
Profile: Light, fresh, and smooth with 
notes of melon. Aged for one month at 
41 degrees Fahrenheit to achieve a full 
refined taste.

Pairings: Tempura vegetables, tomato 
bruschetta, steamed clams.

SMV: +4
ALC: 14%

Profile: Sweet and full-bodied with a 
smooth aftertaste. Pairs perfectly with 
both spicy foods and desserts such as 
chocolate.

Pairings: Mexican molé, creamy brie, 
Morroccan spiced lamb kababs.

SMV: -11
ALC: 12.5%

Hakutsuru Premium Saké Selection

Profile: This flowery fragrant saké 
features silky, well-balanced smoothness 
that can be enjoyed chilled, or at room 
temperature. 

Pairings: Oysters with a saké mignonette 
sauce, flame broiled chicken skewers.

SMV: +3
ALC: 14.5%

Smooth and light in flavor, these premium sakés represent the very best Japan has to offer. Created by Hakutsuru Saké, a 
global leader in saké production, this 3-pack allows consumers to sample and explore different types of classically made saké. 
It’s the perfect premium selection for gift giving, or for introducing anyone to the world of saké. This set also works well for the 

on-premise account wanting to offer a tasting flight of different saké types.

Hakutsuru Premium Saké Selection
3-pack box set includes Sayuri, Draft Saké, 
and Superior Junmai Ginjo. Perfect sample of 
premium saké and gift set.

Pack information
300ml bottle |  3 bottles/pack
18 bottles/case  |  6 packs/case
75 cases/pallet (15 x 5)  |  25 lbs./case
UPC: 7 47846 01013 7

Forest Grove, OR
To increase your saké sales, please contact 
SakéOne today at sales@sakeone.com 
or call us at 1.800.357.SAKE
www.sakeone.com

Sayuri “A Little Lily” Nigori Superior Junmai GinjoDraft Saké


