TENTAKA

ABOUTTHESAKEOnNeof the few organicsakesproducedin Japanand made
with the intention of creatinga completelynatural productwith nothing
added.Thearea’snaturalundergroundspringsprovide Tentakawith a pure,
freshwater source whichis alsotriple-filtered.

TASTINGIOTES: FOODPAIRINGCleandry, andstraightforward,with
bright bananaand mild melonaromasand soft, subduedrice flavors.

Trywith brusselssprouts,butternut squashshiitakemushroomspr porkloin.

TENTAKAL:ocatedin aregionknownfor its pureriversand natural beauty,
Tentakahascreateda sustainablamicrocosnmto preserveand supportfuture
generationsof sake.

* PresidentOzakisan’spassiorfor the environmenthasled the breweryto
uselocalingredients to reuseproductionbyproducts,andto get Organic
Certificationin Japanthe US,andthe EuropearlUnion—oneof only two
brewerieswith triple certification.

« Brewedin alandlockedregion, Tentakasakeis locallytreasuredwith only a
smallamountof sakeleavingthe prefecture. It celebrateshe localflavorsof
rustic, savory,and meatyfoodsby brewingrich sakewith highacidity.

QUALITYGRADEOrganic
Junmai

SEIMAIBUA68%

RICEOrganicGohyakumangoku
& OrganicAsahinoyume

NIHONSHWDO+5

ALCOHOL5.0%

ACIDITX.9

SI17F12/300ml
6/720ml

PRICI$18/ $36
P (835603005691




