Sake to Drink From a Wineglass
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Junmai Daiginjo Pure Undiluted Sake

Katsuyama Sake Brewery
Address: Aza-Futamata 25-1, Fukuoka, Izumi-ku, Sendai-shi, Miyagi
Telephone: 022-222-4451
www.katsu-yama.com/katsuyama/

● Separation method: centrifugal ● Alcohol content: 16%
● Seimaibuai (rice milling percentage): 35%
● Rice type: Yamada-nishiki (Hyogo Triple AAA)
● Volume: 720ml ● Price: 10,500 yen

Katsuyama Akatsuki

Text/ Kaori Haishi (sake sommelier) Photography/ Susumu Nagao

43

Scintillating Fine Sake
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Junmai Daiginjo is almost identical, but the
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brought this sake to the world. While sake
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