
Hakutsuru Nishiki Junmai Daiginjo
Flight of the Crane

HAKUTSURU  kobe, japan

720ml UPC  ■  7 47846 06720 9  ■  6 btls per case

BREWERY

Hakutsuru is located in the famed 
Nada district of Kobe, a leading 
saké production area. The name 
Hakutsuru means “white crane”. 
The crane’s reserved character and 
graceful appearance along with 

the cultural association of seeing a 
crane in flight as an auspicious sign, 
makes the crane an ideal symbol 
to represent the excellent quality of 
Hakutsuru’s saké.

ABOUT HAKUTSURU NISHIKI

Determined to create an original saké rice strain that would surpass the “king of 
rice”, Yamada-Nishiki, Hakutsuru spent eight years in research and development 
to cultivate the superior HAKUTSURU NISHIKI rice, a new cross of Yamadaho 
and Tankan-Wataribune. Hakutsuru’s proprietary HAKUTSURU NISHIKI 
rice strain was granted registration in 2007 by Japan’s Ministry of Agriculture, 
Forestry and Fisheries, making it the first successful crossbreed of Yamadaho 
and Wataribune in 70 years. It’s lineage makes it the sibling of Yamada Nishiki.

HAKUTSURU NISHIKI rice is a perfect match for Hakutsuru’s brewing methods 
and the result is perfection—as tasted in the Hakutsuru Nishiki Junmai Daiginjo!

TASTING NOTES

A luxurious saké, mouth-filling and 
full of flavor, yet delicately refined. 
Enjoy the elegance of refreshing floral 
notes of jasmine and orange blossom 
and savor a hint of vanilla sweetness 
in the extra long finish.

SUGGESTED PAIRINGS

Sushi, sashimi, raw oysters, calamari, 
apricot almond tart

SUSHI

PRODUCT SPECIFICATIONS	 	

Grade                          Junmai Daiginjo		  Press		              Yabuta
Rice	               Hakutsuru Nishiki		  Profile		               Dry
Polish Rate	   	     50%		  Serving Temp                          Chilled/Room Temp
Alcohol		                     15.5%		  Sizes		               720ml	 	

SMV		   	       +4		  BREWERY DETAILS
Acidity		                       1.4%	   	 Location		               Hyogo Prefecture	
Amino Acidity		        1.0		  Founded Date                        1743
Yeast	                   Hakutsuru Yeast		  Toji		               Kosa Mitsuhiro

720ml Dimensions 12” H x 3.4” W
In-Box Dimensions 13.2 H x 4.2” W x 3.4 D

Exclusively Imported by SakéOne | Forest Grove, Oregon | sakeone.com | 1.800.550.SAKE
Crafted by Hakutsuru Brewing of Japan | Kobe, Japan | Product of Japan

OYSTERS APRICOT
DESSERTS

AWARDS
2009 - 2016 Monde Selection Grand Gold 

Quality Award Winner


