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Fruity flavor Recommend Recommend
High gorgeous scent, such as fruit Since the cut - drink within the

and flowers , light and refreshing temperature does not rise , it

taste recommends a small bowl!
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This is the sake of to tell
posterity the Japanese
original wine charm . Raw
materials of rice
YAMADANISHIKI, water
Kyoto Fushimi of the
famous water . And the
original deep taste sake ,
Please you can feel the passion of

" look at this the craftsman .
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Thanks
Souvenir!
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NARA IKOMA

Hatsuyo Soubei Ueda, sake
brewing, until | come to a present
head of a family since the first time,
more than 400 year.

| keep making liquor excellent in
quality with lkoma's brand-name
spring water and good
home-produced rice carefully as
the long-established store wine
cellar which continues from
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RECOMMEND RECIPES
MUSHROOM RISOTTO

1. Turn off the mushrooms and eringi the easy
to eat size

2. ginger will be shredded with the exception of
the skin

3. Put the of water, y
soup to pot, and cook gently over low heat jy
added mushrooms and ginger

4. add the soy sauce , mirin

5. Now that you have Hitonitachi by the a.tion
of rice , put the thickened by the additjga of
Mizutoki potato starch , to finish in so oiled
shape dropped the egg

6. Serve the device , and sprinki hgreen
onions
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@ John Smith
@EverydayBlog

Japanese sake ! | Like it.
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https://www.youtube.com/watch?v=uE4nhbHdAFQ

73—tk BR= POP

POP I TIRIch SR WHEHLRIEHRE %

BLL CEBES DEOKES,

NEW Products

Brassiere
to be one with body
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