
日＝Ni
本＝Hon
酒＝Shu
Japanese Sake

Net Content 720ml

備＝Bi
全＝Zen
雄＝O
町＝Machi
Bizen＝Historic name for Okayama
Area
Omachi is the type of rice used

あ＝A
ん＝N

特＝Toku
別＝Betsu
純＝Jun
米＝Mai
酒＝Shu
Sake classification 1step above Junmai Shu
Usually refers to a special process or special rice in 
this case polishing ratio is 60%, rice is Omachi and 
it is bottle aged prior to release

庵＝AN
Stylized calligraphy 
of AN

AN Tokubetsu Junmai
Label Translation 


