
Specification
Kizakura Co., Ltd.

Product ml

Ingredients
Nutrient content

(for 100ml)

Jan code

ITF code

The number of bottles

Size

Bottle

Case

Product

Information

Food Pairing

Pour well chilled Perle into the wine glass.

Recommend to drink as aperitif or pair with rich

desserts such as Gateau au chocolat.

Remarks column

ＪＡＮ code

223 149 310 682 5.70

・Made with a wine yeast - Kizakura’s first experience thanks to the

effort of the R&D dept. over a development period of 5 years

・”Perle” means “Pearl” in French and named after its very velvety and

silky mouthfeel

・Iconic aroma reminiscent of white wine

・Contains more amount of acid than other basic sake and it provides

distinguished taste well balanced with tartness and sweetness

Weight (㎏)

65 65 296 426 0.90

14901410016311

 6 packs per carton

Width (mm) Length (mm) Height (mm) In total (mm)

Serving

Temperature

Cold Room Warm Hot
(5-15℃) (15-30℃) (30-40℃) (40-50℃)

◎

Full Med-Full Medium
Med-

Light
Light

4901410016314

Taste
Sweet

Med-

Sweet
Medium Med-Dry Dry

Rice, Rice koji, Water Polishing Ratio 70％

Energy 86kcal Carbohydrates 9.5g Amino Acid 140mg

Shelf life 1 year

Acid 3.0 Amino Acid 1.4 Grade Tokubetsu Junmai

Kizakura Perle Content 500

Spec

(standard value)

Alcohol Content 8% SMV -35

4 901410 016314


