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DAIJIRO Yamahai Junmai
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Will deliver 12 different Junmai Sake from 6 sake breweries per order. You cannot choose any specific Junmai Sake even from the above line up.
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If you place annual advance order, we could make one delivery lot to 24 different Junmai Sake from 12 sake breweries.
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As price per 720ml is only $$28.00, Junma Tasting Set at S$20 per 2 glasses and flee tasting flow at SGD65 would be possible.

Price: S$840.00/1,800ml X 12bottles

+ GST inclusive 2months free cold storage.




