AMATHUS

SHICHIKEN SAKE
JUNMAI 30CL

SKU: JASHIJO30

Shichiken brewery was founded in 1750 at the foot of Mt
Kaikoma in the town of Hakashu of the Yamanashi
district. The local area is classified as a Unesco Biosphere
Reserve, to preserve the dense alpine vegetation and
historic local communities, each with their own
traditional agricultural techniques.
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cnn S0 used with long-slow fermentations to ensure these
ol remain a unique, artisanal products with a well-defined

U sense of place.

Hitogokochi/Asahinoyume rice 70% polishing ratio, no
added alcohol.

Tasting Note: Soft, round and flavoursome with aromas
of ripe melon and citrus. Great purity, elegance and
depth of flavour.

Food Match: Ideal with sushi and tempura.
Farming Practices: Contains Sulfites
Closure: Screwcap

Download Product Info:



https://www.dropbox.com/s/ubjavss4c9g47j5/Shichiken%20Junmai.pdf?dl=0

