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Item Name Dassai Migaki39% Junmaidaiginjo Dewazakura Yukimanman 5 Year Daiginjo Shichiken Kinu no Aji Junmai Daijinjo Mutsu Hassen Tokubetsu Junmai Shichida Junmai Ginjyo Muroka Genshu Manzai raku Kaga Umeshu Kakutama Umeshu
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Grade Junmai Daiginjyo Daiginjyo Junmai Daiginjyo Tokubetsu Junmai Junmai Ginjyo E E
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Rice Yamadanishiki Yamadanishiki Yumesansui Massigura Yamadanishiki/ Saganohana B B
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Polishing ratio 3% 35% 47% 60% 55% - -
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Acidity Light v Rich Light Rich Light Rich Light Rich Light Rich Light Rich Light Rich
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Nihon Shudo Sweet (=) Dry (+) Sweet (-) v Dry (+) Sweet (=) Dry (+) Sweet (=) Dry (+) Sweet (-) Dry (+) Sweet (=) Dry (+) Sweet (=) Dry (+)
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Aromas Low v High Low High Low v High Low v High Low High Low \4 High Low v High
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Taste Fruity Rich Crisp/Dry Mellow Fruity Rich Rich
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chilled, room temperature chilled, room temperature chilled, room temperature Room temperature, Warm chilled, room temperature On the rocks, mix with water On the rocks, mix with water
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Way of serving
AAE cool hot Chiled V¥ cool hot cool hot chited V'V cool ¥ hot cool ¥ hot
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Item Description
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Light and refreshing palate with a hint of honeydew
melon. Silky and delicate in aroma.
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Another signature sake of Nanbubijin. Rich in steamed
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“Manzairaku” use juicy and fleshy “Benisashi plum” to make|
umeshu. Plums are marinated in alcohol for 10 months,
and it aged for additional 20 months. It results in an elegant

Kakutama Umeshu is the masterpiece of “Satasouji
Shouten” brewery! They have spent a lot of time and effort
to brew this plum wine. Premium Nankou plum from

was soaked in their 3 year aged homemade
rice shochu and spend an additional 1 year to complete.
12% alcohol content's plum wine results in natural and
mild yellow color, fresh and light palate.
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