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Shirakawago

Snow Aged coffee
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SHIRAKAWAGO SNOW
AGED COFFEE
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Shirakawago Snow aged Coffee is a coffee that has been aged in the snow
for a winter in Shirakawa-go, a World Heritage Site.

Coffee that has been aged in the snow for a winter is a coffee

that has a "soft taste, a transparent feeling that spreads

in the aftertaste, and a sweetness."

The result is a coffee that looks like the spirit of snow is magical.
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BEANS .- DRIP BAG
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Coffee aged in the snow for a winter is an easy-to-drink coffee with a sweet taste that brings out a soft

taste and a transparent feeling that spreads in the aftertaste.

Coffee beans are not blended and are straight beans so that you can fully enjoy the taste of coffee aged

in snow due to the difference in coffee production area.
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KONAYUKI:Bitterness,Sourness,Transparent aftertaste
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WATAYUKI:Silky,sweet,Fluffy Wonder
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SASAMEYUKI:Ripe fruits,Fruity acidity
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AWAYUKI:Afterglow,Bittersweet,Sweetness
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MIYUKI:Fruity taste

Aged coffee jelly under the melting snow
that tightly traps the mellow

taste and soft bitterness.

We have created an agar coffee jelly with
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an adult taste that allows you
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to enjoy the mouthfeel of the snow-melt-

ing that crumbles.
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HOE HBICESHLEDLIBEBFLLLVEBHKREIFAVELEEH BE2AT
ASANOYUKI:Refreshing acidity, Slight bitterness:Sugar-free

BOE RIILEDEDEIDBTRCEVLEDN B LoEVELTcEH HEZAT
YORUNOYUKI:Moist bitterness,Spreads aroma:Fine sugar
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Cold brew coffee with the softness and

aroma of snow in a wine bottle.

RZE100g/ERHIR 14/4 1 X 100X80X50/ A 6018 nos wos For one winter, *Shirakawago Snow aged
Coffee" that was aged in the snow was
slowly cold brewed in the snow-melted

SET water of Hokkaido.
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Shirakawago Snow aged Coffee is a coffee that has been aged in the snow
for a winter in Shirakawa-go, a World Heritage Site.

Coffee that has been aged in the snow for a winter is a coffee

that has a "soft taste, a transparent feeling that spreads

in the aftertaste, and a sweetness."

The result is a coffee that looks like the spirit of snow is magical.
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CONTACT

F1ER [BlafE]

T501-0406 IFEBEBARBEH=1E4-7 Eﬁ https://koufukuya.biz/
flik e v % —

T500-8314 BBRBKEHEERFER2-30 i E' LINE

E-mail info@koufukuya.biz Grey PABreMeabiHsw.
[=] LE_ BASE

E’ ! https://koufufukuya.base.shop/
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O] ] https://www.rakuten.ne.jp/gold/komi-coffee

Instagram

koufukuya.coffee




