
       SHARAKU
        ‘SHIZUKUDORI’ JUNMAI DAIGINJO

Category: Japanese Sake
Area of Production: Fukushima Prefecture
Rice Type: Yamadanishiki
Rice Polishing Rate: 40%
Alcohol Content: 16%
Sake Meter Value: +1
TA: 1.3

Shizuku is a rare style of sake made from the 
natural, unpressed sake rice. Clean, elegant, and 
nuanced aromas of muscat grape, lychee, green 
apple, and kiwi are rounded out on the palate by 
a bright acidity.


