
 

  

 

TASTING NOTES 
Cloudy opaque ivory color. Faint aromas of rice paper, boiled rice, and figs and nuts with a silky, soft, off-
dry medium body and a carefree apple pie a la mode, balsa, pepper, and potato water finish. A sturdy nigori 
best with food.  
2015 BTI World Wine Championships: Gold Medal, 82 Points (Recommended) 
 
 

Classification: Nigori (Unfiltered) 
Polishing Rate: 70% 
Rice Grain:  Nagano Rice 
SMV:   -50 
Acidity:   
Location:  Nagano 
Producer:  Kurosawa Sake Brewery Co., Ltd. 
Size:  300ml, 720ml 
 

<Recommended Way of Serving> 
 
Recommended Temp 

 
 

Recommended Dishes 
Spicy una Roll, Spicy Scallop Roll, Chicken Teriyaki, Chili Edamame, Fried Squid Rings, 
Fruit Cocktail Mexican Mole with Spanish Rice & Spicy Shrimp, Baja Spicy Fish & 
Shrimp Tacos, Filipino Camaron, Indian Curry, Hawaiian BBQ Pork, Fruit Cocktail 
 
 

 
A smooth easygoing beverage that provides an excellent creamy sweetness. 
 
Kurosawa Sake Brewery has been brewing sake using traditional handcrafting 
methods since 1858.  
 
A highly anticipated “Nigori” (unfiltered) sake from one of the most recognized 
brands in the US. 
  

KUROSAWA Nigori 

 

Body 
Light    Full 

 
Aroma 
 Not Fruity   Fruity 

 
Sake Meter Value (SMV) 
 Sweet    Dry 

 
Acidity 
 Not Sour    Sour 

 


