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Product: Tokusen Namachozou
Fresh & Light
Classification: Junmai Namachozou

Cool and refreshing aroma
of mineral with a light
and mild taste.

Nihonshu-Do Rating: +3.0
Optimal Temperature: 35° - 45" F
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of mineral with a light
and mild taste.

Nihonshu-Do Rating: +3.0
Optimal Temperature: 35° - 45" F
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Cool and refreshing aroma
of mineral with a light
and mild taste.

Nihonshu-Do Rating: +3.0
Optimal Temperature: 35° - 45" F
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