
PRODUCT SPECIFICATIONS

(English)

(Japanese)

Volume 750m

Sake Type
Alcohol
Level

23%

- Acidity - Yeast Type No. 1901

(Per Case) 9.5  kg

(Per Bottle) 1.5  kg

Case Size Length 290 mm Width 205 mm Height 350 mm

Bottle Size Length 92 mm Width 92 mm Height 330 mm

JAN Code G-TIN Code

KIKUSUI SAKE CO., LTD.

Ingredients Rice / Rice Koji

Product
Name

KIKUSUI  KURAMITSU

菊水 蔵光

Packaging 6 Bottles per Case in Cardboard Box

JUNMAI  DAIGINJO 15% BY VOLUME

 Rice-Producing Area NIIGATA Pref. JAPAN Rice Polishing Ratio

This Sake is the result of KIKUSUI Sake Brewery
bringing together the techniques it has cultivated
over the 140 years since its founding. Rice is
polished to a 23% left, resulting in a Sake with an
unparalleled Ginjo aroma with a clear, pure flavor
free of any off-notes. We recommend it as a gift
for special occasions or as a treat for yourself.

Sake Meter Value

Weight

4930391620258 24930391620252

Tasting Notes

《KIKUSUI’S GREATEST CREATION - SUPER PREMIUM SAKE》

［Serving Suggestions］


