=EEED X&béjt_,_!:)l,\'c

202652 H27H

F-TES &h\t{i’clwﬂ*'



RFEIE(A%t) BEIG(EkEEE)




=R

AP LG BERRFHTZIE475F/
HELEOPDXRAN, EB., TIESNMIREETIS,

-AEIE:BEEASTHHAKBES04—1
JRFEHLIE HiZE REZ AR, EHEEEEEE,

-JIERFDEE]E ) #H KFE14—5—1F
ER=YI R

BEEX BARABRIE. B8 A—/N\—  BRIi5 REJE,
SIEIE BEERIXRBRES. XKVBE. EMERE

B #4888 UN—FED)

- E% i HE 51 : 600ke



EAZHRA—h—HARE =T
(2019%F1~12AH)

28.2%
FEAFoitE

16.8%

S
7454263kl

11.8%

e



1

Ed

i D F8

Types of Soy Sauce
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Short (Six months {o a year)
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Maturation period Long (Two to three years)
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Makes the most of ingredients by suppressing the strength of soy sauce.
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Umami Adds complex flavors, aromas and umami
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Koikuchi Saishikomi Tamari
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Salad mixed with olive oil
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Grilled fish, Sweety stewing
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Red sashimi, Teriyaki

White sashimi, Cold tofu Red sashimi, Steak
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Red wine
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Goes wall with seafoed and refreshing dishes such as sashimi, Meuniere, fried white fish, etc.

Goes well with fatty meats and can be used in dishes with strong flavors such as meat and pota ﬁ -
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~&~ Yamaroku
AAAAAAAAA Visit the Store 4.8 %k Kkok (3,978)

Yamaroku Shoyu Pure Artisan Dark Sweet Japanese
Premium Gourmet Barrel Aged 4 Year Soy Sauce "Tsuru
Bisiho", 180z (532ml) (180z, 1)... (1 Pack)

Size: 1.12 Pound (Pack of 1)

1.12 Pound (Pack of 1)
3 options from $44.99

1.12 Pound (Pack o
3 options from $84.99
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