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{% Hana Awaka"is a sparkling sake that has delicate and

‘ soft popping bubbles.
N ‘ It is solely brewed with rice and rice koji, and it
i brings out the primary sweetness of rice.
(% ~ We hope you enjoy the sweet ﬂ
i | andsourflavors. 2 .
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Alc: 15%

| This Sake was needed to take long time to be mature 5 _w
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with low temperture.
' ‘! Mouthfeel is smooth and flavorous in the dry taste. mar
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This premium junmai Sake is containing shimmering
gold flakes and used in celebrations

» | all over Japan. i Hyo9©
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Alc: 15%

The pinnacle of sake production, this junmai daiginjo is made
using only the best Yamadanishiki sake rice

carefully milled to 45% of its original size, resulting in a
wealth of fruity aromas with hints of banana and

unrivalled depth that spreads slowly and
pleasantly through the mouth, making

- each sip as much a joy as the next.
From HYyo9o (1800ml)




