
Tasting Comments

Food Matches

Classification other Acid level Undisclosed

Rice variety Yukihotaka Sake Meter Value Undisclosed

Polish rate Undisclosed Alc. 13%

Koji variety Gunma KAZE yeast no.3 Recommended serving temperature 8~10℃

Official Website (English) http://www.nagai-sake.co.jp/en/

MIZUBASHO Yukihotaka AWA SAKE

The appearance is a slightly hazy crystal in color, and

the bubbles are lively and delicate.

The gorgeous aromas, including the fruity scents such

as white peach, pear, yellow apple compote, and

citrus-based scent such as kumquat. The scents of

western hawthorn and linden blossom, almond milk,

and elegant scent of rice such as Joshinko (top-grade

rice flour) are in harmony.

The palate is well-balanced with the rich sweetness

with the acidity that gives freshness and elegance,

the fizz of the bubbles gives a fresh impression, and

the flavors such as almond milk, joshinko, and white

peach linger in the finish.

●Caprese salad (with fruit tomatoes)

●Foie gras mousse  ●Squid ceviche

●Salmon tartare ●Annin tofu

Brewery NAGAI SAKE INC.



Tasting Comments

Food Matches

Classification Futsu‐shu (standard) Acid level 3.7

Rice variety Koshihikari Sake Meter Value -20

Polish rate 90% Alc. 15%

Koji variety
Kuratsuki-kobo

（yeast living in the breweries）
Recommended serving temperature 15℃ or 40~45℃

Official Website (English) https://tsuchidasake.jp/en/

Shin Tsuchida GI Tone-Numata Koshihikari

The appearance is clear and crystal with a hint of

green and yellow in color.

The aroma is rich and complex, with the scents of

confit made using yellow apple and banana, dried

fruits, dairy scents such as linden tea, chamomile tea,

sour cream, yogurt, cashew nuts, cooked rice, the

scents of white spices such as white pepper and

coriander seeds, the hint of honey, and all are in

harmony.

The palate is well-balanced with the pleasant

sweetness and the strong acidity, and the umami that

spread in the mouth gives a rich and full-bodied

impression, which lasts long with the elegant acidity

in the finish.

●Foie gras terrine

●Roasted duck with orange sauce

●Lobster américaine

Brewery Tsuchida Sake Brewery Co.,Ltd.



Tasting Comments

Food Matches

Classification Junmai-shu Acid level 1.4

Rice variety Koshihikari Sake Meter Value -2

Polish rate 65% Alc. 16%

Koji variety Gunma KAZE yeast no.2 Recommended serving temperature 12~14℃ or 45℃

Official Website (Japanese)http://www.sadaijin.co.jp/

Sadaijin Koshihikari

The color is a brilliant, clear and crystal with faint

green and blue.

The aroma is gorgeous and elegant, with the scents

of linden tree and osmanthus blossom, the fruity

scents such as white peach, banana, lychee, the

scents of apricot kernel, almond milk, steamed rice,

the scents of sour cream, butter cream, and all are in

harmony.

The palate is rich and pleasant in the first impression,

followed by the gentle sweetness and elegant umami,

the mild and well-balanced flavors that spreads out in

the mouth resulting in a smooth and full-bodied

flavor, which lasts long until the finish with the flavor

of rice.

●Spaghetti carbonara

●Cod brandade ●Boiled king crab

●Bouillabaisse

Brewery Otone Sake Brewery



Tasting Comments

Food Matches

Classification Junmai-shu Acid level 3.1

Rice variety Yukihotaka Sake Meter Value -13

Polish rate 90% Alc. 15%

Koji variety
Kuratsuki-kobo

（yeast living in the breweries）
Recommended serving temperature 15℃ or 40~45℃

Official Website (English) https://tsuchidasake.jp/en/

The color is slightly hazy with yellow and green tones.

The aroma is rich and complex, with the scents of

biwa and banana confit, the scents of dairy products

such as chamomile tea, yogurt, sour cream, cultured

butter, the scent of rice cooked in a clay pot, and all

are in harmony. The faint aroma of honey, white spice

such as coriander seeds, and iodine add complexity.

The palate is well-balanced with the mild sweetness

and the umami that gives the richness. The strong

acidity spreads out in the mouth, giving the richness

in the long finish with the aroma of milk.

●Pizza margherita

●Sauteed salmon with tomato sauce

●Scallop or sole meunière

Brewery Tsuchida Sake Brewery Co.,Ltd.

Shin Tsuchida GI Tone-Numata Yuki Hotaka



Tasting Comments

Food Matches

Classification Junmai Daiginjo Acid level Undisclosed

Rice variety Yukihotaka Sake Meter Value Undisclosed

Polish rate 50% Alc. 14%

Koji variety Gunma KAZE yeast no.3 Recommended serving temperature 10~12℃

Official Website (English) http://www.nagai-sake.co.jp/en/

MIZUBASHO Yukihotaka Junmai Daiginjo

The color is brilliant, clear and crystal.

The aroma is gorgeous and refreshing, with the fruity

scents of yellow apples, pear, muscat, melon, the

scent of osmanthus blossoms, the faint scents of

green plums, green bamboo and green pepper.

The palate is well-balanced with the fine and gentle

sweetness and the elegant acidity, the soft and

precise impression lasts until the finish with the fruity

and flowery aromas.

●Cured ham and melon

●White fish carpaccio

●Vichyssoise ●Cauliflower mousse

Brewery NAGAI SAKE INC.



Tasting Comments

Food Matches

Classification Junmai-shu Acid level 2.1

Rice variety Koshihikari Sake Meter Value -1

Polish rate 90% Alc. 17%

Koji variety Gunma G2 yeast Recommended serving temperature 15℃ or 45℃

Official Website (Japanese)https://www.nagaihonke.co.jp/

Brewery Nagai-honke Inc.

●Roasted lobster with beurre blanc

●Creamy chicken stew ●Cheese fondue

●Pizza quattro formaggi

TONENISHIKI JUNMAI KOSHIHIKARI 90

The color is clear and crystal with a hint of green.

The aroma is rich, with the scents of white peach,

lychee compote, linden blossom, almond milk,

buttercream, fresh cream, steamed rice, Domyoji

powder (coarse rice powder), shiratama dumplings,

the mineral scent of lime, and all are in harmony.

On the palate the mild sweetness followed by the

umami that gives richness, and the slightly strong

acidity spreads out in the mouth, which lasts long

until the finish with the rich flavor of rice.



Tasting Comments

Food Matches

Classification other Acid level Undisclosed

Rice variety Yukihotaka Sake Meter Value Undisclosed

Polish rate Undisclosed Alc. 14%

Koji variety Gunma KAZE yeast no.3 Recommended serving temperature 8~10℃

Official Website (English) http://www.nagai-sake.co.jp/en/

Brewery NAGAI SAKE INC.

MIZUBASHO Yukihotaka Dessert Sake

The color is platinum-tinted and brilliant crystal.

The gentle aroma mainly from rice such as the scents

of steamed rice, fresh rice cake, shiratama dumplings,

Domyoji powder (coarse rice powder), are in harmony

with the scents of dairy products such as butter

cream, fresh cream and almond milk. It also has the

scents of chestnut puree, banana compote and linden

tea.

The palate is rich and pleasant sweetness spreads in

the mouth, giving the smooth and mild impression.

The gentle and fine acidity gives an elegance in the

finish with the creamy flavor.

●Cream puffs with crème chantilly

●Mango pudding ●Banana split

●Strawberry daifuku with white bean paste

●Strawberry shortcake, etc.
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