OZEKI SAKE

- Premium Junmai -

TASTING NOTES
EARTHY, FULL-BODIED, DRY FINISH
Slightly dry with rounded clean flavor throughout the finish.

SERVING TEMPERATURE

Warm, Room temperature, Chilled

SUGGESTED FOOD PAIRINGS
Grilled chicken, Sashimi, BBQ

KEY FACTS

Ozeki Premium Junmai is one of the three sake products that
Ozeki first brewed in California in 1979. Ozeki Sake Premium
Junmai is best known as the warm house sake offered by
Japanese restaurant in USA for mor than 40 years.

POP TEXT

A traditional full-bodied sake.
POLISHING RATE 70% Slightly dry with a well-balanced aroma.
RICE Calrose

SAKE METER VALUE  +4 AVAILABLE POS

Shelf talker, Flyer, Cocktail recipes

Junmai

ALCOHOL 14.5%

ACIDITY 1.6 SPECIAL FEATURES
12/750ml, GLUTEN-FREE SULFITE-FREE

SIZES 6/1.5L, KOSHER NON-GMO
19L

Gold Medal — Kura Master France 2017 @

Ozeki's original tasting map Dﬁy Silver Medal — U.S. National Sake Appraisal 2013
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