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TOKUBETSU HONJOZO

Murai Family Noble Warrior honors the
wise samurai: fierce and loyal combatants
highly trained in discipline, strategy, and
tactics. Esteemed Brewmaster Yoshio
Koizumi employs discipline, strategy,
and tactics to produce this complex saké
with layers of character and quality truly
deserving of the “Tokubetsu” designation
reserved only for the finest Honjozo.

Complex with aromatic notes of banana,
nectarine, and dairy, and layered with
melon, toffee, and light aniseed flavors.
Enjoy the intensity of aroma and flavor.

Delicious with grilled meats and rich
Italian and Mediterranean dishes.

92PTS, GOLD MEDAL
- London Saké Challenge ‘18

CLASS CHAMPION, DOUBLE GOLD MEDAL
- HLSR Int'l Wine Competition ‘18

Murai Family’s passion is evident in nearly
200 years handcrafting some of the finest
saké in Aomori Prefecture under the
name Momokawa Brewing of Japan. The
Murai Family inherited brewing rights
from Miura, a brewery that ushered in the
modern era of saké in the 1800’s, at the
end of the Edo (Samurai) Period. In the U.S.
their saké is presented under the Murai
Family name and each bottle is recognized
by the Nebuta Warrior image, widely
known from the famous Aomori Summer
Festival. Like that warrior emblazoned on
their bottles, the Murai Family portfolio
is fueled by a fierce, multi-generational
passion for re-defining perfection.

Brewery Location Aomori Prefecture
Founding Date 1889
Brewmaster Yoshio Koizumi

When you see Tokubetsu on the bottle, it
means something unique and special is inside.

Honjozo indicates the rice is milled to at
least 70% and a small amount of distilled
alcohol is added for stylistic purposes.

GRADE TOKUBETSU HONJOZO
MILLING PERCENTAGE 60%

ALCOHOL 15.5%

RICE MASSHIGURA

Smv +2

YEAST PROPRIETARY

SERVING TEMP ENJOY CHILLED, ROOM

TEMPERATURE, OR WARM.

UPC 12/300ML 747846 617510
6/720ML 747846 69750 5
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