C DD P menne

KAGATOBI
Junmai Daiginjo Sennichi-Kakoi
~ 1,000Days Aged ~
720mL (with Wooden Box)

Alc: 17% RPR: 50% SMV: +4

Brewed with selected contract firming Sake Rice “Yamadanishi-
ki”, this Junmai Daiginjo is aged for about 1,000 days (around 3
years). Complex aroma of sweet spices, dry, fine and elegant
flavor of rice, nuts and dried fruits. A rounded and sophisticated
Junmai Daiginjo.
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KAGATOBL is named after the in-house firefighters of
Kaga (ancient name of Kanazawa area) mansion Edo (an-
cient name.of Tokyo) branch, who were tough and power-
ful, highly-skilled but short-tempered. They were known
as "Cool" firefighters, and always popular among people
in Edo. Brewed with high quality sake rice and our
groundwater, its wide varieties of tastes will gratify your
many demands on sake flavors.
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Founded in 1625, Fukumitsuya Sake Brewery has the lon-
gest history in Kanazawa. With natural mineral water,
superior quality sake rice, and its traditional brewing
skills, the brewery continually pursues to bring the highest
quality sakes as ever, as “Junmai- Gura”, the brewery that
makes only Junmai sakes.
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KANAZAWA JAPAN SINCE 1625




| GINJO 5 DRY | JUNMALI

KAGATOBI KAGATOBI KAGATOBI
Junmai Daiginjo Ai Yamahai Junmai Super Dry Gokkan Junmai

300mL, 720mL, 1800mL

Alc: 16% RPR: 50% SMV: +4
Fresh and rich fruity aroma, light
[ and smooth texture, good balance
of umami, sharp aftertaste,
full-bodied Junmai Daiginjo.
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KAGATOBI
Junmai Ginjo

300mL, 720mL, 1800mL

Alc: 16% RPR: 60% SMV: +4
Gentle fruity aroma, rounded rice
flavor and rich in umami. Best
Junmai Ginjo Sake for meals.
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300mL, 720mL, 1800mL

Alc: 16% RPR: 65% SMV: +12

Rich and complex flavor. Good
balance of acidity, full-bodied
sake. Very dry and sharp aftertaste.
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KAGATOBI

Sparkling Junmai Nigori

720mL

Alc: 16% RPR: 70% SMV: +0
Cloudy (Nigori) and sparkling
Junmai Sake. Fresh fruity aroma
with rich rice flavor, sharp after
taste.
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¥ RPR= Rice Polishing Rate

300mL, 720mL, 1800mL

Alc: 16% RPR: 65% SMV: +4
Medium bodied, fresh and clean
texture. Gentle rice flavor and
good balance of umami,
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KAGATOBI
Gokkan Junmai Can

180mL

Fresh and clean aftertaste Junmai
Sake in a small can which has a
Japanese scenery and Kabuki
design.
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SMV= Sake Meter Value




