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The Ota family has a long history in the
Shiga prefecture, going back to the early
1600’s when they were relocated by the
reigning feudal power at the time to
protect the Tokaido high road. Their
sake brewery was founded in 1847 and
has been built on the idea of local
production and local consumption.
Named after their famous Samurai
warrior, poet, and eventual monk
ancestor Dokan Ota, the sakes of Ota
Shuzo are made with organic rice from
their own farm in Kusatsu City (they also
organically farm grapes and produce
wine at their own winery, Ritto).

I

Dokan Umeshu

Region: Shiga
| - Rice Variety: Yamadanishiki
@,’/ Type: umeshu
&f"" ABV: 13.5%
Ingredients: rice, water, koji, green ume — nankobai (from Wakayama

prefecture) and fukui (from Fukui prefecture), rock sugar

Brewing: 1-year-old sake is infused with ao-ume (green ume)

and korizato (rock sugar) for six months, then bottle aged till release.
Serving Temperature: all temperatures
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Junmai Muroka Namagenshu ‘Kokoro’ Cup

This sake cup is made in a Nama Genshu style, which has the
same characteristics of a great Chenin Blanc (think tons of
texture and fruit meets a thrilling and mineral finish.)

What a darling, surprising little namagenshu-in-a-cup.
Funaguchi, watch the heck out! A soft, round, nutmeg and white
pepper nose leans right into a big, vivacious mid-palate. There's
some juicy fruit - think banana and Italian plum jam - but there's
a bit of nama funk too. Lovers of big Junmai can rejoice in the
best cup sake to hit the market in a while.
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