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- Have seafood with wine, and the dish is no longer
enjoyable because of a fishy odor. Why?

- Because seafood contains peroxidized fats, and
wine contains iron. When the fats and iron react
together in the mouth, the result is the fishy odor.

+ This unpleasant smell becomes distinct when the
drink taken with seafood contains 1ppm or more
of iron. Since wine contains an average of 2.3ppm
of iron, it makes the smell overpowering.

- Niigata Sake contains only one-hundredth the
amount of iron as that in wine (0.026 ppm on
average). We have found that Niigata Sake causes
no fishy odor when taken with seafood, helping us
to fully enjoy the meal.
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- White wine has a robust flavor that overpowers oysters, while its distinct

tartness has the effect of removing the fishy odor.

+ The flavor of red wine in general is fuller than that of oysters, and thus

you taste more wine than oysters.

LE BEL S 2R VY —% AW RRIERZ TR RES S BRISFR

FHEIERL S - JETRO - @ HiiEi Niigata City



Niigata Sake E4HERFUVI U 30 OB

Niigata Sake x Oysters 30 Recommended combination
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Miyao Sake Brewing Co.,Ltd. Aoki Shuzo Sake Brewery Co.,Ltd. 4 Takano Sake Brewery Co.,Ltd. Koshimeijo Co.,Ltd.
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Shimeharitsuru Jun Kakurei Junmai Ginjo !l’ Koshiji Fubuki Ginjo Koshinotsuru ICHIJOH twenty one

LS EE

Hokusetsu Sake Brewery Co.,Ltd.
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Hokusetsu Junmai Ginjo NOBU
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Niigata Meijo Co.,Ltd.
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Koshino-kanchubai Gold label Junmai Ginjo
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Obata Shuzo Co.,Ltd.
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MANOTSURU Daiginjo
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Kawachu Shuzo Co.,Ltd.
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Soutenbou Takanenishiki Junmai Ginjo
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Ichishima Sake Brewery Inc. Shirataki Sake Brewery Co.,Ltd. Yoshi No Gawa Co.,Ltd. Matsunoi Shuzojo Co.,Ltd.
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Hidematsu Aka
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Jukusei no Jozen Mizunogotoshi Junmai Ginjo
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Ginjo Gokujo Yoshinogawa
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Ginjo Matsunoi
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Nakagawa Sake Co.,Ltd. Taiyo Sake Brewery Co.,Ltd. Midorikawa Sake Company Naeba Shuzo Co.,Ltd.
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Koshinoaoi Junmai Ginjo Junmai Ginjo Taiyozakari Junmai Midorikawa Naebasan Ginjo shu Wine Bottle
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#%  Kaetsu Sake Brewery Co.,Ltd. Kinshihai Shuzo Co.,Ltd. Musashino Shuzo Co.,Ltd. Uonuma Shuzo Co.,Ltd.
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— Kirin Daiginjo Shogunsugi Echigo-Toji Jungin Kasugayama Ten To Chi Junmai Daiginjo Daiginjo Tenjinbayashi
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Asahi Shuzo Sake Brewing Co.,Ltd. Kirinzan Shuzo Co.,Ltd. Myoko shuzo Co.,Ltd. Maruyama Brewing Co.,Ltd.
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" Kubota Hekijyu Kirinzan Brown Bottle Montmeru Khaviyar HIDAMORI Junmai
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Hakkaisan Brewery Co.,Ltd. Imayotsukasa Sake Brewery Co.,Ltd.IMA Kanemasu Sake Co.,Ltd.
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Sparkling Nigori Hakkaisan

IMA for Pairing with OYSTERS

HATSUHANA Junmai Daiginjo

Kondo Shuzo,Inc.
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Yahiko Shuzo Co.,Ltd. Ishimoto Sake Brewery Co.,Ltd.
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_-i Yahikoaikoku Junmai Ginjo Koshi no Kanbai Daiginjo Chotokusen Koshino Karoku Junmai Ginjo
#imS & HIEE DALY 17  Creates a well-balanced taste when taken with oysters
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HE /O - Rt kE D WBSHIZEFT  Exhibition/analysis: Taste and Aroma Strategic Research Institute Co., Ltd.



