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From Heisei 10 {1998), the brewery started lo
grow and study Yamada Hishiki mainly at iheir
manufacturing division. Wilh local larmers. the
brewery founded “Terzan rice for sake cultivation
study group” and also grows dmachi rice. Omachi
is ditficult 1o absorb water aHer rice polishing and
contrel fermentation of moromi, but the laste
comeas cut surprisingly rich after passing afl of hard
work.

Flavor of Sake rice
Omachi sparkles
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The brewery was founded in Meji 8 (1875). Gion

River which is originatad from Tenzan mountaing
and catled as a home of Genji fireflies rung in front
ol the brewery. $pring water [rom Tenzan moun-

taing is used for Sake-making. The water is rich in
minerals and hard which is rare in Japan makes
the manly, firm taste, OMAGHIS0 won the presi-
dent award which is the top honor of "Kura Master”
award.

[ Sweet aroma like a green melon, mild texture,
dense, rich and sweet flavor of Omachi rice
for sake and modest sourness. This Junmai
Ginjo also has a sharp aftertaste and well-
balanced in every way. The stylish botlle is
perfect for celebrations.
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Raw material rice: Omachi

Yeast: Closed  Afcohai content: 15%.

Sake meler value: +2 8 Acidity: 1.4

Rice-palishing rate: 50%  Retail price: 1650 yev'720ml
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Add: 1520 hrakura Og -machi Ogi-shi Saga. 845-0002  Tel: -81-¢562-73-3141  Brewery tour: YES (Reservalan required) For the details of
*JNMa shuproct” avent you can expanenca faming and sake-making vislt the HP beiow. URL: hittps/Avwin. Jer zan. coplevman/




