BACCHUS GLOBAL TRADE REFERENCE SHEET

BORN - KATO KICHIBEE SHOTEN - FUKUI - EST. 1860

= BORN Ginsen

3
I
|
¢

% w'nrf:

Yamada-nishiki

A smooth, clear Junmai Daiginjo made to accompany food.

15% 720 ml

S

ABV VOLUME
SPECIFICATION
RICE POLISH
Yamada Nishiki 50%
METHOD REGION
At or below 0°C, up to 1 year Fukui (Sabae)
PRODUCER
BORN

VERIFIED RECOGNITION

Only results that can be matched to this specific product are shown.

RECOGNITION DETAILS

Kura Master 2026 — Gold Award; 2023 — Gold Award; 2022 — Gold Award; 2021 — Gold Award
Singapore Sake Challenge 2024 — Best Sake; 2023 — Platinum Award

Australian Sake Awards 2024 — Gold Award / Sessionable Award

Los Angeles International Wine 2023 - Gold Medal

Competition

San Francisco International Wine 2022 — Gold Medal; 2019 — Double Gold Medal — Highest Honour

Competition (SFIWC)

CINVE International Awards 2022 — Gold Medal; 2021 — Gold Medal

Los Angeles International Wine & 2019 — Best of Class — Highest Honour; 2017 — Best of Class — Highest Honour; 2016 —
Spirits Competition Best of Class — Highest Honour; 2015 — Best of Class — Highest Honour

London Sake Challenge 2018 — Platinum Award

International Wine Challenge (IWC) 2016 — Gold Medal

U.S. National Sake Appraisal 2015 — Grand Prix Runner-up; 2014 — Gold Award

International Sake Challenge (ISC) 2008 — Trophy — Highest Honour

Bacchus Global Co., Ltd. — 36/20 Soi Sukhumvit 39, Sukhumvit Road, Khlong Tan Nuea, Watthana, Bangkok 10110 — info@bacchusglobal.co.th

This sheet provides factual product information for trade reference only. It is not intended to promote or encourage the consumption of alcohol. For persons
20 years of age and above.



