
Kiuchi Brewery, Japan
   

Kiuchi YUZU Wine
8.5% alc/vol

Flavors of lime, lemon, and grapefruit with overtones 
of mandarin orange mingle on the palate with 
complex notes of mandarin sweetness, tangy acidity 
and lemony sharpness challenging all your senses.

Kiuchi YUZU wine accompanies fish - such as black 
cod, tuna, and hamachi -  foie gras {its acidity 
complements the fattiness}, and hangar steak. Kiuchi 
Yuzu wine also stars as dessert wine accompanying 
delicious desserts such as meringue tarts and 
pineapple sorbet.

Yuzu {citrus aurantium, citrus junos} is a rare hybrid 
citrus fruit of mysterious provenance grown in China, 
Tibet but more so in  Japan. Its aroma and flavor offer 
a rare and  complex blend of lime, lemon, grapefruit 
and mandarin orange.
 
While the Yuzu fruit has been historically cultivated as 
herbal remedy , yuzu has meanwhile become the 
rage with many chefs of high-end restaurants 
around the world who rave about the amazingly 
intense floral citrus fragrance of yuzu.

Shelf life:  as long as wine;  Once opened it keeps 
about 4 weeks in cold storage.  
Best serving temperature: like white wine.
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