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SakéMoto

SakéMoto - Junmai

Aromas and flavors of pineapple,
apple & papaya. Satiny smooth
with a bright, long finish.

Pair with Pecorino Romano cheese,
pancetta lentil soup, and crispy
fruit crab puffs.

ENJOY CHILLED

AWARDS: 90pts, Gold Medal - Tasting Panel '19;
Double Gold Medal - S.F. International Wine
Competition '17; Class Champion, Gold Medal

- HLSR International Wine Competition ‘17
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