PLATINUM

Purity has arrived.

Kimoto Junmai Daiginjo
3 years aged sake

Platinum is known as one of the purest precious metals on earth
and a symbol of rarity and strength. Similarly, our Platinum sake
is an ultra limited 3-year aged junmai daiginjo sake.

TASTING NOTES:

Elegant ginjo aroma with a banana-like upper aroma. A subtle
sweetness, a green apple-like mouthfeel, and slight mushroom
and cottage cheese notes. Firm acidity and a pleasant lingering
aftertaste.

FOOD PAIRINGS:
Smoked Salmon; Cheese-based Dishes, Tempura and Yakitori.

RECOMMENDED SERVING TEMPERATURE: 10-15 °C
STORAGE TEMPERATURE: 5-20 °C
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LATINU

Year of Production: 2021

Master Brewer (Toji): Yasuhiro Morikawa

Rice type: Yamada Nishiki (Rice polishing ratio 40%)
Water source: Ou Mountains subsoil water

Raw Material Production Area: Hyogo Prefecture

ABV: 14,5%

Presentation: 720 ml.

Sake Meter Value: 55

VEGAN AND KOSHER / NO SUGAR / NO SULFITE / ADDITIVE-FREE



