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OZEKI
Yamadanishiki

“The Imperial” 
Tokubetsu Junmai

“Ya-Ma-Da-Ni-Shi-Ki” –
hard to pronounce, but 

easy to drink! 
Yamadanishiki is 

considered the best sake 
rice grown in Japan. This 
sake is made from 100% 

Yamadanishiki rice to 
produce a clean, rich sake 

with a creamy texture 
and fruity flavor.

Kanpai!
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