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XXX (product name) xxx (Rmd)
Flavor Ek-ERb
Light - Med-Dry R LEE=
Aroma Ek-&D
Green apple, clear fruity notes BOAZ, NP TIN—T4RED
Food Matches R7I—R

Camembert, Roast Chicken, Pasta

Recommended serving temperature :5-10°C Storage temperature:5°C

/" About the Producer

XXXXXXXKXXKXKXARXXXAXAXKXXKXXXX was
established in 1743. Driven by their motto
SXRXKXOOXKXXXXKXXX”, their brewing is
§ constantly challenging and innovating.

o About This sake

A sake to enjoy at the dinner table, made with rice

Region: o~
XXXXX Prefecture s

{ - cultivated specially for brewing sake and aromatic
?oatt / spring water from the nearby Mt.XXXXX,
' transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Taji (local
guild of master brewers).

Product of Japan
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B AOMEENESNIETREHIR] (KIK) #BEHURL : https://www.jetro.go.jp/ext_images/jfoodo/news/uralabel/doc.pdf
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