We are proud to offer a whole new experience in Sake...

MIZUBASHO SPARKLING “PURE”
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Top-class chefs and sommeliers around the world praise “Pure” sake for providing an “Amazing First Time Experience.”

KON % WL IKRETI22?2HAOHR - BXLEZVHARCEAZ220?2 2 C2BRLCAEINAZARBEOH L WL TT,
How do you express the essence of rice? How do you put a description to the nature and culture of food in Japan?

Our search for answers inspired us to give birth to a new form of sake.
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This authentic sparkling sake’s fine bubbles are the result of the marriage of traditional sake brewing and in-bottle secondary fermentation, the
technique made famous by champagne makers. After many years of painstaking development and perseverance, Mizubasho Pure was finally
perfected in 2008. Some of the world’s top chefs have described this sake as a true rare texture. With notes of cherry and lychee this sake
superbly compliments many styles of fine cuisine. This elegant sake exemplifies the highest potential of fine sake brewing rice.

Nagai Sake Inc. is the first brewery in Japan to utilize this method and have acquired both International patent and Domestic patent in Japan.
Patent: JP4112607B1, US20100178383A1, CN101821377A, WO2009048180A1

Available at select restaurants only

Nagai Sake Inc.



