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Brewed using the traditional 
Yamahai method, which 

develops natural lactic acids 
for rich, complex flavors. 
This sake o�ers bold rice 
notes with a clean finish, 
best appreciated when 
warmed. Expect earthy 

mushroom aromas balanced 
by light sweetness, bright 

acidity, and satisfying 
umami bitterness.

Fukumitsuya
Kuroobi DO-DO

‘Majestic Black Belt’
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