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B L AC K  S A M U R A I
R U I  H A C H I M U R A

P R E M I U M  C R A F T  J A P A N E S E  S A K E

SAKE OVERVIEW

Developed by NBA star Rui Hachimura, Black 
Samurai is a tribute to his multicultural heritage 
and deep connection to Japan. After blind tasting 
10 exceptional sakes from Masuda Sake Brewery, 
Rui immediately selected this expression for its 
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captures the spirit of his Black Samurai brand.

TASTING NOTES

Silky and ethereal, yet persistent with a long lasting.

ALCOHOL ����%
PREFECTURE Toyama, Japan

SIZE �������è�ç
UPC 8����6�������� ��������

ABOUT THE BREWERY
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breweries in Japan to produce ginjo sake.

Brewery president Ryuichiro Masuda has spent 
the past two decades restoring historic buildings 
in Toyama, attracting chefs and artists and helping 
to transform the area into a vibrant cultural hub.

Masuda-san brings a global perspective from his 
years in Europe and North America back to his 
family’s traditional brewery. He incorporates 
winemaking techniques such as wine yeast and 
aging in oak and champagne barrels to create 
innovative sake styles designed to reach drinkers 
beyond Japan.


