
Maboroshi No Taki: Mystic Falls 
Toyama 

Junmai Ginjyo 
 

SMB: 60% 
SMV: +4.0 

 
Background: Maboroshi no Taki hails from Mikunihare Brewery nestled in a region filled with 
bountiful scenic beauty.  Utilizing pristine spring water, Oyamanishiki and Tentakaku rice, 
milled to 60%, yields a clean, smooth, and mild rice-forward brew.     
 
Taste Summary: Light & Mild 
 
Profile and Tasting Notes: Mildly Layered, Delicately Rice-Forward, Balanced and Subtle 
 
Best Served: Chilled in a Wine Glass 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Available Sizes: 180 mL, 300mL, 720 mL 
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