


- e e,
WS R
e ok A gl

o [TT4H I 2oom— o K-

|| R K () KR (ENK) B2

|| ERGUBR SKINQH BSERE (DO Rgr)
B FERIERGE BRSHNE R EE SEEE -0~

LRSTWUL D R0 HET BRECEED O/ wS®

4 '542998

62101

BEER

e
PR

24. 12



0 ey BRSEUR FIA B EAL

CHOBBER. 1118 MEHE 5 85NMAHICEKS
IREOEBEREL, ZOEEBTRELZBEXE
TY, K& #)EMRWROKRTK. KIS, 1#@=
REWE NSk . BSE 95| RNBEATEAR
o FUREES) . TALLBFE CCTED 86
ZRREULHLIES.

(B 8 =) 3288

(78 & £ 1] &85/RNBE AYELE
(BEOERD] ERBEAF

% 8) BAE (v % %) 1800mlzE

[R # # &) £ (A&) -k2H5L (BER

(R #H K] #&NEERXWE (FK

[#% Xk ¥ &] 55%

[7va—na) 15K7A L16E £

[# % # A) 2023.02

c BREIR20RIZ L - Ta o

CABTTOTARETREL, MBRIEFHIZBERAC LIV

wae s PRBAEKRR 2L
FhE | %4 LA @ ETRA W 41875

1
|

HAM

ak.)
N
I

r

T IL:I

- R
i )
71 B’

= oI
TEryen

38t
O | Rt

M
X 2
L}
2P
7

1%
= X
I\
AN
AN
c Z
2.1
o
B =
= -



ML) #ARKASER LK

ERE M| ZEMVERTLo<DEEBSE
FULE, JIb—F« —BEDEXROEEN LoD
DERBLUBN., BB5 ULVWE? )LD —)L TRAD
INREBETT,
REECHOLTRBLLEDLDLEE).

[ 8] BRE [(n% %] 720mlE
[B # # 8] RK@E): k25 L(EEXR)
[B # XR] ALSZE [#9) 100%
[#% £ % &] 50%

[7ha—w5] 14BA LISE RS

(8 % # A] M7~ i#
CBRBIE20RICE - TH L

REI AEBRICTEEVYELIT.,
-HARREBEFDICBHRALE S W,

s PRIAZHRA SR
R &G LI EETTIAm 41875




S.tekyo

MHEY RS mR S.tok

Matsumidori Junmai Ginjo

e E 75@ T7ILa=Ivy 14E L E15SERS
an /)

A& E720m ' -
E#fz K(EE). K2 U (BEX)
EARSE 55% _
# & Saccharomyces tokyo NAKAZAWA :
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Ingredients: Rice (Domestic), Koji (Domestic rice)  Rice Polishing Ratio:55%
Yeast: Saccharomyces tokyo NAKAZAWA Strain Number: S.tokyo NRIC 0024

Technical Cooperation:Brewing Microbiology Laboratory, Tokyo University of Agriculture
Akira Kagiwada, owner of Nakazawa Sake Brewery in Kanagawa prefecture brewed this sake
using yeast called S, tokyo”. “S. tokyo"was discovered and named by Mr. Ryoji Nakazawa in 1909,

BREWED AND BOTTLED BY Nakazawa Sake Brewery S =R
1875 Matsudasoryo Matsudacho Ashigarakamigun Kanagawa ===
720 ML, ALC. 14-15% by VOL [
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Ingredients : Rice (Domestic), Koji (Domestic rice)

Rice Polishing Ratio:55%

Yeast: Saccharomyces tokyo NAKAZAWA

Technical Cooperation: Tokyo University of Agriculture 4

542998"46621 6H
The yeast was discovered by Dr. Ryoji Nakazawa in 1909.“S.tokyo Petillant”
is a slightly carbonated cloudy sake.Please be careful when opening the bottle.
BREWED AND BOTTLED BY Nakazawa Sake Brewery .
1875 Matsudasoryo Matsudacho Ashigarakamigun Kanagawa BEFA
720 ML, ALC. 14-15% by VOL ) 1
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