w WONBEEMAEIE KR EE18324)AIE  www.tatenokawa.jp

Junmai Daiginjo TATENOKAWA
“HONRYU KARAKUCHI”
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HONRYU (Mainstream) is intrinsic of
the sort of sake that continues to be a
firm favourite of the sake aficionado.
Made with Dewasansan sake rice, with a
- e longer fermentation to turn more of the
é h HELH sug%lr into alcohol and achieve a sake
High Aroma meter value of +8. But this is not your
average dry sake: dry for the sake of being
dry. No, it has plenty of umami, a
relaxed aroma, and a bit of bite and
balance of flavour that pairs well with a

H = variety of different cuisine.
Sweet Dry HERS ST % (Dewasansan)
FEAE A :50% (Polishing rate)
Y B fdi %) : Yamagata KA

Low Aroma ALC. :15-16%







