OZEKI
Karatamba

Smooth & Dry Sake

Karatamba is a “Honjozo” style
sake — a traditional sake to which
a small amount of grain alcohol is

added to smooth and lighten the
flavor. Ozeki’s careful attention to

this brewing technique yields a crisp,

dry, medium-bodied sake that has a

light, charming flavor with hints of
vanilla and a slight nuttiness.
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