
DÉCOUVERTE
DU SAKÉ

SÉLECTION DU SOMMELIER



Masumi Origarami
Pétillant Junmai Ginjō |  Nagano | Miyasaka Brewery

Polissage : 55%       Alcool : 12%
Riz : Miyamanishiki, Yamadanishiki

Levure : Masumi No.7
bulles vives style Pet-Nat | acidité vineuse, légèrement trouble | notes de pomme,

poire & vanille | crémeux & savoureux 

Hanatomoe Mizumoto  
Junmai Bodaimoto Muroka Nama Genshu | Nara | Miyoshino Jōzō Brewery

Polissage : 70%      Alcool : 17%
Riz : Gimno Sato

Levure : Naturelles sauvages
vif, frais, fruité & complexe | sauvage, fleurs | yaourt, umami | fermentation lactique

naturelle | acidité intense

Gassan Izumo
Junmai Ginjō Tokubetsu | Shimane | Yoshida Sake Brewery

Polissage : 60%      Alcool : 15%
Riz : Gohyakumangoku

Levure : Non précisé
doux & soyeux | arômes de mûres, ananas, riz cuit vapeur, notes d'avoine & de

coton | minéral, crémeux & umami

DÉCOUVERTE DU SAKÉ
65 $



SAKE
DISCOVERY

SOMMELIER’S SELECTION



Masumi Origarami
Sparkling Junmai Ginjō | Nagano | Miyasaka Brewery

 
Polishing ratio: 55% Alcohol: 12%

Rice: Miyamanishiki, Yamadanishiki
Yeast: Masumi No.7

lively Pet-Nat-style bubbles | vinous acidity, slightly cloudy | notes of apple, pear &
vanilla | creamy & flavourful

Hanatomoe Mizumoto  
Junmai Bodaimoto Muroka Nama Genshu | Nara | Miyoshino Jōzō Brewery

 
Polishing ratio: 70% Alcohol: 17%

Rice: Gimno Sato
Yeast: Natural wild yeast

lively, fresh, fruity & complex | wild, floral | yoghurt, umami | natural lactic
fermentation | intense acidity

Gassan Izumo
Junmai Ginjō Tokubetsu | Shimane | Yoshida Sake Brewery

 
Polishing ratio: 60% Alcohol: 15%

Rice: Gohyakumangoku
Yeast: Not specified

smooth & silky | aromas of blackberries, pineapple, steamed rice, hints of oats &
cotton | mineral, creamy & umami

SAKE DISCOVERY
65 $
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