SAKE TYPE
Junmai-Daiginjo

R KIS ER

Price / Cup

Area / Producer Price / Bottle (tax included) 60mé 30m¢

YAMAGATA / DEWAZAKURA SHUZO

Brand name
DEWAZAKURA

S S N/ ~ 5 T3] Y 95 O Eﬁ%’fﬂ’ﬁ’l‘%
2 | BRK s LR/ HRAES EE 720m0 ¥ 6,600 AR
#EONLFH), BR O ESTRH WD
Elegant aroma with gentle mouthfeel
Alc. 16% k%4 (Polishing ratio) 35% BAEE (Sake Meter Value) -4
BEE Acidity 1.2 fEAX (Rice) iLE#E YAMADANISHIKI
KURAMITSU NIIGATA / KIKUSUI SHUZO
] 2 S 6 3 BR 5% flh 1R
4 B ot ¥BRR / FkER m® qoome ¥ 16,500 [RARCLUIEEEEL

e bFEONLE), AL—Aa g
Elegant aroma with smooth and clear mouthfeel

Alc. 15% fEX%H4A (Polishing ratio) 23% BAEE (Sake Meter Value) -5
BE Acidity 1.4 fEMAX (Rice) H7k KIKUSUI
HAMACHIDORI IWATE / HAMACHIDORI
N W : BR 5% fifh 7
5 ZF 5 BFR / KTR e 720m¢ ¥ 3,300 [EAIIESE A

KB BTN TCEFA)FINDEDEER RONIZELRES . HALERD R\ Ao

Gentle fruity aroma, well-balanced sweetness and acidity, Rice, Koji and Yeast are all from lwate

Alc. 16% #EK$&4 (Polishing ratio) 50% HZAEE (Sake Meter Value) +2.8
BE Acidity 1.7 fEAXK (Rice) BEAHD  GINGINGA
CHIYOKOTOBUKI YAMAGATA / CHIYOKOTOBUKI TORAYA
, R 5% 1 15
6 FRF LR/ TRERE o 720m¢ ¥ 3,960 [EERIEEE R

ARCEMBOBRLEF). mLLVWO EL), FONTHLYBOELNEf, Lowkbun
Fruity aroma like pear or white peach, fresh mouthfeel, harmony of soft sweetness and light bitterness, elegant faste

Alc. 16% K54 (Polishing ratio) 35% BAEE (Sake Meter Value) -3
BE Acidity 1.3 fEAX%X (Rice) T4 YUKIMEGAMI

MASUMI YUMEDONO NAGANO / MIYASAKA JOZO

7 EE s EHR / TRME WERE  qo0m ¥ 14,300 [RARIESEA
FELEY, Tt B, N7V AR WERR
Rich aroma, delicate mouthfeel, and well balanced acidity
Alc. 15% ¥ak#%4 (Polishing ratio) 35% BAEE (Sake Meter Value) -3
BE Acidity 1.5 fEMAX (Rice) LE$  YAMADANISHIKI

DAISHICHI MYOUKARANGYOKU  FUKUSHIMA / DAISHICHI SHUZO

8 | Rt wprme BER / KLEZ PGV R 1,800 %1, 000

FONSURHMR, BRRRER L DLE S

Elegant, complex, and lingering flavor

Alc.

16%

k%48 (Polishing ratio)

BABE (Sake Meter Value)

B Acidity

fEAX% (Rice)

ILE$E YAMADANISHIKI




YAHATAGAWA HIROSHIMA / YAHATAGAWA SHUZO

9 ANl ERR [ ABIES REOE 7oome ¥ 2,970 AN
) ADRE TN =T F ) KD BHLF | FHINS G 2

Fruity aroma like apple and umami (savory) derived from the center of rice

Alc. 16% fEX%54E (Polishing ratio) 50% B#&BE (Sake Meter Value) +4.0
B Acidity N/D fEAX%X (Rice) F4$8  SENBONNISHIKI
ISHIZUCHI EHIME / ISHIZUCHI SHUZO
6 BR 5% fifh 7
10 =%} KB [ BEBR IR qoome ¥ 2,366 [RAEEE R

2R WBEREK, A 5% b\, WL R AT,
Rich flavor wth a good acidity, smooth mouthfeel

Alc. 17% ¥EX#&4E (Polishing ratio) 50% BABE (Sake Meter Value) +0.5
B Acidity 14 fEAX (Rice) WWEEE - WLU=# YAMADANISHIKI - MATSUYAMA MIl
NICHIEI ISHIKAWA / NAKAMURA SHUZO
D 5 BR 5% filh 48
11 =3 BIE / PHBER e T20m¢ ¥ 3,190 [EEIIEERE]

FONNOMMBLSES, LEFOS(INL B REENTY
Gorgeous and delicate, rich Umami and depth of flavor derived from YAMADANISHIKI rice

Alc. 15% fEX%54A (Polishing ratio) 50% BABE (Sake Meter Value) -4
B4 Acidity - {EA* (Rice) ILEEE YAMADANISHIKI
o iz Daiginjo
60m¢ 30mé
HOKKOMASAMUNE NAGANO / KADOGUCHI SHUZOTEN
FE % - PR 5% il 43
16 LK E R KR / AUBERE oy 720m¢ ¥ 5,324 [EENIIESER

FONLHD), WHLNLDOYFRLESC(HL R, [ 2RI D BRI LN LN D
Gourgeous aroma, round and smooth taste, subtle and deep flavor derived from rice KINMONNISHIKI

Alc. 15% f&X%54 (Polishing ratio) 39% BAEE (Sake Meter Value) +3
B Acidity 1.0 fEMAX (Rice) £#$  KINMONNISHIKI
SAWANOI TOKYO / OZAWA SHUZO
: = NN Eﬁ*}%’ﬁ’%
13 %7 R/ BB EEE goome ¥ 3,300 (LR

I Ae A S T
Light yet rich taste

Alc. 15% K44 (Polishing ratio) 50% AAEE (Sake Meter Value) +4
EZEE Acidity 1.3 fEAX%X (Rice) thEEE YAMADANISHIKI
AZUMACHO SAGA / SETOU SHUZO
. 5 S BR 5t i #%-
22 | B & Ly ERR / WREBR oo, 720me ¥ 7,480 [REIIEEE SR

TIV—=T4—=%F), CILVWKDOH L
Fruity aroma with sweefness
Alc. 18% ¥k#%48 (Polishing ratio) 35% BAEE (Sake Meter Value) +4
BE Acidity 1.3 fERAXK (Rice) ILE#E YAMADANISHIKI




DEWAZAKURA YAMAGATA / DEWAZAKURA SHUZO
B N/ 2 3] Y 398 E’i’?ﬁ’fﬂﬁ%
23 | BRK x=m LR/ BFRESR iy %00me ¥ 935 [REREINEEA
FLOBRWEELSRH
Light and crisp
Alc. 15% ¥EX#&4E (Polishing ratio) 48% BABE (Sake Meter Value) +6
BE Acidity 1.2 fEAXK (Rice) ILE$ YAMADANISHIKI
GOLD KAMOTSURU HIROSHIMA / KAMOTSURU SHUZO
s ‘ R&mn  720me ¥ 2790
— LR > REBER /| BEXBES . ¥ 400 ¥ 200
24- T—)LR g Ii‘ g% e (BLr) 180m¢ ¥ 631
RSB RDECHLHFN, FETEALA L)L RO
Refined aroma and smooth taste with gold leaf in the bottle
Alc. 17% ¥&k4%4& (Polishing ratio) 50% BAEE (Sake Meter Value) +1.5
BEE Acidity £k (Rice) EEX Domestic Rice
YAMATO ZAKURA YAMAGATA / SATO SAJIEMON
) NN/ 2 > ﬂﬁ%fﬁ%
25 A3 LR/ R A I A P (my. 720me ¥ 5,280 [RENIIEEETI
TCRWEBRLELEFY), KDY EL
Elegant fruity aroma and umami
Alc. 17% k44 (Polishing ratio) 35% A#EE (Sake Meter Value) -2
B2EE Acidity 1.3 fEAX (Rice) LR YAMADANISHIKI
YATAGARASU NARA / KITAOKA HONTEN
RBEEE Acidity £k (Rice) EEX Domestic Rice
4 % BR 5% fifh 48
27 N\RE ARR / EAKE ERE roome ¥ 3,329 [REIIEEEEN)
FRTIRCHLSES, DHOLNTEHRDOILT L), SXEDLWRDIELDIENS
Elegant aroma, round and clear taste, deep savory derived from rice
Alc. 16% ¥EX#&4E (Polishing ratio) 50% BA&EE (Sake Meter Value) -1
BEEE Acidity 1.6 fEAX (Rice) iLE$E YAMADANISHIKI
MUNEMASA SAGA / MUNEMASA SHUZO
I i S BR 5t b 4%
28 R I EER ) RRER REB oome ¥ 3,619 (R0 CIEEEE
KB TP REESH 202D, HOWREDOLILWHNRE CLmLRkb W I En->Tn%
Fruity aroma and elegant dry mouthfeel brought by the fermentation under a low temperature for a long period
Alc. 16% ¥aX#&4E (Polishing ratio) 35% BA&EE (Sake Meter Value) +2
BEEE Acidity 1.2 fEAX (Rice) iLEEE YAMADANISHIKI
Ly 4 ° ° °
F#KuSEE  Junmai-Ginjo
60mé 30mé

HINODETSURU

IBARAKI / ISAKA SHUZOTEN

30

AR 5 b 45

720m¢ ¥

Bt

MR ERT R LS 2 A, BIRARIZLLECH L FIIDONLH A, FLDOHLIZ K

3 s 18 7 &k
RWIE /[ HRBEEE (BN

MIYAMANISHIKI rice made in Ibaraki is used. Gentle aroma, subtle swetness and dry finish

2,310

¥ 300

Alc.

15% ¥XKZE (Polishing ratio) 50%/60%| BZAHEHE (Sake Meter Value) +-0

B2 Acidity

1.5 fEAX (Rice) E L% MIYAMANISHIKI

¥

200



31

32

33

35

36

33

39

TOKAI CHIBA / KOIZUMI SHUZO

85 TER / RER BEOE  720me ¥ 2,090
INFF RDBFNNIDONTLH LA FEK
Fruity aroma like banana and a subtle sweetness

¥ 300 ¥ 200

Alc. 15% ¥k%4 (Polishing ratio) 60% BAEE (Sake Meter Value) -1
EZEE Acidity 15 fEAX (Rice) thEEE YAMADANISHIKI
SAGAMINADA KANAGAWA / KUBOTA SHUZO
8 AR 3 WANR / ARBES VESE 20m ¥ 1,940

BN BE FEARXRRELBYIEIOTESBROB RO /)
Refreshing ginjo aroma, light and smooth taste derived from MIYAMANISHIKI rice and Kyokai No.9 yeast

¥ 300 ¥ 200

16% ¥&k4%4& (Polishing ratio) 50% BABE (Sake Meter Value) +2
BIE Acidity 1.6 fER% (Rice) Z£1U$8 MIYAMANISHIKI
KOSHINOBAIRI NIIGATA / NIIGATAICHIRYU SHUZO
BTG K B WBR / HwE—wEr  BEE® 0w ¥ 2,200

TIV=T4 R ENVARD G LNWHFa, L a7 XLD R I)N 7
Good harmony of fruity aroma and savory from rice, elegant and rich taste with dry finish

¥ 300 ¥ 200

Alc. 16% ¥eX%54 (Polishing ratio) 50% BAERE (Sake Meter Value) 0
BSEE Acidity 1.8 fEAX (Rice) FERAA - ZLVLWSE GOHYAKUMANGOKU - KOSHIIBUKI
AZUMARIKISHI TOCHIGI / SHIMAZAKI SHUZO
R+ HAR / BRER Voam® 720me ¥ 2,035

FEONPNREFTLLODLN TV 2— =T kbw
Roung and juicy faste with gorgeous fruity aroma

¥ 300 ¥ 200

Alc. 15% ¥EX%54E (Polishing ratio) 55% BAERE (Sake Meter Value) -2
B Acidity 1.5 fEAX (Rice) ZBXX5  YUMESASARA
GINBAN TOYAMA / GINBAN SHUZO
= N > E}i';h_’ﬁ’}%
$8 &% TR/ BmEER ¥ qo0me ¥ 1,650

Vo IDI TV —T4 BN, FLRD R WAy X2 L2k b\
Pleasan fruity aroma like apple and crisp taste with a dry finish

¥ 300 ¥ 200

Alc. 15% fEX%H4A (Polishing ratio) 50% BAEE (Sake Meter Value) +8
ESEE Acidity 2.1 fEAX (Rice) thE$E YAMADANISHIKI
HORAISEN WA AICHI / SEKIYA JOZO
~ =] AN ~2F E}i'}é:ﬂﬁ% 720m€ ¥ 2,090
EXE Fo FwmE / BoMs oy ome v oan

HRYBERR D/ NT VAN 8 1
Well balanced acidity and sweetness

¥ 300 ¥ 200

Alc. 15% ¥EX#&4E (Polishing ratio) 50% BABE (Sake Meter Value) -6
BREE Acidity 1.8 fEAX (Rice) \LESR/EEX YAMADANISHIKI / DOMESTIC RICE
IWAMIGINZANN SHIMANE / ICHINOMIYA SHUZO
Fa B8R BRR / —FER MAGE  jome ¥ 2,300

AAVXRFFT DI HWFNECHLN (LT RD & 4
Fruity sweet aroma like meron or pear and round taste derived from rice

¥ 300 ¥ 200

Alc. 16% ¥&kK#H4E (Polishing ratio) 50% BABE (Sake Meter Value) -1.0

BE Acidity N/D £k (Rice) WR/ARK  KAIRYO HATTANNAGARE




40

42

43

44

96

57

53

¥ 300 ¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

¥ 300

¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

NANAWARAI NAGANO / NANAWARAI SHUZO
B 55 BR 56 il 4%
X EBR / LXBER ey T20m¢ ¥ 2,277
[ZAD) T IV —T 4L FNEXADFENCHLN LR
Gentle Fruity aroma and round taste
Alc. 16% ¥&k3%4& (Polishing ratio) 55% BABE (Sake Meter Value) +0
BE Acidity 1.5 fERAXK (Rice) £1Lh88 MIYAMANISHIKI
TOMIO KYOTO / KITAGAWA HONKE
BH RS/ LN KRR BESE qo0me ¥ 1,980
AR EBSATEKIPL), RAREEL RO )E A, (ZONLFN (LN HRbH W
Gentle arima and round taste made of Kyoto original rice “lwai” and yeast "Kyo no Koto”
Alc. 15% fEX%54E (Polishing ratio) 58% BAEE (Sake Meter Value) +2
BE Acidity 1.5 fERAXK (Rice) ® 1WAl
AZAKURA AKITA / AZAKURA SHUZO
" ST 480 6 BR 5% fifh 45
Fe] AR RE R/ FES oo 720me ¥ 1,793
B Rz R USF O
Dry taste with robust umami flavor
Alc. 16% ¥X%4 (Polishing ratio) 60% BAEE (Sake Meter Value) +10
B Acidity 1.7 fEAX%X (Rice) FKEEZ X5 AKITA SAKEKOMACHI
AGEUMA MIE / HOSOKAWA SHUZO
FTFE ZER/ feER BrmE  qoome ¥ 1,760
ol B2, BRRE B F D/ ST AN RN
Round mouthfeel, well-balanced acidity, dryness and sweetness
Alc. 15% ¥&k4%54& (Polishing ratio) 60% BABE (Sake Meter Value) +3
BE Acidity 1.7 fEAX (Rice) LE$  YAMADANISHIKI
GOKEUI IBARAKI / AOKI SHUZO #iKISER / Junmai-Ginjo
B E RAR / KFABER Br@mE  qoome ¥ 1,870
LD B RISCELIEHRDIHCNLBEERY 5 "ROVGFK
Smooth and fresh mouthfeel derived from a local rice "FUKUMARU"
Alc. 16% ¥&k4%4& (Polishing ratio) 55% BABE (Sake Meter Value) +4
BLEE Acidity 1.6 fEMAX (Rice) $H< % FUKUMARU
3y V4 IY "R e 1 ¢
flk CGRRR) Junmai-Light
MOMOKAWA AOMORI / MOMOKAWA
BR 5% filh 48
AR EHRR /A mon. 720m¢ ¥ 1,936
BN FNELCNTT SF) L kbW
Gourgeous aroma and round faste with dry finish
Alc. 15-16% | ¥&K#&E& (Polishing ratio) 50% BABE (Sake Meter Value) +0
BE Acidity 1.4 fEAXK (Rice) FoL<H  MATTSHIGURA
NIKITATSU EHIME / MINAKUCHI SHUZO
B %2 R/ / KoER VoEm® 720me ¥ 1,760
Yy — T TCHERDDHLERPN
Sharp and crisp
Alc. 15% FEX#&4E (Polishing ratio) 70% BABE (Sake Meter Value) +3
BE Acidity 2.1 fEAXK (Rice) WLW=# MATSUYAMAMII




KOKKEN FUKUSHIMA / KOKKEN SHUZO

59 B BHR / EEER BEWE 20me ¥ 1,980 AR

RIBE KB B LBRREF) v L2 R L DR LB IL L\ RN

Genshu is matured under ice temperature. Moderate acidity and dry finish never get tired of drinking

Alc. 17.5% | #EX#%HE& (Polishing ratio) 60% BABE (Sake Meter Value) +3
B Acidity 1.5 A% (Rice) Zn&F YUMENOKA
KAMEMAN KUMAMOTO / KAMEMAN SHUZO
o S BR 5% fl 18
60 2% BAR / BB BB qo0me ¥ 1,485 [RARIIEEEA

2L TERARLV, SoINeLzRb WD B DK B

Refreshing, light and good taste even when chilled

Alc. 15% K44 (Polishing ratio) 60% BAEE (Sake Meter Value) +4
B Acidity N/D fEMAX (Rice) #3% HANANISHIKI
USAGI NO BALLERINA EHIME / UTSUNOMIYA SHUZO
62 IXFDN)—F  z2mR / FHEER S VS PV 300 ¥ 200

TI—T4 BV KB ROH LB
Fruity aroma, sweetness derived from rice and good acidity

Alc. 15% | #:#k%4& (Polishing ratio) 60% BAEE (Sake Meter Value) -7
B Acidity 1.7 fEAX (Rice) LY¥<#%E SHIZUKUHIME
TAKARABUNE YAMAGUHI / NAKAMURA SHUZO
5 S BR 55 filh A%
64 £ A LOR [ wAES S/ R KT ) 200 ¥ 100

L BANDFIVBEKRKBBEOFDOE ) Kb\
Gentle aromo and taste derived from the original rice made in Yamaguchi prefecture

Alc. 15% ¥&k3%4A (Polishing ratio) 60% BABE (Sake Meter Value) +2
BE Acidity 1.7 Rk (Rice) FEHNTE SEITONOSHIZUKU
HIRAN NAGASAKI / MORI SHUZOJO
=) 5 BR 5t fifl 4%
97 i A8 MR/ RBEE EWE qo0me ¥ 1,925 R

A0y RDEN, HoR-BRR- & RDBALEZXLDHLERHN

Fruity aroma like melon, sweetness, acidity and savory are well balanced with a dry finish

Alc. 14% | #%%4 (Polishing ratio) 60%/65%| BZ<EE (Sake Meter Value) N/D
BE Acidity N/D fEAX (Rice) ILEAR/Ic2 3 YAMADANISHIKI/NIKOMARU

ik CREES) Junmai-Rich

60mé 30m¢
HATSUMAGO YAMAGATA / TOHOKUMELNO
63 ¥ & LR/ RILSLE RS soome ¥ 545 [LA A

ERESLWZ)—I—TER IR VR
Creamy, rich, and dry
Alc. 16% ¥K#$&4E (Polishing ratio) 55%/60%| BH#BEE (Sake Meter Value) +4
B Acidity 14 fEAX (Rice) E1LgE - 32 HE MIYAMANISHIKI - HAENUKI




SOHOMARE TOCHIGI / SOHOMARE SHUZO
AN ) . . R Eﬁ%ﬂfﬁﬁ’]‘%
69 | R B amisx wAR / REER EEB om0 ¥ 1,870 (RAREIINEEERI)
Rt EELD B LY BRIRD ST AN
Rich umami and good acidity.
Alc. 15% ¥&k3%4& (Polishing ratio) 60% B4ABE (Sake Meter Value) +4
B Acidity 1.8 fEAX (Rice) tLE$E YAMADANISHIKI
KIKUHIME ISHIKAWA / KIKUHIME
BR 5% il 4%
70 ¥ HE LE BNR /[ P oy 720m¢ ¥ 1,540 [EERIIESE A
REETDLIT-ZDHDH %R\
Rich and tasty
Alc. 16% ¥EX#&4E (Polishing ratio) 70% B4&EE (Sake Meter Value) -2
BLEE Acidity 2.3 fEAX (Rice) iLE$E YAMADANISHIKI
NANOTSUKI IBARAKI / TSUKINOI SHUZOTEN
2 > BR 5% il 4%
74 FaD H RBR / ROHBLEE oy 720m¢ ¥ 2,420 [EERIIESE S
AR IERZ A B & &R0 CHERXAFEES B
Bio sake using organic rice and brewed by kimoto style
Alc. 20% ¥&k4%4& (Polishing ratio) 80% BAEE (Sake Meter Value) +18
BREE Acidity 2.4 fEMAX (Rice) =£1u#E MIYAMANISHIKI
AFS ZERO CHIBA / KIDOIZUMI SHUZO
76 AFS ZERO FEEB / AFRER REWE  qoome ¥ 2,860 [N )
BANILZ A DGR L ER TS EREDE
Very acidic bio sake using organic rice and brewed by its original style
Alc. 14% ¥K#$&E (Polishing ratio) 70%~90%| BHZEE (Sake Meter Value) -40
BE Acidity  10.0 fERA%K (Rice) EEX DOMESTIC RICE
SUWAIZUMI TOTTORI / SUWAIZUMI SHUZO
SHT = SE5 S S - BR 5% 1l 48
78 IR BRE /WG ER R voome ¥ 1,925 [REEIEEEEL
PR LD ELN LT BN RRIZLDIERD BB F DMK B
Dry Junmai sake brewed with soft water, mild mouthfeel and asavory flavor
Alc. 15% f&EX%H4A (Polishing ratio) 70% / 65% HAEE (Sake Meter Value) +6
B Acidity 1.6 fEMAX (Rice) iR / EH YAMADANISHIKI - TAMASAKAE
WAKATAKE SHIZUOKA / OOMURAYA SHUZOJYO
S BR 5% filf 7
80 = BER / AREBERS EmE qoome ¥ 1,909 [EREIESEEAL

NT DB R @A H DL NN T T OAR DR L FNELDOLN L L ENTFIZIANS

Fruity aroma like banana or meron with a subtle acidity, round and smooth mouthfeel

Alc. 17.5% | ¥*X%4& (Polishing ratio) 60% BAEE (Sake Meter Value) +8
EZEE Acidity 1.5 fEAX (Rice) FEAAR - HLWbDOHhEY GOHYAKUMANGOKU - AICHINOKAORI

3858 Futsushu

31

60mé

KENBISHI HYOGO / KENBISHI SHUZO
B ANR| 5% <ER / REES BETE  jeome ¥

RETITDHLIBE
Rich and matured. Nada style.

374

¥ 200 ¥

Alc.

17% k%A (Polishing ratio) HAEE (Sake Meter Value)

B Acidity

fEA*% (Rice) EEX Domestic rice

30m¢
100



KIRINZAN NIIGATA / KIRINZAN SHUZO

82 .5:9.2 30D HORE / BBLER REEE 720me ¥ 1,265
XlLoHiLF Tl
Dry and crisp
Alc. 15% FEX#&4E (Polishing ratio) 60%/65%| H#EE (Sake Meter Value) +12
BREE Acidity 1.2 fEAX%X (Rice) 7=-HhhtE/Z Luw.sE TAKANENISHIKI/ KOSHIIBUKI
TOKYO MAMEDARU TOKYO / OZAWA SHUZO
84 | R RSAKE & 7% RAH /BB REME  3oome ¥ 2,651
W RD RANE
Dry and crisp
Alc. 15% ¥&k2%4& (Polishing ratio) 68% B#ABE (Sake Meter Value) +3
BE Acidity 1.3 fEAXK (Rice) EEX DOMESTIC RICE

B8 Natsu Zake (Taste of Summer) ~EXH7LFY r#hrL sk~

Enjoy refreshing seasonal sake with fruity aromas, crisp acidity and clean finish !!

KAMIKAWA TAISETSU HOKKAIDO / KAMIKAWA TAISETSU SHUZO  #liskro T Junmai-Ginjo (Unpasteurized)

e s o 5 BR 5¢ fifh 45
B | EMNMAKRE wmse  t@E/ LIXTER (. 720me ¥ 3,300 [RECISEERN
BB RDOIILITLBYEZLn T H LN F T— Ry S,
Attractive conbination between refreshing acidity and gentle sweetness

Alc. 14% ¥&kK#%4 (Polishing ratio) 50% BAEE (Sake Meter Value)  FE2F N/D
B Acidity FEZNEA fEAX (Rice) BE GINPU
HATOMASAMUNE AOMORI / HATOMASAMUNE L E S / Junmai (Unpasteurized)

99 | MBIETR mx % EHRR / BER BALE  joome ¥ 1,650 [EAREIIMEAA

) TERBE R AL AL ETE RN LERREBONLERL O
Refreshing and light bodied flavor derived from Malic acid yeast-rich yeast

Alc. 15% ¥EX%54E (Polishing ratio) 60% BAERE (Sake Meter Value) -12
BE Acidity 3.1 fEA* (Rice) £-5L<%» MATTSHIGURA
KARIHO AKITA / KARIHO SHUZO $£P$ 88 / Junmai-Ginjo
100 | AlAE s Mi KER / ARER RAME qoome ¥ 1,980 [ <L)
e oummer Mist % i (HhN) J

MEDFAF DI, TN, SHhONLERLS
Fine-textured and refreshingly delicious like Summer Mist

Alc. 16% ¥XKZE (Polishing ratio) 55%/58%| BANHEHE (Sake Meter Value) +3
BEEE Acidity 1.4 fEA*% (Rice) E1L#g - AT A MIYAMANISHIKI - GINSAN
OHYAMA YAMAGATA / KATOH KAHACHIROH SHUZO 15 RUHEK /Tokubetsu Junmai
2 N S Wii'fﬁ’%
101| Ry go+% LR/ mEREARER oo, 720me ¥ 2,035 [EARCIIEEEERL)

TIV—=TH BN D H LR\
Fruity aroma and elegant faste

Alc. 13% ¥XKEE (Polishing ratio) 50%/60%| BZAHEHE (Sake Meter Value) -6.6~-5.5
B Acidity 1.6~1.7 | fEMA% (Rice) iZZ#HaE HAENUKI
TENJOMUGEN MIYAGI / NAKAYU SHUZOTEN $iKPS 8 / Junmai-Ginjo
i o - BR 5% 1 45
102 REZX TRE / BRBERE (E roome ¥ 2,209 RIS

ShoentHhiraRivRL o

Fresh aroma and crisp, smooth finish
Alc. 15% ¥XKZE (Polishing ratio) 50%/50%| BZA<HEE (Sake Meter Value) +3
B Acidity 1.5 fEAX (Rice) BOE - ¥4 KURANOHANA - MANAMUSUME




103

104

105

106

107

110

111

¥ 300 ¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

TENMEI FUKUSHIMA / AKEBONO SHUZO #2K / Junmai
b BH fireworks BHEE / BES E%;;fii% 720me ¥ 1,766
HLYBR RO L NT U A BRI LTZ
Well-balanced of sweetness and acidity, light bodied taste
Alc. 11.5% | #&X#%HE& (Polishing ratio) 65% BAEE (Sake Meter Value) -3
BE Acidity 1.7 fEAXK (Rice) EEFERKE SAKE RICE
OZE NO YUKIDOKE GUNMA / RYUJIN SHUZO #KARSEE / Junmai Daiginjo
S » s S S BR 5% il 4%
RBOTYLIT BER / RWES BEB o0ome ¥ 1,969
NHLWENVERRDOT 7N B ALITHY)
Gentle aroma and acidity with a rich Umami
Alc. 15% ¥&5k%A (Polishing ratio) 50%/50%| HZERE (Sake Meter Value) -1
BEEE Acidity 1.6 fEAX (Rice) ILEEE - EE  YAMADANISHIKI - SUISEI
BO TOCHIGI / TONOIKE SHUZOTEN 15 RU#EK / Tokubetsu Junmai
b S BR 5% filf 7%
4 BARR [ BRI (m® 7o0me ¥ 1,906
R B R AN LDL 7Ly 2 TEFE SN B "RV 77
Attractive fresh and jucy savory taste derived from unfiltered sake pasteurized in the bottle
Alc. 16% ¥ak%4A (Polishing ratio) 60% BABEE (Sake Meter Value)  JEAR N/D

BB Acidity 328 N/D|  {EFX (Rice) AEFAE GOHYAKUMANGOKU

IBARAKI / BUYU #iK / Junmai

BR 5% fif 4

¥ 300 ¥ 200

/ Tokubetsu Honjozo (Unpasteurized)

¥ 200 ¥ 100

¥ 300 ¥ 200

BuyuCycle Bleu ERE / RB (siny  720me ¥ 1,980
EALTPRRN/ATPE S /AN U DAVAr NN ¥ SAME/AT L4
Refreshing aroma and mild taste despite of Kimoto-style brewing
Alc. 13% f&XEA (Polishing ratio) 60%/65%| HAERE (Sake Meter Value)  FE2F N/D
BE Acidity 1.3 fERXK (Rice) E&EIFEK  SAKE RICE
CHICHIBUNISHIKI SAITAMA / YAO HONTEN ﬁﬂ“ﬂiﬁii%@
B X $m HER [ RRASE REWE 7o0me ¥ 1,540
RELFN R\, RLZEZHY),
Deep and thick thick aroma, rich and full-bodied taste
Alc. 20% ¥K#$&4E (Polishing ratio) 60% HAEE (Sake Meter Value) +5.8
B2EE Acidity 1.7 fEMAX (Rice) EJIIE ] MIYAMANISHIKI
MATSUMIDORI KANAGAWA / NAKAZAWA SHUZO #KKRSEE / Junmai Daiginjo
ALY WRNR / PRER REME  20me ¥ 2,090
BB EEE J2{E AL 7L —T4Tohona S0 MK K5 B
Fruity and round mouthfeel Junmai Daiginjo Sake made from Okayama Omachi rice
Alc. 14% ¥K#$&E (Polishing ratio) 50% BAEE (Sake Meter Value) 0
BE Acidity 1.5 fERXK (Rice) BT  OMACHI
KAKUREI NIIGATA / AOKI SHUZO JERB N/D
A : 5 sk BR 5% il 48
R oite $B / FARER Tm® qoome ¥ 1,991

RKOH LB LVBERR, T -3l 2hbrk

Sweetness of rice, pleasant acidity and crisp aftertaste

¥ 300 ¥ 200

Alc. 14% ¥&aK#%54A (Polishing ratio) 328 N/D| HZAERE (Sake Meter Value) JE2B N/D

B Acidity 328 N/D|  {EB% (Rice) BRE KOSHITANREI




119

120

121

122

123

125

127

DAISHINSYU NAGANO / DAISHINSYU SHUZO #iKrSEE / Junmai-Ginjo
KIEN EoxLxs EFER / REMBER REEE  720me ¥ 2,200

EEHREBSFEARIQDLIZTEIZEALAZRELN G 2L X LD R IVFRK
Gentle savory taste and crisp finish using sake rice "HITOGOKOCH!" made in Nagano

Alc. 16% FEX#&4E (Polishing ratio) 49%/59%| H#AEE (Sake Meter Value) 2B N/D

BLE Acidity %28 N/D|  {EE* (Rice) 0&ZZhH HITOGOKOCHI

¥ 300 ¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

SEIKO YAMANASHI / TAKENOI SHUZO #iKRSER / Junmai-Ginjo
- LER / Ro#ESR Vam® 0ome ¥ 2,200
IVRTDINE G BELZDLIILBRZER, BONLENL RN LINDOH LR\
Gentle aroma and refreshing and clear taste, using climbing rose yeast
Alc. 15% ¥EX#&4E (Polishing ratio) 50% BAEE (Sake Meter Value) +1
BE Acidity 1.6 £k (Rice) BT OMACHI
HANEYA TOYAMA / FUMIGIKU SHUZO KRS ER @/ Junmai-Ginjo (Unpasteurized)
4 L) N S, E’i'}’*ﬂfﬂﬁ%
FIRE LR / BAPER miny 720me ¥ 1,978
FONLHFNBRLEKRLO
Floral and refined aroma, smooth and light bodied taste
Alc. 14% ¥&k4%A (Polishing ratio) 60%/60%| HZAERE (Sake Meter Value) -3
BEEE Acidity 14 fEAX (Rice) ILE - AERA YAMADANISHIKI - GOHYAKUMANGOKU
TEDORIGAWA ISHIKAWA / YOSHIDA SHUZOTEN #2K / Junmai
% BR 5% filf 7%
FEBRIN 8 mreo BIER / SEBELE i, 720me ¥ 1,870

2 X7y 2B RN QB LW F O MK B
Dry Jumai sake with refreshing and pleasant acidity

Alc. 14% ¥&aK#$54A (Polishing ratio) 60%/60%| HZAERE (Sake Meter Value) 3JE2B N/D

B Acidity 3248 N/D|  fEFK (Rice) LA - AJIF  YAMADANISHIKI - ISHIKAWAMON

EIHEJI HAKURYU FUKUI / YOSHIDA SHUZO #iKISEE / Junmai-Ginjo

BR 5% fif 4

KFEFAEE BAR / HEER (nE® 720me ¥ 1,760
IR BRYCHLIDWH LY FCN LB N R LN S8R Rk b\
Slightly carbonated mouthfeel with gentle sweetness and fresh acidity
ca 13.5% ¥&k#%4A (Polishing ratio) 55%/55%| HZAERE (Sake Meter Value) -12
BEEE Acidity 1.6 fEAX (Rice) ILE - AERA YAMADANISHIKI - GOHYAKUMANGOKU
SHIDA CIDRE SHIZUOKA / SHIDASEN SHUZO #iK &F%) /Junmai
V8 =R BER / SERER REmE coome ¥ 836
FBWEBEME, SHhONLE), KD g L
Highly carbonated, refreshing flavor and savory derived from rice
Alc. 14% k%4 (Polishing ratio) 60% BAEE (Sake Meter Value) -13
BE Acidity 1.4 fERXK (Rice) ILEE  YAMADANISHIKI
HANZO RYOKA KINGYO MIE / OHTA SHUZO 15BI#EK / Tokubetsu Junmai
EB xien ZER / KEER REWE 20m0 ¥ 1,870
EFRLRKDOFY), Urx—T7 00 B0 E 2 LOERR
Elegant aroma of rice fresh and dry mouthfeel
Alc. 15% fEX%54A (Polishing ratio) 60% BAEE (Sake Meter Value) +4
BE Acidity 1.6 fERXK (Rice) #HofE  KAMINOHO

¥ 300 ¥ 200

¥ 300 ¥ 200

60ml

¥ 300 ¥ 200

|
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¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

¥ 300 ¥ 200

BANSHU IKKON HYOGO / SANYOHAI SHUZO K / Junmai
B o o BR 5% fifh 48
B — B8R rE / LBEER IR qoome ¥ 1,760 [RAEL
Xorlma ), BN WBERRY B &, XLDOHLIZ R
Refreshing mouthfeel, gentle acidity and umami, dry finish
Alc. 14% ¥ak#%4A (Polishing ratio) 60% BABE (Sake Meter Value)  3EAB N/D
B Acidity 3F2BIN/D| R (Rice) ILE$  YAMADANISHIKI
BEEE Acidity fEAX (Rice)

TOKUJIRO Natsu Junmai KYOTO / JOYO SHUZO #ik / Junmai
RREBES  Hahsk R/ BB BEME  oome ¥ 1,815
[ZDNNZZ AN B LR O LE), Ay X LEBREF LD R VR
Fresh aroma with a hint of Muscat , good acidity and crisp finish

Alc. 15% ¥K#$&4E (Polishing ratio) 60% BAEE (Sake Meter Value) +4
BEEE Acidity 1.6 fEAX (Rice) 1L #7 YAMADANISHIKI
SANZEN OKAYAMA / KIKUCHI SHUZO #iKRSER / Junmai-Ginjo
R IR FLR / HbER REWE  7ome ¥ 2,035
TIV—T4F), FXBNLDHLN T HODRIE
Fruity aroma. Smooth texture with sweet mouthfeel
Alc. 17.5% | #&XK#$E (Polishing ratio) 55% BAEE (Sake Meter Value) 0
BE Acidity 1.6 fERXK (Rice) BAH%  ASAHIMAI
TAKAISAMI TOTTORI / OHTANI SHUZO b i @/Junmai—Ginjo (Unpasteurized)
o SN—"
EE IR BER / KB HEE BEEE  joome ¥ 1,925
Zonha BB EROB R, Ay XYL RAL OO E IR B & R
Round mouthfeel, good acidity derived from a local yeast with refreshing finish
Alc. 14-15% | #&X%E (Polishing ratio) 60%/60%| HZEE (Sake Meter Value) -1.1
BEEE Acidity 1.7 fEAX (Rice) WWESR - AERA YAMADANISHIKI - GOHYAKUMANGOKU
GASSAN SHIMANE / YOSHIDA SHUZO ik / Junmai
A b RE sk BRA / TEER RE@E  720me ¥ 1,650

KD B ALY v—T7 XL, FOCPDLERRQHL N
Savory of rice, refreshing acidity and clear finish

Alc. 15% ¥ek%4 (Polishing ratio) 70% BAAEE (Sake Meter Value)  JE236 N/D
BIE Acidity ¥4 N/D|  {EEX (Rice) AEFAE  GOHYAKUMANGOKU

TOYOBUIN YAMAGUCHI / SUMIKAWA SHUZ0JO #KISER / Junmai-Ginjo
RELA -2 o  LOR / BIERS BEEE  qo0ome ¥ 1,980

I F o TINC T T—=DI TN EILVT B, BB H S ND T TRANGKD § A
Toropical aroma like pineapple or mango, natural and strong savory of rice

¥ 300 ¥ 200

¥ 200 ¥ 100

Alc. 14% f&aKk#$5H (Polishing ratio) 35%/50%| HZAERE (Sake Meter Value) -8
BEEE Acidity 1.8 fEAX%X (Rice) LA - BOE YAMADANISHIKI - KAMENOO
SEIKYO HIROSHIMA / NAKAO JOZO RSE& / Ginjo
sy . BR e ffb 7
B EBR /b RERE oy 720me ¥ 1,595
COFTQTELNL B REFLDINT Y ZN RS BB
Medium dry Ginjyo sake well-balanced between umami and crisp taste
Alc. 15% fEX%54A (Polishing ratio) 58% BAEE (Sake Meter Value) +5
BE Acidity 1.3 fEMAX (Rice) IGEEEX  Rice made in Hiroshima Prefecture

VS



CHIYONOKAME EHIME / CHIYONOKAME SHUZO  #likr5EE @Siy Junmai Ginjo (Unpasteurized)

181 | FRD& gizny  #88 / TRosmEz  BEE gon ¥ 1,925 EEEEESIN

BEDNN7) T Rb\W\WY, ShON Lo B S
A clean, crisp taste with bright acidity and a refreshing ginjo aroma

Alc. 16% ¥EX#&4E (Polishing ratio) 55% BA&EE (Sake Meter Value) +2
BE Acidity 2.1 fEAXK (Rice) WL=#  MATSUYAMA MII
BUNKAIJIN KOHCHI / ARISAWA F#iKrSEE / Junmai Ginjo
) - AR 5% fif 4%
182 | XXAEA EHE#e Bk / TVVT (% oome ¥ 1,925 EREIHEERA

COHOTUOENBYEITLER RN T L4 2 B 5 7O
mild sweet, zesty, vibrant acidity, refreshing like Ramune soda

Alc. 17% ¥ak#%4A (Polishing ratio) 50% BABE (Sake Meter Value)  3E2NB N/D
B Acidity 48 N/D|  {EF% (Rice) JE2B N/D
KUNCHO OITA / KUNCHO SHUZO XK / Junmai
183| ® & m#%nuo KR | IV FavBES WEME  qoome ¥ 1,540 (RPN

BONLKOFN L -8R, XLDHLBF O
Extra dry Junmai sake with gentle aroma of rice and umami

Alc. 16% ¥&k%A (Polishing ratio) 21%/79%| HZAERE (Sake Meter Value) +12
BEEE Acidity 1.3 fEAX (Rice) ER TAMASAKAE
KOHRO KUMAMOTO / SHUZO KENKYUJO #2K / Junmai
3 55 3 - BR 5% fib A
185 | & Essk  mAR / RRREZHEN ool j0me ¥ 1,550 [ERPIIEEANI
Refined sweetness and lightly fresh taste
ca 14% EK#&4E (Polishing ratio) 65% BAEE (Sake Meter Value) -5
BE Acidity 1.8 A% (Rice) EEEK Domenstic rice
SHICHIDA SAGA / TENZAN SHUZO #2K / Junmai
- 3R 5% 1 1%
186 ‘H #Eam EER / RLER oy 720me ¥ 1,980 [EARElISEE S

BLNADILH LY AIDN L ER RIS RH\NTR N
Light and smooth Summer Sake with a faint of acidity and sweetness like summer orange

ca 14% EK#&4E (Polishing ratio) 60% BA&EE (Sake Meter Value) +0.9
mEAcdty 121 | fF% (Rice) #FIBE4  DEWASANSAN
FUKUUMI NAGASAKI / FUKUDA SHUZO #ik (%%) /Junmai Unpasteruzed
S = . o o s BR % A
187 | f@HE 5122 MR/ BEER T voome ¥ 1,980 RN

RIATTLyy 2, BONLEREITICTNBE
Unpasteurized lightly cloudy sake with refreshing & dry taste

Alc. 14% k%4 (Polishing ratio) 60% BAEE (Sake Meter Value) -1
BE Acidity 1.4 fEMAXK (Rice) LFE$E  YAMADANISHIKI
TSUKINOWA IWATE / TSUKINOWA SHUZO K / Junmai
o S5 S BR 5% fib R
188 H D#5 EFR / RowER % noome ¥ 1,727 RIS

RN FNX LY B LDHL5R P\
Refreshing aroma, smooth and refined taste with dry finish
ca 15% fEX%H4A (Polishing ratio) 65% A#;EE (Sake Meter Value) +4.6
BE Acidity 1.6 fERXK (Rice) FABL®  GINOTOME




458 Nama Zake (Unpasteurized)

Namazake is an unpasteurized sake. You can enjoy a very fresh and fruity flavor with live enzyme and yeast. It is a type of sake which you can
drink only in Japan.

YAMAGATAMASAMUNE YAMAGATA / MITOBE SHUZO #iKrSEE / Junmai-Ginjo
2= , = a0 B
118 | L2 E SR LR/ KPR M qoome ¥ 2,640 AT

Tyl 2 THLD R
Refreshing and crisp

Alc. 15% ¥&kK#%4 (Polishing ratio) 50% BAEE (Sake Meter Value)
BEEE Acidity fEAX%X (Rice) ifik¥E SAKEMIRAI

Y Nigori (Cloudy)

Nigori has a cloudy appearance caused by yeast and fine particles of rice because it is pressed with a coarse meshed cloth. It usually has
a pronounced taste of rice.

HAKATANERIZAKE FUKUOKA / WAKATAKEYA SHUZOJO K/ Junmai 60m¢ 30mé
~ y =} 38 3 R)i‘:h'fﬁ%
131 HEZKRE BRR / BHEBLD BB soome ¥ 1,815 [EAREIINEEEI)

YOLFLION B ILOT AN O HEESITWHE FEEROWELHIA
Silky and mild faste. Creamy and thick

Alc. 3% ¥EX%54 (Polishing ratio) 70% BAEE (Sake Meter Value) -136
B Acidity 2.4 fEAX%X (Rice) Z—#t YUMEIKKON
SHIRAKAWAGO GIFU / MIWA SHUZO #iKRSEE /  Junmai-Ginjo
SN — 3 39E S R 5% il A
132 & N8R xxi= KRR/ ZHER B goome ¥ 558 [La A EENTT)

e ey F O TS AIZT)E
Dry and crisp

Alc. 15% K54 (Polishing ratio) 60% BAERE (Sake Meter Value) +0
BREE Acidity 1.2 fEAX%X (Rice) OMFEiFEn HIDAHOMARE
KIMOTO NO DOBU NARA / KUBOHONKE SHUZO ¥k / Junmai
SIS N ﬂ)ii'fﬁ%
133 By s BRR / ARARER EEE qoome ¥ 2,000 [FAELNEARIT
HFoD|ZT!
Ultra dry cloudy sake
Alc. 15% ¥XK#$&E (Polishing ratio) 65%/60%| B#BEE (Sake Meter Value) +16
BEEE Acidity 2.2 fEAX%X (Rice) faig L SR - HA<kE AWA YAMADANISHIKI - NIHONBARE
SANUKI CLOUDY KAGAWA / KAWATSURU SHUZO
> > DA 6 R 5t il A&
135 | FEIELLHITw BNR / BER oy 720m¢ ¥ 1,498 [REEIIEE L)

HER S TWAILERY = DI kAT
Sweet and sour like yugurt
Alc. 6% ¥&k4%4& (Polishing ratio) 70% BAEE (Sake Meter Value)
BEEE Acidity fERAXK (Rice) EZEX DOMESTIC RICE




2/N=291) >  Sparkling

There are sparkling varieties in which the sake is carbonated by trapping carbodioxide produced from second fermentation in the bottle or by
injecting carbondioxide. The appearance differs from a clear type to cloudy type.

MASUMI NAGANO / MIYASAKA JOzZO

141| E & origarami EER / THmMa MEBS 0o,y 2,750

(BL)
[T RWERSRY L& H S
Gentle acidity and sweetness
Alc. 12% ¥EX#&4E (Polishing ratio) 55% BABE (Sake Meter Value) -32
BEEE Acidity 4.0 fEAX (Rice) iLEEE YAMADANISHIKI
SHICHIKEN YAMANASHI / YAMANASHI MEIJO 60mé
X BR 5% il 4%
142 | & wosm LAR /LA BB ssome ¥ 1,210 [EARAD
XprENNAY ) — T4 — s B S
Smooth and refreshing
Alc. 11% k%4 (Polishing ratio) BABE (Sake Meter Value)
B Acidity fERXK (Rice) EEX Domestic rice
NENE

YAMAGUCHI / SAKAI SHUZO

146 1 Lo R/ EHER REWE soome ¥ 880 AN

BLWRE R, (TONTH LLZ ANy DL 0 T LR R
Muscat like aroma with refreshing sweetness

Alc. 5% k%4 (Polishing ratio) 70% BAEE (Sake Meter Value) -90
B Acidity 5.5 fEAXK (Rice) A&k NIHONBARE

FARX W E Aged Sake

Sake that is stored more than 3 years is called Koshu (aged sake). The character of aged sake differs accoding to the environment of the storage.

The color changes fo yellow or amber, and the aroma comes to show a charactor like caramel, honey, dried fruits, or knuts, which is a bit similar to
sherry and madeira.

UROKO Daiginjo 10 years TOCHIGI / SHIMAZAKI SHUZO

60mé 30mé
151 | TEH A=miox BARR / BWES REEE  3oome ¥ 3,850 [RARIIMEA)

D)= 3= TR MY =R AD DD TR

Daiginjo aged more than 5 years. Refined aroma like vanilla with elegant complexity.
Alc. 17% ¥K#%&4A (Polishing ratio) 40% BAEE (Sake Meter Value) +2
BE Acidity 1.2 fERXK (Rice) tLE$E YAMADANISHIKI
KIDOIZUMI

CHIBA / KIDOIZUMI SHUZO

152 | K Ensemble 5 TEE / RFRER REGE  720me ¥ 5,500 AN

TR R E . B2 B R
Nutty matured flavor with rich umami and acidity
Alc. 18% ¥&5k4%4& (Polishing ratio) 60%
BEE Acidity FEZNED fEAX (Rice)

BAEE (Sake Meter Value) EIN:|
iLAE$E YAMADANISHIKI




ZUISHO KENBISHI HYOGO / KENBISHI SHUZO

153 (4% BANRIE  ssn/ wsme  "EEP pow v 3100 ORI

BFMUEFRRBOTL/RN RELFFrELZCNLTO YY)
Blend of more than 5 years matured sake. Rch and gentle

Alc. 18% ¥EXEE (Polishing ratio) 70~75% | BAHEHE (Sake Meter Value) +2
EZEE Acidity 2.0 fEAX (Rice) (LA YAMADANISHIKI

g B Taruzake (Cask Sake)

Taruzake is stored in a Japanese cedar cask for a while to obtain a pleasant cedar aroma. Until the beginning of the 20th century, sake was
normally transported in casks. Now we drink Taruzake at a special occasion such as wedding ceremomy or new year celebration.

YOSHINOSUGI NO TARUZAKE NARA / CHORYO SHUZO ik / Junmai 60mé 30mé

161 | S E S DOMBE BRR / RRER MABE  qoome ¥ 2,475 [RAIIEEEIT

ChHLNLEE Y S(LLDHL5ERH\ND L BE KB
Delicate and mild flavor with complexity.

Alc. 14% k%4 (Polishing ratio) 68% BABE (Sake Meter Value) +1
BE Acidity 1.4 fEAX%X (Rice) k@7 OMACHI

aiEn Kijoshu

Kijoshu is made by a special method using sake instead of water in the brewing process, which makes it very rich and sweet. It is often described
as sweet sherry or dessert wine. Kijoshu shows good complexity after maturing for years.

HANAHATO 8 years HIROSHIMA / ENOKI SHUZO 60mé 30mé
5 1 BR 5% fifh 45
171 #1B ssprm EBR / BB B oome ¥ 1,452 ARSI
YL RBLHO, NI TAR DT (Fadl—heL—X 0 r,
Sweet, thick, and complexed. Caramel flavor. Good with ice cream or chocolate.
Alc. 16% f&X%H4A (Polishing ratio) 65% A#EE (Sake Meter Value) -44
BE Acidity 3.5 £k (Rice) EEX Domestic rice
HYAKU TOCHIGI / WATANABE SHUZO
S SR BR 5% b 45
172 B BHARE / KEESR oy 720me ¥ 2,640 [REREIIEEE S
e e S IV LB BB, Aoy 7 TERLD,
Light type Kijoshu. Good to be served on the rocks.
Alc. 16% ¥&k3%4& (Polishing ratio) 60% BABE (Sake Meter Value) -60
BE Acidity 4.5 fEAX (Rice) 0eZZH - LGCY 7+ HITOGOKOCHI - LGC-SOFT
MASUIZUMI OAK CASK TOYAMA / MASUDA SHUZOTEN
R = N BR 5% fifh 48
173 |%HF B +—rmns ELE / BEERE oy 720m¢ ¥ 4,950 [EERCIIEEEERN)

HEYEFRD LG RH D

Oak flavor with elegant sweetness like honey

Alc. 15% ¥&k4%4& (Polishing ratio) BABE (Sake Meter Value)

B4 Acidity fERA*% (Rice) EEX DOMESTIC RICE




H B Amazake (Non-alcohol)

Amazake is a non-alcoholic traditional beverage of Japan. |t has been loved by Japanese people as an energy drink to stay health. Many women
drink amazake to keep their skin moist and to keep healthy internal environment.

FUKUMITSUYA ISHIKAWA / FUKUMITSUYA 60mé

201 | vnx—HEH B ENR / BAE WETE qooome ¥ 702 [EANAL

HIT )0z, Bohna F)
Light and refeshing

Alc. 0% ¥&k2%4A (Polishing ratio) BABE (Sake Meter Value)
BEE Acidity fEAX (Rice) ElE%X Domestic rice
NIIDAHONKE FUKUSHIMA / NIIDA HONKE
) S5 - 2 Eﬁﬁﬁﬁ’l‘%
202  REHEIIT BBR / SHERR REE 400 ¥ 1,080 LA Al

mEE - EBILFEREMOBARRERLEZ BEERL®RHW
Made only with organic rice. Thick and rich.
Alc. 0% k%4 (Polishing ratio) BAEE (Sake Meter Value)
RBEEE Acidity fFAX% (Rice) EEX Domestic rice

ZAKKOKU AMAZAKE FUKUOKA / YAMAGUCHI SHUZ0JO

203 | MEBEHI BER / LOEB BEOE ome ¥ 961 [RANA

KO ZFERZAE /- HBE, LZBOEISSE)LTWET
Made with 11 kinds of grains. Mild sweefness.

Alc. 0% ¥&k4%4& (Polishing ratio) BABE (Sake Meter Value)

BEE Acidity fERAXK (Rice) ElE%X Domestic rice
SIROKOJI AMAZAKE NAGANO / MIYASAKA JOZO
-3 N . BR 5% b 4%
204 BZLHLAE RER / TR EWE so0g ¥ 713 LA
TN TERLXC T W\
Refreshing taste with citric acid

Alc. 0% ¥eX%54 (Polishing ratio) 70% BAERE (Sake Meter Value)

B Acidity £k (Rice) EEX Domestic rice




