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Crafted with local Saito no Shizuku rice 
and pristine spring water sourced an hour 

away, this sake captures Yamaguchi's 
terroir through traditional funa-shibori 

pressing. Unfiltered (muroka) and 
undiluted (genshu), Harada Gengetsu 

bursts with ripe pear and melon aromas, 
followed by white rose florals.

The palate balances mellow sweetness with 
gentle acidity, combining Yamada Nishiki's 
power and Saito no Shizuku's elegance. An 
umami-rich finish with subtle astringency 

beckons another sip. 'Gengetsu' 
(Half-Moon) honors the moon's reflection 

on Yamaguchi's tranquil waters.

Hatsumomiji
Harada Gengetsu
‘�e Half Moon’
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