KOZAEMON
‘65" JUNMAI YAMADANISHIKI

\/erscrﬁ/e, rich, dry. Its soft aromatics and omp/e umami
make it a sfurdy accompaniment fo a variety of cuisines.
Aromas ofbonono, pear, and toasted almond lead into
a dry and mineral finish.

Category: Japanese Sake

Area of Production: Gifu Prefecture
Rice Type: Yamada Nishiki

Rice Polishing Rate: 65%

Alcohol Content: 15.5%

Sake Meter Value: +6

TA: 2
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