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Junmai ginjo Zakachiyo

KAMENO O

‘Rice: Kamenoo 100%
* Polishing ratio: 59 % (Flat rice polishing)
A L03 16%
8120 1800mlI
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn't affect the
quality of the sake in any way.

Made In Minamiuonuma

002900 282156 ¥
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JEOE % ROJE 100%.,

P-4 16%

‘A e N 1800m1~
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BEBMVELET WEEZEED
NLRELIBAEULLENDTELY,
HRRERLEELTUVEBVLSETT
DT.BOHARLTVSBSHTE
VWETHRKICIIMESBDFEE A,

RBRZTRICEITHS
IR PRABOMER, BER L
HERR+2ERLTIEZV

wa# BHUBSEH
FRRREREHRIG328-1
TEL 025-782-0507

*ﬁ@]bﬁ% URL http://www.takachiyo.co.jp
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Junmai ginjo Takachiyo

AIYAMA

‘Rice: Aiyama 100%
+ Polishing ratio: 59 % (Flat rice polishing)
‘Ar | @ 16%
‘Slze: 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it Is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’'t affect the
quality of the sake in any way.
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ROE K 21 100%
=% 16%
‘A B R: 1800ml
EREE: Ex57M801
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RLBLBHALLENDTEL,
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r—n Pl o =y~
L 4/4..\./.01
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HRPPEAMORER, BEZLEEL
MR TERULTLEE L,

wss HHUEBSHKI ST
RRERBMERIG328-1
TEL 025-782-0507
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‘Rice: Aiyama 22.5%
Ipponjlme 77.5%

* Polishing ratio: 59%(Flat rice polishing)
‘A | e: 16%
‘Size: 1800ml
‘yeast: Kyokai 1801

Brewers Note: ‘
This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
m is fresh, especially after opening
@ bottle. This sake is muroka,
chh means itl has not been
f ered with charcoal. As a result
there is a small amount of rice
legs, which makes the sake
slltly cloudy. This is completely
natiral ‘and doesn't affect the

quality«of the sake in any way.

Made In M?namiuonuma

%25S00 282156 ¥
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WEEE: 59%(RFEHEK) |
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NG 6%
‘N B E: 1800ml
ERBER: Z2&IH,0V1801

BERBOLD TEB LB
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HRFEBLEZLTVWEVSETY
DT.BOHARLTVSBEHTE
WETHRECEMESDEE A

BEER22.07

BIEEZTRCEITHS,
R ORABORES, BEALLEEV,
R T2 ERUL TR, «

msE S THUEEHKRINStT
FRREREmRIE328-1

TEL 025-782-0507

URL http://www.takachiyo.co.jp
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Junmai ginjo ZaRachiyo
MORINOKUMASAN
‘R i ¢ e:Morinokumasan 100%

- Polishing ratio: 59 % (Flat rice polishing)

‘A | ©: 16%
“Sijezre: 1800ml
-yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn't affect the
quality of the sake in any way.

F N L T T A

100%

MORINOKUMASAN

59 Takachiyo

Made In Minamiuonuma

R B 3
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i

|

za AN ERE

o2 ew
B MR 4 R (EE) KE(EEX)
EXREE:  59%(RTFMX)
B OE K FOCESA 100%
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TEL 025-782-0507
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Junmai ginjo ZaRachiyo

‘Rice: Kamenoo 100%
- Polishing ratio: 59 % (Flat rice polishing)
1.7 W & 16%
Sl z et 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening

the bottle. This sake is muroka, |

which means it has not been
filtered with charcoal. As a result
there is a small ampunt of rice
lees, which makes¥ the sake
slightly cloudy. This is ompletel3

natural and doesn't affect the
quality of the sake in any way.

se EANE =

t_,(mm
<R A K(EE) RE(EER)
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R OB OK: BORE 100%
sV 16%
‘R B E: 1800ml
ERER: Z&HH0V1801
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BiERZTRICETHS, '
HEIRPPEARORER, aa&‘mnauu ‘
BRI ERL TS,

wes ETUEEHR S

o ATRRERETRIE328- 1

TEL 025-782-0507
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f

L f




t: 2021

g9 (e e EHAH =
M .%‘-n!& =

s &

2 } Junmai ginjo Zakachiyo TRH & K ER) R EE)
HWEEE: 59%(REHK) |
100% | ‘R i ce: Dewasansan 100% ll-'El —’-Ja y\% (i’? BB ¥ HR#E 4 100%
J * Polishing ratio: 59 % (Flat rice polishing) 100 % S TNIA-NS 16%
A e 16% DEWASANSAN LIRS ¥ 1800m|
f ‘Size: 1800ml fEFH B X550V 801
@
‘yeast: Kyokai 1801 59 ( Z é—' ﬁ mERIF DI TEB1F 5B (5
), %EBEEL\&L%RE%E%I&U%
a aC Z O NELBBLENDTEL, \

This sake is unpasteurized. To

f Brewers Note: %ﬁﬁBEMEELZL\HL\b‘;’EE?

' ' . DT, BOHABLTVBBEH T
Spsule acness pleaselkeep s Made [n Minaminonuma VETHREIC M BDF A,
bottle refrigerated. It is recom- 1. i L/’i"‘"""“}"""i:";*;‘
‘ mended that this sake be RS LAV B BAars
consumed sooner than later, while BEFER 2 1507 ‘
| it is fresh, especially after opening o~
]UNMAI | the bottle. This sake is muroka, - = BB =TI THS,
which means it has not been w = ﬁmq"‘b}gﬂm@ﬁﬁfﬁl&ﬁ%i(fié’mo
GINJO filtered with charcoal. As a result 5 —_— R +5ERL T R0, \
there is a small amount of rice 2 N—
* oos, e ks the_ sake PRS2 98030 % = mek BTUESHL M
‘ slightly cloudy. This is completely N—— i ; 5 =
* % | natural and doesn’t affect the CHAPTER EIGHT o ?Eﬁiﬁgjgﬁs_ggigﬁémﬁggg;
quality of the sake in any way. o
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URL http://www.takachiyo.co.jp



H3=YSIES SO

y

LEAUYNLIELINGRGNL O W

NEOLLENUWIEHY 2 WMEURE—LG—CUANVE LAWY ETINGUGATHTZ TRW L (AT NEH

| /
| .ﬁm:

|

I

4 931782 005258

NINISEOTF 42 G 1§ (1 DTREEBEK ShA- 2 P G ¢/ MW O

adf W
W

0o

A

WAL LR

ORE = *ﬁm

,\le.nuﬁ( ek X s, m L A

e

s K82 HEE

Or=2N0— 9 m\myEEmHﬁlal—m L

Omiz H] 1% ) = of e et Sl
o N <SP 4

= b $i O e 4 % R W AP e e | B\ A ]



57 BB

J
' + L bk i

BafE] L faﬁ%

i

EH 59

ORIGARAMI

4 § : Y
i 1
s
lt}‘?& ‘ 4

7 21,04

!}J




545

Junmai ginjo Zakachiyo

MORINOKUMASAN

‘R i ¢ e:Morinokumasan 100%

- Polighing ratio: 59 % (Flat rice polishing)

‘A [ c: 16%
S 2zel 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’'t affect the
quality of the sake in any way.

2021

F D L T T

100 %
MORINOKUMASAN

59 Takachiyo

Made In Minamiuonuma

R SE i 3 s
CHAPTER FIVE

¢£88500 28.L%6 ¥
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Bay
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RERFOICH TEDLTHER
BEEBALELET . BHEEREES
NLELBBLLEDDTFEL,

HRFHBIMEELTVEVSETY
DT, BHHARLTNDEENTE
VWETHRECRMESDFEA.
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wisE HTHUBSHIIET
MRRAREmRIE328-1
TEL 025-782-0507
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Junmai ginjo 7akachiyo

IPPONJIME

‘Ri c.e: Ipponjime 100%
(Made in Niigata)

* Polishing ratio: 59 % ( Flat rice polishing)
‘AL @: 16%
‘Size: 1800m|~
‘yeast: \R'yokai 1801 )

" Brewers Note: ‘

This sake is un;!asteurized To

ensure freshness please'keep this

bottle refrlgerated It is) recom\

mended that this -sake be +
consumed sooner than ldter, while

it is fresh, especially after apening
the bottle. This sake is fnuroka,
which means it has bt been
filtered with charcoal. Al a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. THis is completely
natural and doesn’t affect the
quality of the sake i} any way.
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Junmai ginjo Zakachiyo

‘Rice: Kamenoo 100%
« Polishing ratio: 59 % (Flat rice polishing)
‘A | ¢ 16%
+S iz e 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn't affect the
quality of the sake in any way.

Made In Minamiunonuma
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‘R i c e: Dewasansan 100% ‘H.b jj )l% i e \

ROHOK: HTI%E4 100%
+ Polishing ratio: 59 % (Flat rice polishing)

Brewers Note: e y ‘
This sake is unpasteurized. To HRFEBLRELTVEWSETY \
ensure freshness please keep this

Made In Minari RS
bottle refrigerated. It is recom- a0c 1n Minamiuonuma BRICBASDE A
mended that ' this ‘sake be

consumed soagner than later, while

| oy ]UNMA!\
it is fresh, especially after opening . . gl’lﬁﬁ 20- O 6

BEHBEVBUET . BT \
RLECBBLEBDFEL,

‘ 100 % { PN 16% \

sp 1/ ¢c: {»16% DEWASAN \,Ay\y ‘H B E: 1800ml|

‘Size: ‘ 1/800ml ERABEE: ZE5H,0M801

‘yeast: Kyokai 1801 59 a&lacﬁi 0 mERFDICH TEDREFABIR ‘
1a )

GINJO
the bottle. This sake is muroka, S - BER=TREICHELTHS,
which ‘m%s it has not been qE HEREPEUNONER, SBAEL, *
filtered with charcoal. As a result = MR TFEL TR,
there is t small amount of rice \ B 30 == * X
lees, 'which makes the sake —— e SR O
slightly cl&udy. This is completely § ggggﬁgﬁfﬁ?gﬁtnt ‘
_natural ahd doesn’t affect - the & \ . CHAPTER EIGHT 2=== TEL 025-782-0507 /
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MORINOKUMASAN ;. EREE: | 59%(REME)

‘R i ¢ e:Morinokumasan 100% & # X TROB K HOCESA 100%
* Polishing ratio: 59 % (Flat rice polishing) A 04E 3 A CTPNA=I5 16%
AT 3 8% MORINOKUMXA;SAN ‘ T Xaomt

‘Size: 1800ml - ' R EREE: E&2H0M1801

‘yeast: Kyokai'1801 "o | 3.0 > L RERBOLS. CEIRARER
. > A : A’ébﬁﬁb‘ﬁbi?uﬁ;jfﬁl;g%

Brewers Note: : . ; ‘ ; § NKRECBALLEDDTFEL,

This sake is unpasteurized. To ! AV P HIABALIEZE LT W 0 85 Et‘s’

] d - P ST ; 3 DT, BOHNARMLT L\ BBSHE
ensure freshness please keep this h , f “,‘;' i S VWETHRE(C ISR l!ﬂﬁbil?tily

bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake Is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’t affect the
quality of the sake in any way.
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Junmai ginjo Zakachiyo

AIMACHI

‘R | ce: Aiyama 22.5%
Omachi 77.5%

% Pohs‘ungraio 59%(Flat rice polishing)

J 16%
A8 iz'e: % 1800ml
‘yeast: Kyokai 1801

. Brewers Note:

,This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’'t affect the

, quality of the sake in any way.
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AIMACHI

Made In ﬁlnamu{onuma
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b 59% (REM*)
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OB R 1800m|
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TEL 0254782 05‘07
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