Aizu Chushou Tokubetsu Honjozo

Tsurunoe
Japan - Fukushima Prefecture - Aizu Wakayama

TASTING NOTES: Mage nogfpund or type
An inviting sake full of sweet spice, almond and smoke with a slight herbaceous character. Off
dry, rich and almost chewy, the palate features melon, peach and mineral notes with a
distinctively dry finish.

POLISHING RATIO: 55%

ALCOHOL: 15-16%

SMV +/-: +4.0

ACIDITY: 1.0

RICE KOJI: GOHYAKUMANGOKU

RICE KAKE: TAKENEMINO

YEAST STRAIN: PROPRIETARY YEAST

Specifications
Type Honjozo-shu
Rice Milling 55
Rice Varietal TAKENEMINO
Sake Meter +4.0
Acidity 1.0

FOOD PAIRINGS: Duck, Chinese, Italian, Cured
Pairinas Meat, Sashimi, Carpaccio, Fresh Crab, Ceviche
9 />CHEESE PAIRINGS: Pt. Reyes Tome, Asiago Mezzuna,
Jeff Select Gouda

Codes, Weights and Measures

UPC 4980003 220314

Units/Case 6

Unit Size 1800 mL

Container bottle
SCC 107 84585 02108 3

Case Weight 39
ABV 15.00%
$ 67.99 USD
SRP 1800mL Bottle
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