KANPAI SUMI
TOKUBETSU JUNMAI
SAKE HALF BOTTLE

£16.00

Buy 6 for £12.53 each and save 6%

Buy 12 for £11.73 each and save 12%
SKU: JAKPSSU375

Categories: Floral & Aromatic, Sake, Vegan,
England, Dry, £10 - £19.99, Half Bottles , Award-

winning

Britain's first Sake brewery
operates out of the unlikely
surrounds of Peckham, South-
East London. Founders Tom
and Lucy Wilson, were so
inspired by what they saw and
tasted in Japan that a few
years ago they began home-
brewing Sake with great
success. Thanks to word of
Mmouth and the fantastic
quality of what they produced
the hobby expanded to
become a commercial
operation. Rice is source from
both California and Japan and
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traditional Japanese yeasts
and Koji are used. The brewery
Maintains an ongoing
dialogue with producers in the
supportive Sake community in
Japan where their work is
gaining recognition. Kanpai
Sakes have already begun to
win awards and national
recognition with presence in
Michelin starred restaurants.
The quality more than
Mmatches that of their Japanese
counterparts. 70% milled
super-premium Japanese
Gohyakumangoku rice.
Tasting Note: An off-dry style
with complex pear, melon and
caramelised nut flavours with a
refreshing finish. Food Match:
ldeal with oysters, sushi,
sashimi or grilled prawns
Closure: Screwcap Awards:
IWSC Bronze, Great Taste,
London Sake Challenge
Commendation Attributes:
Gluten-free, Preservatives-free,
Sulphite-free and Vegan






