SINCE 1978

KANPAI YUZU &
CUCUMBER
SPARKLING SAKE
CANS

£82.00

Buy 6 for £64.23 each and save 6%

Buy 12 for £60.13 each and save 12%
SKU: JAKPCWS

Categories. Sake, Vegan, England, Medium, £50 -
£99.99

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
mouth 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


https://amathusm2c.idevelopment.site/
https://amathusm2c.idevelopment.site/wine/style/sake
https://amathusm2c.idevelopment.site/wine/organic-natural-wines/vegan
https://amathusm2c.idevelopment.site/wine/country/england
https://amathusm2c.idevelopment.site/wine/sweetness/medium
https://amathusm2c.idevelopment.site/wine/price/50-to-100
https://amathusm2c.idevelopment.site/wine/price/50-to-100

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.



