KANBARA

ABOUTTHESAKETheintensecomplexityof this sakeis achievedthroughan
abundanceof koji, yamahaino dilution, and overten yearsof carefulaging.

TASTINGIOTES FOODPAIRINGTheumamiis extremelypronouncedon
the nosewith tastingnotesof olive oil, seasaltandtoastedsesame.

Trypairedwith a caramelizednions,figswith goatcheeseor searedfoie
gras.

KAETSWKaetsubrewspowerful, big, bold sakefrom Japan’snost popular
brewingregion,Niigata,whichis otherwiseknownfor producinglight, clean
sake.

» Kanbara'$old stylecomesfrom brewingsakethat is muroka(not charcoal
filtered).

» Thehusbandandwife co-ownerscomefrom familieswith sakebackgrounds
and TojiKenichirosanhasmadesakefor over50years,givingKkanbaraalong
history of talent andexperience.

Yamahai
JunmaiGenshuKoshu

70%

YamadaNishiki& Koshi
Tanrei

17.2%
720ml
$90
835603005981
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