Junmai
30%
Hattanso
+3
15.5%

12/300ml
6/720ml

$18/ $35

835603005639
835603005721

FUKUCHO

ABOUTTHESAKEMiho-sanrevivedHattansorice,an extinctheirloombreed,
by devotingover 10 yearsof her life to learninghow to growit and brew with
it. Femalebreweryownerand Toji, Miho Imada,millsthe rice for this sake
lessthan mostJunmaidhecauseshebelievesit resultsin the bestexpression
of rice flavor, balance and complexity.

TASTINGIOTES:. FOODPAIRINGEullflavor, earthytouchesand great
texture with along, persistentfinish.

Anamazingoysterpairing,asHiroshimahasmore oysterbedsthan anywhere
elsein Japarandinfluencesthe sake.Alsotry it with red curryandginger
steamedclams.

IMADA:Fukucho’demalebreweryowner, Miho Imada,is alsothe Toji—a
rarity in Japarnto haveboth jobsdone by the sameperson.

» Miho-san’spassiomand curiosityfor sakebrewingis truly amazingto date
shehasreviveda localheirloomrice that wasout of usefor hundredsof
years,createdher own hybrid yeaststarter,and experimentedwith brewing
sakeusingwhite koji.

» Thereare around30femaletojis in Japanput when Miho-sanstarted
brewingthere were far fewer. Herextremededicationto her craft
encourageshe future of womenin thisindustry.




