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YOKOTA SAKE BREWERY INC.

HAR IRAEHIER (L Q%

Nihonbashi Junmail Edo no Utage

| T Yeast
Asano Hikari Saccharomyces Sake
(Table rice) " (The oldest sake yeast)

Polish Ratio... .... Tasting Comment
0 Very rich and

70% savoryhtabste but f
smooth because o

Ale %......... its acidity. Goes well

15.5% with meat dish such
as beefsteak,

SMV........... yakitori, lamb steak.

-6

Sake Design....

aroma

sweetness  thickness



