Sake to Drink From a Wineglass
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Miyaizumi Brewery
Address: Higashisakae-machi 8-7, Aizuwakamatsu-shi, Fukushima
Telephone: 0242-27-0031
http://www.miyaizumi.co.jp/
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Alcohol content: 16% ● Seimaibuai (rice milling percentage): 60%
Nihonshu-do (Sake Meter Value + dry, -sweet): +0.5
Acidity: 1.5
Rice: Yume no Kaori (grown at Kamimawatari Yume Farm, Minato-machi, Aizuwakamatsu)
Volume: 1.8 liters ● Price: 2,310 yen (tax inclusive)

Junai Shikomi（Pure Love Brew）
Junmai
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