Arita-No-Mikan Sake
(Mandarin Orange Fruit Sake)
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Ripe mandarins are crushed
and blended with sake,
creating a refreshing citrus
drink. The natural sweetness
balances with a bright, tangy
finish. Enjoy it chilled, on the

rocks, or mixed as a spritzer.

www.regalwine.com

@regalwineimports
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