
Specification
Kizakura Co., Ltd.

Kizakura S Junmai Daiginjo Content 500Product ml

Ingredients
Nutrient content

(for 100ml)

Jan code

ITF code

The number of bottles

Size

Bottle

Case

Product

Information

Food Pairing

(40-50℃)

Spec

(standard value)

Alcohol Content 16% SMV

Acid 1.4 Amino Acid

Light

Dry

Energy 102kcal Carbohydrates

Sweet
Med-

Sweet
Medium

Kizakura S Junmai Daiginjo Content 500

1.1 Grade Junmai Daiginjo

+1

Rice, Rice koji, Water Polishing Ratio 50％

Shelf life 1 year

3.7g Amino Acid 110mg

Serving

Temperature

◎ ◎ ○

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

Taste

Med-Dry

Full Med-Full Medium
Med-

Light

4901410010749

14901410010746

6 bottles per carton

Width (mm) Length (mm) Height (mm)

The  "S" represents

special sake to enjoy slowly on Saturday and Sunday .
 

This sake is made from 100% of Yamadanishiki rice. The rice polish ratio is

50%.

The sake is fermented at a low temperature around 10℃, and takes longer

time compared with usual sake.

Since it is aromatic,  you can enjoy an exclusive taste of the Yamadanishiki.

Please enjoy our "S" on your special occasions!

In total (mm) Weight (㎏)

68 68 293 429 0.94

154 226 319 699 5.92

 "S" has a fruity aroma, with hints of apples and

bananas.

 It pairs well with lightly seasoned dishes such as

sashimi,

 salad, carpaccio and seasoned grilled chicken.

Remarks column

ＪＡＮ code

4 901410 010749


