BACCHUS GLOBAL
]

JUNMAI-DAIGINJO

SPECIFICATION

RICE

Yamada Nishiki

METHOD

-5°C, up to 1-2 years

PRODUCER

BORN

VERIFIED RECOGNITION

TRADE REFERENCE SHEET

BORN - KATO KICHIBEE SHOTEN - FUKUI - EST. 1860
BORN the Earth / Hoshi
Yamada-nishiki

Polished to 35%, with white peach, a soft texture and a clean

finish.

15% 500 ml

ABV VOLUME

POLISH

35%

REGION

Fukui (Sabae)

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

RECOGNITION DETAILS

Los Angeles International Wine
Competition

San Francisco International Wine
Competition (SFIWC)

Los Angeles International Wine &
Spirits Competition

Commended

2026 — Gold Medal — Glass & Bottle category / Gold Medal; 2018 — Gold
Medal — Package Design, Saké Design category

2022 — Double Gold Medal — Highest Honour; 2018 — Double Gold Medal —
Highest Honour

2017 — Gold Medal

IWC 2026 — Commended
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