Midorinoshima

Senkin 50

The sweetness is remarkably balanced by
acidity. The smooth feel is long and, very
interestingly. Senkin Kimoto is evolving towards
more precision, minerality, and vivacity. A sake
to drink fresh, perfect for an aperitif or during
the meal.

Fruity nose, exuberant, soft palate

72cl - alc 16% vol.

Product Type: Sake Nihonshu
Category: Junmai Kimoto

Alcohol: Alc. 16% Vol.

Format: 72cl bottle

Producer: Senkin

Region: Pref. of Tochigi

Rice type: Tochigisakel4/Hitogokochi
Rice milling: 50%

Tasting temp.: Cold to hot

Aromatic profile: Expressive, fruity

About the brewery : Senkin is a local brewery dating back to 1806. However, the two young Usui brothers have
totally transformed the post-war heritage of their ancestors. They have drastically reduced production volume and
returned to traditional production methods, while retaining a certain modernity in the final product. Motivated by the
idea of shaking up codes, they wanted to develop their own formula for sake that was both sweet and sour.

Detailed tasting notes : A sake with a fruity, exuberant nose, soft on the palate, a sweetness remarkably balanced
by acidity. The sensation of sweetness is long-lasting and, interestingly, Senkin Kimoto evolves towards greater
precision, tension, minerality and vivacity.

Tasting notes : Senkin Kimoto 50 goes perfectly with a wide variety of dishes. From delicate sushi to poultry dishes
and grilled seafood, Asian cuisine and fresh salads, its versatility offers a rich gastronomic experience. Light
cheeses and vegetarian dishes also complement its subtle characteristics.
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