
junmai Ginjo
MOMOKAWA oregon, usa
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BREWERY

Nestled into Oregon Wine 
Country in Forest Grove, the 
SakéOne Kura taps into some 
of the country’s best water 
with each premium craft brew 
it produces.

SakéOne is America’s first 
commercially successful 
craft saké brewer and 
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PRODUCT SPECIFICATIONS		 PRODUCTION DETAILS

Grade             Junmai Ginjo	 Aging Type Not Aged

Milling Percentage		  58%	 Pasteurization Twice Pasteurized	

Alcohol		  	 Pressing			  Yabuta	

Rice	 Organic Calrose	 BREWERY DETAILS

SMV		 -2 Location			  Forest Grove, OR

Profile		  Medium Rich	 Founded Date 1992	

Yeast	 1801	 Master Brewer Takumi Kuwabara	

Acidity		  1.7%

Serving Temperature              Chilled

Sizes       	 750ml and 300ml		

UPC: 750ml - 7 47846 40050 1     300ml - 7 47846 40051 8 
Manufacturer Code: 47846   -  12 Btls per Case

TECH SHEET MOMOKAWA ORGANIC JUNMAI GINJO

750ml Dimensions 12in x 3in 

TASTING NOTES

Notes of refreshing lime 
combine with delicate 
pineapple and cola flavors  
that make Momokawa 
Organic Junmai a versatile 
pairing for a variety of meals.

complements its own premium 
products with a growing portfolio of 
fine Japanese imports.

Driven by uncompromised quality and 
a commitment to saké education at the 
wholesale, retail and consumer levels, 
SakéOne is focused on expanding the 
enjoyment of premium sake in the 
United States.

SUGGESTED PAIRINGS

Fresh salads, decadent desserts & wild salmon

Crisp green salad desserts savory seafood

JUNMAI GINJO DEFINED

Pure saké made with rice polished 51-60% with nothing added. Junmai 
Ginjo is a super premium level saké.

3ooml Dimensions 9in x 2.2in 


