Sake to Drink From a Wineglass
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Senkin Company Limited
Address: Baba 106, Sakura-shi, Tochigi
Telephone: 028-681-0011
http://www.senkin.co.jp/

● Alcohol content: 17~18% ● Seimaibuai (rice milling percentage): 55%
● Nihonshu-do (Sake Meter Value +dry, -sweet ): -3
● Acidity: 2.1 ● Rice type: Hitogokochi
● Volume: 720ml ● Price: 1,450 yen (tax inclusive)

Junmai Ginjo from Senkin — A Clear, Unfiltered Raw Sake
Text/ Kaori Haishi (sake sommelier) Photography/ Susumu Nagao

A New Taste that Returns to
the Origins of Sake
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