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Located in Akita Yokote, Japan. Azakura is renowned for brewing with Ou

FUJITAKASAGO SHUZO Co.,Ltd. Fujinomiya Shizuoka
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Mountains’ underground water and Akita-grown rice.
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AZAKURA GOLD
JUNMAI DAIGINJYO
Alc16% 720ml

AZAKURA GOLD JUNMAI DAIGINJYO is the prernlurn
“dai- glnjo sake made purely from Akita Komachi rice,
which is polished to only its 45% for use. It uses only clear
Ou Mountains’ underground water in every process from

preparation to fermentation. The sake is proud itself of its
mellow savor and elegant texture.
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AZAKURA BLACK
JUNMAI GINJYO
Alc15% 720ml

AZAKURA BLACK JUNMAI GINJYO is the sake
made from Akita Komachi rice, which is polished to
its 60% for use. Its fresh scent like apples and
sharpness is best for being drunk with meal.
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the beautiful underground water and the climate from Fuji Mountain

Located in Shizuoka Fujinomiya, Japan. FUJITAKASAGO is the product of i\ -
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FUJITAKASAGO

FUJITAKASAGO
GOLD DAIGINJYO FUJITAKASAGO
Alc15% 720ml BLACK JUNMAI
FUJITAKASAGO GOLD DAIGINJYO Alc15% 720ml

is the “dai-ginjo” sake made from
thorough Yamada Nishiki, the premier
rice for sake brewing. The sake uses
only its 35% of a piece of rice and is
fermented nice and steadily. You will
discover its luxury aroma and smooth
texture.
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FUJITAKASAGO UMESHU is
the full-flavored plum sake
that is brewed gradually by
the method called “yamahai”
with the natural home-fungus.
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FUJITAKASAGO BLACK JUNMAI
is the pure rice sake brewed from
Toyama Gohyakumangoku rice and
clear Fuji' s underground water.
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FUJITAKASAGO FUJITAKASAGO
UMESHU RYOKUCHA UMESHU
Alc11% 720ml Alc11% 720ml

FUJITAKASAGO RYOKUCHA
UMESHU is the green tea
blended plum sake that is
fermented slowly by the
“yamahai” method with natural
home-fungus.
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