KUROSAWA Nigori

TASTING NOTES

Creamy marble color. Bold aromas of honeycomb, praline, and macadamia gelato with a supple, fruity
sweet medium-to-full body and a zesty tropical citrus and pear cider accented finish. Very tasty and a great
choice for sipping or with spicy food.

2019 BTI World Wine Championships Gold Medal 91pt (Exceptional)

Body

Light Full
Classification: Nigori (Unfiltered) «—%k >
Polishing Rate: 70% Aroma . .
Rice Grain:  Nagano Rice Not Fruity Fruity
SMV: -40 < - - >
Acidity: 2.0 Sake Meter Value (SMV)
Location: Nagano Sweet Dry‘
Producer: Kurosawa Sake Brewery Co., Ltd. . g
Size: 720mL, 300mL Acidity

Ngt Sour * Soui

A smooth easygoing beverage that provides an excellent creamy sweetness.

Kurosawa Sake Brewery has been brewing sake using traditional handcrafting
methods since 1858.

A highly anticipated “Nigori” (unfiltered) sake from one of the most recognized
brands in the US.

<Recommended Way of Serving>

Recommended Temp

CHILLED

Recommended Dishes
This sake’s fruity nose and creamy “umami” flavor make it an excellent complement to
either spicy foods or desserts.

6: Mexican Mole with Spanish Rice & Spicy Shrimp, Baja Spicy Fish & Shrimp Tacos,
i?

Filipino Camaron, Indian Curry, Hawaiian BBQ Pork, Spicy Tuna Roll, Spicy
Scallop Roll, Chicken Teriyaki, Chili Edamame, Kinpira Gobo, Fried Squid Rings,
Vanilla & Strawberry Ice Cream.
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