FUJITAKASAGO SHUZO Co.,Ltd. Fujinomiya Shizuok
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http://www.fuji-takasago.com/

Located in Shizuoka Fujinomiya, Japan. FUJITAKASAGO is the product of
the beautiful underground water and the climate from Fuji Mountain.
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Sake, a story teller of Japanese tradition

FUJITAKASAGO
GOLD DAIGINJYO
Alc15% 720ml

FUJITAKASAGO GOLD DAIGINJYO
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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Alc15% 720ml

FUJITAKASAGO
BLACKJUNMAI

LINEUP

FUNITAKASAGE

FUJITAKASAGO BLACK
{)UNMAI is the pure rice sake

rewed from Toyama
Gohyakumangoku rice and clear
Fuji”" s underground water.
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FUJITAKASAGO
UMESHU
Alc11% 720ml

FUJITAKASAGO UMESHU
is the full-flavored plum sake
that is brewed iradually by the
method called “yamahai” with
the natural home-fungus.
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FUJITAKASAGO
PREMIUM UMESHU
Alc11% 720ml

FUJITAKASAGO PREMIUM UMESHU
is the peerless plum sake that is produced
from Mt. Fuji's first-class underwater water.
Its ultimately full-favored quality is
completed exclusively by being brewed
more than twice as slowly and steadily as
usual with the natural home-fungus.
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and history

FUJITAKASAGO |

FUJITAKASAGO
RYOKUCHA UMESHU
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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