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Daiginjo 25 years old sake
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A special prestige product made by special craftsmen even among

the craftsmen in Ozeki, carefully brewed from Yamada Nishiki
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cultivated in the Special “A” area of Hyogo Prefecture. The taste

is thoroughly controlled and aged slowly at a low temperature,
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it is as mellow as honeydew in the mouth. It is a superb product
with a deep flavor and ripe acidity. By aging the sake is brewed
every year, we will provide a world that has never been experienced

” Homare Iroha” means a journey through the through the 25 years that betrays the concept of Japanese sake.

Depths of emotion. This is a extra ordinally
Japanese sake created to honor and celebrate the
beginning of the journey. o
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” Homare Iroha” means a journey through

the depths of emotion. This is a extra

ordinally Japanese sake created to honor

and celebrate the beginning of the

journey.
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[ 7-year old sake aged in oak barrels

{shochu made from sake lees)

This Sake is brewed with the finest “Yamada Nishiki” grown
in the Special “A” area of Hyogo Prefecture, shochu is made
from the sake lees, and carefully aged in oak barrels for
17 years. The sake awakened from its aging has a luscious
and silky texture. The deep flavor invites you into a dream
like a malt whiskey that has undergone aging. It is a gem
that opens the door to a new world that no one has ever
tasted before.
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