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Lovely water notes express the rich 
agricultural region of Niigata while 
citrus and spice overtones give a 
glimpse into the brewer’s craft. A 
balance of savory and sweet marks 
this truly expressive yet subtle saké.    
Pair with roasted pork with winter 
fruit chutney, cider glazed turkey  
or pound cake.  

AWARDS: Silver Medal - San Francisco  
International Wine Competition ‘19  

ENJOY CHILLED, ROOM TEMPERATURE OR WARM

Golden Horizon – Echigo Junmai  
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