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¢ 300-year history: In September 1609, the sailing ship San Francisco, carrying Don Rodrigo and 373
others after completing his duties as temporary governor of the Spanish Philippines, encountered a
storm on its way to Mexico (then a Spanish territory) and ran aground off the coast of Oyado. The
people of Oyado rescued the people in distress from a foreign country they had never seen before,
and they devoted themselves to caring for them, which marked the beginning of exchange between
Japan and Mexico.

¢ Iwanoi, the most delicious full-bodied sake produced with a hardness of 240 degrees, has a well-
balanced taste of acidity, the natural sweetness of rice, and gentle bitterness, as well as a powerful
umami flavor. The taste is well-balanced with acidity, rice sweetness, and gentle bitterness, as well
as strong umami. The aroma is kept to a minimum, so you will never get tired of drinking it. How
does it go with food? It is a full-bodied sake that can be compared to wine.
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Japan’'s hardest water240: Because Iwase Sake Brewery is located near the
coast, the groundwater used for sake brewing passes through a stratum of
seashells. In other words, it is one of the hardest water in Japan with high
mineral content. This is the hardest water in Japan and is used for sake
brewing.This hardness is extremely important for sake brewing. The higher the
hardness, the higher the fermentation power of the yeast and the easier it is to
produce a high alcohol content sake with a sharp taste.

Brewed with very hard water (hardness 240) and traditional Yamahai method.
Full-bodied, rich flavor with pronounced umami. Slightly higher alcohol content
(17%) than typical sake. Designed to make an impact in markets where high—
alcohol beverages are popular, such as Brazil and Colombia. Supports the
company’ s goal of expanding into new South American markets.
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The ultra—hard water used in Iwanoi prevents us from producing soft, elegant
sake.We cannot make sake that appeals to everyone.That is precisely why we
invite you to experience our uniquely characterized sake—a one—of—a—kind spirit
where the distinct flavor of this land truly shines.
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K4: RAIEXKLY ISHIZAKI YAYOI

= B54EY Sales Manager

E-mail: yayoi.gt11@gmail.com TEL: 09067151352
URL: https://www.iwanoi.com/
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