Specification

Kizakura Co., Ltd.

Product Kizakura Diamond Content| 600  ml
Spec Alcohol Content 16% SMV +1 Shelf life 1 year
(standard value) |  Acid 1.1 Amino Acid 0.9 Grade Daiginjo
Ingredients [Rice, Rice koji, Water, Brewer's alcohol Polishing Ratio 35%
ooy Energy 111kcal |Carbohydrates|  4.6g | Amino Acid 90mg
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Jan code 4901410010169 .
ITF code 14901410010166 2
The number of bottles 6 bottles per carton Bt "’J
Size Width (mm) | Length (mm)| Height (mm) | In total (mm) Weight (kg)
Bottle 104 104 270 478 1.10
Case 451 282 342 1075 7.21

Fermented with the highest grade rice, "Yamadanishiki".
which originates from a special region in Hyogo prefecture.
The rice is polished for 72 hours, yielding a rice polish ratio of 35%.

Product Sake is pressed utilizing "Fukuro-tsuri", the most traditional method.
Information | This employs a gentle gravity flow system which is very time-consuming
and has an extremely low vyield.

This is the best "Daiginjo" Kizakura has to offer, and is available in limited
supplies.

Since this is the best product of Kizakura,

Food Pairing enjoy the sake by itself to get the best experience!

J AN code

4107010169

Remarks column| Please keep it in cool and dark place like a fridge.
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