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OMURASAKI BEVERAGE COMPANY, LLC      WWW.OMURASAKI.US 10.23.2023

latitude 37º n

koda farms
south dos palos

san joaquin valleyfukushima

california, usajapan

ninki shuzō
nihonmatsu

ogawa, iwaki 

uka dry organic junmai daiginjo

羽化ドライ  オーガニック純米大吟醸

uka dry

junmai daiginjō

kr55

koda farms® heirloom organic kokuhō rose®
san joaquin valley, california, USA

40% [60% is milled away]

soft water emanating from mount adatara [fukushima, japan]

utsukushima yume kōbo [beautiful fukushima dream yeast]

+7

16%

1.5

0.9

chilled

720ml / 300ml

Pleasantly intense aromas of green apple, pear, and hints of anise. Smooth, dry, 
and light entry with honeysuckle, mineral notes, and a long finish -- a delicious 
sake that beckons food. 


