Junmai- “Pure Rice Sake” No added
alcohol

Nama- Unpasteurized

| Genshu- Cask Strength or Undiluted

Kimoto- 350+ year old method of sake

making which relies on ambient yeast for
wild fermentation + pole mashing to mix
| Nigori- Unfiltered or “Cloudy” sake has
' remaining rice sediment- a rustic style

- with unique texture
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Fat, protein, mineral.
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also produce esters which give sake fruity and floral aromas.
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TASTING NOTES

Dewazakura “Tobiroku™
Grada: Gingd Sparking
Froem; Yamagala Proleciuns

Dewazakura “Oka™ -
Genia: Gingd
From: Yamagata Pralechme

Yoshida Shuzo “Tedorigawa™.

Grade: Yamahal Junmai
From: lshikawa Prelecture f

Masumi ‘Tokusen’
Grade: Honjozo
From: Nagano Prefecture

Yamada Shoten *Everlasting Rools”
Grader: Tokubetsy Jurmai
From: Gitu Predectune

To connect with Mackenzie Putici of New World Wine Tours
please visit: www.newworldwinetours.com
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