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XXX (product name)

Flavor
Light *Med-Dry

Aroma

Food Matches
Camembert, Roast Chicken, \tria

Recommended serving temperature : 5-10°C Storage temperature :3°"

\_ /" About the Producer g

Region: o~
XXXXX Prefecture 75

traditional brewing craft of the JOOOCN{gji (Io-l:al

Product of Japan guild of master brewers).

ENEHBE

Green apple, clear fruity notes ?‘

AN

BEEDVBXEZBATSICHI-T. EEEHEV 6 1RE (BXE
AFTV—EULTREDDATHZEB) & Hitk - EOEHEL
Hi21ER (S5 - BETEDOERNLICETHSZIER) 26D
Bie. UTOEEN 8ERZEHTHIEZHBLTVS, (K5
2R)

EEEHLEV 6 EH
(BFBEHTIV—ELTERELVETHSIER)

@ Aroma/ &D - ELk
TAroma; Z% 1 MU, HEBESVWED-ERTHIHh Z.
HEEDEENLEEISEEDELS. Y- 16 - KRS
NTEiL#H T %,
[RIREHI] refreshing (FT/PHR)., rich (FEER).
matured (BEE). fruity (REH). banana (/\F7F).
white peach (Btk). melon (XAY)

@ Flavor/ K&
Flavory &% MLIc. EROKOWEZDDETILHEHT 5.
HEBICHRADHZD D08 NEE«ERE - FOHM) Z.
HEATEICEEHT D EEHET D,
[&FREH] LightCRE-FLDH3.7V7%) < Rich(E
-3 &H R LoD UT) Dry (0) & Med-Dry (¥
PEQ-EHE) © Med-Sweet (PPHO)

® Recommended serving temperature/ #:23 |FEE
HRERLERULS RO DICRERREZSTEHT 2.

EEEQ.L( 61HE
(BFEATIU—ELTREABATHZIEE)

@ D Aroma/ &Y - Ek
e @ Flavor/ &
/0 ® Recommended serving temperature

/ RS IREE

—e @ Storage temperature/ {R1ERE

® Food matches/ R77—R

_—@ ©® Region/ Eith

i - BOED I 2 15H
(b - BOSTTE DERNLICEM THBIER)

\. @ About the producer/ EESETDIEE

About this sake/ &RDYIEE

5 BHARIANIUCEEEHINE "BEH 8 1HE,
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@ Storage temperature/ R 1EEE
BEGFRFREZRHT 5.

® Food matches/ X7 7—K
IR77—R (=HIcRNZEEBKRLW) 2%KY Food
Matches)y Z7 1 RNIUIC. —$BICBNRZEHICTIEITHZ %%
BRUWEBH / #2825, Rt TERFRHEL. HEEICH
FHDHZEM [ FIEHSRET D EMEMN,
[RIE=EHI] White fish (H&£). Oysters (HF).
Camembert (H¥>~—JL). Mozzarella (€YY 7L7F—
X). Quiche (v 1), Baguette (/\7'YRDYVRAvF),
Duck confit (AE®DI>7r).Pasta (/XX#%).Tart (¥IL1)

® Region/ Eith
HEOEZ, HEEDEBEELPIT WL SICAEAREK EICEEET
BEEWRET D, ANR—ADFFRIF. ZOEEMFE - A D%
HERHITDELDMRM, B, KOEMICOWTEEHLEW
Beb. IE5OBRRMEICEERT DI EOEMRNTH S,
[ ®RAER (BFEER)] EtrEER (AFBEEEEHNEN 1 f1)

HiE - B OELEVEN 2 THH
(fhEde - BEETTEDERNLICESTHBIEER)

@ About the producer/ BB TDYIEE
EHETTORESE - (G, #3ll - BIEFEOBWRE, HEEDEMK -
BEiDEs|E, tEETEDEMEIPRNIABZEH I I E%
#EIT D,
[EXDRECESI] xxx Shuzo was established in 1743,
Driven by their motto “xxxx xxxx”, their brewing is
constantly challenging and innovating.

About this sake/ 2mDYIE
FSVRAVETRMP, ZREDDDER - #iFhE. ZOREM
BOEHCDOWT, HEEDEL - BDES|E, thEmEDER
{EHRNBNBZiCE I D EZHET S,
[ ZXDFREEHI] A sake to enjoy at the dinner table,
made with rice cultivated specially for brewing sake
and aromatic spring water from the nearby Mt. xxxx,
transformed through the cutting-edge skills and
traditional brewing craft of the xxxx Toji (local guild
of master brewers).

O@AN 6. NENER 6 HE.

JFOODO 0 #fEls 8 HETHSH. LITDEMIFH 6 IHED
RRBAEWLEELEZSND. ERADFRICHUT, HRELBHD%ZE
BET D, INCEHEULENBVABICOWTIE, QR I—RFZEE
AT 3REDHELRDEFS,

ENNEER 6 1HE

© What is sake?/ HAEE I AH
BAREOHFEDEVVHEEDHIC. BRBEDEREIRMH D
BigSiRLkEZE, HNICEEET 5.
[EXDFRLESI] Japanese sake is Japan’s indigenous
traditional fermented alcohol beverage made from a
base of rice. It can be enjoyed on its own or with food
and at a range of different temperatures.

@0 Sake category/ ¥ E&H
TRISER) TAERE, TFiKE) GEDRERIMCOVWT, HEE
DERLPIVLSIC, BETHIGHAZIET 3.
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Brewing - Diistilling
YFermentation
[3EXXDFREEESI] Junmai Daiginjo Made with only rice
milled to half or less of original size, water & rice-koji.
Often fermented at lower temperatures to produce
fruity and floral aromas.

@ Rice variety/ X&E
HROFFIZE DL SRR EEDEDNTVWSD, ZORED
FRICOWTOBELEHAZML T, HT 5,
[ExxDFECEHI] Yamada Nishiki (one of the principal
varieties of sake specific rice nicknamed the “the
king of sake rice”).

@@ Appearance/ 781
HWEDBVEREZ. HEHICHRADHZIRIFTRLEHIT DI
LZEWET D,

[&RIHEHI] Pale yellow with a slight gold tinge (IFDh
ICES&BZFU TR WVW-rTO—). Clear, aimost transparent
(B BATERRZEDHD)

@ Where/When to enjoy/ ERAAY—Y
BEOFHEICE IRy — > Z21RET %,

[FRIREHI] Parties with friends (F—L/S—F1IC).
With meal (B9).As an digestif (87#).With dessert (5
H—K&)

@ Award/ ZEE
R HEEICRAELNSVWIAINRT AV aVDOZERZTLHT
%, FEEDOEDREHAEPEEDOREICHU TELH,

[ EEDRELESI] xxx was awarded gold at the Kura
Master sake championships 2019.

##U<IE. JFOODO d WEB Hf hZZE&BEINLy,
www.jetro.go.jp/jfoodo/news/c3b8add330cle4c2.html
COHAREFAINT, BFRBEZENDOEEED SBEIENDEIC
LTWerE< S EZEBREWLLEL,

(Text. Hiroki Oizumi )

FESEXM

Ferdinand de Saussure(1972) ; Cours de
linguistique générale (T—f&SEFEZRL I\
BERER , EREE)

E.Jerome McCarthy(1960), ; Basic
Marketing, Richard D.Irwin,Inc.(fR—> v & -
N=TTavV1 EESMIR, RRVFH)
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