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JOTO SAKE

First 100% Japanese Certified Organic
Sake, made from organic rice home
grown in the brewery itself. The rice
grown is yamada nishiki, the most
prestigious variety of sake rice. Its
clean, light character offers perfect
pairing for oysters, sashimi, salads, and
other light foods. Every bottle label is
translated into English to help educate
and inform the consumer about Sake.
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