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Nabeshima Junmai Da|gnjo Yokawasan
Yamadanishiki
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Yamadanishiki from Yokawasan in Hyogo is widely
regarded to be of Grand Cru standards Supple,

graceful and supremely well balanced.
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Nabeshima Daiginjo has won the gold medal at
Japan's National New Sake Appreciation

Competition for seven consecutive years since
2005, and in 2011 it won the global sake

championship selected by IWC.
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Nabeshima Tokubetsu Junmai
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Nabeshima Tokubetsu Junmai is an
International Wine Challenge award-winning
sake in 2011.
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Junmai Ginjo Kitashizuku
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A rising star from the Northern most prefecture of
Japan, Hokkaido - Kitashizuku /=L ¢°< asa
new rice strain gaining popular acclaim.
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Fukuchiyo Shuzo was founded in 1924 and is located south of
Saga City in the town of Kashima which faces the Ariake Sea.
Introduced their famous brand name, Nabeshima, in 1999. The
goal is to making sake that is loved by everyone. Nabeshima

represents the unflagging enthusiasm.
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Nabeshima was named "Champion Sake", the best prize of the
Japanese sake division, at the International Wine Challenge

(IWC) 2011, the world's largest and prestigious competition. It
is highly appreciated by many other competition events.
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Nabeshima Sake Pairing - $450 per person



