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Junmai Ginjo
Brewery: Yamagata Honten (est. 1865)
Prefecture: Yamaguchi

Sake Specs

Rice 1: Gohyakumangoku
Rice 2: Saito No Shizuku
Polishing Rate: 50%
Alcohol: 14.5%

Sake Meter Value: +3
Packaging: 6/500m|

Taste Profile

Floral bouquet of violets, lilacs, and
Granny Smith apple. Possesses a
graceful richness with a medium dry
finish.

Food Pairings PN
Fluke with yuzu salt, I

octopus with lemon,
green salads
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