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Alcohol content: 15% ● Seimaibuai (rice milling percentage): 39%
Nihonshu-do (Sake Meter Value + dry, -sweet): +2
Acidity: 1.4 ● Rice: Nagano Miyama-nishiki
Volume: 720ml
Price: 3,360 yen (tax inclusive)

Miwatari Junmai Daiginjo

Text/ Kaori Haishi (sake sommelier) Photography/ Susumu Nagao
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High Quality Sake With a
Regal Style
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