
TENGUMAI
Yamahai Jikomi Junmai (300ml) NV

Category: WINE

Style: NON GRAPE WINE

Variety: SAKE

Region: ISHIKAWA

Vintage: NV

Volume: 300ml

Vineyard: Founded in 1823 in the late Edo period. The present
head is 7th generation. At that time the Kura (brewery)
was surrounded by dense forest where Tengu (long-
nosed goblin), an imaginary being with mysterious power
seemed to exist.

Vinification: Tengumai is well known for the traditional Yamahai
method of Sake making. 

Palate: Rich and complex on the palate, with savoury, creamy,
citrus characters and a long finish.

Technical Analysis:
Alcohol: 14.00% Packaging: 1 x 300ml

Hancocks Product: 90883
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