
Bottle Size

Food pairing 

◎

room
temperature warmchilled

This Junmai Daiginjo sake is brewed using Saga Hagakure yeast 
StyG (Green Apple) and 100% Yamada Nishiki rice from the top-
grade Hyogo prefecture, known as the king of sake rice, polished to 
a luxurious 35%. It is the finest sake from Mitsutake, brewed with 
meticulous care and attention to detail. In addition to a gorgeous 
aroma reminiscent of apples and pineapples, it boasts a refined 
taste full of the delicate elegance of Yamada Nishiki rice.

Brand

Product

Ingredients

Rice Polishing
Rate

Sake Meter Value

JUNMAI DAIGINJO

Rice , Rice Koji

35%

-6

15％

720ml (6bottles/case)

Sushi, oysters, meuniere

4939662013133

MITSUTAKE SHUZOJ0 CO.,LTD.
JUNMAI DAIGINJO MITSUTAKE

Serving 
Suggestion

Alcohol

JAN


