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DRY SAKE FROM NIIGATA, JAPAN

¥0
manotsuru About the Sake: This is a Karakuchi sake, which means it is dry. This sake
C R A N is soft with a clean finish. It is best served at room temperature or warmed.
Karakuchi Manotsuru Crane Karakuchi goes well with a wide range of food.
Grade:  Honjozo (special) Nihonshu-do:  +8 to +10 (dry)
Region:  Sado Island, Niigata Seimaibuai: 65% (35% of the rice milled away)
Rice: Koshiibuki Yeast: k701

About the Brewery: Obata Shuzo has been hand-making boutique premium sake since its founding
in 1892, using pure, soft groundwater and world-famous sake rice. The kura (brewery) is still
owned and managed by the Obata family. The toji (master brewer) is the acclaimed Kenya Kudo.
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KURA SELECTIONS
‘ Sake

www.kuraselections.com “ ‘ ‘ ‘ ‘
VINO DEL SOL
CORRAUTOS, CA. 8 52282 00255 1 SAKE
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