TOHOKU MEIJO., Ltd
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Yamagata, Japan

1ohoku Meijo manufactures HATSUMAGO sake using the
traditionallorthodox brewing method known as KIMOTO.

1his method was the standard for sake brewing in Japan for
300 years, but is rare today due to its highly labor-intensive

process.

HATSUMAGO

Junmai Kimoto
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ALC/ 15.3% SMV [ +2
Made using traditional KIMOTO method.

Smooth clean taste & aroma when chilled, and
deeper UMAMI flavor when warmed. Pairs well
with any kind of seafood, raw or cooked.

KIRDZLB 7 15 LA B0k, Rl OREKE
RS TIROMARE Lz, BEWRDbWE Ay FY
LUz &, RET=CIcGANIFEIELDET,

Pack / Size 6/1.8L 12/ 720ml 12/ 300ml

90pts

HATSUMAGO
“SHOZUT”

Junmai Daiginjo
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Hatsumago’s pride and joy. SHOZUI is very
aromatic, delicate and refined Daiginjo worthy of
a brewery known for their strictly traditional style.

This is a TRUE SAKE for the generations.

WAL T 28010 W12 D il HE0H Tl E
Holkbnid, KBS AR TEER LAY 37 -
NBOET,

Pack / Size 6/720ml

IWC Sake Brewer of the Year




