Oni No Shitaburui

Honjozo
Brewery: Chiyomusubi

Est. 1865
Prefecture: Tottori

Sake Specs

Alcohol: 14.5%

Rice: Gohyakumangoku
Polishing Rate: 50%
Sake Meter Value: +12
Packaging: 6/500m|

Taste Profile

Exceptionally dry profile.
Unapologetically traditional
honjozo style sake. Rooted in
ancient Japan, this sake is as
authentic as you can get.

Food Pairings
Pair with salty “Izakaya” style

foods like crispy chicken wings, ,,
japanese pickles, gyoza with ’

ponzu sauce, and maki rolls.
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