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In addition, the pure rice refined sake has been fermented
by our original technology (the second fermentation
in the bottle). Please enjoy tasting pleasure of
sparkling full. We will especially encourage it to

the person who likes toast and foam stimulation of
congratulation better than sparkling wines.

Sparkling
Junmai Ginjyo

SAIKA

KOKONOE-SAIK A Co.,Ltd. Wakayamaken Iwadeshi Hatake 49-1
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