Shichiken Hakushin Junmai Daiginjo

A sake of remarkable vibrancy. Elegant aromas
of flowers and fruits—melon, mango, pear. With
each sip, the quintessence of Shichiken’s
craftsmanship unfolds and gradually reveals
itself.
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The quintessence of Shichiken
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75cl - alc. 16% vol.

Product Type: Sake Nihonshu
Category: Junmai Daiginjo
Alcohol: Alc. 16% Vol.

Format: Bouteille de 75cl
Producer: Yamanashi Meijo
Region: Pref. of Yamanashi

Rice type: Yumesansui

Rice milling: 27%

Tasting temp.: Cold

Aromatic profile: Refreshing, floral

Detailed tasting notes: Hakushin means “the white soul,” a Junmai Daiginjo produced in only 2,000 bottles per
year, with the ambition of evoking the delicacy of water born from the melting snow of Mount Kaikomagatake. The
Yumesansui rice, cultivated at the same altitude as the brewery, is nourished by the very same water used in its
production. Each drop of this sake embodies the purity of the landscape from which it originates, like a crystalline
melody woven by nature itself. The bouquet reveals delicate notes of ripe mango, ambrosial melon, apple blossom,
and juicy pear, subtly balanced by a moderate sweetness. On the palate, the texture is soft, silky, and airy, with a
smooth richness that gently coats the tongue before fading into a clean and elegant finish. The rice is milled down to
27% to reveal its full aromatic potential, enhanced by one year of maturation at -5°C."

Recommended pairings: Exception calls for exception. Enjoy chilled with your most refined preparations.

About the brewery: The Yamanashi Meijo brewery is located at the foot of the Japanese Alps, in the north of
Yamanashi prefecture on the island of Honshu. It was founded in 1750 by the descendant of a long line of brewers
originally based in the Nagano region. Mr Kitahara, the seventh generation of this family, discovered water of
exceptional quality in the heart of Hakushu. He decided to set up his own brewery there. This pure water comes
from the melting snow of Mount Kai Komagatake, whose summit rises to an altitude of over 2,900m. It is fed into the
region's springs after being slowly filtered through the granite rock, loading itself with the minerals essential for sake
production. Yamanashi Meijo quickly gained recognition and its reputation spread beyond the boundaries of the
locality, to the point where it became a favourite spot for Emperor Meiji, who stayed here during his official visits.
Since that time, the majestic family home has been elevated to the status of a place of great historical interest in
Japan. Today, the crafting of sake is still a family affair, and the 13th generation pays particular attention to detalil,
using long, low-temperature fermentations to preserve the signature character of Yamanashi Meijo sakes: sakes
that are both delicate and rich, with the remarkable character of the Yamanashi Meijo family intact.
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