sake. 2015 BTI
World Wine Championships Gold Medal 92pt.

The nose is filled with a feint display of flower
pedals and sweet tea. This Daiginjo is smooth
and clean. There are nice ripe fruit flavors and a
hint of mineral as in green vegetable. The sake
drinks more clean than fruity sweet.

Alcohol: 16‐17%
Brewer (Location): YAMAGATA, JAPAN

Alcohol: 16%
Brewer (Location): NAGANO, JAPAN

ITEM#558, 6/720ML

ITEM#1244, 6/1.8L; #1245, 6/720ML; #1246, 6/720ML

KATANA JUNMAI DAIGINJO

ITEM#616, 6/720ML

KATSUYAMA DEN 35 JUNMAI DAIGINJO

Creamy aromas of tapioca, warm milk, nougat
and apple pie crust with a satiny bright dry‐yet
fruity medium body and a tingling, refreshing
medium‐length parsnip and melon rind finish.
A subtle and savory sake.

Brewed with a traditional sake brewing method,
Den features a fruity aroma and distinct rich
flavors.This sake has the true characteristics of a
Junmai Daiginjo. Its crisp and clean umami
stands out clearly and lingers as a distinctly
mouthwatering aftertaste.

Alcohol: 16%
Brewer (Location): SHIZUOKA, JAPAN

Alcohol: 16%
Brewer (Location): MIYAGI, JAPAN
ITEM#1823, 6/720ML

KATSUYAMA KEN 50 JUNMAI DAIGINJO

KIKUSUI KURAMITSU JUNMAI DAIGINJO

This is an expertly Junmai Ginjo with a 50%
milling rate. Very reasonably priced compared
to other Katsuyama sake but still maintains the
same superior quality. Has a light fragrance and
is very flavorful.

The gorgeous perfume‐like Daiginjo aroma
cradles your senses as you raise the glass to your
lips, and the first sip is an experience in
complete and utter refinement. Smooth, clean,
and slightly sweet. Awards: IWC 2014 Daiginjo
Class Gold Prize

Alcohol: 16%
Brewer (Location): MIYAGI, JAPAN

Alcohol: 15%
Brewer (Location): NIIGATA, JAPAN

ITEM#616, 6/720ML

ITEM#1557, 6/720ML

KONGOSHIN JUNMAI DAIGINJO

KUBOTA HEKUYU DAIGINJO

The term Kongoshin, or "a firm and stable mind,"
finds its embodiment in this supremely noble
brew. The top sake rice Yamada Nishiki is
polished to the limit & after 2 years of the
deepest love, care & supervision. Very limited
item.

As they utilize the traditional Yamahai brewing
method, this Kubota Hekiju is granted extra
deep flavors, yet it still carries a light and clean
mouth feel and swallows easily. Best enjoyed at
body temperature or chilled.

Alcohol: 17.8%
Brewer (Location): NIIGATA, JAPAN

Alcohol: 15%
Brewer (Location): NIIGATA, JAPAN

ITEM#1575, 1/800ML

ITEM#2532, 6/1.8L; #2533, 6/720ML

KUBOTA MANJYU JUNMAI DAIGINJO

KUBOTA JUNMAI DAIGINJO

Presented by Asahi Brewery, Kubota Manjyu is
the paramount of the "Kubota" series. Has a
plush, creamy texture, and several layers of
complex flavor and umami. Enjoyed chilled, this
sake can reveal the calm and complex portrait of
existence.

In pursuit of a impact‐laden, magnificent new
flavor, the long‐beloved brewers of the famous
Kubota sake lineup crafted this fine Junmai
Daiginjo. Has an elegant nose with notes of pear
and melon, with a harmonious acidity and
pleasant mouthfeel. Smooth and clean texture
and crisp flavor lead into a comfortably long
finish.
Alcohol: 15%
Brewer (Location): NIIGATA, JAPAN

Alcohol: 15%
Brewer (Location): NIIGATA, JAPAN
ITEM#2530, 6/1.8L; #2531, 6/720ML; #2598, 12/300ML

ITEM#2598, 12/300ML

KURO KABUTO JUNMAI DAIGINJO

KUROSAWA PREMIUM RESERVE DAIGINJO

A rare treat for the adventurous, Kuro Kabuto
Muroka Junmai Daiginjo is brewed using Black
Koji (Kurokoji) instead of the usual Yellow Koji
(Kikoji), contributing to a very unique and
interesting flavor profile. Has a ripe strawberry
field nose and a full body.

Fresh warm rice pudding, creamy cashew
nougat, and coconut‐raisin cake aromas with a
silky fruity‐yet‐dry medium‐to‐full body and a
vanilla taffy, spiced pear, and melon accented
finish. Delicious and crowd pleasing.
2015 BTI World Wine Championships Gold
Medal 92pt (Exceptional).

Alcohol: 15%
Brewer (Location): FUKUOKA, JAPAN

Alcohol: 15%
Brewer (Location): NAGANO, JAPAN

ITEM#1279, 6/720ML

ITEM#553, 6/720ML

KUROSAWA GINREI JUNMAI DAIGINJO
Pale silver straw color. Aromas and flavors of
pineapple upside down cake, ambrosia, kiwi,
jicama, and rice candy wrapper with a satiny,
bright, dry‐yet‐fruity medium body and a
tingling, engaging, long Asian pear, pineapple
custard, white chocolate toffee with dried
cherries, and iced chai finish. BTI 2019 World
Sake Challenge Silver Medal – 89 Points
Alcohol: 15%
Brewer (Location): FUKUSHIMA, JAPAN
ITEM#611, 12/300ML; #612, 6/720ML

MAKIRI JUNMAI DAIGINJO
Super premium dry with light Ginjo aroma and a
crisp clean character.
Balanced acidity and a sharp clean aftertaste.

Alcohol: 16‐17%
Brewer (Location): YAMAGATA, JAPAN
ITEM#611, 12/300ML; #612, 6/720ML

MASUIZUMI JUNMAI DAIGINJO

MIZBASHO JUNMAI DAIGINJO

Perfection! A wonderfully balanced Junmai
Daigino. Just the right touch of dryness and
sweetness. Each sip helps you discover
something new. A treasure on it’s own or paired
with food.

This Daiginjo has a great bouquet of cedar, fig
and cantaloupe. Dry and earthy on the palate,
with a hint of clean minerality. Mizubasho has a
round, soft finish and can be enjoyed at room
temp or lightly chilled.

Alcohol: 16‐17%
Brewer (Location): TOYAMA, JAPAN

Alcohol: 16%
Brewer (Location): KAWABA, JAPAN

ITEM#1264, 12/720ML

ITEM#566, 6/500ML

MU BLACK JUNMAI DAIGINJO

MU JUNMAI DAIGINJO

This top‐quality Junmai Daiginjo, painstakingly
brewed from 100% Yamada Nishiki (the most
renowned brewing rice) has a perfect mixture of
elegant apple‐ and sherry‐like aromas. The rich
and sophisticated taste of sweet and acidic will
satisfy your palate.

This fruity, dry Junmai Daiginjo has a delicate
and brilliantly aromatic character. The aroma of
green apples and Asian pear with a hint of resin
complements its smooth and refreshing taste.

Alcohol: 16%
Brewer (Location): HIMEJI, JAPAN

Alcohol: 15%
Brewer (Location): HIMEJI, JAPAN

ITEM#552, 12/720ML

ITEM#516, 12/720ML; #551, 12/300ML

NANBU BIJIN ANCIENT PILLARA

NANBU BIJIN DAIGINJO

Made by Nanbu Bijin Shuzo, Iwate Prefecture. A
fruity and elegant sake, with a long, pleasing
finish. Brewed by a famous veteran master
brewer with more than 35 years of experience in
one of the coldest and snowiest regions of
Japan.

Made with local Ginotome rice milled down to
45%, lending the sake a delicate floral aroma and
an exceptionally clean taste. Dry, juicy and full of
umami.

Alcohol: 17.9%
Brewer (Location): IWATE, JAPAN

Alcohol: 16.8%
Brewer (Location): IWATE, JAPAN

ITEM#1595, 6/720ML

ITEM#1233, 6/720ML

NIHON SAKARI DAIGINJO

In two words, fruity and juicy. Has a bright and
lively apple‐like aroma, and a casual, lingering
sweetness that harmonizes perfectly with the
soft and smooth flavor.

Alcohol: 16%
Brewer (Location): HYOGO, JAPAN

Alcohol: 15%
Brewer (Location): FUKUOKA, JAPAN

ITEM#2220, 6/720ML

ITEM#1826, 12/720ML

NIWA NO UGUISU 50 JUNMAI DAIGINJO

“DAIGINJO” means one of the highest classes of
sake. Slightly dry, rich in flavor, and a mellow
texture with elegant fruity aromatics. This sake
brings new flavors and tastes each time it is
enjoyed. Enjoy authentic sake with a wine glass
for stylish drinking.

ITEM#1870, 12/720ML

RYUJIN OZE X ROSE JUNMAI DAIGINJO

RYUJIN NAMAZUME JUNMAI DAIGINJO

A lovely rose‐colored sake that exists within a
sphere of balance between sweet and tart, and
has a flavor that resembles wild strawberries.
Brewed with the exceedingly difficult‐to‐use red
yeast, it has been said that if a Junmai Daiginjo is
the most difficult grade of sake to brew, this
Rose Junmai Daiginjo was 10 times as difficult, so
many brewers are unable to work with it.
Alcohol: 12%
Brewer (Location): GUNMA, JAPAN

This is a compelling and delicious Sake, with an
alluring aroma of white flowers and citrus. On
the palate, it is bright and fresh, with a hint of
sweetness and flavors of citrus and pineapple. It
is silky and light, complex and intriguing. This
Sake can easily be enjoyed on its own, although
it will also pair well with a variety of foods, from
seafood to chicken dishes.
Alcohol: 15‐16%
Brewer (Location): GUNMA, JAPAN
ITEM#1519, 12/720ML

SAKAMAI KIKUSUI JUNMAI DAIGINJO

SAKAMAI KIKUSUI GENSHU DAIGINJO

Pure rice wine made withrice milled to 40% of
its original size, making it a Junmai Dai‐Ginjo.
Made with a special type of rice designed for
brewing, also called Kikusui. This rice created in
1937 was thought to be extinct but we managed
to revive it from just 25 grains of rice hulls. This
Junmai Dai‐Ginjo has a rich aroma and gentle
crisp dryness.
Alcohol: 15%
Brewer (Location): NIIGATA, JAPAN

This genshu, or undiluted sake, is extremely rare.
It makes the ideal gift for a special person in
your life. A Junmai Daiginjo Genshu sake whose
deep, sophisticated aromas and mellow rice
flavors will waft pleasantly throughout your
palate. Enjoy hints of fresh cut apples and the
mature, mellow flavor that only genshu can
offer.
Alcohol: 17%
Brewer (Location): NIIGATA, JAPAN

ITEM#2557, 6/720ML

ITEM#1589, 6/720ML

SEIDEN OMACHI JUNMAI DAIGINJO

SENKIN CLASSIC KAME NO O

Made with the grandfather of all sake rice
Omachi of Okayama prefecture, which is revered
for its complex characteristics. This rice is said to
be as fine and suitable for sake brewing as
Yamda Nishiki. Akita Seishu polishes this great
rice down to 50% of the original size, and brews
carefully in small batches. This results in a clear
aroma and dense, layered flavors.
Alcohol: 16%
Brewer (Location): AKITA, JAPAN

Senkin Classic Kame no O is part of the brewery's
"classic" series ‐ sake made using traditional
brewing methods. Brewed astoundingly using
100% ancient rice Kame no O ‐ a finicky
specimen that requires 100% by‐hand
cultivation, and furthermore one of the few pure
rice strains left in Japan.

ITEM#1871, 12/720ML

Alcohol: 15%
Brewer (Location): TOCHIGI, JAPAN
ITEM#1854, 20/300ML; #1851, 12/720ML

SENKIN CLASSIC MUKU

SENKIN CLASSIC OMACHI

Senkin Classic Muku is an extremely versatile
and complex sake that pairs well with a variety
of foods, and which carries both umami and
acidity to the palate smoothly and naturally. The
brewery encourages drinkers to try enjoying
their sake out of Boudreaux wine glasses to
maximize the sensory potential of their brews.

Only 1250 cases are brewed each year of this
rare treat ‐ the Omachi edition of Senkin's
"classic" series, which is made using traditional
brewing methods. Finely textured and elegantly
layered, this lively Junmai Daiginjo born from
Japan's historic first sake rice displays flavors of
peach, sage, melon rind and freshly husked rice.

Alcohol: 15%
Brewer (Location): TOCHIGI, JAPAN

Alcohol: 15%
Brewer (Location): TOCHIGI, JAPAN

ITEM#1850, 12/720ML; #1853, 20/300ML

ITEM#1852, 12/720ML; #1855, 20/300ML

SENKIN MODERN KAME NO O

SENKIN MODERN MUKU

Brewed with this revered sake rice varietal,
Senkin Modern Kame No O ‐ a member of their
"modern" series that is made using modern sake
brewing methods ‐ is a sake that somehow
delicately displays the wildest features of this
rice alongside its characteristic savory aftertaste.
The brew is bright, elegant, aromatic.

Muku, meaning pure or innocent, refers to a lack
of excessive embellishment in the sake. It has a
sharp, vibrantly fruity flavor with a well‐balanced
umami heft, and the brewery encourages
drinkers to try enjoying their sake out of
Boudreaux wine glasses to maximize the sensory
potential of the brew.

Alcohol: 16%
Brewer (Location): TOCHIGI, JAPAN

Alcohol: 16%
Brewer (Location): TOCHIGI, JAPAN

ITEM#1845, 12/720ML; #1848, 20/300ML

ITEM#1844, 12/720ML; #1847, 20/300ML

SENKIN MODERN OMACHI

SUIGEI HARMONY BLEND

Senkin's Omachi brews are vivid and bright. The
rich yet elegant flavor holds up well when paired
with strong flavors, and this sake is perfect to
serve alongside entrees. Only 1250 cases are
brewed each year.

Suigei Brewing produces several Junmai Daiginjo
sakes, each with its own character; then
combines them to create this entirely unique
Junmai Daiginjo that is both aromatic and crisp.

Alcohol: 16%
Brewer (Location): TOCHIGI, JAPAN

Alcohol: 15%
Brewer (Location): JAPAN

ITEM#1846, 12/720ML; #1849, 20/300ML

ITEM#1931, 12/720ML; #1932, 12/300ML

TAMANO HIKARI JUNMAI DAIGINJO

TATENOKAWA 18 JUNMAI DAIGINJO

Made with Omachi rice, the grandfather of all
sake rice, and has a fruity Ginjo aroma and a
deep flavor.

Pronounced aroma of honeysuckle, pear, lychee,
and pineapple. This sake is very mild and
smooth, light and soft. The finish is clean and
pure, with finesse and elegance. This sake uses
rice polished down to 18% of the original grain
size ‐ the highest polishing ratio in the entirety of
Japan.

Awards: 2011 Sake Service Institute Show Gold
Prize

Alcohol: 16‐17%
Brewer (Location): FUSHIMI, JAPAN
ITEM#2574, 12/720ML; #2575, 12/300ML

Alcohol: 18%
Brewer (Location): YAMAGATA, JAPAN
ITEM#1822, 12/720ML

TATENOKAWA NAKADORI

TATENOKAWA PHOENIX

Polishing Yamagata's original Dewasansan rice to
50% and using only the finest selection of the
pressed sake (called the "Nakadori" creates a
soft aroma of freshly sliced apple, quince and
cherry. Has a light, sweet, overall round flavor
with balanced acidity and a pleasantly lingering
aftertaste. Best chilled.

A bold and bright yet medium‐light bodied brew
with a lush fruity nose and long tail. Tatenokawa
Shuzo's Masashi Togami and the Grammy Award‐
winning French rock/pop band Phoenix decided
to collaborate out of respect and gratitude to
honor the late Mr. Toshiro Kuroda who spent
many years working hard to promote sake in
Europe.
Alcohol: 14%
Brewer (Location): YAMAGATA, JAPAN

Alcohol: 15‐16%
Brewer (Location): YAMAGATA, JAPAN
ITEM#1828, 12/300ML

ITEM#1586, 12/720ML

TAMAJIMAN JUNMAI DAIGINJO

TENGUMAI 50 JUNMAI DAIGINJO

Subtle aromas of rice grains, orange peel, and
red apple. Zesty and complex mouthfeel, slightly
rich flavors, and a dry finish.

This Tengumai Junmai Daiginjo 50, as the name
indicates has been polished to 50%. It has
elegant floral nose, with lime, green apple and a
hint of mushroom, The palate is quite lean and
complex with nice fine acidity, Hints of peavh
and nectarine can be found, and the finish is
long and crisp.

Alcohol: 14%
Brewer (Location): TOKYO, JAPAN

Alcohol: 15.5%
Brewer (Location): ISHIKAWA, JAPAN

ITEM#1286A, 6/300ML

ITEM#2579, 12/720ML

YUMETSUKIYO JUNMAI DAIGINJO

KUBOTA DAIGINJO GENSHU

Very refreshing and delicious sake with soothing
aroma.The flavor expands in your mouth with a
refreshing aftertaste. Great to pair with any dish.

The Kubota line's limited Ginjo Genshu ‐an
undiluted sake‐ is a refreshing brew of elegant
and power which can pair easily with a ground
array of dishes. The sake is rich with umami, yet
clean and refreshing and has a light ginjo aroma.

Alcohol: 15‐16%
Brewer (Location): EHIME, JAPAN

Alcohol: 19%
Brewer (Location): NIIGATA, JAPAN

ITEM#1277, 12/720ML; #1278, 12/300ML

ITEM#625, 12/750ML

ITEM#2761, 12/720ML

ROGA JUNMAI DAIGINJO

KIZAKURA JUNMAI DAIGINJO

This crisp semi‐dry sake has an elegant richness
with a hint of plum. The Junmai Daiginjo
variation is a premium sake therefore we
recommend enjoying it with fine foods or on its
own.

Made with 100% Yamadanishiki, "the king of
sake rice. It has moderate ginjo aroma with a
hint of spice, dry entry, and soon followed by
moderate acidity and light mouthfeel.

Alcohol: 15%
Brewer (Location): VERNON, CA

Alcohol: 16%
Brewer (Location): KANSAI, JAPAN
ITEM#3645, 6/500ML

NARAMAN DAIGINJO

ITEM#3660, 6/720ML

SAWANOTSURU MINUME DAIGINJO

Best Sake of Yumegokoro, flavorful type. Fruity
aroma of banana and pear. Round taste is nicely
balanced with fruity flavor. Best serve chilled.

The rice is Yamadanishiki, premium brewer's rice
, finally polished down to 45%. Brewed with
Miya Spring from Rokko Mountains in traditional
Kimoto brewing method draws out the natural
full‐bodied flavors of the rice leaving a
distinguished fruity aroma and refreshing
aftertaste.

Alcohol: 16.3%
Brewer (Location): FUKUSHIMA, JAPAN

Alcohol: 16.5%
Brewer (Location): KANSAI, JAPAN
ITEM#3653, 6/720ML

