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Item Number 9580 Photo
Case Contents 6
Size 720 ml
Class Junmai Daiginjo
Rice Yamadanishiki

Rice (kakemai) Yamadanishiki
Water Miyamizu
Rice-Polishing Ratio 40%
Yeast Company's brand
Sake Meter Value -2.0
Acidity 1.3
Amino Acids Level 1.3
Alcohol by Volume 16%
Aged within one year
Introduced in 2017
Brewery Location Hyogo
Brewery Head Naruhiko Nakamura

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

Nihonsakari Co., Ltd. is located in Japan’s top sake production area called “Nada” in Nishinomiya, Hyogo 
prefecture. It was established 130 years ago by a group of six young local entrepreneurs who aspired to 
make Nishinomiya a prosperous city.  It was the first non-family partnership company among the sake 
breweries in Japan. Their sake brand “Souhana” was carefully selected by the Japanese Imperial 
Household Agency and has been served at the Imperial Household for more than 100 years. Nihonsakari 
also makes Nama Genshu in Canned Bottle 200ml and other unique products.

Tempura, Grilled Fish, Stewed Fish, Steamed Clams, Oysters, Mussels, Crab, Vongole Bianco, Yakitori Grilled Chicken, Roast 
Chicken, Smoked Salmon, Cheese, Tofu, Salad, etc.

Exquisitely robust and mellow sake with elegant Ginjo aroma and refined sweet flavor.  

Mutual Trading, Inc. 
Japanese Sake Spec Sheet

Nihon Sakari Co., Ltd.
1889

Nihonsakari Fuga Junmai Daiginjo 720ml
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