
Specification
Kizakura Co., Ltd.

Kizakura Kagai Gion Junmai Content 720Product ml

Ingredients
Nutrient content

(for 100ml)

Jan code

ITF code

The number of bottles

Size

Bottle

Case

Product

Information

Food Pairing

 The flavor of this sake is slightly dry and "Umami".

 Therefore, it nicely pairs with traditional Japanese

 dishes like "Yakitori".

 Drinking it warm, it pairs well with an Italian dish,

 "Polpo affogato" cooked octopus in tomato sauce.

Remarks column
Platinum medal was awarded at SAKE CHINA

2019

ＪＡＮ code

The woman pictured on the bottle is a tradtional Japanese dancer

 named "Geisha". "Kagai (花街)" means Geisha district, and

 "Gion (祇園)" is the most famous Kagai in Kyoto.

The sake is Junmai, which is fermented using a traditional method,

"Sandan-Jikomi".

The sake tastes mellow and has a soft texture.

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

85 85 280 450 1.14

190 270 310 770 7.20

Serving

Temperature

○ ◎ ◎ ○

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

Full Med-Full Medium
Med-

Light
Light

4901410037319 

14901410037316

6 bottles per carton

Dry

(40-50℃)

Taste
Sweet

Med-

Sweet
Medium Med-Dry

Rice, Rice koji, Water Polishing Ratio 65％

Energy 97kcal Carbohydrates 3.7g Amino Acid 150mg

Shelf life 1 year

Acid 1.3 Amino Acid 1.5 Grade Junmai

Kizakura Kagai Gion Junmai Content 720

Spec

(standard value)

Alcohol Content 15% SMV +1

4 901410 037319


