


SHICHIKEN
YAMA-NO-KASUMI
CLOUDY SPARKLING SAKE

“Mountain Mist”
Yamanashi, Japan
Refreshing, creamy, and elegant.
Origin: Yamanashi | Polish: 70% |  ALC: 11%

Shichiken Yama-No-Kasumi is a cloud-like 
sparkling sake with a silky texture and gentle 
effervescence.

Aromas of white peach, pear, and soft rice 
sweetness.

Smooth and creamy on the palate with fine 
bubbles.

Lightly sweet, with a clean, 
refreshing finish.

PURE WATER
Brewed with mineral-rich
water from the Southern 
Alps of Japan.

PRODUCTION METHOD

COLD FERMENTATION
Fermented slowly at low temperatures to preserve 
aromas and achieve a smooth, elegant taste.

SECONDARY FERMENTATION
Undergoes a secondary fermentation 
in the bottle to create natural, fine 
bubbles and a creamy texture.



SANZEN
JUNMAI DAIGINJO
OMACHI

Pure craft. Perfect balance.

ORIGIN: Okayama | Polish: 50% | ALC: 16.5%

Kikuchi Shuzo, pursuing the ideal sake since 
1878.

Crafted with Omachi rice.

Grapefruit, mandarin, and pomelo aromas.

Elegant texture with gentle structure.

Crisp, dry finish with refined clarity.



HOURAI
IRO OTOKO (色男)

“Lady Killer”
Junmai Daiginjo
Smooth, expressive, captivating.

Origin: Gifu | Polish: 45% | ALC: 15%

Inspired by Japan’s refined nightlife culture, 
where a top host sought a sake to rival the 
best champagne.

Melon-led aromatics with a subtle creamy 
note.

Silky, elegant texture with soft structure.

Crisp finish with a refined mineral edge.


