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Junmai ginjo Zakachiyo

KAMENO O

‘Rice: Kamenoo 100%
* Polishing ratio: 59 % (Flat rice polishing)
A L03 16%
8120 1800mlI
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn't affect the
quality of the sake in any way.

Made In Minamiuonuma

002900 282156 ¥
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P-4 16%

‘A e N 1800m1~

A Er5H0LV1801

MMRSOY) . TEDLETFEF
BEBMVELET WEEZEED
NLRELIBAEULLENDTELY,
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VWETHRKICIIMESBDFEE A,

RBRZTRICEITHS
IR PRABOMER, BER L
HERR+2ERLTIEZV

wa# BHUBSEH
FRRREREHRIG328-1
TEL 025-782-0507

*ﬁ@]bﬁ% URL http://www.takachiyo.co.jp
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Junmai ginjo Takachiyo

AIYAMA

‘Rice: Aiyama 100%
+ Polishing ratio: 59 % (Flat rice polishing)
‘Ar | @ 16%
‘Slze: 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it Is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’'t affect the
quality of the sake in any way.
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EREE: Ex57M801
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RLBLBHALLENDTEL,
HREMANEELTVWVEVWSETYT
DT, BOHERLTLIBEHTE
VWETHREICEMESDE A

r—n Pl o =y~
L 4/4..\./.01

AR —TRICESTHS,
HRPPEAMORER, BEZLEEL
MR TERULTLEE L,

wss HHUEBSHKI ST
RRERBMERIG328-1
TEL 025-782-0507
URL http://www.takachiyo.co.jp




BFOHANENELINGRLWEORN B (FL-NRIEX L o ME U2 - L4 -GN e
SLEWYTVETEINGREALHES W N - (14T S0Y
LANEH DA C0| [0 294 EHFR T R KUEDA) 76 YU TSI ERIEO

ﬁ%_ﬁ.m 1wl 2l 4

CUSTOMMADE

R 7 I i B

~

1 JEX

X

4 931782 005937 k =L

i
ﬂa)l}&'
187]

1 B R 720m
; ‘ ‘A E

2
b



+ u
X
i
i
#
Ea¢
/i\
it

N 111 e

z

A4 =
Ul

RS

Intar. .

-

FH¥ 2 X (@)
KU (EEX)
ME7La-)

PhI-AR 158

s B

A= E1.8L




g MS.Q&S.NJG&WLC#SE& > ¥
B WS L BUIEE LM UL - L —C YN LLBRANETEINGRCALHES W, Y- (142T94Y

WIS € IAVHIRMIT (1 2 214 C HEBMBHBAY T S G PR O S !
_ S
) N
N

._W= -

/ _"B Zdd N 2

I 4 » T

S ) h \NY) N N - ® =
£

=

i |

4 931782 004435 =itic o\




7
:[_i,
i
*
#*
£
%
=
R
B

KISER MARERE

% A%,

Junmai ginjo ‘I‘a&acﬁzyo
AlI-IPPON

‘Rice: Aiyama 22.5%
Ipponjlme 77.5%

* Polishing ratio: 59%(Flat rice polishing)
‘A | e: 16%
‘Size: 1800ml
‘yeast: Kyokai 1801

Brewers Note: ‘
This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
m is fresh, especially after opening
@ bottle. This sake is muroka,
chh means itl has not been
f ered with charcoal. As a result
there is a small amount of rice
legs, which makes the sake
slltly cloudy. This is completely
natiral ‘and doesn't affect the

quality«of the sake in any way.

Made In M?namiuonuma

%25S00 282156 ¥
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NG 6%
‘N B E: 1800ml
ERBER: Z2&IH,0V1801
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DT.BOHARLTVSBEHTE
WETHRECEMESDEE A

BEER22.07

BIEEZTRCEITHS,
R ORABORES, BEALLEEV,
R T2 ERUL TR, «
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FRREREmRIE328-1

TEL 025-782-0507

URL http://www.takachiyo.co.jp
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Junmai ginjo ZaRachiyo
MORINOKUMASAN
‘R i ¢ e:Morinokumasan 100%

- Polishing ratio: 59 % (Flat rice polishing)

‘A | ©: 16%
“Sijezre: 1800ml
-yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn't affect the
quality of the sake in any way.

F N L T T A

100%

MORINOKUMASAN

59 Takachiyo

Made In Minamiuonuma
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TEL 025-782-0507

|

*ﬁ@“uﬁ% URL http://www.takachiyo.co.jp l

PRE 5o

g

NICE AR I

I
S
P

JUNMAI
GINJO

*
**‘



129500 282156 ¥

(@)

S D] 7 7S

o AR
/' [ I
)
)

| AEE18L
Bafe] L 2

,'22, |'

:
[ |

'

\

for youw
with mychocolate

cust¢>mmade

T

el



07»31.,%/2

N VR@@%@ _H_w

D/ﬁ% 2k

flow
{ i
/} \

Oﬁﬁm@ﬁ?%@ =
Oam&_ IRy &%bf




£20400 2821€6 7

[ ,_,______ i _,:___:___ _._

O () @)
e N

\

\ ;_gm_ RSO RO N .
O B EOEILY QRN 15 '3
ORI RIS M
5 e ﬁﬁﬁﬁﬁ%mﬁﬁszsi




) CERASUNENELZING R EIL >
(SRS TS 7 2% T2 /5 PN s CELBWYNETZONGN T A WHE (W, Y — (AP DG

A & sl y fp,f sxm@ﬂ@mis&mﬁ ERUETE 71 To R

e

siniR M

e Ve S

0 | ___ e |

4 931782 004794 I e

o AT Ay~ ,.\WS

,@Tﬁ* B0 E ﬁ

YANSE /./,x./




999900 282156 Y

TIIA TS
WWAEEE

I

| AEE720mI

- B SIUY CUSTAM MADE

N=57F 42#ﬁ4’ yw¥az

@;ff«inﬂ L LAt

?'tE"I;E," : :
E—HEICHBEL LMD
7 g ,E’\

N




|

ST RS

< x—Ar i
3

H

AEE1.8L
B e Ui 2

& g,@g“ : wael 21.10
. i‘ﬂ S »




CUSTOMMADE

OSREHS] |- LS00 %k = 2
ORI A& BhnR ORI R} 5° N B W’
O - RO - 335° .I. m B
ORAN—2&\ Qi IN\Na TS & Emm
Omiseat \ ()R RERK) (NN P [T] € s
OERHERR(EHEK) = s y

E3
]
Tk

BN AR R E R R g oo



HKISER %:EEEEIE

%u-rA‘Q

Junmai ginjo ZaRachiyo

‘Rice: Kamenoo 100%
- Polishing ratio: 59 % (Flat rice polishing)
1.7 W & 16%
Sl z et 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening

the bottle. This sake is muroka, |

which means it has not been
filtered with charcoal. As a result
there is a small ampunt of rice
lees, which makes¥ the sake
slightly cloudy. This is ompletel3

natural and doesn't affect the
quality of the sake in any way.

se EANE =

t_,(mm
<R A K(EE) RE(EER)
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R OB OK: BORE 100%
sV 16%
‘R B E: 1800ml
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HEIRPPEARORER, aa&‘mnauu ‘
BRI ERL TS,

wes ETUEEHR S

o ATRRERETRIE328- 1
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HWEEE: 59%(REHK) |
100% | ‘R i ce: Dewasansan 100% ll-'El —’-Ja y\% (i’? BB ¥ HR#E 4 100%
J * Polishing ratio: 59 % (Flat rice polishing) 100 % S TNIA-NS 16%
A e 16% DEWASANSAN LIRS ¥ 1800m|
f ‘Size: 1800ml fEFH B X550V 801
@
‘yeast: Kyokai 1801 59 ( Z é—' ﬁ mERIF DI TEB1F 5B (5
), %EBEEL\&L%RE%E%I&U%
a aC Z O NELBBLENDTEL, \

This sake is unpasteurized. To

f Brewers Note: %ﬁﬁBEMEELZL\HL\b‘;’EE?

' ' . DT, BOHABLTVBBEH T
Spsule acness pleaselkeep s Made [n Minaminonuma VETHREIC M BDF A,
bottle refrigerated. It is recom- 1. i L/’i"‘"""“}"""i:";*;‘
‘ mended that this sake be RS LAV B BAars
consumed sooner than later, while BEFER 2 1507 ‘
| it is fresh, especially after opening o~
]UNMAI | the bottle. This sake is muroka, - = BB =TI THS,
which means it has not been w = ﬁmq"‘b}gﬂm@ﬁﬁfﬁl&ﬁ%i(fié’mo
GINJO filtered with charcoal. As a result 5 —_— R +5ERL T R0, \
there is a small amount of rice 2 N—
* oos, e ks the_ sake PRS2 98030 % = mek BTUESHL M
‘ slightly cloudy. This is completely N—— i ; 5 =
* % | natural and doesn’t affect the CHAPTER EIGHT o ?Eﬁiﬁgjgﬁs_ggigﬁémﬁggg;
quality of the sake in any way. o
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Junmai ginjo Zakachiyo

MORINOKUMASAN

‘R i ¢ e:Morinokumasan 100%

- Polighing ratio: 59 % (Flat rice polishing)

‘A [ c: 16%
S 2zel 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’'t affect the
quality of the sake in any way.

2021

F D L T T

100 %
MORINOKUMASAN

59 Takachiyo

Made In Minamiuonuma

R SE i 3 s
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¢£88500 28.L%6 ¥
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MRRAREmRIE328-1
TEL 025-782-0507
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IPPONJIME

‘Ri c.e: Ipponjime 100%
(Made in Niigata)

* Polishing ratio: 59 % ( Flat rice polishing)
‘AL @: 16%
‘Size: 1800m|~
‘yeast: \R'yokai 1801 )

" Brewers Note: ‘

This sake is un;!asteurized To

ensure freshness please'keep this

bottle refrlgerated It is) recom\

mended that this -sake be +
consumed sooner than ldter, while

it is fresh, especially after apening
the bottle. This sake is fnuroka,
which means it has bt been
filtered with charcoal. Al a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. THis is completely
natural and doesn’t affect the
quality of the sake i} any way.

— (& %

100 %

| PO‘l'\lJlME

£ t

)’/

wBAH

t_’j (inf8)
R R K ER) K B(EEX)
"BARFS: 59%(RE/XK)
g ﬁs%:—tﬂ(iﬁ%sﬁﬁ)mo%
= % 16%
A BOE: 1800m|
ERER: Z:5501\1801
REREOID TR RS
%%mﬁuabﬁosﬂﬂfmxm
«<E<&ELLD\D"F*L\
éébummafgt?

%'_ Dbﬁmbtb\éiﬁnb‘gg
L\§ HRBICEMESDEL A .

.
IR IR 7L EB D BN l;’ abmmau
FigR+9FE0

wEE §HE **—t
T fﬁﬁlléﬁﬁﬂﬁaesl
TEL 02 752 0507




/7N

.
i wEER 90,09
waren 20.09

CUSTOMMADE

ORI H] |--RLAS0&.0°

ORI A& RO IS QRN 3u3°
ORI RSOV =50 5°

=5 ORRN—R\ O

= OEIgEaT \ K ()5 R (BT )
£ OER 540 RR (IEF-FEK)

o o B RS R ER

:
lLl
'

AEBE 1.8L
B e L 2
|

f 3_'
7.

FvS

(Pi2)

Bk

1

%
%
i

B
h
=
3



Junmai ginjo Zakachiyo

‘Rice: Kamenoo 100%
« Polishing ratio: 59 % (Flat rice polishing)
‘A | ¢ 16%
+S iz e 1800ml
‘yeast: Kyokai 1801

Brewers Note:

This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn't affect the
quality of the sake in any way.

Made In Minamiunonuma

4 )
A-

A
R RS
PR RO IR B8 mIL

LBEWTTEN, HREZ Ly

JARETh, TR
ANCENES, o8

002900 282156 ¥

= HEE

JRMOE % RK(EE)KE(EEX)
BEREE:  59%(RFEHEX) 1
ROB X BORE 100%
S PIA=IG 16%
‘N B E: 1800ml

{E %R ZxH5H0V1801
REFRBOD TEBRE(FEEF
BEEDBEVBULET . [EEFE3
RLELBBULENDTEL,

S TR ;@mgmtum‘a TY

DT, FJDD‘/EF&b(L\Z)iﬁ ya\Tisra
VWETHREICERESDE A

8EER20.08

CB2THS.
ABORE, BRI
}EBLTLEEL)

misE HTHUEEKS1T

R RERAmRIFE328-1 f
TEL 025-782-0507 i
URL http://www.takachiyo.co.jp |




“

MW

/..V/Z

/

u//

| /A

///,/%/
R\

AR SS

IIII

wrwslor

IIIII’IIIIII-

///

AN NN

I P

7

-

/A//“///

OAQRTHS] |4-4B 1401 & a0

g/

SN N ”

IIIII’ IIIII

%

ORUE L IRROE IR QR w30 ER o
ORE L Rt O\ j-y03°
OEFER \MISREE  ONAN—AR\ Ot

L)
ORIRgeal \k (HM)- KB (EMK) OfEisdn IR R (EBEHEK) H&

B ﬁ EM OB R O on
QAR A £A J¥U0 S 44 R OB 1+

e
5
4

S S Y

\J

custommade

B R R I R I N 00—

FrvJ
(i)

AER1.8L
Bt Lk &

EZISI



OAQEIHS] -4 50&.0°

ORIEH - BRBOHF B R 3°

O BRI Ol s°

ORRN—R\ Qi

OIRISZETN\ K (EIH)- 340 e ([l

BN ARG SRR SR R I 00—

G

n
&

(1)

-

~

4
ARE 1.8L

BHZ

B e U 2%

HiweER =0




2020 |

FKISER RERELEFE

%*A‘ \ %) aaEZﬁE%ﬁE

& U5 e 100% \
iaaral ehido Hakacith AR CRHE &K EE) EEER) ‘

‘R i c e: Dewasansan 100% ‘H.b jj )l% i e \

ROHOK: HTI%E4 100%
+ Polishing ratio: 59 % (Flat rice polishing)

Brewers Note: e y ‘
This sake is unpasteurized. To HRFEBLRELTVEWSETY \
ensure freshness please keep this

Made In Minari RS
bottle refrigerated. It is recom- a0c 1n Minamiuonuma BRICBASDE A
mended that ' this ‘sake be

consumed soagner than later, while

| oy ]UNMA!\
it is fresh, especially after opening . . gl’lﬁﬁ 20- O 6
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‘ 100 % { PN 16% \
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‘Size: ‘ 1/800ml ERABEE: ZE5H,0M801

‘yeast: Kyokai 1801 59 a&lacﬁi 0 mERFDICH TEDREFABIR ‘
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the bottle. This sake is muroka, S - BER=TREICHELTHS,
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filtered with charcoal. As a result = MR TFEL TR,
there is t small amount of rice \ B 30 == * X
lees, 'which makes the sake —— e SR O
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‘R i ¢ e:Morinokumasan 100% & # X TROB K HOCESA 100%
* Polishing ratio: 59 % (Flat rice polishing) A 04E 3 A CTPNA=I5 16%
AT 3 8% MORINOKUMXA;SAN ‘ T Xaomt

‘Size: 1800ml - ' R EREE: E&2H0M1801

‘yeast: Kyokai'1801 "o | 3.0 > L RERBOLS. CEIRARER
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Brewers Note: : . ; ‘ ; § NKRECBALLEDDTFEL,

This sake is unpasteurized. To ! AV P HIABALIEZE LT W 0 85 Et‘s’

] d - P ST ; 3 DT, BOHNARMLT L\ BBSHE
ensure freshness please keep this h , f “,‘;' i S VWETHRE(C ISR l!ﬂﬁbil?tily

bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake Is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’t affect the
quality of the sake in any way.
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Junmai ginjo Zakachiyo

AIMACHI

‘R | ce: Aiyama 22.5%
Omachi 77.5%

% Pohs‘ungraio 59%(Flat rice polishing)

J 16%
A8 iz'e: % 1800ml
‘yeast: Kyokai 1801

. Brewers Note:

,This sake is unpasteurized. To
ensure freshness please keep this
bottle refrigerated. It is recom-
mended that this sake be
consumed sooner than later, while
it is fresh, especially after opening
the bottle. This sake is muroka,
which means it has not been
filtered with charcoal. As a result
there is a small amount of rice
lees, which makes the sake
slightly cloudy. This is completely
natural and doesn’'t affect the

, quality of the sake in any way.
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Made In ﬁlnamu{onuma
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