MASUMI
SUWA 1662

USUNIGORI

This sake is lightly cloudy and delightfully effervescent thanks to the live
yeast allowed into the bottle from the fermenting mash. The Masumi
brewery is the birthplace of the No. 7 Yeast, which it uses to produce
food-friendly sakes with exceptional balance.

Miyasaka Brewing Company, Ltd.
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Suwa, Nagano, JAPAN

Miyasaka Brewing Company, Ltd.
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FILTERING METHOD Core extraction . 4
POLISHING RATIO 55% J

ALCOHOL 15%
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Challenge with No. 7
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(Should be kept refrigerated)
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MASUMI —— famous since 1662 and the winner of many national competitions ———

is a traditional saké made by the people who first developed the kdbo (yeast) now used in
almost all saké in Japan. Produced at the foot of Mt. Kirigamine in the Japan Alps in the
region of Nagano, renowned for its pure, delicious waters and high quality rice, Masumi has
a smooth, mild taste carefully developed through generations of service to our customers.

Miyasaka Breweries, Ltd., Suwa-shi, Nagano-ken, Japan.

{Should be kept refrigerated) MEFA
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MASUMI = —famous since 1662 and the winner of many national competitions — — —
1s @ traditional sake made by the people who first developed the kdbolyeast! now used
in almost all sake in Japan. Produced at the foot of Mt. Kirigamine in the Jopan Alps region
of Nagano, renowned for its pure, delicious waters and high quality rice, Masumi has
a smooth, mild taste carefully developed through generations of service 1o our customers
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