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-An Autumn Feature-

Kisosansen Hiyaoroshi Junmai Genshu

Using 100% of “Yumesansui” a sake brewing
rice of the Aichi Prefecture. Pasteurizing the
undiluted sake prepared in Winter and then
slowly age it. The great balance of the sour
and sweet taste brings out a mild and bold
flavor. It is a great sake to pair with a meal.
Chilling it crispy cool is the best way.

Rice Ingredient : Yumesansui (Aichi Prefecture)
Alcohol content : 17 proof

Rice Polishing Ratio : 60%

Japanese Sake Degree : -3

Acidity : 1.4

Brewery : Naito Jouzou Co., Ltd. (Aichi Prefecture)

Price : 120ml JPY 1,200

- By law, alcohol would not be served to drivers or persons under 20 years of age.
+ The Prices include 15% service charge and 10% consumption tax.
- Product Images are for illustration purpose only.



