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Product Name

Item Number 8842 Photo

Case Contents 6

Size 720ml

Class Junmai Ginjo

Rice Sake Komachi

Rice (kakemai) Sake Komachi

Water Brewery's Well Water

Rice-Polishing Ratio 55%

Yeast 1801 & 1001

Sake Meter Value ＋１

Acidity 1.5

Amino Acids Level 1.1

Alcohol by Volume 15.20%

Aged within one year

Introduced in 2005

Brewery Location Chiba

Brewery Head Yukinori Kodama

SWEET SEMI-SWEET SEMI-DRY DRY EXTRA-DRY

○

FRAGRANT LIGHT AGED RICH

○ ○

COLD ROOM TEMP BODY TEMP WARM

◎ ○

APERITIF APPETIZER MAIN DISH DIGESTIF

◎ ◎

Food Pairings

Tasting Notes

Nabedana Inc. was established in 1689, next to Naritasan Shinsho-ji Temple. Since then, their traditions have been 

passed on to 19 generations for the last 330 years. From 1997, their sake production is managed entirely by their 

company employees, in order to reflect their hopes and wishes in their sake brands, “Jinyu” and “Fudo”. Sake 

connects people, and sake connects people’s hearts.  The brewery's mission is to make sake that would resonate in 

people’s hearts. Every March, the brewery holds their “Jinyu Brewery Festival” that attracts over 40,000 visitors with 

“Sake – People - Hearts” as their motto.

Yakitori, Simmered Fish, Gratin, Fried Oysters, Sauteed Scallops, etc.

Junmai Ginjo with refreshing aroma, moderate acidity, layered flavor, with a smooth finish. 
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