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Alcohol content: 17~18% ● Seimaibuai (rice milling percentage) 50%
Nihonshu-do (Sake Meter Value + dry, -sweet) +2.0
Amino acidity: 0.8 ● Acidity: 1.5
Rice: Gohyakumangoku (with koji and kake-mai)
Volume: 720ml ● Price: 1,575 yen (tax inclusive)

Gohyakumangoku

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

The Sake that Completely
Changed My Image of
Echigo Sake
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