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Product: Chokara Tokusen
Classification: Junmai

Dry taste with
rich full body, sharp end and
smooth on the pallet.

Nihonshu-Do Rating: +6.0
Optimal Temperature: 45° - 50° F or

Very Hot 122° F
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Classification: Junmai

Dry taste with
rich full body, sharp end and
smooth on the pallet.

Nihonshu-Do Rating: +6.0
Optimal Temperature: 45° - 50° F or

Very Hot 122° F
GEIIN|
MMM TUBC[TUTATIIG COTT SELECTION

www.angeliniwine.com

KUROMATSU
HAKUSHIKA

HOKARA

Product: Chokara Tokusen
Classification: Junmai

Dry taste with
rich full body, sharp end and
smooth on the pallet.

Nihonshu-Do Rating: +6.0
Optimal Temperature: 45° - 50° F or
Very Hot 122° F
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SUDDE CHOKARA
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efined
Japanese
Sake
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Product: Chokara Tokusen
Classification: Junmai

Dry taste with
rich full body, sharp end and
smooth on the pallet.

Nihonshu-Do Rating: +6.0
Optimal Temperature: 45° - 50° F or
Very Hot 122° F
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