
J U N M A I - G I N J O

MIZUBASHO /  TANIGAWADAKE ·  NAGAI  SAKE BREWERY ·  GUNMA

MIZUBASHO Junmai-Ginjo
Yamada-nishiki

Yamada Nishiki; 60% polishing; 15% ABV. Use the sensory

profile below as a concise guide to aroma, sweetness, acidity,

umami and finish.

15%
ABV

720 ml
VOLUME

RICE

Yamada Nishiki
POLISH

60%

SMV

+2
STYLE

Junmai-Ginjo

PRODUCER

MIZUBASHO / TANIGAWADAKE

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

RECOGNITION DETAILS

Platinum Kura Master 2025 — Junmai (51–65%) category — Platinum Award

Gold Kura Master 2022 — Junmai category — Gold Award

Gold Kura Master 2021 — Junmai category — Gold Award

Gold Kura Master 2020 — Junmai category — Gold Award

International Wine Challenge (IWC) 2026 — Silver; 2025 — Commended; 2024 — Silver; 2023 — Commended; 2022 —
Commended; 2021 — Commended; 2020 — Bronze; 2019 — Bronze; 2018 — Commended;
2016 — Bronze; 2014 — Commended; 2012 — Commended

U.S. National Sake Appraisal 2025 — Silver; 2024 — Gold; 2023 — Silver; 2021 — Silver

FÉMINALISE 2025 — Gold

Milano 2024 — Platinum; 2022 — Silver
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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.
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