
Aromas: A very gentle hue of 
peach and dry fruit aromas.

Tasting Notes: Sweet undertones 
of cherry fruit that ends smooth and 
clean with a bit of acidity.

Pairings: Best with Sendai prefecture inspired 
beef tongue with lemon and scallions.

Story: Limited bottle sales only at JR Sendai station 
in Japan. Travel to Tohoku Japan through this bottle 
with grilled beef tongue to experience the marriage of 
food and sake pairing from the prefecture of Sendai.

  (By Kei Hashimoto, Certified Sake Professional)

Katsuyama “Sensho Masamune” Junmai Dai-Ginjo

Item # 105352
Volume 720 ml
Alcohol 15.8 % alc./vol.
Bottles/Case 12
Rice Yamada Nishiki
Polish Rate 50 %
Estimated Price $75.00/bottle
Available in Mid-Sept 2021

GOLD AWARD 
Junmai Dai-Ginjo

Distributed in Ontario by
KADO ENTERPRISE
www.kadoenterprise.com



SABUROMARU 0
Single  Malt  Japanese  Whisky

The young fool leaves with a 
small baggage and a big ideal

※ The label design will be  
modified  a little. 

THE FOOL

In 2017, the dilapidated Saburomaru Distillery was revived to its 
original appearance with the support of everyone. Until then, 
whiskey making had been carried out in detail in 1952, inheriting 
the tradition, but its evolution remained stationary. Therefore, I 
inherited the spirit of whiskey that my great-grandfather Kotaro 
Inagaki worked on during the postwar reconstruction and set out to 
start from scratch. The equipment is a remodeled mash tongue 
made in-house more than half a century ago and a distiller 30 
years ago. The vertical mash tongue was very clogged, and the 
filtration could extend until midnight. It can be said that the 
preparation in 2017, which inherited such a legacy of the past, 
connects the former Wakatsuru and the future Saburomaru. It 
would be greatly appreciated if you could feel the possibility of 
how the young spirit who is about to leave for the future will 
grow.

Saburomaru Distillery Takahiko Inagaki
Distilled 2017, Bottled 2020

THE LABEL
Designed with Paper-cutting by YUKIE KANO

The theme of Saburomaru Single malt is the 
tradition  and innovation. The time of 2017 was 
the transition of Saburomaru distillery. The 
blender Takahiko decided to innovate 
everything even if he had nothing at that time. 
It looked like an ignorant young fool had a 
confidence without rational prospect. 

The label is designed with Tarot card. The 
Zero of it refers to the fool. He takes off on the 
precipice to the long journey with almost 
nothing.  

The situation of Saburomaru distillery in 2017 
was just like the Zero of Tarot card. 

Our single malt will be continued with Tarot 
card.  The final number of it is twenty-two. 

Item # 999374

Volume 700 ml

Alcohol 48.0 % alc./vol.

Bottles/Case 6

Ingredients Ale yeast, whisky yeast

Estimated Price $325.00/bottle

# of Bottles Sold 29 bottles only

Available in Mid-Sep 2021

ZERO

Distributed in Ontario by

KADO ENTERPRISE
www.kadoenterprise.com


