
      Midorinoshima 

Kameman Nigori Genshu 30cl 

A production unchanged since the release of
this product 50 years ago! At that time,
Kameman Shuzo was known for its nigori and
this is its best-selling sake. A nigori sake with a
lot of substance, big lumps, and finally close to
a doburoku. A taste experience quite rare
nowadays.

Emblematic of Kameman Shuzo

?? ????? ?????????
50cl - Alc. 15% Vol.

Product Type: Sake Nihonshu
Category: Nigori
Alcohol: Alc. 18% Vol.
Format: 30cl bottle
Producer: Kameman Shuzo
Region: Préf. de Kumamoto
Rice type: Hananishiki & Akimasari
Tasting temp.: Cold
Aromatic profile: Rich, powerful

About the brewery : Kameman Shuzo's family brewery is a relatively recent venture, having been founded only in
1916 by Chinju TAKEDA, a young doctor and heir to a long dynasty of doctors in the Kumamoto region. The
brewery's creation was the result of a rather comical set of circumstances. In fact, in this rural area, it was common
practice for local farmers to pay in bags of rice, including for their medical consultations. So, every year, Dr Takeda
saw the bags accumulate over the months without being able to use them all. It was for this reason that he decided
to set up the brewery, to transform the rice he received into sake !
However, there was another difficulty: Kumamoto prefecture is located in the extreme south-west of Japan. A
temperate, sunny zone, this climate is hardly conducive to sake-making, which traditionally took place in the north of
the country. The work on yeasts was essential, and Dr. Takeda's scientific knowledge was decisive in the
development of ferments capable of working in these latitudes. The gamble paid off, and Kameman Shuzo can now
pride itself on being Japan's most southerly sake brewery. It continues to work on the same principles as those
developed by Dr. Takeda in 1916, using only local rice and without vat refrigeration.

Detailled tasting notes : A nice sweetness coming from the rice for this sake with a nice acidity, rich and especially
with a surprisingly lumpy texture. Its alcohol level is rather high at 18%, but it remains very easy to drink.

Tasting advice : To be enjoyed fresh, as is, but also by adding soda for an easy and nice cocktail.
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