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NAKADORI JUNMAI-DAIGINJO

® SPECIFICATION

RICE

Yamada Nishiki

METHOD

At or below 0°C, up to approximately 1

year

PRODUCER

BORN

BORN - KATO KICHIBEE SHOTEN - FUKUI - EST. 1860

BORN Tsuya Nakadori Junmai-
Daiginjo
Yamada-nishiki

A Yamada Nishiki junmai daiginjo with a 50% rice-polishing ratio;

stated maturation at or below 0° C for up to approximately one

year.
15% ‘ 720 ml
ABV VOLUME
POLISH
50%
REGION

Fukui (Sabae)
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