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Alcohol content: 16% ● Seimaibuai (rice milling percentage): 23%
Amino acidity: Not public
Nihonshu-do (Sake Meter Value + dry, -sweet): Not public
Acidity: Not public ● Rice: Yamada-nishiki
Volume: 720ml ● Price: 5,150 yen (tax inclusive)

Dassai Junmai Daiginjo Migaki Ni-Wari San-Bu
Text/ Kaori Haishi (sake sommelier) Photography/ Susumu Nagao

Taking Time to Brew a Sake
for True Appreciation
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