Sekai Itto
Nanki no Ume Nigori
(Unfiltered Plum Fruit Sake) ¢

Premium ume are hand-sorted,

washed, and pricked before aging
in sake. This award-winning
ume-shu— inducted into the

Ume Shu Hall of Fame after

three gold medals—balances
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NIGORI UME
sweet nectar, rich depth, and
refreshing acidity. Enjoy chilled,

on the rocks, or as a spritzer. .
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