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remium Sake from Niigata, Japan
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Manotsuru About the Sake: This is Nama-chozo saké, which means it is left unpasteurized
throughout the storage period and only heated at the bottling stage. Refreshing aromas

“Bulzai”  f0 i and rice, Light and clean finish, Best served chilled. Bulzal *hits the mark” with
Gm)o a wide range of appetizers and fish dishes, including white fish and fresh oysters.
Grade: Ginjo (premium) Nihonshu-do: +6 to +8 (dry)
Region: Sado Island, Niigata Seimaibuai:  55% (45% of the rice milled away)
Rice: Gohyaku - Mangoku Yeast: k1701
PRODUCT OF JAPAN About the Brewery: Obata Shuzo has been hand-making
0ML-ALCIGI6% BYVOL | pore. sof grouncater and wora-frheus sake roe.
PRODUCED AND BOTTLED BY | GOVERNMENT WARNING: 1) ACCORDING TO THE SURGEON GENERAL,
S L e
Selected and Shipped by: ALCOHOLC BEVERAGESIVPARS YOLR ABLITY T0 DAVE A CAR OR
KURA SELECT|QNS (PERATE MACHINERY, AND MAY CAUSE HEALTH PROBLEMS.
www.kuraselections.com
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