KRB FKEETE S
OSAKA AKISHIKA SAKE BREWERY

HANA-COYOM

FRIEE FEORIGER 4 R
Akishika Junmaiginjyo Namagenshu

MEEZRET 2 MIEERE, VI X5hB/H e RoHs, BER
EALMADDBLIROVHRHT, RERHLOLBMATR, KELLEZ
HAETE 5 —A,

Akishika's signature un-charcoal-filtered Sake features an apple-like aroma, sweet
rice notes, deep umami, and a rounded flavor. Its rounded flavour and brisk acidity
showcase the sake's true character.

90ml ¥1,400 | 180ml ¥2,500
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Akishika's 1009 Yamadanishiki Junmai Sake, crafted with a 75% polishing ratio

and Yeast No. 901. Gently warmed, it shows a rounded rice aroma, robust umami,
and well-balanced spiciness harmonious and ideal with food.

90ml ¥1,100 | 180ml ¥1,900
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Akishika's “Henohenomoheji”, made from pesticide-free rice, offers deep, layered
umami. This unfittered Yamahai sake balances bold flavour with gentle acidity,

best enjoyed at room temperature or warmed.
90ml ¥1,400 | 180ml ¥2,500
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Prices are inclusive of 13% service charge and 10% consumption tax.



