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ABOUT THIS CATALOGUE

Some of the most frequently asked questions we receive on Jizake (fine artisan Sake) are: “What does this Sake
taste like?” and “How is this Sake different from that Sake?” Most often, Japanese Jizake breweries describe their
products by emphasizing the rare rice and water ingredients, and the proprietary production methods, rather than
offering profiles on their actual flavors which is the standard for wines here in the US.

Mutual Trading’s catalogue is designed to help business operators create their own, functional Jizake menus, one
which can be understood by the average American customer. (Please see the Jizake Menu Sample on the follow-
ing page). To conduct an objective assessment on flavor descriptions and food pairing information, each of our
Jizake products was carefully screen tasted by seasoned, professional wine sommeliers, Kevin O’Connor of Spa-
go Beverly Hills, and Chris Angulo of the Water Grill in Downtown LA.

e Flavor Profiles
Descriptions of flavor and aroma, using familiar “wine-listing” terminology.

e Flavor Mapping
Flavor mapping using dry-to-fruity flavor, and light-to-full body variables. This is useful in conjunction with
food
pairing suggestions.

e Food Pairing Suggestions
Listing of representative foods which would complement a particular Jizake.

e Cost Calculation
Cost per ounce and per serving portion, to facilitate menu list price calculation. In the back are several listings
to
help you see products in various segmentation groupings: by geographic origin, by price, by Nihonshu-Do,
and
by brewery.

Mutual Trading would like to thank you for your support in promoting the good word and the wonderful flavors of
Jizake!



Jizake Menu Sample
NOTES ON MENU PRICING

Usually, Jizake served by the bottle is listed at twice or three times its cost. Jizake served by the glass
range from two to four times, even five times for house Sake. This Jizake Menu Sample shows bottle
prices at twice the cost, and three times for servings by the glass based on a 5-ounce size serving.

Please refer to the Cost Calculation Matrix for easy pricing calculation.

Junmai Daiginjo
From: Niigata Nihonshudo: +2.0
Sophisticated aroma and elegant flavor. Aged for an extended period until the

A KUBOTA MANJYU $90.70/bottle

I8

A peak of maturity. The very rare and the most sought after Daiginjo in Japan!
Vet Consistently rated #1 by Sake connoisseurs and fine dining restaurant own-
— ers.

HAKKAISAN $51.50/bottle

Junmai Ginjo

From: Niigata Nihonshudo: +5.0

Dry and a bit spicy with subtle flavors of stewed apples, lightly toasted nuts
and wood. Hakkaisan is one of the most highly sought after Junmai Ginjo in
Japan.

KANCHIKU $52.00/bottle
Junmai Daiginjo

From: Nagano Nihonshudo: +3.0

Made from locally grown Miyamanishiki rice and Yatsugatake underground
spring waters, Kanchiku is intentionally brewed during sub-freezing months
around -15°C to arrive at the brew master’s ideal sake.

SHIRAKABEGURA $22.20/bottle

Tokubetsu Junmai

From: Hyogo Nihonshudo: +2.0

Brewed in small batches, and fermented unhurriedly at low temperatures, Shi-
rakabegura is clean and smooth. Relish the sweet rice flavor as it unfolds with
each sip. Shirakabegura can be served at various temperatures with a wide
variety of dishes.

KAMOTSURU NAMA-KAKOI $10.10/bottle

H Junmai Draft

From: Hiroshima Nihonshudo: +4.0

This sake has the fruity qualities of a draft with a dry, refreshing and clean
taste. Pasteurization right before bottling preserves these lively and fresh
qualities so you can experience a sake that dances on the palate.
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SHOCHIKUBAI CREME DE SAKE $6.60/bottle

Unfiltered

From: California Nihonshudo: -15.0

Nigori is one of the oldest style sake, which is coarsely filtered and milky
white in color. Its full, pleasantly sweet and complex flavor, and smooth tex-
ture guarantee a uniquely delicious drinking experience. Kosher certified.

$28.00/glass

dy
+5

Light Full
body’ body

sweet

$16.00/glass

Light Full
body body

sweet

$16.50/glass

dry
5

Light Full
body’ body

sweet

$9.00/glass

dry
+5

Light Full
body body

sweet

$7.50/glass

dry
* +5
Light Full
body body

sweet

$5.00/glass

dry
+5
Light Full
body body
sweet




JIZAKE - FINE ARTISAN SAKE

WHAT IS SAKE

Sake is a Japanese alcoholic beverage made of rice, water, koji and yeast. Although sake is known as “Japanese
rice wine”, it is quite different from wine. Rather, sake is brewed like beer (alcohol produced through fermentation
of starches.) However, sake is not quite like beer, either, since the majority of sake is non-carbonated, and the
alcohol content is much higher than beer. Sake is unique, and it deserves its own category!

HISTORY OF SAKE

There are multiple theories on how sake was developed in Japan, but one theory suggests that sake production
started soon after the arrival of rice cultivation in the third century B.C. In ancient Japan, the Imperial court and
large religious institutions controlled the sake production, and sake was used as sacred life water for rituals and
festivals. Even today, sake is deeply embedded in the Japanese culture, where most traditional ceremonies
would not start without a sake toast.

Examples:

e A bride and groom exchange vows in a Shinto marriage ceremony with three consecutive sips of sake from a
single cup.

e Kagami Biraki or the sake cask breaking ceremony is often seen at large celebrations such as construction
groundbreakings and corporate gatherings.

JIZAKE — FINE ARTISAN SAKE

Jizake, literally meaning “local or regional sake”, is a genre of sake produced by microbreweries, most often in
remote countryside, which by geographic definition gives birth to a variety of interesting flavor characteristics not
available through mass production. Many of these sake breweries continue to utilize their traditional methods of
sake brewing, not opting for modern and more efficient technology.

Current estimates show 50,000 labels being made by some 1,500 sake breweries in Japan, out of which seven
are large-scale commercial breweries and another a couple of hundred medium size operations. The remaining
1,300 or so are considered small-scale Jizake breweries, where production relies on experienced skills of the Toji,
the brew-master. Earning the Toji status not only requires years of experience brewing sake, but also manage-
ment skills and pure dedication to refine his art.

The best known regions for Jizake are concentrated in the areas with most suitable rice and water. Niigata, the
rice growing capital of Japan is one, while Hiroshima is known to provide one of the most suitable waters. Fushimi
and Nada, synonymous to California’s Napa and Sonoma Valleys for wine making, are two of the best regions
with ideal water conditions, and naturally house a high concentration of large scale sake breweries. This area is
the old capital of Japan, today being the city of Kyoto, which is the cultural center of the finest in Japanese cuisine,
thus the finest sake.



BASIC INGREDIENTS OF SAKE

Rice

Water

Koji

Yeast

Sake rice or Sakamai is used exclusively for sake brewing, completely different from the rice
consumed for food. Each Sake rice variety yields a specific flavor profile. For example, Yama-
danishiki is known for its fragrant and well-rounded character, and Gohyakumangoku is known
to yield clean and light sake.

Velvety smooth “soft” water to “hard” water like the famous Miyamizu of Nada region is found in
abundance throughout Japan. Among the minerals contained in water, there are both good and
bad elements. Good elements: potassium, magnesium and phosphoric acid help vigorous
yeast propagation and assist koji development. Bad elements: Iron and manganese adversely
affect the flavor, aroma and color of sake.

Koji is steamed rice that holds the cultivation of the koji-kin mold. Koji-kin eats its way into the
rice and breaks down the rice’s long starch molecules into smaller glucose (sugar) molecules
that later become food for the yeast. Unlike grapes that naturally ferment by adding yeast, the
starch in sake rice must first be converted to sugar by koji-kin before the fermentation can take
place.

Sake yeast converts sugar into alcohol, and it has a large effect on the aroma of sake. There
are many strains of sake yeast, however, #9-yeast, with the ability to create wonderful fra-
grance, is probably the most commonly used sake yeast for Ginjo grade.

Sake making season starts soon after the autumn rice harvest, and continues until spring. It takes approximately
two months to produce a batch of fresh-pressed sake. After the liquid (sake) is separated from grain solids (lees)
at the pressing stage, (nigori sake is created by using a coarse filter), carbon-filtration is used to inhibit coloring
and aging of sake. (Some brewers skip this process). Sake is then heat-pasteurized to kill yeast and to stop en-
zyme action before being stored in the tank for up to 18 months until it reaches the optimal maturity. After the ag-
ing process, different tanks of sake are blended to achieve consistency. Following the second carbon-filtration,
dilution, and heat-pasteurization processes, sake is finally bottled and shipped. There are exceptions, of course,
and some breweries do things differently.



SAKE CATEGORIES & GRADES

There two major sake categories, each with four grades:

JUNMAI category: Junmai Daiginjo, Junmai Ginjo, Tokubetsu Junmai and Junmai
Junmai literally means “pure rice”.

ARUTEN category: Daiginjo, Ginjo, Tokubetsu Honjozo and Honjozo

Aruten literally means “alcohol added”. In sake brewing, this is a catego-
ry where less than 10% of brewer’s alcohol in volume is added, usually to
lighten the flavor and to accentuate the fragrance.

Sake is graded by “how much of the exterior of rice grain is removed (polished) before brewing begins”.
This has a huge effect on quality and the flavor profile of the finished product.

In general, the more the rice is polished, the higher the grade of sake.
Higher polished rice usually leads to a lighter, more complex flavor profile.

A higher polish rids the “impurities” (fats, proteins, amino acids), which reduces the chance of hangovers.

—_— Quter Layer, containing proteins, amino acids, fats
Q Ginjo: at least 40% original rice polished away
N

Rice Bran
Starch Core

JUNMAI (pure)

ARUTEN (alcohol fortified)

Junmai Daiginjo — Super Premium

Sake Rice: 50%+ polish ( less than 50% remaining )
Flavor: very fragrant, clean, delicate and complex

Food Pairing: lightly seasoned dishes

Daiginjo — Super Premium
| Sake Rice:

50%+ polish (less than 50% remaining)
Flavor: very fragrant, clean, delicate and complex

Food Pairing: lightly seasoned dishes

Junmai Ginjo — Premium
Sake Rice:

40%+ polish ( less than 60% remaining )
Flavor: smooth and floral

Food Pairing: lightly prepared dishes

Ginjo — Premium
Sake Rice: 40%+ polish (less than 60% remaining)

Flavor: smooth and floral

lightly prepared dishes

Tokubetsu Junmai — Special Brew
Sake Rice:

40% polish ( less than 60% remaining )

AR Ginjo and Daiginjo.

Food Pairing: wide variety of dishes

wide range of characters, more pronounced than

Sake Rice: 40% polish ( less than 60% remaining )

Flavor: varies

Food Pairing: varies

Junmai — Pure Brew
Sake Rice: no specific polish rate

Flavor: Ginjo and Daiginjo.

Food Pairing: wide variety of dishes

wide range of characters, more pronounced than

Honjozo

Sake Rice: 30%+ polish (less than 70% remaining)

Flavor: varies

i

i

Food Pairing:

Tokubetsu Honjozo — Special Honjozo
i

i

Food Pairing: varies




FOOD PAIRING

Sake is truly a versatile beverage which suits many of the world’s cuisine regardless of ingredients or the prepara-
tion method. In Japan, food takes back seat to sake, where small dishes are prepared to enhance the enjoyment
of sake, and not the other way around, similar to the Spanish tapas concept. And similar to wine drinking, differ-
ent sake would be served during the course of meal, from the delicate Daiginjo and Ginjo with light appetizers, to
the fuller bodied Tokubetsu Junmai and Junmai with heavier fried and grilled dishes to fully enjoy the flavor combi-
nations.

The following is a general food pairing guideline, grouped by serving occasions and exemplary dishes:

DAIGINJO & GINJO with Appetizers

For the untainted palate at the start of a meal, delicate and light-bodied Daiginjo and Ginjo is the recom-
mended starter sake. To best accompany the Sake, simple and lightly flavored appetizers are most suit-
able as not to overpower the delicate flavor of sake.

Representative flavor characteristics of Daiginjo and Ginjo: fragrant, light-bodied, smooth, clean, refresh-
ing, fruity to dry, with low to moderate acidity.

Complements unseasoned or lightly seasoned foods:

fresh, steamed seafood salads simple chicken dishes
smoked salmon steamed vegetables mild cheese

steamed crab & lobster Tofu fruits

broiled seafood Soba noodles

fish & chips, calamari light pasta dishes

Tempura sandwiches

TOKUBETSU JUNMAI & JUNMAI with Entrees

As meals progress with introduction of stronger seasonings and heavier textures, sake should also pro-
gress to offer more pronounced flavors and distinctive characters. The super to ultra dry sake can bal-
ance off dishes with heavier sauces and oils.

Representative flavor characteristics of Tokubetsu Junmai and Junmai: full bodied, robust, rich, and
rounded bouquet.

Best matches stronger flavored dishes, rich to creamy:

Sukiyaki deep fried dishes goat cheese
Yakitori cream & meat sauces cheese
spicy seasonings BBQ ribs

clam chowder Toro Sashimi, Uni

stews teriyaki, Unagi

creamy sauces steaks, BBQ

NIGORI SAKE & JAPANESE PLUM WINE as Aperitif & After Dinner Cordial




SPECIALTY SAKE

NIGORI SAKE — UNFILTERED SAKE

Unfiltered sake is a milky white, sweet brew. Although the term “unfiltered” is widely
used, Nigori sake is actually coarsely filtered Sake, leaving some of the fermented rice
particles from the mash.

Always serve chilled.
Food Pairing: great as aperitif and after dinner cordial; also complements spicy foods.

NAMA SAKE — DRAFT, UNPASTEURIZED SAKE
Unpasteurized sake “has a zing” and a fresh-lively character.
Always serve chilled.
Food Pairing: lightly seasoned dishes

GENSHU - THE RAW, UNPROCESSED SAKE

While most sake is diluted with water for a more palatable brew, Genshu is not. Genshu |
iterally means “unprocessed sake”, and is the first pressed and raw sake, reaching up
wards of 20% alcohol.

TARU SAKE — THE CEDAR CASK SAKE

Aged for some time in a cedar cask, Taru sake is infused with a pleasantly refreshing ce
dar aroma.

Always serve chilled.
Food Pairing: steamed or broiled seafood, broiled vegetables, steamed or broiled chick
en, especially Yakitori, light pasta.

KOSHU - AGED SAKE

From the aging process of more than three years, Koshu adapts a spicy, smoky and even
an earthy tone. lts initial sharp impact connotes flavors of distilled liquor rather than a
wine. Due to its long aging period, most aged sake take on a golden hue.

Food Pairing: best matches stronger flavored dishes, richly seasoned.



KIMOTO - TRADITIONAL BREWING METHOD

Kimoto is the traditional method of sake brewing process in use for at least 300 years.
Most of today‘s sake breweries add commercially-available lactic acid to the mash to con
trol the growth of harmful bacteria. In the Kimoto method, however, the sake mash is
hand-churned for at least a four weeks’ period to induce and to control the growth
of natural acting lactic acid bacteria.

YAMAHAI — TRADITIONAL BREWING METHOD

It is the simplified version of Kimoto brewing method introduced in the early 1900’s. Ya
maoroshi process of hand-churning the mash for weeks was haishisareta, or eliminated,
thus adapted the Yamahai method. The mash is carefully monitored and controlled by
the brew-master to create the ideal condition. Sake brewed by the Kimoto and Yamahai
method tends to have higher acidity level.

MUROKA - NO CARBON FILTRATION

Muroka literally means “unfiltered”, but this term is used to describe sake that has not
been exposed to the carbon filtration process. It is different from Nigori the unfiltered
sake. The car bon filtration process makes sake clean and clearer, however, some
breweries believe that it also reduces the favorable characteristics in the process.

INFUSED SAKE

Sake is infused with other ingredients, such as fruits. One example is: Japanese Ume
plum wine.

Japanese Ume Plum Wine & Ume Sake

A majority of plum wine sold in the American market is either sake or white wine based.
The Ume plum is unique to Japan, a kin to the apricot family, with a distinctive flavor.
Historically, Ume is purported to hold mysterious medicinal properties.
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JIZAKE — MOST FREQUENTLY ASKED QUESTIONS

What is Nihonshu-do or Sake Meter Value (SMV)?

It generalizes the sweetness/dryness of sake using the scientific ratio of sugar versus alcohol. In reality, it
is simply the density of sake compared to the density of water. The higher the number, the drier the
sake. Mutual Trading’s highest is +14.0 (Otokoyama Tokubetsu Junmai) and ranges to the lowest at -
20.0 (Shochikubai Nigori Silky Mild). When two different sakes have the same SMV, the one with
higher acidity level will taste drier, because higher acidity level suppresses the fruity flavor sensation
by its dry, snappy character.

What is the alcohol content of sake?

On average, between 14% to 17%, a tad higher than wine.

What is the shelf life of sake?

In general, an unopened bottle of sake is good up to one year when kept in a cool dark place, preferably
refrigerated. Once opened, unused portions should be stored under refrigeration and finished within a
couple of days. Treat all sakes like fine wines!

The exception is the Koshu, aged sake.

Shouldn’t sake be served hot?
Heating sake is an individual preference.

Daiginjo and Ginjo are usually served slightly chilled at around 50 degrees F to fully enjoy the delicate
flavor nuances and aroma, which would otherwise be compromised through heating.

Tokubetsu Junmai, Junmai, some Honjozo and most sake brewed in Yamahai method can be served
slightly warm or at room temperature. If served warm, sake should only be heated to a slight luke-
warm and never to the boiling point.

What is the proper way of serving Sake?

Although there are no particular rules in serving chilled or warm sake, chilled sake is commonly served in
small glasses, often clear in color, to accentuate its pure qualities. In traditional settings you may see
them in wooden or lacquered boxes which sit on a shallow saucer, where a server would pour to spill
over the box as a gesture of generosity.

When serving warm, sake is poured into small earthenware or porcelain decanters called Tokkuri or Och-
oshi, and placed into a bath of warm water until heated to 100 to 120 degrees. To serve, small sake
cups called Sakazuki are used, and often times with the junior person pouring for the seniors first,
then vice versa.

Why is Jizake so expensive?

Contrary to what many may think, the high price is not due to transport nor import duty fees. Rather, the
primary reason stems from the high prices associated with the Sakamai (sake rice) ingredient. Quali-
ty Sakamai is grown only in limited regions of Japan, is difficult to cultivate, has a small yield, and is
sold at a premium. When brewing Daiginjo, more than 50% of the precious ingredient is polished
away, doubling the cost of the ingredient. For a bottle of 1.8 liter Daiginjo, over 3.5 pounds of premi-
um Sakamai is used

To maintain its high quality, Jizake requires small batch production. Hand brewing methods over long
hours by skilled and seasoned staff go into creating the best Jizake.
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SAKE BREWING PROCESS

Sake rice is different from “table rice” that we eat
at Japanese restaurants. It has a larger core
called “shinpaku” with high concentration of
starch, and has a softer texture with less protein
and other substances not suitable for Sake brew-

Steamed rice is used for 3 different purposes.
to make Rice koji.
to make Fermentation starter.
to be added 3 times to Sake mash.

Unlike grapes used to make wine,
steamed rice does not turn into
alcohol by adding yeast. It needs
help from Koji (mold) to first break
starch into sugar.

Distilled Alcohol >—

2"

U — e —
_Ricekoli__> —

Some brewers add up to 10% alcohol to bring out
more fragrance and clean flavor.

Sake is usually stored in stainless steel tanks for
several months (approx. 6months) until it achieves
optimal flavor characteristics. There are some
breweries that still use cedar casks to store Sake.
Example: Kikumasamune Taru Sake (720 ml &

Rice milling

Rice washing/soaking

Rice steaming

GINJO Premium:

TOKUBETSU JUNMAI:
(Special Junmai)

JUNMAI Pure Sake:
HONJOZO:

This process determines the grade of Sake.
The higher the polish rate, the higher the grade.

DAIGINJO Super Premium: more than 50% of the outer

layer is polished away

more than 40% of the outer
layer is polished away

more than 40% of the outer
layer is polished away

no specific polish rate

more than 30% of the outer
layer is polished away. Less

Mash

“Multiple parallel fermentation”
takes place inside the mash.
Rice koji turns rice into sugar
(Saccharification) while the
Fermentation starter turns

Mash is transferred into cloth sacks, then
pressed to separate liquid (Sake) from Sake
lees. Nigori “unfiltered” Sake is created by
using sacks with a coarse texture to leave some
of the Sake lees inside the liquid.

Sake lees ]

The flavor and alcohol percentage of most Sake is
adjusted by adding water.

Created for WFM
7/11/06 Masae

Genshu - fresh Sake ]

This process makes Sake clear, but there are
some that believe filtration takes away both the
golden color and the unique flavor of Sake.
Example: Sumiyoshi Silver is NOT clear like

Sake that skips the first heat pasteurization
process is called “Namachozo”. Sake that
skips the second heat pasteurization is called
“Namazume”. Butin general, all Sake that skips
either or both heat pasteurization process is
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A
#04000 AKAGISAN JUNMAI GINJO Junmai Ginjo +3.0 GUNMA 27
#03999  AKAGISAN JUNMAI GINJO Junmai Ginjo +3.0 GUNMA 27
#03945 AMABUKI GINNO KURENAI Junmai +3.0 SAGA 105
#03943  AMABUKI JUNMAI GINJO ICHIGO Junmai Ginjo +2.0 SAGA 105
#03949 AMABUKIJUNMAI GINJO HIMAWARI Junmai Ginjo +8.0 SAGA 106
#04135  ASAHIYAMA JUNMAI Junmai +1.0 NIGATA 33
#04829  ASAHIYAMA JUNMAI Junmai +1.0 NIIGATA 33
#10006 AZAKURA AKITA SAKEKOMACHI Junmai Ginjo +3.0 AKITA 6
#10007 AZAKURA OMACHI Junmai Ginjo +/-0.0 AKITA 7
#10143  AZAKURA MISATONISHIKI Junmai Ginjo +2.0 AKITA 6
B
#01963  BIZEN MABOROSHI JUNMAI GINJO Junmai Ginjo +2.0 OKAYAMA 94
#01982  BIZEN MABOROSHI JUNMAI GINJO Junmai Ginjo +2.0 OKAYAMA 94
#05910 BORN "YUME WA MASAYUME" Junmai Daiginjo +4.0 FUKUI 66
#05960 BORN MUROKA NAMA GENSHU Junmai Daiginjo +4.0 FUKUI 66
#05105 BORN GOLD Junmai Daiginjo +2.0 FUKUI 67
#10164 BORN JUNSUI Junmai Daiginjo N/A FUKUI 65
#05940 BORN TOKUSEN Junmai Daiginjo +5.0 FUKUI 65
#07726  BORN TOKUSEN Junmai Daiginjo +5.0 FUKUI 65
#05930 BORN NIHON NO TSUBASA Junmai Daiginjo +3.0 FUKUI 67
C
#09480 CHIYOMIDORI R-5 Junmai Ginjo +2.0 AKITA 5
#09471  CHIYOMIDORI MS3 Junmai Daiginjo +2.0 AKITA 4
#09481 CHIYOMIDORINO.12 Junmai Daiginjo +3.0 AKITA 5
D
#10302 DEBUT JUNMAI Junmai +7.0 ISHIKAWA 64
E
#03976  EIKO JUNMAI GINJO 50 Junmai +4.0 EHIME 99
#10320 EMISHIKI SENSATION BLACK Junmai -2.0 Shiga 68
#10321  EMISHIKI SENSATION WHITE Junmai -5.0 Shiga 68
#10322  EMISHIKI WORLD PEACE Junmai Ginjo -7.0 Shiga 69
#10323  EMISHIKI MONSOON KIJOSHU Futsushu -20.0 Shiga 69
F
#10523  FOO FIGHTERS HANSHO AO Junmai Daiginjo -1.0 YAMAGATA 11
#10524 FOO FIGHTERS HANSHO SILVER Junmai Daiginjo +1.0 YAMAGATA 1
G
#08452 GANGI SEKIREI Junmai Daiginjo +2.0 YAMAGUCHI 97
#08462 GANGI MIZUNOWA Junmai Ginjo +3.0 YAMAGUCHI 97
#08463 GANGI YUNAGI Junmai Daiginjo +4.0 YAMAGUCHI 98
#08461 GANGI HITOTSUBI Junmai +3.5 YAMAGUCHI 98

prices, packing and availability subject to change at any time.
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H
HAGURO HONJOZO Honjozo +/-0.0 YAMAGATA 14
HAKKAISAN SPARKLING NIGORI Unfiltered-sparkling -23.0 NIIGATA 35
HAKKAISAN HONJOZO Honjozo +4.0 NIIGATA 34
HAKKAISAN HONJOZO Honjozo +4.0 NIIGATA 34
HAKKAISAN TOKUBETSU JUNMAI Tokubetsu Junmai -1.0 NIIGATA 34
HAKKAISAN TOKUBETSU JUNMAI Tokubetsu Junmai -1.0 NIIGATA 34
HAKKAISAN TOKUBETSU JUNMAI GENSHU Tokubetsu Junmai +/-0.0 NIIGATA 37
HAKKAISAN KIJOSHU Kijoshu -36.0 NIIGATA 36
HAKKAISAN KOWAGURA Junmai Daiginjo +/-0.0 NIIGATA 37
HAKKAISAN SHIBORITATE GENSHU Genshu +4.0 NIIGATA 35
HAKKAISAN YUKIMURO 720ml Junmai Daiginjo -1.0 NIIGATA 36
HAKKAISAN YUKIMURO 280ml Junmai Daiginjo -1.0 NIIGATA 36
HAKKAISAN JUNMAI DAIGINJO 1.8L Junmai Daiginjo +4.0 NIIGATA 33
HAKKAISAN JUNMAI DAIGINJO 720ml Junmai Daiginjo +4.0 NIIGATA 33
HAKKAISAN JUNMAI DAIGINJO 300ml Junmai Daiginjo +4.0 NIIGATA 33
HAKKAISAN JUNMAI DAIGINJO 180ml Junmai Daiginjo +4.0 NIIGATA 33
HAKKAISAN DAIGINJO 720ml Daiginjo +5.0 NIIGATA 38
HAKKAISAN DAIGINJO 300ml Daiginjo +5.0 NIIGATA 38
HAKKAISAN DAIGINJO 180ml Daiginjo +5.0 NIIGATA 38
HAKUROSUISHU DEWAKIRARI GENSHU Junmai Ginjo -1.0 YAMAGATA 14
HAKUROSUISHU MIYAMANISHIKI GENSHU Junmai Ginjo +2.0 YAMAGATA 15
HAKUROSUISHU KAIRYOSHINKO GENSHU Junmai Ginjo +2.0 YAMAGATA 15
HAKUROSUISHU DEWANOSATO GENSHU Junmai Ginjo -1.0 YAMAGATA 16
HAKUROSUISHU KAME NO O GENSHU Junmai Ginjo +4.0 YAMAGATA 16
HANA FLAVORED SAKE APPLE 750ml Flavored Sake BERKELEY, CA 116
HANA, LYCHEE 750ml Flavored Sake BERKELEY, CA 116
HANA, WHITE PEACH 750ml Flavored Sake BERKELEY, CA 116
HANA FLAVORED SAKE APPLE 350ml Flavored Sake BERKELEY, CA 116
HANA, LYCHEE 350ml Flavored Sake BERKELEY, CA 116
HANA, WHITE PEACH 350ml Flavored Sake BERKELEY, CA 116
HANA FLAVORED SAKE ORANGE 750ml Flavored Sake BERKELEY, CA 116
HANA FLAVORED SAKE ORANGE 375ml Flavored Sake BERKELEY, CA 116
HANA FLAVORED SAKE PINEAPPLE 750ml Flavored Sake BERKELEY, CA 116
HANA FLAVORED SAKE PINEAPPLE 375ml Flavored Sake BERKELEY, CA 116
HANAHARU NOUJUN JUNMAI Noujun Junmai -15 FUKUSHIMA 19
HANEYA JUNMAI DAIGINJO 50 TSUBASA Junmai Daiginjo +3.0 SAITAMA 55
HANEYA TOKUBETSU JUNMAI Tokubetsu Junmai +5.0 SAITAMA 55
HANEYA KIRABI JUNMAI GINJO Junmai Ginjo +3.0 SAITAMA 56
HATSUSHIBORI YUKI HONOKA Junmai Draft +1.0 YAMAGATA 13
HISUI RED SAKE Red Rice Sake -20.0 KUMAMOTO 108
HITAKAMI CHOKARAKUCHI Junmai +11.0 MIYAGI 22
HITAKAMI NAKADORI JUNMAI DAIGINJO Junmai Daiginjo -7.0 MIYAGI 23
HITAKAMI NAKADORI DAIGINJO Daiginjo +0.0 MIYAGI 23
HOJUN ZUIYO Junmai +6.0 KUMAMOTO 108
HOJUN ZUIYO Junmai +6.0 KUMAMOTO 108
I
IZUMIBASHI MEGUMI BLUE LABEL Junmai Ginjo +7.0 KANAGAWA 48
IZUMIBASHI KURO TONBO KIMOTO Junmai +10.0 KANAGAWA 48
IZUMIBASHI AKITONBO RAKUFUMAI Junmai Ginjo +4.0 KANAGAWA 49
J
JINYU 100 POEMS JUNMAI GINJO Junmai Ginjo +15 CHIBA 51
JINYU 100 POEMS JUNMAI GINJO Junmai Ginjo +1.5 CHIBA 51
JUNMAI DAIGINJO SENSHIN Junmai Daiginjo +2.0 NIIGATA 28
JUNMAI DAIGINJO SENSHIN Junmai Daiginjo +2.0 NIIGATA 28
JUNMAI DAIGINJO TOKUGETSU Junmai Daiginjo +2.0 NIIGATA 28

prices, packing and availability subject to change at any time.
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#08487 KAMOTSURU ITTEKI NYUKON JG Junmai Ginjo +3.0 HIROSHIMA 94
#08488 KAMOTSURU ITTEKI NYUKON JG Junmai Ginjo +3.0 HIROSHIMA 94
#08740 KAMOTSURU NAMA-KAKOI Junmai Draft +4.0 HIROSHIMA 95
#05575 KAMOTSURU SOKAKU DAIGINJO Daiginjo +3.0 HIROSHIMA 96

#06452-1 KAMOTSURU TOKUBETSU JUNMAI Tokubetsu Junmai +4.0 HIROSHIMA 95
#04537 KAMOTSURU TOKUBETSU JUNMAI Tokubetsu Junmai +4.0 HIROSHIMA 96
#05990 KAMOTSURU TOKUSEI GOLD DAIGINJO(AL) Junmai Daiginjo +1.5 HIROSHIMA 96
#08750 KAMOTSURU TOKUSEI GOLD DAIGINJO(AL) Junmai Daiginjo +1.5 HIROSHIMA 96
#05961 KANCHIKU JUNMAI DAI GINJO Junmai Daiginjo +3.0 NAGANO 47
#05097 KANCHIKU JUNMAI DAI GINJO Junmai Daiginjo +3.0 NAGANO 47
#07269 KANCHIKU JUNMAI DAI GINJO Junmai Daiginjo +3.0 NAGANO 47
#01918 KATSUYAMA KEN Junmai Ginjo +4.0 MIYAGI 20
#10145 KATSUYAMA KEN Junmai Ginjo +4.0 MIYAGI 20
#01921 KATSUYAMA AKATSUKI Junmai Daiginjo +/-0.0 MIYAGI 21
#05923 KATSUYAMA DAIAMOND AKATSUKI Junmai Daiginjo MIYAGI 21
#01915 KATSUYAMA DEN Junmai Daiginjo MIYAGI 22
#10462  KIKUIZUMI HITOSUJI ROSE SPARKLING Junmai -45.0 SAITAMA 54
#10463  KIKUIZUMI HITOSUJI SPARKLING Junmai -30.0 SAITAMA 54
#08140 KIKUMASAMUNE KIMOTO DAIGINJO Junmai Daiginjo +3.5 NADA, HYOGO 83
#06403  KIKUMASAMUNE CUP SAKE Futsushu +10.0 NADA, HYOGO 83
#08466 KIKUMASAMUNE HYAKUMOKU JUNMAI DAIGINJO Junmai Daiginjo +0.5 NADA, HYOGO 80
#10176  KIKUMASAMUNE HYAKUMOKU JUNMAI GINJO Junmai Ginjo +0.5 NADA, HYOGO 81
#10175 KIKUMASAMUNE HYAKUMOKU ALT.3 +0.5 NADA, HYOGO 81
#07778 KIKUMASAMUNE KOUJO Junmai -2.0 NADA, HYOGO 84
#07776  KIKUMASAMUNE KOUJO Junmai -2.0 NADA, HYOGO 84
#05242 KIKUMASAMUNE KIMOTO DAIGINJO Daiginjo +3.5 NADA, HYOGO 82
#00059 KIKUMASAMUNE KIMOTO JUNMAI Junmai +4.5 NADA, HYOGO 82
#00730 KIKUMASAMUNE KIMOTO JUNMAI Junmai +4.5 NADA, HYOGO 82
#03272 KIKUMASAMUNE TARU -NEW- Junmai +5.0 NADA, HYOGO 80

#03273-1 KIKUMASAMUNE TARU Junmai +5.0 NADA, HYOGO 80
#03270 KIKUMASAMUNE TARU Junmai +5.0 NADA, HYOGO 80
#02975  KIKUSUI AGED FUNAGUCHI Ginjo-Draft Genshu -4.0 NIGATA 42
#03961  KIKUSUI FUNAGUCHI 200ML Honjozo-Draft Genshu -3.0 NIGATA 41
#10389  KIKUSUI FUNAGUCHI 1.5 Lt Pouch Honjozo-Draft Genshu -3.0 NIGATA 41
#10313  KIKUSUI FUNAGUCHI SPARKLING 270ML Honjozo-Draft Genshu -3.0 NIGATA 41
#07730  KIKUSUI JUNMAI Junmai +1.0 NIGATA 40
#05904  KIKUSUI JUNMAI Junmai +1.0 NIIGATA 40
#02605  KIKUSUI ORGANIC JUNMAI GINJO Junmai Ginjo +2.0 NIGATA 39
#01980 KIKUSUI ORGANIC JUNMAI GINJO Junmai Ginjo +2.0 NIGATA 39
#06385  KIKUSUI JUNMAI GINJO Junmai Ginjo +1.0 NIGATA 39
#01167  KIKUSUI JUNMAI GINJO Junmai Ginjo +1.0 NIIGATA 39
#05108  KIKUSUI JUNMAI GINJO Junmai Ginjo +1.0 NIGATA 39
#10201  KIKUSUI PERFECT SNOW Nigori -19.0 NIIGATA 43
#04856  KIKUSUI PERFECT SNOW Nigori -19.0 NIGATA 43
#10200  KIKUSUI PERFECT SNOW Nigori -19.0 NIIGATA 43
#03997  KIKUSUI KUNKO FUNAGUCHI Namagenshu -3.0 NIGATA 42
#03779  KIKUSUI KURAMITSU Namagenshu -6.8 NIIGATA 40
#03940 KINOENE JUNMAI GINJO Junmai Gingo +0.0 CHIBA 51
#03987  KISS OF FIRE Junmai Daiginjo +3.0 ISHIKAWA 60
#04465 KOSHINO KANCHUBAI JUNMAI GINJO Junmai Ginjo +3.0 NIGATA 44
#00857 KOKONOE SAIKA YAMADANISHIKI Junmai Ginjo N/A WAKAYAMA 74
#00859 KOKONOE SAIKA YAMAHAI JUNMAI Junmai +3.0 WAKAYAMA 74

prices, packing and availability subject to change at any time.
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#09540 KUBOTA SULJU Daiginjo +4.0 NIGATA 31
#00102 KUBOTA HEKLJYU Junmai Daiginjo +2.0 NIGATA 29
#00099 KUBOTA HEKUJYU Junmai Daiginjo +2.0 NIGATA 29
#09791 KUBOTA JUNMAI DAIGINJO Junmai Daiginjo +0.0 NIIGATA 32
#06375 KUBOTA JUNMAI DAIGINJO Junmai Daiginjo +0.0 NIGATA 32
#10142 KUBOTA JUNMAI DAIGINJO Junmai Daiginjo +0.0 NIIGATA 32
#05103 KUBOTA MANJYU Junmai Daiginjo +2.0 NIIGATA 29
#07630 KUBOTA MANJYU Junmai Daiginjo +2.0 NIGATA 29
#05953 KUBOTA MANJYU Junmai Daiginjo +2.0 NIIGATA 29
#03568 KUBOTA SENJYU Ginjo +5.0 NIGATA 30
#03569 KUBOTA SENJYU Ginjo +5.0 NIIGATA 30
#03555 KUBOTA SENJYU Ginjo +5.0 NIGATA 30
#10494 KUBOTA SENJYU Junmai Ginjo -+3.0 NIGATA 30
#10495 KUBOTA SENJYU Junmai Ginjo -+3.0 NIGATA 30
#10209 KUBOTA SEPPOU Junmai Daiginjo +2.0 NIGATA 32
#01160 KURO KABUTO JUNMAI DAIGINJO Junmai Daiginjo -2.0 FUKUOKA 104

M

#08112  MICHINOKU ONIKOROSHI Honjozo +10.0 MIYAGI 20
#08113  MICHINOKU ONIKOROSHI Honjozo +10.0 MIYAGI 20
#08114  MICHINOKU ONIKOROSHI Honjozo +10.0 MIYAGI 20
#10018  MIMUROSUGI YAMADANISHIKI Junmai Daiginjo +1.0 NARA 72
#10019  MIMUROSUGI JUNMAI GINJO Junmai Ginjo +3.0 NARA 73
#10017  MIMUROSUGI TOKUBETSU JUNMAI KARAKUCHI Tokubetsu Junmai +5.0 NARA 73
#08146  MINANOGAWA MUROKA Junmai Ginjo +1.0 IBARAGI 58
#10492  MIYAKO KURUI Junmai Ginjo +3.0 KYOTO 75
#05814 MUSASHINO JUNMAI DAIGINJO Junmai Daiginjo -1.0 SAITAMA 52
#05726  MUSASHINO JUNMAI GINJO Junmai Ginjo +1.0 SAITAMA 53
#05828 MUSASHINO SPARKLING Sparkling N/A SAITAMA 53
#09710 MUTSU OTOKOYAMA CHOKARA Junmai +11.0 AOMORI 1

#09720 MUTSU OTOKOYAMA CHOKARA Junmai +11.0 AOMORI 1

#09721 MUTSU OTOKOYAMA CHOKARA Junmai +11.0 AOMORI 1

#09660 MUTSU HASSEN ISARIBI Tokubetsu Junmai +6.0 AOMORI 2
#09661 MUTSU HASSEN PINK LABEL Junmai Ginjo -2.0 AOMORI 2

N

#08480 NAGARAGAWA SPARKLING NIGORI Unfiltered-Honjozo -4.0 GIFU 56
#01985 NAGARAGAWA TENKAWA Junmai Ginjo +3.0 GIFU 57
#04648 NAGARAGAWA TENKAWA Junmai Ginjo +3.0 GIFU 57
#00470 NANBU BLJIN AWA SPARKLING Junmai Ginjo -20.0 IWATE 8
#08540 NANBU BUJIN DAIGINJO Daiginjo +0.0 IWATE 8
#08570  NANBU BLJIN TOKUBETSU JUNMAI Tokubetsu Junmai +4.0 IWATE 9
#05240 NANBU BLJIN TOKUBETSU JUNMAI Tokubetsu Junmai +4.0 IWATE 9
#10399 NANBU BLJIN TOKUBETSU JUNMAI Tokubetsu Junmai +4.0 IWATE 9
#05119 NANBU BUIN SHINPAKU Junmai Ginjo +4.0 IWATE 9
#02673  NIHONSAKARI DAIGINJO Daiginjo +5.0 HYOGO 88
#03995 NIHONSAKARI JUNMAI Junmai +3.0 HYOGO 85
#03996  NIHONSAKARI JUNMAI Junmai +3.0 HYOGO 85
#01428 NIHONSAKARINAMA GENSHU HONJOZO Honjozo -6.0 HYOGO 85
#01572  NIHONSAKARI NAMA GENSHU DAIGINJO Daiginjo +4.0 HYOGO 86
#09541 NIHONSAKARI NAMA GENSHU JUMAI GINJO Junmai Ginjo -5.0 HYOGO 86
#02396  NIHONSAKARI ONIKOROSHI FUTSUSHU Futsushu +3.0 HYOGO 87
#00562 NIHONSAKARI ONIKOROSHI SHIBORITATE Futsushu/Genshu +3.5 HYOGO 87
#03972  NIHONSAKARI REISHU Cold Sake +3.0 HYOGO 88
#10522 NIHONSAKARI SAKARI JUNMAI DAIGINJO Junmai Daiginjo N/A HYOGO 89
#10471  NIHONSAKARI SAKARI DAIGINJO Daiginjo N/A HYOGO 89
#10493  NIHONSAKARI SAKARI JUNMAI GINJO Junmai Ginjo N/A HYOGO 90
#10461 NIHONSAKARI SAKARI JUNMAI Junmai N/A HYOGO 90
#10491  NIHONSAKARI SAKARI YUZU Liqueur N/A HYOGO 91

prices, packing and availability subject to change at any time.
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#10339 NOGUCHI MUROKA NAMAGENSHU Honjozo N/A ISHIKAWA 61
#10360 NOGUCHI MUROKA NAMAGENSHU Junmai Daiginjo N/A ISHIKAWA 62
#10338 NOGUCHI MUROKA MIYAMANISHIKI YAMAHAI Honjozo N/A ISHIKAWA 62
#10367 NOGUCHI NAOHIKO LIMITED EDITION 01 SE N/A ISHIKAWA 63
#10587 NOGUCHI NAOHIKO NATSU NO NAMAZAKE Muroka Nama N/A ISHIKAWA 63

(o)
#08222 OZE NO YUKIDOKE OHKARAKUCHI Junmai +10.0 GUNMA 26
R
#10373  RYUJIN BULL RIDER Junmai Daiginjo +5.0 GUNMA 26
#04592  RYUJIN JUNMAI DAIGINJO NAMAZUME Junmai Daiginjo +1.0 GUNMA 27
S
#10230  SEIDEN JUNMAI DAIGINJO Junmai Daiginjo +2.0 AKITA 4
#00496  SENKIN CLASSIC MUKU Junmai Daiginjo -2.0 TOCHIGI 44

#10205-1 SENKIN CLASSIC MUKU Junmai Daiginjo -2.0 TOCHIGI 44
#00497  SENKIN CLASSIC KAMENOO Junmai Daiginjo -2.0 TOCHIGI 45

#10206-1 SENKIN CLASSIC KAMENOO Junmai Daiginjo -2.0 TOCHIGI 45
#00498  SENKIN CLASSIC OMACHI Junmai Daiginjo -2.0 TOCHIGI 45

#10207-1 SENKIN CLASSIC OMACHI Junmai Daiginjo -2.0 TOCHIGI 45
#00493  SENKIN MODERN MUKU Junmai Daiginjo -2.0 TOCHIGI 46

#10202-1 SENKIN MODERN MUKU Junmai Daiginjo -2.0 TOCHIGI 46
#00494 SENKIN MODERN KAMENOO Junmai Daiginjo -2.0 TOCHIGI 46

#10203-1 SENKIN MODERN KAMENOO Junmai Daiginjo -2.0 TOCHIGI 46
#00495 SENKIN MODERN OMACHI Junmai Daiginjo -2.0 TOCHIGI 47

#10204-1 SENKIN MODERN OMACHI Junmai Daiginjo -2.0 TOCHIGI 47
#10237  SENKIN NIGORI Junmai Daiginjo +2.8 TOCHIGI

#10238-1 SENKIN NIGORI Junmai Daiginjo +2.8 TOCHIGI
#02982 SHIMEHARITSURU JUN Junmai Ginjo +3.0 NIIGATA 38
#10268 SHIRAKABEGURAYAMAHAI JUNMAI DAIGINJO Junmai Daiginjo +2.0 HYOGO 78
#06422  SHIRAKABEGURA TOKUBETSU JUNMAI Tokubetsu Junmai +2.0 HYOGO 76
#05194  SHIRAKABEGURA TOKUBETSU JUNMAI Tokubetsu Junmai +2.0 HYOGO 76
#06423  SHIRAKABEGURA TOKUBETSU JUNMAI Tokubetsu Junmai +2.0 HYOGO 76
#03137  SHIRAKABEGURA MIO Sparkling -70.0 NADA, HYOGO 79
#03572  SHIRAKABEGURA MIO Sparkling -70.0 NADA, HYOGO 79
#06736  SHOCHIKUBAI CREME DE SAKE Unfiltered-Junmai -15.0 BERKELEY, CA 115
#00055 SHOCHIKUBAI EXTRA DRY Junmai +7.0 BERKELEY, CA 109
#04167 SHOCHIKUBAI EXTRA DRY Junmai +7.0 BERKELEY, CA 109
#00048 SHOCHIKUBAI JUNMAI Junmai +3.0 BERKELEY, CA 109
#00049 SHOCHIKUBAI JUNMAI Junmai +3.0 BERKELEY, CA 109
#00051 SHOCHIKUBAI JUNMAI Junmai +3.0 BERKELEY, CA 109
#00053 SHOCHIKUBAI JUNMAI Junmai +3.0 BERKELEY, CA 109
#00054 SHOCHIKUBAI JUNMAI Junmai +3.0 BERKELEY, CA 109
#00056 SHOCHIKUBAI JUNMAI IN CASK Junmai +3.0 BERKELEY, CA 109
#07014  SHOCHIKUBAI KINPAKU TOKUBETSU JUNMAI Tokubetsu Junmai +2.0 FUSHIMI, KYOTO 76
#06444 SHOCHIKUBAI JUNMAI DAIGINJO Junmai Daiginjo -2.0 FUSHIMI, KYOTO 114
#00058 SHOCHIKUBAI NIGORI SILKY MILD Unfiltered-Junmai -20.0 BERKELEY, CA 115
#06470  SHOCHIKUBAI NIGORI SILKY MILD Unfiltered-Junmai -20.0 BERKELEY, CA 115
#06600 SHOCHIKUBAI NIGORI SILKY MILD Unfiltered-Junmai -20.0 BERKELEY, CA 115
#03265 SHOCHIKUBAI ORGANIC RICE NAMA SAKE Junmai Ginjo Draft +5.0 BERKELEY, CA 11
#04853  SHOCHIKUBAI PREMIUM GINJO Junmai Ginjo +5.0 BERKELEY, CA 110
#08691 SHOCHIKUBAI REI Junmai Daiginjo +3.0 BERKELEY, CA 112

prices, packing and availability subject to change at any time.



3/14/2023

JIZAKE INDEX

Product # Product Name Class Nihonshu-do Region Page
#08840  SHOCHIKUBAI SHIRAKABEGURA JUNMAI DAIGINJO Junmai Daiginjo +/-0.0 BERKELEY, CA 79
#10266  SHOCHIKUBAI SHIRAKABEGURA JUNMAI DAIGINJO Junmai Daiginjo +/-0.0 BERKELEY, CA 79
#08841 SHOCHIKUBAI SHIRAKABEGURA JUNMAI KIMOTO Junmai Kimoto +2.0 BERKELEY, CA 78
#10267 SHOCHIKUBAI SHIRAKABEGURA JUNMAI KIMOTO Junmai Kimoto +2.0 BERKELEY, CA 78
#08850 SHOCHIKUBAI SHO JUNMAI GINJO Junmai Ginjo -1.0 BERKELEY, CA 112
#08851 SHOCHIKUBAI SHO GINJO NIGORI Ginjo Nigori -15.0 BERKELEY, CA 113
#08763 SHOCHIKUBAI SHO JUNMAI ORGANIC Junmai Organic +3.0 BERKELEY, CA 113
#06735  SHOCHIKUBAI PREMIUM TOKU- JUNMAI Tokubetsu Junmai +5.0 BERKELEY, CA 114
#00630  SHOCHIKUBAI PREMIUM TOKU- JUNMAI Tokubetsu Junmai +5.0 BERKELEY, CA 114
#00600  SHOCHIKUBAI PREMIUM TOKU- JUNMAI Tokubetsu Junmai +5.0 BERKELEY, CA 114
#02863  SHOCHIKUBAI YUKI NIGORI WHITE PEACH Unfiltered Sake -30.0 BERKELEY, CA 116
#02878  SHOCHIKUBAI YUKI NIGORI LYCHEE Unfiltered Sake -30.0 BERKELEY, CA 116
#08249  SHOCHIKUBAI YUKI NIGORI MONGO Unfiltered Sake -30.0 BERKELEY, CA 116
#10270  SHOCHIKUBAI YUKI NIGORI STRAWBERRY Unfiltered Sake -30.0 BERKELEY, CA 116
#10271  SHOCHIKUBAI YUKI NIGORI CANTALOPE Unfiltered Sake -30.0 BERKELEY, CA 116
#10261  SHOCHIKUBAI KYOTO FUSHIMIZUJITTE JUNMAI Junmai +2.0 FUSHIMI, KYOTO 77
#10262  SHOCHIKUBAI KYOTO FUSHIMIZUJITTE JUNMAI Junmai +2.0 FUSHIMI, KYOTO 77
#10263  SHOCHIKUBAI KYOTO FUSHIMIZUJITTE JUNMAI Junmai +2.0 FUSHIMI, KYOTO 77
#10265  SHOCHIKUBAI TEN JUNMAI Junmai +2.0 FUSHIMI, KYOTO 77
#06450 SIERRA COLD Junmai Ginjo +5.0 BERKELEY, CA 110
#08145 STELLA PREMIUM MUROKA GENSHU Junmai Daiginjo +0.0 IBARAGI 57
#06146  SUIGEI TOKUBETSU JUNMAI Tokubetsu Junmai +7.0 KOCHI 100
#06453 SUIGEI TOKUBETSU JUNMAI Tokubetsu Junmai +7.0 KOCHI 100
#06477 SUIGEI TOKUBETSU JUNMAI Tokubetsu Junmai +7.0 KOCHI 100
#07534  SUIGEI KOIKU 54 JUNMAI GINJO Junmai Ginjo +6.5 KOCHI 100
#09801  SUIGEI DAITO JUNMAI DAIGINJO Junmai Daiginjo -2.5 KOCHI 101
#00852  SUIGEI JUNMAI DAIGINJO MANN Junmai Daiginjo +6.5 KOCHI 101
#00851  SUIGEI JUNMAI DAIGINJO SHO Junmai Daiginjo +6.0 KOCHI 102
#10293  SUIGEI YA JUNMAI DAIGINJO Junmai Daiginjo +1.3 KOCHI 102
#10341 SUIGEI HARMONY BLEND Junmai Daiginjo +4.5 KOCHI 103
#10342 SUIGEIHARMONY BLEND Junmai Daiginjo +4.5 KOCHI 103
#10546  SUIGEI KAJU 39 LIQUEUR Liqueur N/A KOCHI 103
#07870 SUMIYOSHI (GOKUKARAKUCHI) Tokubetsu Junmai +7.0 YAMAGATA 12
#08710 SUMIYOSHI (GOKUKARAKUCHI) 1.O. Tokubetsu Junmai +7.0 YAMAGATA 12
#06166  SUMIYOSHI SILVER TOKU-JUNMAI Tokubetsu Junmai +5.0 YAMAGATA 12

prices, packing and availability subject to change at any time.
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T
#10464 TAKASHIMIZU MUROKA JUNMAI Junmai +2.0 AKITA 7
#07548 TAKIZAWA JUNMAI Junmai +6.0 NAGANO 49
#07549 TAKIZAWA JUNMAI GINJO Junmai Ginjo +0.0 NAGANO 50
#06401  TAISETSU JUNMAI GINJO Junmai Ginjo +3.0 HOKKAIDO 1
#06402  TAISETSU JUNMAI GINJO Junmai Ginjo +3.0 HOKKAIDO 1
#06419  TAISETSU JUNMAI GINJO Junmai Ginjo +3.0 HOKKAIDO 1
#08420 TAKENOTSUYU Junmai +2.0 YAMAGATA 13
#05104 TAMANOHIKARI GINJYO REISHU Junmai Ginjo +3.0 FUSHIMI, KYOTO 71
#05101 TAMANOHIKARI JUNMAI DAI GINJO Junmai Daiginjo +35 FUSHIMI, KYOTO 70
#06400 TAMANOHIKARI JUNMAI DAI GINJO Junmai Daiginjo +3.5 FUSHIMI, KYOTO 70
#06149 TAMANOHIKARI TOKUSEN GINJO Junmai Ginjo +3.0 FUSHIMI, KYOTO 70
#06155 TAMANOHIKARI YAMAHAI CLASSIC JUNMAI GINJO Junmai Ginjo +1.0 FUSHIMI, KYOTO 71
#06156 TAMANOHIKARI YAMAHAI CLASSIC JUNMAI GINJO Junmai Ginjo +1.0 FUSHIMI, KYOTO 71
#06167 TAMANOHIKARI YAMAHAI CLASSIC JUNMAI GINJO Junmai Ginjo +1.0 FUSHIMI, KYOTO 71
#08166  TAMANOHIKARI SHUKON SHIBORITATE GENSHU Junmai Ginjo +3.5 FUSHIMI, KYOTO 72
#10032 TANAKA 1789 X CHARTIER BLEND 001 Tokubetsu Junmai +3.0 MIYAGI 24
#10623  TANAKA 1789 X CHARTIER BLEND 001 Tokubetsu Junmai +3.0 MIYAGI 24
#10537 TANAKA 1789 X CHARTIER BLEND 001 Tokubetsu Junmai +3.0 MIYAGI 25
#10256  TANIZAKURA SHIBORITATE Honjozonamashu +5.5 YAMANASHI 60
#10036 TANIZAKURA RYURYUSHINKU Junmai Ginjo +5.0 YAMANASHI 61
#04556 18 TATENOKAWA JUNMAI DAIGINJO Junmai Daiginjo -6.0 YAMAGATA 10
#01358  TATSURIKI AKITSU KOME NO SASAYAKI Junmai Daiginjo +/-0.0 HYOGO 92
#01353  TATSURIKI YOKAWA YONEDA Junmai Daiginjo +2.0 HYOGO 92
#01606  TATSURIKI NIHON NO SAKURA Junmai Daiginjo +6.0 HYOGO 93
#06395 TENGUMAI YAMAHAI JUNMAI Junmai +4.0 ISHIKAWA 59
#07890 TENGUMAI YAMAHAI JUNMAI Junmai +4.0 ISHIKAWA 59
#01178 TENGUMAI JUNMAI DAIGINJO 50 Junmai Daiginjo +3.0 ISHIKAWA 59
Y
#08392 YAEMON JUNMAI DAI GINJO Junmai Daiginjo +35 FUKUSHIMA 18
#07265 YAEMON JUNMAI DAI GINJO Junmai Daiginjo +3.5 FUKUSHIMA 18
#08393 YAEMON JUNMAI GINJO Junmai Ginjo +3.0 FUKUSHIMA 18
#07268 YAEMON JUNMAI GINJO Junmai Ginjo +3.0 FUKUSHIMA 18
#07602  YAEMON NIGORI TSUKI AKARI Junmai Nigori *-15.0 FUKUSHIMA 17
#04979 YAMATOSHIZUKU JUNMAI DAIGINJO Junmai Daiginjo +/-0.0 AKITA 3
#10072 YOKOYAMA 50 BLACK Junmai Daiginjo N/A NAGASAKI 107
#10073 YOKOYAMA 50 WHITE Junmai Daiginjo N/A NAGASAKI 107
#10012  YUMETSUKIYO JUNMAI DAIGINJO Junmai Daiginjo +4.0 EHIME 99
#10011  YUMETSUKIYO JUNMAI DAIGINJO Junmai Daiginjo +4.0 EHIME 99
z
#10002 ZAKU ASAHI JUNMAI DAIGINJO Junmai Daiginjo N/A MIE 64

prices, packing and availability subject to change at any time.
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TAISETSU JUNMAI GINJO

#06401 6/1.8 lit
#06402 12/720 ml
#06419 20/300 ml
Flavor chart Best Serving
Temp
Dry U 130F
110F
: 5
Light body Full body [
B * % 8 75F
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MUTSU OTOKOYAMA CHOKARA
#09710 6/1.8 lit
#09720 12/720 ml
#09721 24/300 ml
Flavor chart Best Serving
Temp
Dry U 130F
110F
Lightbody K T%° Full body
HE 1[_5 %8 roF
45F
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TAISETSU JUNMAI GINJO

From Hokkaido Alcohol Level: 15-16% SMV (Nihonshudo): +3.0
Sake Rice: Ginpu Rice Remaining Ratio (Seimaibuai): 45%
Acidity: 1.3 Amino Acid: 1.1 Takasago Shuzo

Taisetsu, named after Mt. Taisetsu or “The Gardens of the Divine,” is slowly-aged
in unique Japanese igloos called Yukihimuro ice domes. Serve cold to enjoy a
clean, floral aroma.

Flavor Profile for Menu Listing

Delightful floral and clean aroma with subtle flavors of black licorice, pine and pepper.
Slow-aged in unique Japanese style igloos called Yukihimuro Ice Dome.

Food Pairing Suggestion

Complements light flavored dishes: seaweed salad, white fish sashimi, steamed fish,
scallops, and tempura.
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MuUTSU OTOKOYAMA CHOKARA JUNMAI

From Aomori Alcohol Level: 16% SMYV (Nihonshudo): +11.0
Sake Rice: Hanabubuki/Masshigura Rice Remaining Ratio (Seimaibuai): 65%
Acidity: 2.0 Amino Acid: 1.0 Hachinohe Shuzo

This Aomori craft Sake is made with a focus on select rice and yeast from their own
prefecture, and utilizes Hachinohe, Kanisawa District’s famed water for brewing.
Be it Japanese or Western, this Sake has a crisp finish that compliments and en-
hances flavors from any cuisine.

Flavor Profile for Menu Listing

The harmony of mellow richness and umami make this refreshingly smooth, dry Sake.

Food Pairing Suggestion

Complements variety of dishes - Chinese cuisine, Japanese cuisine, Western cuisine
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MUTSU HASSEN ISARIBI

#09660 12/720 ml

Flavor chart

Best Serving

Temp
Dry 320 130F
110F
Light body 5 Full body
HEE J[ » 75F
5
45F
Sueet Huy
i
A
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MUTSU HASSEN PINK LABEL
#09661  12/720 ml
Flaver chart Best Serving
Temp
Dry 3 130F
110F
Light body *5 Full body
HE 1[_5 * % ‘ 75F
45F
Sweet  Hu»
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MUTSU HASSEN ISARIBI TOKUBETSU JUNMAI

From Aomori Alcohol Level: 15% SMV (Nihonshudo): +6.0
Sake Rice: Hanafubuki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.0 Amino Acid: 1.0 Hachinohe Shuzo

Brewed with the image of a "Fisherman's alcohol beverage", the refreshing after-
taste and sharpness of this sake are especially compatible with Aomori specialty
products such as squid and mackerel.

Flavor Profile for Menu Listing

Medium intensity, fruity aromas with notes of marshmallow.

Food Pairing Suggestion

Complements light to medium flavored dishes: garlic butter squid, baked fish such as
mackerels etc.
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MuTsU HASSEN PINK LABEL GINJO

From Aomori Alcohol Level: 16% SMV (Nihonshudo): -2.0
Sake Rice: Hanafubuki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.0 Amino Acid: 1.0 Hachinohe Shuzo

The fragrance of melon and banana complements the rich umami taste which
spreads slowly in the mouth. Rich flavor pairs not only with Japanese dishes but
Western dishes as well.

Flavor Profile for Menu Listing

Rich in flavors with a hint of banana and melon.

Food Pairing Suggestion

Complements light to medium flavored dishes: vegetable tempura, avocado salad etc.



Prices as of March 8 2023, Pricesare subject to change at anytime,

- kA

o o 1 i B R

YAMATOSHIZUKU JUNMAI DAIGINJO

#04979 6/720 ml

Flavor chart

Dry 320
Light body * +5
B T-S
Sweet  Hw

[

Bast Serving
Temp
130F

110F

Full body

75F

45F

@ Mutual Trading Co., Inc
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YAMATOSHIZUKU

JUNMAI DAIGINJO

From Akita Alcohol Level: 16% SMYV (Nihonshudo): +1.0
Sake Rice: Akitasakekomachi Rice Remaining Ratio (Seimaibuai): 45%
Acidity:1.4 Amino Acid: N/A Akita Seishu

It is made with specially harvested rice from Akita called Akitasakekomachi. It has
a vibrant fruity fragrance of pears and grapes, feels dry but considerably smooth.
The richness of the rice is still present however, and comes together to create an
incredibly enjoyable sake.

Flavor Profile for Menu Listing

Fragrant, vivid taste. It has a vibrant fruity fragrance of pears and grapes, feels dry but
considerably smooth.

Food Pairing Suggestion

Complements rich and strong flavors. Great with appetizers!
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SEIDEN OMACHI JUNMAI DAIGINJO

#10230 12/720 ml

Flavor chart

Dry W
Light body *’ +~5k
W 1[ 5
Sueet Huy

Best Serving

Temp
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Full body
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CHIYOMIDORI MS3 JUNMAI DAIGINJO

#09471 12/720 ml

Flavor chart

Dry  =E0

Light body * *’4'5
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Sweet W

Best Serving

Temp
130F
110F

Full body
b1 75F
45F
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SEIDEN OMACHI

JUNMAI DAIGINJO

From Akita Alcohol Level: 16% SMV (Nihonshudo): +1.0
Sake Rice: Omachi Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.6 Amino Acid: 1.4 Akita Seishu

Made with the grandfather of all sake rice Omachi of Okayama prefecture, which is
revered for its complex characteristics. This rice is said to be as fine and suitable for
sake brewing as Yamda Nishiki. Akita Seishu polishes this great rice down to 50%
of the original size, and brews carefully and expertly in small batches. This results
in a clear aroma and dense, layered flavors. Pasturized only once, so the silky, lively
character and flavor are perserved.

Flavor Profile for Menu Listing

A clear aroma and dense, layered flavors. Pasturized only once, so the silky, lively char-
acter and flavor are preserved.

Food Pairing Suggestion

Complements seafood dishes: Anago, Unagi Shira-yaki, Fish Sashimi, Smoked Salmon,
Prosciutto, Roast Beef
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CHIYOMIDORI MS3

JUNMAI DAIGINJO

From Akita Alcohol Level: 16.5% SMYV (Nihonshudo): +2.0
Sake Rice: Yamadanishiki/Miyamanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity:1.7 Amino Acid: 0.8 Okuda Shuzoten

Okuda Shuzo is the third oldest brewery established in Akita prefecture and exports
the smallest amount of sake leaving Akita prefecture (2015 shipment data); this
allows them the flexibility and time to develop their skills and painstaking attention
to detail which maintain the highest standards of Sake-brewing. Particularly popular
are their Junmai Ginjo Genshu and Sake that made with modern, proprietary yeasts.

Flavor Profile for Menu Listing

Using sake yeast plucked from the wooden beams of the brewery (dubbed MS3) Okuda
Shuzoten crafted this unique Junmai Daiginjo sake. This special yeast helps pull the
umami and aromatics into the spotlight. It boasts a gentle nose of freshly cut fruits, and
has a light and dry flavor that is impossible to tire of drinking. As an added bonus, while
being a Junmai Daiginjo that performs well chilled, Chiyomidori MS3 also lends itself
perfectly to gentle warming (up to body temperature).

Food Pairing Suggestion

Complements variety of dishes: Tarako, ikura, karasumi, uni, seafood hotpot, deer, duck,
wild boar, white fish

4
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CHIYOMIDORI NO.12 JUNMAI DAIGINJO

#09481 12/720 ml

Flavor chart

Bast Serving

Temp
Dry 3N 130F
110F
Light body * T Full body
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CHIYOMIDORI R-5 JUNMAI GINJO
#09480 12/720 ml
Flavor chart Best Serving
Temp
Dry 2\ 130F
110F
Light body +5 Full body
- 1[ x xm |
45F

@ Mutual Trading Co., Inc
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CHIYOMIDORI NO.12 JUNMAI DAIGINJO

From Akita Alcohol Level: 16.5% SMV (Nihonshudo): +3.0
Sake Rice: Yamadanishiki/Miyamanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity:1.8 Amino Acid: 0.8 Okuda Shuzoten

Okuda Shuzo is the third oldest brewery established in Akita prefecture and exports
the smallest amount of sake leaving Akita prefecture (2015 shipment data); this
allows them the flexibility and time to develop their skills and painstaking attention
to detail which maintain the highest standards of Sake-brewing. Particularly popular
are their Junmai Ginjo Genshu and Sake that made with modern, proprietary yeasts.

Flavor Profile for Menu Listing

Using Sake Yeast Number 12, which was first isolated in the Akita Prefecture Jozo
Shikenjo (Brewering Research Center), this sake displays a gentle banana-like aroma
and has excellent balance, brightness and freshness. Drinking at Nurukan (aka. “Body
Temperature”) the aromas embolden and the Sake feels creamier and rounder.

Food Pairing Suggestion

Complements light to medium flavored dishes: Bamboo Shoots, Blue Fin, Yellow Fin
and Skipjack Tuna, Unagi Rolls, Yakitori with Tare, Iburigakko (smoked pickled radish),
Beef, Baniku no Tataki.

FHR&E R-5 L 1] BRI

ZILa—ILEM:16.5% BAHEE +2.0 B R EHEEE
BEEEIIKARCIREICHWEEFTH Y . KERN S O B A H
B3R LR Q01FEOHFTT —F) , D IXFERME L RFE 2 TR
XFNEBEE, BREKEOHEED ZHFFT I HEICHILOEE LA > FRH
k5, BEAROMB OEERETIE S U7 KIS BRIRE 234512 A K.

CHIYOMIDORI R-5

JUNMAI GINJO

From Akita Alcohol Level: 16.5% SMV (Nihonshudo): +2.0
Sake Rice: Sakekomachi Rice Remaining Ratio (Seimaibuai): 60%
Acidity:1.5 Amino Acid: 0.9 Okuda Shuzoten

Okuda Shuzo is the third oldest brewery established in Akita prefecture and exports
the smallest amount of sake leaving Akita prefecture (2015 shipment data); this
allows them the flexibility and time to develop their skills and painstaking attention
to detail which maintain the highest standards of Sake-brewing. Particularly popular
are their Junmai Ginjo Genshu and Sake that made with modern, proprietary yeasts.

Flavor Profile for Menu Listing

Using Sake Yeast R-5, which was first isolated in the Akita Prefecture Jozo Shikenjo
(Brewing Research Center), this sake has gorgeous melon and apples notes, with a full
body and semi-sweet flavor that is perfect for before or after the main course of a tradi-
tional Japanese meal. It will also match easily with many western dishes.

Food Pairing Suggestion

Complements light to medium flavored dishes: Marinated Squid and Octopus, Baked
White Asparagus wrapped with prochutto, Foie Gras terrine with honey sauce, Summer
Truffle Risotto, Grilled Lamb with Blueberry sauce, Duck Confit .
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AZAKURA AKITA SAKEKOMACHI

#10006 12/720 ml
Flavor chart Best Serving
Temp
Dry 300 130F
110F
: +5
Light body * Full body
B 1[ 5 #8 75F
45F
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AZAKURA MISATONISHIKI
#10143 12/720 ml
Flavor chart Best Serving
Temp
Ory 320 130F
110F
: +5
Light body * Full body
KB % 5 ] 75F
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AZAKURA AKITASAKEKOMACHI JUNMAI GINJO
From Akita Alcohol Level: 17% SMV (Nihonshudo): +3.0

Sake Rice: Akita Sake Komachi Rice Remaining Ratio (Seimaibuai): 50%
Acidity:1.7 Amino Acid: 0.7 Azakura Shuzo

Azakura has been using good water and specially selected sake rice. They have a
strong fan base within the prefecture and outside as well. They have been using new
types of yeast and rice to improve their quality. Their sake tend to have a solid uma-
mi and a clean aftertaste. By changing the sake rice, the difference is quite noticea-
ble, especially with the products above Junmai has juicy and fruity flavors.

Flavor Profile for Menu Listing

Akita sakekomachi is an original sake rice developed by the Agricultural Experiment
Station of Akira prefecture aiming to be a quality sake rice like the yamadanishiki. This
sake rice tends to produce sake that is clean and soft but Azakura has made a sake with
a stronger body. Using Akita Yukiguni UT-2 yeast, suitable for storage at room tempera-
ture, this sake has a reserved aroma and a good balance between acidity and clean af-
tertaste. This sake is more reserved in the series of 3 sake. It is one that fits well with
any cuisine.

Food Pairing Suggestion

Complements light to medium flavored dishes: Baked white asparagus and procuitto,
duck confit, mackerel sashimi, boiled wild vegetables, boiled chicken.
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AZAKURA MISATONISHIKI

JUNMAI GINJO

From Akita Alcohol Level: 16.7% SMV (Nihonshudo): +2.0
Sake Rice: Misatonishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity:1.9 Amino Acid: 1.1 Azakura Shuzo

Azakura has been using good water and specially selected sake rice. They have a
strong fan base within the prefecture and outside as well. They have been using new
types of yeast and rice to improve their quality. Their sake tend to have a solid uma-
mi and a clean aftertaste. By changing the sake rice, the difference is quite noticea-
ble, especially with the products above Junmai has juicy and fruity flavors.

Flavor Profile for Menu Listing

This sake is all about Akita Prefecture! Brewed using a locally developed yeast, and the
brewery's own well water, as well as with Misato Nishiki sake rice - a hybrid of two
famed varietals Yamada Nishiki and Miyama Nishiki developed by the Akita Prefectural
Agriculture research Center in the early 2000s.Soft on the palate, full-bodied and semi-
dry, this sake pairs well with a wide range of Japanese and western foods, and boasts a
flamboyant melon aroma.

Food Pairing Suggestion

Complements light to medium flavored dishes: Filefish with Liver Dressing, Foie Gras
Terrine with Honey Sauce, Boiled Dumplings, Grilled Swordfish, Chinese-Style Steamed
Chicken, Pork Belly Confit, Wild Vegetable Soup.
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AZAKURA OMACHI JUNMAI GINJO
#10007 12/720 ml
Flavor chart Best Serving
Temp

Dry s 130F
110F

. +5

Light body * Full body

HE 1[ 5 #0 75F
45F
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TAKASHINMIZU MUROKA JUNMAI

#10464  30/180 ml
Flavor chart Best Serving
Temp
Oy U 130F
110F
. +5
Light body * Full body

I

W 1[ 5 %8 75F

45F
o
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AZAKURA OMACHI

JUNMAI GINJO

From Akita Alcohol Level: 17% SMYV (Nihonshudo): ==0.0
Sake Rice: Omachi Rice Remaining Ratio (Seimaibuai): 50%
Acidity:1.8 Amino Acid: 1.2 Azakura Shuzo

Azakura has been using good water and specially selected sake rice. They have a
strong fan base within the prefecture and outside as well. They have been using new
types of yeast and rice to improve their quality. Their sake tend to have a solid uma-
mi and a clean aftertaste. By changing the sake rice, the difference is quite noticea-
ble, especially with the products above Junmai has juicy and fruity flavors.

Flavor Profile for Menu Listing

A junmai ginjo using the rare Omachi, and Akita Yukiguni UT-1 yeast that is known for
it's long shelf life. Omachi is known for giving sake a robust body and an elegant sweet-
ness and tartness. Omachi sake starts with a sweet and umami flavor, then transitions
into an expansive aroma and finished with a slight bitterness and clean acidity. However
by using the UT-1 yeast and brewing water from the brewery, this sake does not have the
bitterness associated with Omachi. Just the fullness and fruitiness. Serve cold to taste
acidity and the faint bitterness. Serve warmed to bring out the umami and pairs well
with heavier flavored dishes.

Food Pairing Suggestion

Complements light to medium flavored dishes: Yakitori, unagi kabayaki, sukiyaki, kaku-
ni, snapper cooked in soy sauce, beef/venison cooked in wine, kiritanpo, nara pickles,
spicy lotus root
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TAKASHIMIZU MUROKA JunMmal

From Aikta Alcohol Level: 15.5% SMV (Nihonshudo): +2.0
Sake Rice: Akita local rice Rice Remaining Ratio (Seimaibuai): 65%
Acidity: 1.5 Amino Acid: 1.0 Akita Shurui

This cup sake shelters freshly squeezed Junmaishu (junmai sake) in a sleek alumi-
num can that protects it from light and makes it easy to chill. This sake is quickly
refrigerated and stored after pressing to preserve the original flavor and richness of
Junmaishu. The profound flavors and umami from rice are waiting for you to un-
leash it from the can! Enjoy aromas of almonds, violets, and gentle sweet scents of
honeydew melon and maple syrup. A junmaishu that delivers with full-body, a juicy
broad structure, and a dry finish.

Flavor Profile for Menu Listing

Aromas of almonds, violets, and gentle sweet scents of honeydew melon and maple syr-
up with full-body, a juicy broad structure, and a dry finish.

Food Pairing Suggestion

Complements variety of dishes: Yakitori, yakisoba, soy sauce braised fish, tempura,
miso, and other rich flavors.
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NANBU BIJIN DAIGINJO (AL)

#08540 6/720 ml

Flavor chart

Best Serving

Temp
Dry s 130F
110F
: +5
Light body Full body
SRES 5 = 75F
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Sweet  Hu
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NANBU BIJIN AWA SPARKLING

#00470 6/720 ml

Flavor chart

Dry 220
Light body * *5
W
-5
*
Sweet  Hw

Best Serving
Temp
130F

110F

Full body

B 75F

I as5F
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NANBU BI1JIN DAIGINJO

From Iwate Alcohol Level: 16% SMYV (Nihonshudo): £0.0
Sake Rice: Ginginga Rice Remaining Ratio (Seimaibuai): 40%
Acidity:1.2 Amino Acid: N/A Nanbu-Bijin

Nanbu Bijin Daiginjo achieves an incredible flavor reminiscent of seasoned fruits.
Using Gin-Ginga Sake rice, the elegant aroma is followed by an envelope of a full-
bodied yet soft character. This Sake holds the perfect balance of fragrance and fla-
vor.

Flavor Profile for Menu Listing

This well balanced Daiginjo sake has a gorgeous aroma. It also has a juicy and fresh

flavor reminicient of citrus fruits, and a clean and refreshing aftertaste. Nanbubijin

Daiginjo is Vegan and certified Kosher.

Food Pairing Suggestion
Complements light flavored dishes: White fish sashimi, carpaccio, grilled seafood.
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NANBU BILJIN AWA SPARKLING JUNMAI GINJO

From Iwate Alcohol Level: 12% SMV (Nihonshudo): -20.0
Sake Rice: Ginotome Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.6 Amino Acid: 1.4 Nanbu-Bijin

This elegant and perfectly balanced sparkling sake is made with local Ginotome rice
and Volcanic water. It has a calming floral aroma and a crisp carbonation, finishes
with the clear presence of Umami from the rice.

Flavor Profile for Menu Listing

With a pleasant, Ginjo aroma, and gentle yet refreshing mouth-feel, this well-balanced
sparkling sake finishes with the clear presence of umami from the rice.

Food Pairing Suggestion

Complements any main dish (be sure to serve well chilled. When opened at higher tem-
perratures, contents may spray out.)
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NANBU BIJIN TOKU-JUNMAI

#08570 12/720 ml
#05240 15/300 ml
#10399 30/180 ml
Best Servi
Flavor chart s seving
Temp
Dry 3 130F
110F
Light body *5 Full body
HE 1[ 5 %8 75F
| 45F
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NANBU BIJIN SHINPAKU JUNMAI DAIGINJO

#05119  12/720 ml
Flavor chart Best Serving
Temp

Oy U 130F
110F

. +5

Light body * Full body
WE 5 iz 75F
!

45F
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NANBU BLJIN

TOKUBETSU JUNMAI

From Iwate Alcohol Level: 15-16% SMV (Nihonshudo): +4.0
Sake Rice: Gin-Otome Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.5 Amino Acid: 1.1 Nanbu-Bijin

Using 100% locally grown Gin-Otome Sake rice, Nanbu Bijin accentuates the fla-
vor of rice to its fullest. By eliminating the carbon filtration process and storing
below 41 degrees F, Nanbu Bijin retains its lively fresh aroma and clean flavor.
Serve chilled at 50 degrees F to fully appreciate its offerings.

Flavor Profile for Menu Listing

Highly fragrant with a rich and lively mouth-feel. Has an excellent presence on the
tongue with a well-constructed and complex undercurrent of flavors. Known as The
Southern Beauty!

Food Pairing Suggestion

Complements seafood dishes: fresh sashimi, sushi with fresh seafood.
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NANBU BIJIN SHINPAKU JuNMAI DAIGINJO

From Iwate Alcohol Level: 16-17% SMYV (Nihonshudo): +4.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.6 Amino Acid: N/A Nanbu-Bijin

With its deep and rich aroma, Nanbu Bijin Shinpaku achieves a wonderful finish. It
has the perfect balance of ingredients and uses unfiltered 100% premium Yamadan-
ishiki Sake rice. The design is a true symbol of this Sake, the cloudy appearance
unique to unfiltered Sake is illustrated by its white label. It is easy to pair with any
dish in a variety of scenes.

Flavor Profile for Menu Listing

Rich aroma, full-body note and dry aftertaste. Elegant and beautiful impression.

Food Pairing Suggestion
Complements variety of dishes: from appetizers to main course dishes.
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18 TATENOKAWA JUNMAI DAIGINJO

#04556 12/720 ml
Flavor chart Best Serving
Temp

Dry 3N 130F
110F

: +5

Light body Full body
WE

- <|> 5 4 SfE I 75F
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18 TATENOKAWA

From Yamagata Alcohol Level: 15-16%
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 18%
Acidity: N/A Amino Acid: N/A
Using Sake rice polished down to astonishing 18% and bottling only the first

pressed Sake called Nakadori, this Sake has magnificent aromatics and a complex,
exceptional flavor.

JUNMAI DAIGINJO

SMV(Nihonshudo): -6.0

Tatenokawa Shuzo

Flavor Profile for Menu Listing

1t has magnificent aromatics, a complex and brilliant flavor.

Food Pairing Suggestion

Complements light flavored dishes: Sushi, Sashimi.
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FOO FIGHTERS HANSHO AO JDG

#10523 12/720 ml

Flavor chart

Dry W
Light body *’ +5
KB * 1[_5
Sueet Huy

Best Serving
Temp
130F

110F

Full body

fiz 75F

| 45F
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FOO FIGHTERS HANSHO SILVER JDG

#10524 12/720 ml

Flavor chart

Dry g
Light body *+5*
W 1[ B

Bast Sarving
Temp
130F

110F

Full body

§E 75F

45F
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FooO FIGHTERS HANSHO AO JUNMAI DAIGINJO

Alcohol Level: 15-16% SMV(Nihonshudo): -1.0
Sake Rice: Dewasansan Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.2 Amino Acid: 1.1

Brewed to commemorate the 25th anniversary of the Foo Fighters and release of the
10th album "Medicine At Midnight". Hansho Ao (Midnight Blue) was created by
focusing on the pop aspect of the Foo Fighters sound, featuring a gorgeous aroma,
gentle mouthfeel, and a light sweetness that washes away daily fatigue and perme-
ates the whole entire body. These exclusive collaboration sake are fermented while
Foo Fighter music plays in the background.

From Yamagata

Tatenokawa Shuzo

Flavor Profile for Menu Listing
A gorgeous aroma, gentle mouthfeel, and a light sweetness.

Food Pairing Suggestion
Complements light flavored dishes: Aperitif, lighter meats, sweet seafood.

Foo Fighters %% #R sk AmE WBR

T a—L B 15-16% BAERE:+1.0 ED)IEER
TAY B ERFXTHE Y73 K «Foo FightersDBE108 H D7 /Vr3 A
[Medicine At Midnight] DOZFEX &L CEEE L72E, BEERNH D %K
DXFLDOWVNWEDLWY, By 7 REC 7+ —HALTCEE, Lony &L
FROHLAAOYLY LEL LITFENR, HE~DOESZELZ TS,

FoOO FIGHTERS HANSHO SILVER JDG

From Yamagata Alcohol Level: 15-16% SMV(Nihonshudo): +1.0
Sake Rice: Omachi rice Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.7 Amino Acid: 1.1 Tatenokawa Shuzo

Brewed to commemorate the 25th anniversary of the Foo Fighters and release of the
10th album "Medicine At Midnight". Hansho Silver (Midnight Silver) was created
by focusing on the rock aspect of the Foo Fighters sound, featuring a well-
structured mouthfeel, heavy and expressive juicy flavor with a sharp aftertaste. En-
joy the fresh tropical nose reminiscent of summer, grounded by herbal tones. These
exclusive collaboration sake are fermented while Foo Fighter music plays in the
background.

Flavor Profile for Menu Listing
1t has magnificent aromatics, a complex and brilliant flavor.

Food Pairing Suggestion
Complements light flavored dishes: Sushi, Sashimi.

11
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SUMIYOSHI SILVER TOKU-JUNMAI
#06166 30/300 ml
Flavor chart Best Serving
Temp
Dry S0 130F
110F
Light body % K L body
%8 1[ 5 %8s 75F
Sweet  Hu» 4F
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GOKU KARAKUCHI SUMIYOSHI
#07870 6/1.8 lit
#08710 12/720 ml
Flavor chart Best Serving
Temp
Dry £ 130F
* 10F
Light body *5 Full body
HE 1[ . 58 75F
Sweet  Hw 45F

@ Mutual Trading Co., Inc
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SUMIYOSHI SILYER

Alcohol Level: 15-16% SMV(Nihonshudo): +5.0
Sake Rice: locally grown Sasanishiki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.8-1.9 Amino Acid: 1.8-2.0

Sumiyoshi Tokubestu Junmai Silver is brewed in the traditional Sake process. It is
aged in cedar casts to retain its natural essence and golden hue. Brewed using 100%
local Yamagata grown, premium Sasanishiki rice, Sumiyoshi Tokubetsu Junmai
Silver has a complex flavor, dry taste and is well balanced. Serve at room tempera-
ture or warmed to around 95 °F. Can be served chilled.

TOKUBETSU JUNMAI

From Yamagata

Taruhei Shuzo

Flavor Profile for Menu Listing

Complex flavor, dry and well balanced.

Food Pairing Suggestion

Complements heavier and oily foods: BBQ, Yakitori, Sukiyaki
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SUMIYOSHI

From Yamagata

TOKUBETSU JUNMAI
SMV (Nihonshudo): +7.0
Sake Rice: locally grown Haenuki ~ Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.9-2.1 Amino Acid: 1.4-1.6

The Extra Dry Sake! Using 100% Yamagata grown Haenuki premium rice, Goku
Karakuchi Sumiyoshi is produced using the traditional hand brewing technique. By
easing on the carbon filtration, it preserves a natural golden hue and aroma of au-
thentic Sake served ages ago. Sumiyoshi is slowly fermented for an extended peri-
od at low temperatures to achieve its extra-dry, yet pleasantly light and smooth fla-
vors. Serve at room temperature to enjoy Sumiyoshi’s unique offerings to the full-
est. Can be served slightly chilled or warmed.

Alcohol Level: 15-16%

Taruhei Shuzo

Flavor Profile for Menu Listing
Kiwi and tropical fruit aroma with spice and full black licorice flavor.

Food Pairing Suggestion

Complements heavier and oily foods: saba no misoni (simmered seasoned mackerel),
unagi, spare ribs, lamb, Roquefort and aged Gouda cheese.
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TAKENOTSUYU JUNMAI

#08420 10/720 ml w/box

Flavor chart

Dry 320
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HATSUSHIBORI YUKIHONOKA SAKE

#05106 20/300 ml

Flavor chart

Dry W

Light body * *’ *5

Best Serving

W 1[ 5
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TAKENOTSUYU JUNMAI

From Yamagata Alcohol Level: 14.0%~15.0%  SMV (Nihonshudo): +2.0
Sake Rice: Miyamanishiki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.4 Amino Acid: 1.2 Takenotsuyu

The natural elements bless this rice producing area in the northern region of Honshu
with select quality rice and pure water from its underground springs. Takenotsuyu’s
fragrance has depth and leaves the palate with a full body taste.

Flavor Profile for Menu Listing

Slightly earthy aroma with licorice, cinnamon and lemon peel flavors.
Takenotsuyu is the Gold Award recipient at the National Sake Competition in Japan.

Food Pairing Suggestion

Complements rich flavored dishes: yakitori with sauce, teriyaki chicken, duck, spare
ribs, Brie cheese.
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HATSUSHIBORI YUKIHONOKA Junmar-DRAFT

From Yamagata Alcohol Level: 15-16% SMV (Nihonshudo): +1.0
Sake Rice: Miyamanishiki Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.3 Amino Acid: 1.2 Takenotsuyu

Combining locally grown “Dewasansan” sake rice with the Gassan underground
spring waters, comes Junmai Hatsushibori Yukihonoka. Meaning “snowy delicate
flavors,” this is a draft Sake with airy yet sound flavor. Serve chilled to enjoy the
fresh offerings of this draft brew.

Flavor Profile for Menu Listing
Sweet nutty aroma with black licorice, anise and peach flavors.

Food Pairing Suggestion

Complements medium flavored dishes: smoked salmon, yakitori with sauce, pate, and
light cheese.
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HAGURO HONJOZO

From Yamagata Alcohol Level: 15-16% SMV (Nihonshudo): +/-0.0
Sake Rice: Miyamanishiki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.2 Amino Acid: 1.1 Takenotsuyu

¥ 3 W
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HAGURO HONJOZO
#06457 10/720 ml

Flavor chart Best Serving The creator of Takenotsuyu and Hatsushibori Yukihonoka present Haguro in a
Temp unique Tokkuri Sake bottle accompanied with a matching Sake cup. Haguro offers
Dry 320 130F  a clear yet abundant fragrance and flavor with hardly any tail. Serve chilled, paired
with lightly flavored dishes. Great as “buy the bottle, take the empty Tokkuri and
* MOF  Sakazuki home” promotion.
+5*

Light body Full body

Flavor Profile for Menu Listing
RE <‘> 5 he 75F  Mandarin orange and black tea flavor with a hint of jasmine.

I

From Takenotsuyu, the Gold Award recipient at the National Sake Competition in Japan.

45F
Sweet  Hw

Food Pairing Suggestion

Complements light and mild flavored seafood dishes: seafood salad, uni sea urchin,
shrimp cocktail, lobster sashimi, shiso flavored dishes.
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HAKUROSUISHU DEWAKIRARI JuNMAI GINJO
From Yamagata Alcohol Level: 17% SMV (Nihonshudo): -1.0
Sake Rice: Dewa Kirari Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.2 Amino Acid: 1.1 Takenotsuyu
HAKUROSUISHU DEWAKIRARI
#10439 20/300 ml A brewery hidden in a bamboo groove that came to be known as Take no Tsuyu.

Rice. Yeast. Koji. Water. Brewers. Nature. Each piece of the puzzle of their sake is
sourced locally, from the best source possible, and brewing is all done sustainably
Best Serving  and by hand.Take no Tsuyu was named Eternally Best in Japan at the first All-

Dry 320 Temp Japan New Sake Competition.

130F
Flavor Profile for Menu Listing

+5 W1OF Smooth with a crisp, full-bodied flavor and pleasant umami. The aroma is similar to a
Light body * Full body orange creamsicle accented by ripe red apples, and a touch of honey nectar.
KEE 5 g 75F  Food Pairing Suggestion
Complements medium flavored dishes: Seafood: grilled, steamed, cured, or raw seafood,

45F  oysters or scallops al ajillo, caviar, chowder, soup, gumbo, risotto
Cheese: blue cheese, gorgonzola, camembert, mozzarella
Dips/Sauces: guacamole, bagna cauda, olive oil, soy sauce
Other: Keema & green curry, escargot, foie gras, Caesar salad, duck, pork, steak, tofu,
fresh spring rolls, yakitori.
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HAKUROSUISHU MIYAMANISHIKI

#10460 20/300 ml

Flavor chart

Ory  3E0

Light body Y 4’ *5

Best Serving

K 1[ 5

Sweet  Hw

I
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HAKUROSUISHU KAIRYOSHINKO

#10540 20/300 ml

Flavor chart

Ory

Light body - *’4'5

Best Serving

W 1[ .

Sweet  Hu

I
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HAKUROSUISHU MIYAMANISHIKI JUNMAI GINJO

From Yamagata Alcohol Level: 18% SMV (Nihonshudo): +2.0
Sake Rice: Miyamanishiki Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.35 Amino Acid: 1.25 Takenotsuyu

A brewery hidden in a bamboo groove that came to be known as Take no Tsuyu.
Rice. Yeast. Koji. Water. Brewers. Nature. Each piece of the puzzle of their sake is
sourced locally, from the best source possible, and brewing is all done sustainably
and by hand.Take no Tsuyu was named Eternally Best in Japan at the first All-
Japan New Sake Competition.

Flavor Profile for Menu Listing

Lovely aromas of pineapple and red apples. A unique and well-balanced sake with a
mild flavor, clear, refreshing, and pleasant umami from the rice, and a smooth, clean

finish. Demonstrates the delicious creamy and earthy tones of Miyamanishiki rice.

Food Pairing Suggestion

Complements various flavored dishes: grilled seafood, oysters or scallops, cheese, cur-
ry, Caesar salad, pork, steak, tofu, yakitori, spring rolls, escargot, foie gras etc.
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HAKUROSUISHU KAIRYOSHINKO JUNMAI GINJO

From Yamagata Alcohol Level: 17.5% SMV (Nihonshudo): +2.0
Sake Rice: Kairyoshinko Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.5 Amino Acid: 1.2 Takenotsuyu

A brewery hidden in a bamboo groove that came to be known as Take no Tsuyu.
Rice. Yeast. Koji. Water. Brewers. Nature. Each piece of the puzzle of their sake is
sourced locally, from the best source possible, and brewing is all done sustainably
and by hand.Take no Tsuyu was named Eternally Best in Japan at the first All-
Japan New Sake Competition. Earthy wet leaves mingle with violets and yellow
apples on the nose. A full-bodied, lush sake with soft flavor and light depth of
earthiness, mushrooms, and rice. Smooth and pleasant with a refreshing finish.

Flavor Profile for Menu Listing

Earthy wet leaves mingle with violets and yellow apples on the nose. A full-bodied, lush
sake with soft flavor and light depth of earthiness, mushrooms, and rice. Smooth and
pleasant with a refreshing finish.

Food Pairing Suggestion

Complements various flavored dishes: grilled seafood, oysters or scallops, cheese, cur-
ry, Caesar salad, pork, stak, tofu, yakitori, spring rolls, escargot, foie gras etc.
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HAKUROSUISHU DEWA NO SATO

#10717 20/300 ml
Flavor chart Best Serving
Temp
Dry g 130F
110F
. +5
Light body Full body
BB 1[ 5 * S 75F
45F
Sweet  Hu
i
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HAKUROSUISHU KAME NO O
#10722 20/300 ml
Flavor chart Best Serving
Temp
Dry U 130F
110F
. +5
Light body ) ¢ Full body
W 1[ 5 %8 75F
Sweet  Hu 4oF

March 8, 2023, Prices are subject to change at any-

@ Mutual Trading Co., Inc

ABEHF HRPOHE sckemmm e

ZIJLa—)UEE#: 17.50% BAERE:-1.0 Wi} 1)

Behi®/Y., BHRBRENZATHATLVWEMY, Ak LY RPa—
IR BER, FONITEIWTIT K MR TR B LB,

HAKUROSUISHU DEWANOSATO JUNMAI GINJO

Alcohol Level: 17.5%
Sake Rice: Dewa no Sato
Acidity: 1.2

From Yamagata SMV (Nihonshudo): -1.0

Rice Remaining Ratio (Seimaibuai): 60%
Amino Acid: 1.0

A brewery hidden in a bamboo groove that came to be known as Take no Tsuyu.
Rice. Yeast. Koji. Water. Brewers. Nature. Each piece of the puzzle of their sake is
sourced locally, from the best source possible, and brewing is all done sustainably
and by hand.Take no Tsuyu was named Eternally Best in Japan at the first All-
Japan New Sake Competition.

Takenotsuyu

Flavor Profile for Menu Listing

Mild nose with notes of creamy banana and honeydew smoothie. Soft and sweet on the
entrance with a clean texture followed by lush and juicy white peach flavors. Ends with
a delicate and refreshing finish.

Food Pairing Suggestion

Complements various flavored dishes: grilled seafood, oysters or scallops, cheese, cur-
ry, Caesar salad, pork, steak, tofu, yakitori, spring rolls, escargot, foie gras etc.
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HAKUROSUISHU KAME NO O JUNMAI GINJO GENSHU

From Fukushima  Alcohol Level: 16.5% SMV (Nihonshudo): +4.0
Sake Rice: Kame no O Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.2 Amino Acid: 0.9 Takenotsuyu

A brewery hidden in a bamboo groove that came to be known as Take no Tsuyu.
Rice. Yeast. Koji. Water. Brewers. Nature. Each piece of the puzzle of their sake is
sourced locally, from the best source possible, and brewing is all done sustainably
and by hand.Take no Tsuyu was named Eternally Best in Japan at the first All-
Japan New Sake Competition.

Flavor Profile for Menu Listing

Mild aromas of mushroom, melon musk, and charcoal. A profoundly deep, clear, and
bright flavor rich in umami. Refreshing on the palate with a fine-grained finish. Discov-
ered in 1893, "Kame no O" is a legendary sake rice varietal from the Shonai Plain, and
the root of superior modern-day sake rice varieties.

Food Pairing Suggestion

Complements various flavored dishes: grilled seafood, oysters or scallops, cheese, cur-
ry, Caesar salad, pork, steak, tofu, yakitori, spring rolls, escargot, foie gras etc.
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YAEMON TSUKI AKARI

#07602 12/300 ml
Flavor chart
Dry W
Light body *’ +5
KE

e

Sueet Huy

Best Serving

Temp
130F
110F

Full body
51 75F
45F

@ Mutual Trading Co., Inc
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YAEMON TSUKI AKARI

From Fukushima  Alcohol Level: 16.5%
Sake Rice: Hanafubuki

Acidity: Amino Acid:
Tsuki Akari has gentle aroma profile of malted rice with a mixture of subtle fruit-

ness completed with the well-balanced acidity and sweetness. Recommended as an
aperitif but also pairs will with richly flavored dished.

JUNMAI NIGORI

SMV (Nihonshudo): -15.0
Rice Remaining Ratio (Seimaibuai): 50%
Yamatogawa Sake Brewery

Flavor Profile for Menu Listing

Smooth and pleasant umami on the palate. Short finish and not too heavy rice fla-
vor.

Food Pairing Suggestion
Complements medium flavored dishes: Nikudango, Agedashi-tofu.
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YAEMON JUNMAI GINJO

From Fukushima  Alcohol Level: 15-16% SMV (Nihonshudo): +3.0
Sake Rice: Hanafubuki Rice Remaining Ratio (Seimaibuai): 50%
YAEMON JUNMAI GINJO Acidity: 1.4 Amino Acid: 1.1 Yamatogawa Sake Brewery

- X

I 53

#08393 12/720 ml Yaemon Junmai Ginjo is very clean in taste, with the rice imparting a subtle sweet-
#07268 12/300 ml ness in the mouth. This Sake compliments delicate Japanese cuisine or fresh sea-
food, such as raw oysters on the shell. It is also delicious with soy sauce flavored
Flavor chart Best Serving  dishes.
Temp
Dry 3£ 130F

* 110F  Flavor Profile for Menu Listing
+5

Light body

. x W[_s o l 75F
45F

Full body Smooth drinking with a pleasant umami on the palate... also known as scrumptious!
Short finish and not too heavy rice flavor.

Al
,.

#

Food Pairing Suggestion
Complements medium flavored dishes: Tempura, dumpling soup.
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YAEMON JUNMAI DAIGINJO

From Fukushima  Alcohol Level: 16-17% SMV (Nihonshudo): +3.0
YAEMON JUNMAI DAIGINJO Sake Rice: Yumenokaori Rice Remaining Ratio (Seimaibuai): 45%

#08392 12/720 mi Acidity: 1.5 Amino Acid: 1.0 Yamatogawa Sake Brewery
#07265 12/300 ml

The Yumeno Kaori rice was developed by the Agriculture Research Center of Fuku-
shima to be especially suitable for cultivation in this particular region's climate.
When combined with Yume yeast, also developed by the same institution, the result
is a Sake with an incredible aroma. Passionate fragrance flows through the Sake,
and its delicate flavor is very satisfying.

Flaver chart Best Serving
Temp
Dry gL 130F

Light body Full body

Bright and crisp aromas that are almost lemony. With an underlying earthy aroma as
well. At first it is tart on the palate, but then there is a rich, oily texture. Encompasses a
tart style but with a nice creamy texture.

I

KB SR 75F

‘+ 110F Flavor Profile for Menu Listing
WL I ssF

Food Pairing Suggestion
Complements medium flavored dishes: Squid Tempura, Gratin, Beef Sashimi.
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HANAHARU NOUJUN JUNMAI

#04647 6/720 ml
Flavor chart Best Serving
Temp
Dry g 130F
* 110F
: +5

Light body 'S Full body
#E 1[_5 o 75F
45F

@ Mutual Trading Co., Inc

EH AR 1 YA

FILa—ILERK:15-16% BABEE:-15 1EHEEE ()
SEEX (FVWOY] ZAFRBXRTTEIZEX LT, KERRTEZ LT
WP IR NG VA Lo TEENTZRERHKET I VBZ25 Y DEKRD
Mg 0] OFEKHE,

HANAHARU

From Fukushima  Alcohol Level: 15-16% SMV (Nihonshudo): -1.5
Sake Rice: Aizu sakamai Maihime Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.7 Amino Acid: N/A
It is made with specially selected rice from Aizu called Maihime. Due to low-

temperature aging with exquisite balance, medium dry Junmai with sweetness and
amino acid plenty of flavor was created.

NOUJUN JUNMAI

Hanaharu Sake Brewery

Flavor Profile for Menu Listing
This slightly dry, complex sake with balance of elegant sweetness and savory,
gracefully coats the mouth while teasing the nose with its subtle aromatics.

Food Pairing Suggestion

Complements medium flavored dishes: stirred meat, butter saute.
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MICHINOKU ONIKOROSHI HONJOZO

#08112 6/1.8 lit
#08113 12/720 ml
#08114 12/300 ml
Flavor chart Best Serving
Temp
Dry 32U 130F
- 110F
Light body *5 Full body
KB 75F
45F
i
R
*
11}
H
]
KATSUYAMA KEN
#01918 12/720 ml
#10145 20/300 ml
Flavor chart Best Serving
Temp
Ory 320 130F
110F
: +5
Light body * Full body
W 1[ 5 % 75F
45F

@ Mutual Trading Co., Inc
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MICHINOKU ONIKOROSHI

Alcohol Level: 16-17%
Sake Rice: locally grown rice

Acidity: 1.5 Amino Acid: 1.7
As the name "Onikoroshi" or the "Demon Slayer" suggests, "Michinoku Onikoro-

shi" is known for its dry and brisk flavor. Its well-rounded flavor complements a
wide variety of dishes. Enjoy chilled or slightly warmed.

HoNJOZO

From Miyagi SMV (Nihonshudo): +10.0
Rice Remaining Ratio (Seimaibuai): 65%

Uchigasaki Shuzo

Flavor Profile for Menu Listing

Green apple, cinnamon and strawberry jam on the nose with hot mochi and grape juice
flavors. The demon slayer!

Food Pairing Suggestion

Complements light to rich flavored dishes: shabu shabu with ponzu, yellowtail, teriyaki,
shumai, gyoza, tonkatsu, beef katsu, yakitori, sukiyaki.
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KATSUYAMA KEN

From Miyagi Alcohol Level: 16%
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: N/A Amino Acid: N/A Katsuyama Shuzo
This is a Junmai Ginjo with a 50% milling rate. Very reasonably priced
compared to other Katsuyama Sake but still maintains the same superior
quality.

JUNMAI GINJO
SMV (Nihonshudo): +4.0

Flavor Profile for Menu Listing

This elegant sake features a gentle, clean nose and smooth drinkability with flavors that
expands into a softly supple fullness. Superbly balanced and well-rounded finish.

Food Pairing Suggestion
Complements light-rich dishes: white fish sashimi, sushi
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KATSUYAMA AKATSUKI
#01921 6/720 ml
Flavor chart Best Serving
Temp
Ory 3N 130F
110F
Light body *5 Full body '
R 2

g 5 75F
<|>_5 ﬁ
'4%
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KATSUYAMA DIAMOND AKATSUKI

#05923 6/720 ml
Flavor chart Best Serving
Temp

Dy U 130F
110F

. +5

Light body * Full body '
WRE =

>4 75F
<‘> -5 j?
' 45F

@ Mutual Trading Co., Inc
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KATSUYAMA AKATSUKI JuNMAI DAIGINJO

From Miyagi Alcohol Level: 16%
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 35%

Acidity: N/A Amino Acid: N/A Katsuyama Shuzo
This is a “centrifuge” Sake, meaning the mash is separated from the Sake using a
state-of-the-art centrifuge machine to extract the essence of the rice flavor at low
temperature. Katsuyama Akatsuki is a beautifully well-rounded premium Sake.

SMV (Nihonshudo): 0.0

Flavor Profile for Menu Listing

A Chablis-styled SAKE with complexity, providing scents of flint, earth, jam, citrus and
peach.

Food Pairing Suggestion

Complements light to medium flavored dishes: “Kaiseki” style dishes, both Western and
Eastern cuisines.
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KATSUYAMA DIAMOND AKATSUKI

From Miyagi Alcohol Level: 16%
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: N/A Katsuyama Shuzo
This Diamond Akatsuki is brewed perfectly by incorporating four elements; color,
cut, transparency and weight-like a diamond. A high-speed spinner is used with a
sophisticated centrifuge to extract only the essence of high-purity sake. The ultimate
embodiment of the term “liquid diamond” would be Katsuyama Diamond Akatsuki.

JUNMAI DAIGINJO
SMV (Nihonshudo): +1.0

Flavor Profile for Menu Listing

Clear-cut flavors, sweet rice notes, and delightfully pronounced body.

Food Pairing Suggestion

Complements light to medium flavored dishes: “Kaiseki” style dishes, any kind of meat
dishes.
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KATSUYAMA DEN JUNMAI DAIGINJO

From Miyagi Alcohol Level: 16% SMV (Nihonshudo): +1.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 35%

Acidity: N/A Amino Acid: N/A Katsuyama Shuzo
Brewed with a traditional sake brewing method, Den features a fruity aroma and
distinct rich flavors. This sake has the true characteristics of a Junmai Daiginjo. Its
Flavor chart Best Serving  crisp and clean umami stands out clearly and lingers as a distinctly mouthwatering

Temp aftertaste.
Dry 3 130F

KATSUYAMA DEN
#01915 12/720 ml

Flavor Profile for Menu Listing

110F
+5 Y full bod Fruity aroma and distinct rich flavors. Crisp and clean umami flavor. Lingering and
Y | distinct aftertaste.

7 S E 75F
1[ 5 Fiz

' 45F

Light body

3l

%

Food Pairing Suggestion

sweet A1) Complements medium to rich flavored dishes: fatty fish sashimi such as Toro and Salm-

on, yakiniku, sukiyaki
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HITAKAMI CHOKARAKUCHI JUNMAI

HITAKAMI CHOKARAKUCHI From Miyagi Alcohol Level: 15.5% SMV (Nihonshudo): +11.0
#08574 6/720 ml Sake Rice: Hitomebore Rice Remaining Ratio (Seimaibuai): 60%

Acidity: 1.7 Amino Acid: 1.3 Hirako Shuzo
Hirako Shuzo’s Hitakami sake pairs very well with fish and seafood. The soft,
transparent, and crisp aftertaste of Hitakami sake brings out the flavor of seafood
but also cleanses the oiliness in fish away. “If you’re going to have fish, have it with
Hitakami!” is the theme that they create their sake around. The name "Hitakami"

* % 110F  comes from the old name "Hitakamigawa", which refers to the current Kitakami
Light body *5

Full body l River.
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Flaver chart Best Serving
Temp
Dy SEU 130F

75F  Flavor Profile for Menu Listing

i

This is super dry at +11 in terms of sake, it has a solid taste and is designed so that it

Sweet 11 ' 45F  can be enjoyed cold or hot.
e Al

Food Pairing Suggestion

Complements medium to rich flavored dishes: seafood (especially blue-backed to lean),
sushi.
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HITAKAMI NAKADORI JUNMAI DAIGINJO

#10374 6/720 ml
Flavor chart Best Serving
Temp
Dry 320 130F
110F
Light body *5 Full body
KB 5 SE 75F
*
45F
Sweet  Hu»
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HITAKAMI NAKADORI DAIGINJO
#10362 6/720 ml
Flaver chart Best Serving
Temp
Dy SEU 130F
110F
Light body *5 Full body
K * %5 #0 75F
45F
Sweet  Hu
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HITAKAMI NAKADORI

JUNMAI DAIGINJO

From Miyagi Alcohol Level: 16% SMV (Nihonshudo): -7.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 40%
Acidity: 1.5 Amino Acid: 1.1 Hirako Shuzo

Hirako Shuzo was located near the Kinkazan Fishing Grounds, one of the three ma-
jor fishing grounds in the world, where warm and cold currents meet. Based on such
regional characteristics, Hirako Shuzo continues its pursuit to produce elegant sake
with a moderate aroma that would be paired perfectly with seafood and sushi. Broad
and round entrance with impactful acidity. Intense juicy ripe fruits expand in the
mid-palate balanced by vibrant and firm acids.

Flavor Profile for Menu Listing

Pronounced aroma of tropical fruits. Notes of yellow apple, banana, honeydew melon,
pineapple, pear, and white flower. Broad and round entrance with impactful acidity.
Intense juicy ripe fruits expand in the mid-palate balanced by vibrant and firm acids.

Food Pairing Suggestion

Complements medium to rich flavored dishes: bitter greens, salty or fatty meats, sweet
red sauce, and rich creams. The sweetness of this sake can also play well with acidic,
tangy foods.
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HITAKAMI NAKADORI DAIGINJO

From Miyagi Alcohol Level: 17% SMV (Nihonshudo): =0.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 40%
Acidity: 1.3 Amino Acid: 0.8 Hirako Shuzo

Hirako Shuzo was located near the Kinkazan Fishing Grounds, one of the three ma-
jor fishing grounds in the world, where warm and cold currents meet. Based on such
regional characteristics, Hirako Shuzo continues its pursuit to produce elegant sake
with a moderate aroma that would be paired perfectly with seafood and sushi.

Flavor Profile for Menu Listing

Gentle aroma of banana, pear, pineapple and apple compote with petite yellow flower.
Very soft entrance, quiet acidity, juicy fruits expand in mid-palate, rounded mouthfeel,
lifted silky finish.

Food Pairing Suggestion

Complements medium to rich flavored dishes: seafood and sushi.
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TANAKA 1789 X CHARTIER Blend 001
#10032 6/500 ml

Flavor chart Best Serving

Temp
Dry 3 130F
110F
Light body * T+ Full body
KB {__5 g 75F
45F
Sweet  Hu
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TANAKA 1789 X CHARTIER Blend 001
#0623 6/500ml

Flavor chart Best Serving

Temp
Dry 3 130F
110F
. +5
Light body ) ¢ Full body
HE 1[_5 %8s 75F
45F
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TANAKA X 1789 CHARTIER TOKUBETSU JUNMAI
Alcohol Level: 17-18% SMV (Nihonshudo): +3.0

Sake Rice: Yamadanishiki, Miyamanishiki, KuranohanaRice Remaining Ratio (Seimaibuai): 60%

Acidity: 1.9 Amino Acid: 1.3 Tanaka Shuzoten
Since its founding in 1789, it has been devoting itself to brewing sake by using tra-
ditional methods. They value heartwarming and continue to stubbornly maintain the
tradition of sake brewing with taking time and effort. Tanaka Shuzoten celebrated
230 years of making hand-crafted additive-free sake in 2019.For now, Tanaka Shu-
zoten is the only brewery to make "Kimoto" sake in Miyagi Prefecture since the
revival of kimoto brewing.

Flavor Profile for Menu Listing

From Miyagi

A sake for wine lovers and food pairing. A blend of six sake with different flavors are
fine-tuned while maintaining a layered and complex taste. Anise, fresh basil, and a cara-
mel-like aroma is accented by tropical fruit. On the palate, it has a light sweetness and
smoothness, but the multi-layered acidity of the blend makes the aftertaste even lighter.
Blend 001 is light and fruity like a Sauvignon Blanc when chilled. At room temperature
it becomes like Chardonnay, where lactic tones and umami richness come out to play.
This difference in experience due to the serving temperatures allow for even greater
food pairings.

Food Pairing Suggestion

Complements medium to rvich flavored dishes: White fish dishes (grilled, steamed, car-
paccio, etc.), Shellfish (raw, steamed), Olive oil-based dishes, Rare cheese cake etc.
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TANAKAX 1789 CHARTIER PAVILLON TOKUBETSU JUNMAI

Alcohol Level: 17-18% SMV (Nihonshudo): +4.3
Sake Rice: Miyamanishiki, KuranohanaRice, Gin no Iroha  Remaining Ratio (Seimaibuai): 60%

Acidity: 1.6 Amino Acid: 1.5 Tanaka Shuzoten
The brewery celebrated its 230th anniversary of crafting the world’s finest sake in
2019. For more than two centuries, Tanaka 1789 has been producing hand-crafted
sakes elaborated by using ancestral and natural methods, giving a complex, rich,
and singular character to its award-winning sakes made by their toji (master brewer)
using the highest quality rice. A new chapter in Tanaka’s long story was written in
2018. The brewery had invited Frangois Chartier to collaborate, giving birth to
Tanaka 1789 x Chartier blended sake. Later on, Chartier was hired as Tanaka’s new
Master Blender to work alongside the toji.

Flavor Profile for Menu Listing

From Miyagi

The wilder younger brother to Blend 001. Moderately aged, this sake has a pale golden
color with cool undertones. On the nose, it has a beautiful pear-like fragrance with cit-
rus notes. Its mild, long-lasting sweetness is accentuated by a slight bitterness that lin-
gers on the palate. Exquisite notes of dried pineapple, apple and mango are also pre-
sent. Pairs perfectly with a variety of savory dishes, particularly those that are herba-
ceous. It also complements and balances dishes with lightly fatty or rich ingredients

Food Pairing Suggestion

Complements medium to rich flavored dishes: Excellent with white fish, either marinat-
ed or meuniere; herb-roasted or teriyaki chicken, sauteed mushrooms; steamed carrots
and cauliflower. 54
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TANAKA 1789 X CHARTIER Blend 002

#10537 6/500 ml
Flavor chart Best Serving
Temp
Dry 320 130F
110F
Light body *5 Full body
el R 75F
# 1[_5 &
45F
Sweet  Hu»
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Tanaka 1789XChartier Blend002 #isk KWSEE =g
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TANAKA X 1789 CHARTIER JUNMAI DIAGINJO
From Miyagi Alcohol Level: 16-17% SMV (Nihonshudo): -5.0
Sake Rice: Yamadanishiki, Miyamanishiki Rice Remaining Ratio (Seimaibuai): 28%

Acidity: 1.3 Amino Acid: 1.0 Tanaka Shuzoten
The brewery celebrated its 230th anniversary of crafting the world’s finest sake in
2019. For more than two centuries, Tanaka 1789 has been producing hand-crafted
sakes elaborated by using ancestral and natural methods, giving a complex, rich,
and singular character to its award-winning sakes made by their toji (master brewer)
using the highest quality rice. A new chapter in Tanaka’s long story was written in
2018. The brewery had invited Frangois Chartier to collaborate, giving birth to
Tanaka 1789 x Chartier blended sake. Later on, Chartier was hired as Tanaka’s new
Master Blender to work alongside the toji.

Flavor Profile for Menu Listing

An exotic aromatic profile and an explosion of fruit on the palate, reminiscent of the best
Pinot Gris from Alsace. The result is an expressive and flavourful sake that soars into a
symphony of flavors from the first sip. Fruit-forward notes of white peach and muscat,
with a refined sweetness reminiscent of Wasanbon (fine-grained Japanese sugar). Beau-
tifully balanced with a subtle acidity, and clean on the finish.

Food Pairing Suggestion

Complements medium to rich flavored dishes: Nordic graviax trout filet, grapefruit-
ginger granita, herb salad with scallops
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OZE NO YUKIDOKE OHKARAKUCHI JUNMAI

#08222 12/720 ml

Flavor chart

Bast Serving

Temp
Dry N 130F
* 110
) +5
Light body Full body
HE 1[ 5 8 ‘ 75F
45F
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RYUJIN BULL RIDER JUNMAI DAIGINJO

#10373 12/720 ml
Flavor chart Best Serving
Temp
Dry N 130F
110F
) +5
Light body * Full body
HEE 1[ . 58 75F
45F
Sweet  Hu
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OZE NO YUKIDOKE OHKARAKUCHI

Alcohol Level: 16-17%
Sake Rice: Yamadanishiki/Gohyakumangoku
Acidity: 1.8 Amino Acid: N/A

Oze no Yukidoke Ohkarakuchi, literally means Oze’s Dry Melting Snow. True to
its name, this Junmai sake is not only very dry, but also has a rich rice aroma and
delightful elegant, melting flavor. Its silky quality complements a wide variety of
dishes. Enjoy chilled for a pleasantly stimulating flavor, or slightly warmed for a
delicate tone.

JUNMAI

From Gunma SMV (Nihonshudo): +10.0
Rice Remaining Ratio (Seimaibuai): N/A

Ryujin Shuzo

Flavor Profile for Menu Listing
Very dry with a rich rice aroma and a pleasantly stimulating flavor.

Food Pairing Suggestion

Complements main dishes: tempura, radish salad and hot pot soup.
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RYUJIN BULL RIDER JUNMAI DAIGINJO

Alcohol Level: 18.0% SMV (Nihonshudo): +5.0
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.8 Amino Acid: 1.2

Ryujin Shuzo is known for their brands Oze no Yukidoke and Ryujin. Ryujin Shu-
zo's underground water is very soft, lending to their brewers the power to draw out
the hidden flavors in their rice. Their aim is to create flavorful, mellow, high quality
sake that warms the heart upon drinking. Ryujin Shuzo combines traditional skills
and methods with the brewer's heart. To this end, they work hard to improve their
skills every day and work towards the next challenge, and brew excellent beer in the
off season.

From Gunma

Ryujin Shuzo

Flavor Profile for Menu Listing

Bull Rider features a gorgeous aroma full of juicy tropical fruits such as Fuji apple,
banana, pineapple, mango, and pear with floral notes of orange blossom and lily. Bull
Rider's entrance onto the palate is clear, round, and sweet, but quickly turns impactful
as sharp acid comes out to play making this sake juicy with a touch of tartness. Bull
Rider finishes cool and dry. Like the dance of a cowboy riding and taming a bull.

Food Pairing Suggestion

Great compatibility with meat dishes and sweet sauces, but can be paired with many
cuisines.
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RYUJIN JUNMAI DAIGINJO NAMAZUME

#04592 12/720 ml
Flavor chart Best Serving
Temp
Dry N 130F
110F
. +5
Light body * Full body
HE .{ 5 58 75
45F
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AKAGISAN JUNMAI GINJO
#04000 12/720 ml
#03999 20/300 ml
Flavor chart Best Serving
Temp
Dry 3 130F
110F
. +5
Light body * Full body
KB _%_5 Pty ' 75F
45F
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RYUJIN JUNMAI DAIGINJO NAMAZUME

From Gunma Alcohol Level: 15-16%
Sake Rice: Yamadanishiki

Acidity: 1.4 Amino Acid: 1.0 Ryujin Shuzo
Ryujin Junmai Daiginjo has a splendidly balanced fragrance of red apple and fabu-
lously fresh, zesty citrus. It's enticing aroma refreshes your senses and follows
through seamlessly from the beginning to the end. Welcome this special brew,
Ryujin Junmai Daiginjo, that has been pasteurized only once prior to maturation
thereby retaining the full-blown rich and lively flavors extracted from Yamadanishi-
ki sake rice.

SMV (Nihonshudo): +1.0
Rice Remaining Ratio (Seimaibuai): 50%

Flavor Profile for Menu Listing

This special Namazume sake has a bright citrus aroma with an elegant sweetness. Enjoy
its smooth texture and a clean, sharp after taste. Very limited availability even in Japan.

Food Pairing Suggestion

Complements light to medium flavored dishes: Any Japanese Dishes and as an Aperitif.
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AKAGISAN JUNMAI GINJO

Alcohol Level: 18.8% SMV (Nihonshudo): +3.0
Sake Rice: Local Niigata rice Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.3 Amino Acid: 1.2 Kondo Shuzo

It’s finished dry in the low-temperature and long-term. Enjoy the aroma with a fla-
vor and crisp, gorgeous quality of liquor.

From Gunma

Flavor Profile for Menu Listing

Very dry and aroma with a flavor and crisp.

Food Pairing Suggestion

Complements any main dishes.
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DAIGINJO “SENSHIN”

#01966 6/1.8 lit
#07840 6/720 ml
Flaver chart
Dry 220
Light body *+5
B *5
Sweet Hw

Best Serving
Temp
130F
110F
Full body
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DAIGINJO TOKUGETSU
#01834 6/720 ml
Flavor chart Best Serving
Temp
Ory U 130F
110F
Light body +5 Full body

K *5 #0 75F
Sweet  Hu» 4oF
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SENSHIN

JUNMAI DAIGINJO

From Niigata Alcohol Level: 15-16% SMV (Nihonshudo): +2.0
Sake Rice: Takanenishiki Rice Remaining Ratio (Seimaibuai): 28%
Acidity: 1.2 Amino Acid: 1.0 Asahi Shuzo

Following the philosophy, “Sake making starts with rice making,” Junmai Daiginjo
Senshin utilizes rare Takanenishiki rice by commissioning its local rice growers.
Individual rice granules are gently polished for 3 days and nights until rice becomes
2mm pearly beads, with a 28% polishing ratio. Limited to special import orders
only.

Flavor Profile for Menu Listing

Mild aroma with flavors of cantaloupe and herb with pepper and citrus on the finish.

Food Pairing Suggestion

Complements light flavored dishes: cold soba noodle salad, salad with soy dressing,
sashimi, and tempura.
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TOKUGETSU

Alcohol Level: 15-16%
Sake Rice: Yukinosei

Acidity: 1.3 Amino Acid: 1.0
Junmai Daiginjo Tokugetsu rice granules are polished into miniature pearls, with a

28% polishing ratio. Chill and enjoy its gentle flavor, that is as light as the harvest
moon. Limited to special import orders only.

JUNMAI DAIGINJO

SMV (Nihonshudo): +2.0
Rice Remaining Ratio (Seimaibuai): 28%
Asahi Shuzo

From Niigata

Flavor Profile for Menu Listing

Citrus and a hint of chili flavor with spices and tangerine on the nose.
A masterpiece from Asahi Shuzo, the maker of Kubota Manjyu.

Food Pairing Suggestion

Complements light-to-medium flavored seafood dishes: seared albacore, calamari, scal-
lops with ginger, spicy shrimp, and dumplings.
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KUBOTA “MANJYU” DAIGINJO

#05103 6/1.8 lit
#07630 6/720 ml
#05953 20/300 ml
Flavor chart Best Serving
Temp
Dry S0 130F
110F
: +5
Light body * Full body
HEE 1[ 5 %8 ' 75F
45F
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KUBOTA “HEKIJYU” DAIGINJO

#00102
#00099

6/1.8 lit
6/720ml

Flavor chart

Dry 30

*
Light body *5

W 1[ B

Sueet Hw

Best Serving

Temp
130F
110F

Full body
*E | 75F
45F
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KUBOTA “MANJYU”

Alcohol Level: 15% SMV (Nihonshudo): +2.0

Sake Rice: Gohyakumangoku  Remaining Ratio: Kojimai 50% Kakemai 33%
Acidity: 1.2 Amino Acid: 1.1 Asahi Shuzo
A truly sophisticated aroma with an elegant flavor, the brewers of Manjyu say “treat

it kindly, softly,” as they devote all their hearts and souls in creating this master-
piece. Aged for an extended period until the peak of maturity before bottling.

JUNMAI DAIGINJO

From Niigata

Flavor Profile for Menu Listing

Honeysuckle and tuberose aroma with flavors of Fuji apple and spiced tart pear.

The very rare and most sought after Junmai Daiginjo in Japan! Consistently rated num-
ber one by Sake connoisseurs and fine dining restaurant owners.

Food Pairing Suggestion

Complements light flavored dishes: cold vegetables, Chinese chicken salad, abalone,
scallop sashimi, chilled lobster.

ARHE BE  sekxwEm FHRIR

P a—)LES: 15-16% B AHEE :+2.0 B EE®
WAL, NY OB ERE AT, RETROMEEE-7 I BIH)
WLT, THAZDOROVERRER, RvxY LERAOREHIEOBR
IHERLCERS,

KuBOTA “HEKIJYU”

Alcohol Level: 15-16%

JUNMAI DAIGINJO
SMV (Nihonshudo): +2.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.3 Amino Acid: 1.3 Asahi Shuzo

Hekijyu has a reduced sugar level to suppress the amino acids, yielding a robust and
voluminous flavor of cheerful personality. Hekijyu is a sister Sake to Manjyu at a
more affordable price.

From Niigata

Flavor Profile for Menu Listing

Nutmeg, stewed pear and grape flavor with ripe pear, brandy and sugar cane on the
nose. A sister Sake to Kubota Manjyu at a more affordable price.

Food Pairing Suggestion

Complements light flavored seafood dishes: uni sea urchin, seared albacore, seafood
pate, ankimo, cold lobster slices.
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KUBOTA “SENJYU”

#03568 6/1.8 it
#03569 12/720 ml
#03555 20/300 ml

Flavor chart

Bast Serving

Temp
Dry 3N 130F
110F
Light body L Full body
R 1[ 5 i 75F
Sweet  Hw 45F
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KUBOTA “SENJYU” JUNMAI GINJO
#10494 6/1.8 lit #10495 6/720 ml
Flavor chart Best Serving
Temp
Dry £ 130F
110F
Light body J Full body
KB {__5 #8 75F
45F
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KUBOTA “SENJYU”

Alcohol Level: 15-16% SMV (Nihonshudo): +5.0
Rice Remaining Ratio (Seimaibuai): 55%
Asahi Shuzo

GINJO

From Niigata
Sake Rice: Gohyakumangoku

Acidity: 1.2 Amino Acid: 1.1
Ginjo-grade Honjozo Sake with natural alcohol added to achieve a clean and crisp

flavor. This Sake is comforting with its elegant aroma. Serve chilled to enjoy a clear
flavor, or slightly warmed at 100 °F for a more mellow note.

Flavor Profile for Menu Listing

Full banana cream pie aroma with spicy flavors of clove and nutmeg.
Rated the number two Honjozo Sake by top Sake Izakaya pubs in Japan.

Food Pairing Suggestion

Complements light flavored dishes: lightly seasoned black bass and cod, pork shabu
shabu with ponzu sauce, sweet potato tempura.
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KUBOTA “SENJYU”

Alcohol Level: 15% SMV (Nihonshudo): +3.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 55%

Acidity: 1.2 Amino Acid: 1.1 Asahi Shuzo
Kubota Senjyu Junmai Ginjo or Senjyu Blue was created as a sake that would pair
well with modern foods. It is well-balanced, clean and refreshing with a gentle aro-
ma. The mouthfeel is soft with a dry finish. The sake has a moderate acidity and
sharpness when chilled. As the sake warms to room temperature, the acidity in-
creases and the umami lingers. It can be enjoyed with refreshing dishes and rich
dishes. The beautiful blue bottle is unique and looks fantastic anywhere.

JUNMAI GINJO

From Niigata

Flavor Profile for Menu Listing

1t is well-balanced, clean and refreshing with a gentle aroma. The mouthfeel is soft with
a dry finish.

Food Pairing Suggestion

Complements rich flavored dishes: Rich dishes with butter or mayonnaise, Chicken
Nanban, Sweet and Sour Sauce.
Pairs well with Japanese, Western, and Chinese cuisine.
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KUBOTA “SUIJYU” DAIGINJO

#09540 12/720 ml
Flavor chart
Dry g
Light body *\’ *5
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Best Serving

Temp
130F
110F

Full body
b1 75F
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KUBOTA “SulJyu”

From Niigata Alcohol Level: 14%
Sake Rice: Gohyakumangoku
Acidity: 0.9 Amino Acid: 1.1

DAIGINJO

SMV (Nihonshudo): +4.0
Rice Remaining Ratio (Seimaibuai): 40%
Asahi Shuzo

Refreshing unpasteurized Daiginjo — a seasonal sake, limited from April to Septem-
ber. Delicate, fresh and fruity mouthfeel, the elegant aroma and gentle taste leave a
great impression. This beautiful, fragrant and mellow Nama (unpasteurized) is high-
ly enjoyable served slightly chilled. Flavor Profile for Menu Listing

Flavor Profile for Menu Listing

The delicate, silky Kubota Suijyu is left unpasteurized, creating a fresh and vibrant brew
with understated floral notes and an elegant semi-dry finish.

Food Pairing Suggestion

Complements light flavored dishes: Hiyayakko, White Fish, Scallop Carpaccio, Tempu-
ra, Oyster with Ponzu, Chawanmushi, Summer Roll, Shrimp or Crab Shumai, Stir-fry
Vegetables, Shrimp Cocktail, Seafood Salad, Seafood cooked in Wine, Gratin, Rolled
Cabbage.
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KUBOTA JUNMAI DAIGINJO

#09791 6/1.8 it
#06375 6/720 ml
#10142 12/300 ml

Flavor chart

Best Serving
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KUBOTA JUNMAI DAIGINJO

From Niigata Alcohol Level: 15% SMV (Nihonshudo): 0.0

Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 50%

Acidity: 1.3 Amino Acid: N/A Asahi Shuzo
This sake has a hint of pear and honeydew melon, an elegant fragrance, and is well-
balanced and fruity with an acidic taste. Distinctive KUBOTA JUNMAI DAIG-
INJO with a smooth and clean mouth-feel, followed by a delicately crisp finish.

Temp Flavor Profile for Menu Listing
Dry =0 BOF g is fruity, smooth, round, dry, and clean with a little tingle that makes this brewed drink
110F  Sharp.
Light body *5 Full body
- . I5F Food Pairing Suggestion
R 5 7 | Complements various dishes: sushi, sashimi, shellfish, oysters, cheese plates, dried
meats and fish.
Sueet Huy 45F
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SEPPOU

Alcohol Level: 16%

KuBOTA

From Niigata

JUNMAI DAIGINJO

SMV (Nihonshudo): +2.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: 1.4 Asahi Shuzo

With a distinctively deep and exquisitely balanced flavor, brought out by the Yama-

Best Serving  hai brewing method, its uniqueness pairs perfectly with food prepared in the great
Temp outdoors. The flavor has a sharp, dry finish. When served cold it becomes noticeably

KUBOTA “SEPPOU”
#10209 6/500 ml

Flavor chart

Dry 2 130F  round and distinct when served warm. Serving temperature may be adjusted to depend-
10F ing on seasonal occasion or your tastes.
: +5
Light body # Full body L
Flavor Profile for Menu Listing
WE 5 Fiz TSF When chilled, it creates a sharp, acidic aftertaste: when warmed, making it a distinctive,
mild aroma.
Sweet  Hw 45F

Food Pairing Suggestion

Complements: outdoor foods.
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ASAHIYAMA JUNMALI
From Niigata Alcohol Level: 15% SMV (Nihonshudo): +1.0
Sake Rice: Niigata Rice Rice Remaining Ratio (Seimaibuai): 65%
ASAHIYAMA JUNMAI 1 . . .
404135 618t Acidity: Amino Acid: Asahi Shuzo
404809 1 /'72(') ol Asahiyama is a well rounded sake suitable with variety of cuisines. Serve cold to
enjoy its refreshing taste or serve warm to enhance its brisk flavor.
Flavor chart Best Serving
Temp Flavor Profile for Menu Listing
Dry  SEu 130F 4 Junmai sake excelling in balance, with a quick clean finish. Refreshing chilled, full of
avor neat or gently warmed.
1or gently
Light body J["s* Full body
B Food Pairing Suggestion
KB <|> 5 5 75F Complements rich flavored dishes: Ebi with chili sauce, pork Kimchee.
Sweet  HwW 45F
& J\¥g 1L L N 3 PRI
/ ~ -,
gv‘ﬂ‘ * Za— VB 15.5% B AR : +4.0 I\ BEEW
u'_l )\ BLELVBHIBEROBEKEZEAL, RPKEREB CEBEShT
® PR KIGERE [\, 21232 — FVIELS L 2 FBIC L > TROBED
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ES
n HAKKAISAN JUNMAI DAIGINJO
:ﬁ From Niigata Alcohol Level: 15.5% SMV (Nihonshudo): +4.0
HAKKAISAN JUNMAI DAIGINJO Salfe'Rlce. Yamadanishiki, G.ohyakurr'langoku Rice Remaining Ratio (Selmalbua}). 45%
410359 6/1.8 lit Acidity: 1.2 Amino Acid: 1.1 Hakkai Jyozo
#10356 12/720 ml Hakkaisan Junmai Daiginjo is made from quality Sakamai harvested in the rice cap-
#10357 15/300 ml ital of Niigata, combined with the pure water welled from the Raiden Temple
#10358 12/180 ml Springs surrounding the sacred Hakkai Mountain. Rated #2 of its type in Japan.
Flavor chart Best Serving
Temp
Dry S 130F  Flavor Profile for Menu Listing
110F  Dry and a hint of spicy with subtle flavors of stewed apples, lightly toasted nuts and
Light body +5 Full body wood. One of the most popular and highly sought after Junmai Ginjo in Japan.
KB 5 *hz 75F  Food Pairing Suggestion
' sashimi, shabu shabu, light meats, chicken kara age.
Sweet 4F
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HAKKAISAN TOKUBETSU HONJOZO

#03581
#03559

6/1.8 lit
12/720 ml

Flavor chart

Dry g

Light body * * *5

Al

#

—

Sweet  Hu

Best Serving

A

Temp
130F
110F

Full body

b1 75F
45F
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HAKKAISAN TOKUBETSU JUNMAI

#01409
#01408

12/720 ml
15/300 ml

Flavor chart

Dry 220

Light body ** *5

Bl

e mm
R 5

Sweet

e

Best Serving

Temp
130F
110F

Full body
HFE 75F
45F
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HAKKAISAN TOKUBETSU HONJOZO

Alcohol Level: 15.5% SMV (Nihonshudo): +4.0

Rice Remaining Ratio (Seimaibuai): 55%
Hakkai Jyozo

From Niigata
Sake Rice: Gohyakumangoku, etc.

Acidity: 1.0 Amino Acid: 1.2
Hakkaisan Honjozo is made from the pure water welled from the Hakkai Moun-

tains, then spiked with natural alcohol to add a kick. Hakkaisan’s mild yet crisp
flavor reflects the clear wind blowing off the sacred Hakkai Mountain.

Flavor Profile for Menu Listing

Nose of spice, tropical fruit and mint with a full mango, rice and nougat flavor.
The number one, most popular Honjozo Sake rated by top Sake Izakaya pubs in Japan.

Food Pairing Suggestion

Complements medium flavored seafood dishes: glazed/grilled salmon, striped bass
charred with beets.
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HAKKAISAN TOKUBETSU JUNMAI

From Niigata Alcohol Level: 15.5% SMV (Nihonshudo): -1.0
Sake Rice: Yamadanishiki, Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.5 Amino Acid: 1.2 Hakkai Jyozo

Using top of the line Gohyakumangoku rice, Hakkaisan Tokubetsu Junmai has a
velvety yet crisp flavor. Enjoy its subtle aroma and rich, robust flavors.

Flavor Profile for Menu Listing
Smooth, fruity aroma of Ginjo with rich and robust flavor of Junmai.

Food Pairing Suggestion

Complements light to medium flavored dishes: sushi, grilled fish, simmered daikon, etc.
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HAKKAISAN SPARKLING NIGORI
#04543 12/360 ml
Flavor chart Best Serving
Temp
Dy S0 130F
110F
Light body +5 Full body
HE x {5 58 17*
Sweet  H 4ok
15
f A
*K
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a
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HAKKAISAN GENSHU ECHIGO DE SORO

#01179 12/720 ml
Flavor chart
Dry W
Light body *’ +5*
WREE

1[.5

Hw

Supeet

Best Serving

Temp
130F
110F

Full body
B 75F
45F
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HAKKAISAN

From Niigata Alcohol Level: 15.0%
Sake Rice: Gohyakumangoku

Acidity: 1.6 Amino Acid: 1.4
Enjoy the refreshing acidity of this sparkling nigori sake. Hakkaisan Sparkling Ni-

gori is great when served as an aperitif, but it also pairs wonderfully with rich or
spicy dishes as well as fruit and desserts. Enjoy this bubbly well chilled!

PRI
I\ E

SPARKLING NIGORI

SMV (Nihonshudo): -23.0
Rice Remaining Ratio (Seimaibuai): 60%
Hakkai Jyozo

Flavor Profile for Menu Listing

Delightfully bubbly, aromatic and well-balanced nigori sake. This lightly creamy nigori
is refreshing, with a clean and crisp mouthfeel.

Food Pairing Suggestion

1t is great served as an aperitif, paired with rich or spicy dishes, or enjoyed as a deli-
cious way to end a meal.
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HAKKAISAN SHIBORITATE GENSHU

Alcohol Level: 19% SMV (Nihonshudo): +4.0
Sake Rice: Gohyakumangoku, etc.  Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.3 Amino Acid: 1.4 Hakkai Jyozo
Full bodied and lively, this unpasteurized sake is a rich and delicious treat for all the
senses. Nama Genshu is built to impress and offer a unique rich taste you can only

get from full cask strength undiluted sake. Sip and savor Hakkaisan Shiboritate
genshu for a taste of Niigata’s Springtime.

From Niigata

Flavor Profile for Menu Listing

A gentle collection of strawberry, melon, and floral tones. This juicy and plump sake is
loaded with velvety fruit flavors that do not drink sweet, rather they drink lush and
solid.

Food Pairing Suggestion

Complements midium flavored dishes: Anything from the ocean and fields.

35



Prices as of March 8 2023, Pricesare subject to change at anytime,

5
A
*
k)
\ 5]
B
: &
A ih
= = |
HAKKAISAN KIJOSHU
#02983 12/300 ml
Flavor chart Best Serving
Temp
Dry g 130F
110F
Light body *5 Full body
KEE 5 = 75F
*
45F
Sweet  HwW
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HAKKAISAN YUKIMURO
#10348 12/720 ml
#10349 15/280 ml
Flavor chart Best Serving
Temp
Dry £ 130F
110F
. +5
Light body * Full body
#8 1[ 5 %A 75F
Sweet  Hwn 45F
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HAKKAISAN KIJOSHU

From Niigata Alcohol Level: 17.5% SMV (Nihonshudo): -36.0
Sake Rice: Gohyakumangoku, etc.  Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 2.5 Amino Acid: 2.5 Hakkai Jyozo

When brewing, sake is added in place of water, slowing down the brewing process
to yield an extremely luscious-sweet brew which creates an elegant, sweet and luxu-
rious tastes. Enjoy it with dessert or rich taste dish.

Flavor Profile for Menu Listing

An extremely luscious-sweet brew which creates an elegant, sweet and luxurious tastes.

Food Pairing Suggestion

It is great served as an aperitif, paired with rich or spicy dishes, or enjoyed as a deli-
cious way to end a meal.
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HAKKAISAN YUKIMURO JunMAI DAIGINJO

Alcohol Level: 17% SMV (Nihonshudo): -1.0
Sake Rice: Gohyakumangoku, etc. ~ Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.5 Amino Acid: 1.3 Hakkai Jyozo

Hakkaisan Yukimuro was matured alongside and chilled by a massive amount of
snow stored in the same insulated room, known as our “Yukimuro”. The snow in
the Uonuma area of Niigata prefecture in the heavy snow area is utilized as a natu-
ral refrigerator "snow room", it is a liquor that grew mildly by aging over three
years at same low temperature of around 3 Celsius.

From Niigata

Flavor Profile for Menu Listing

Gentle aroma of red apple, orange and pineapple, juicy, round and ample mouth
feel, fruity and balanced finish.

Food Pairing Suggestion

Grilled vegetable, fried fish and meat, tempura, karaage, teriyaki, gyoza or
shumai, pizza, burgers.
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HAKKAISAN KOWAGURA
#07597 12/720 ml
Flavor chart Best Serving
Temp
Dry g 130F
110F
Light body *5 Full body
W 5 Fhz 75F
45F
Sweet  HwW

¥ 3 &
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HAKKAISAN TOKUBETSU JUNMAI GENSHU

#00444 12/720 ml
Flavor chart Best Serving
Temp
Dry g 130F
110F
: +5
Light body * Full body
W 1[ 5 %8 75F
45F
Sweet  Hu
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HAKKAISAN KOWAGURA JUNMAIDAIGINJO
Alcohol Level: 17% SMV (Nihonshudo): 0.0
Sake Rice: Gohyakumangoku, etc.  Rice Remaining Ratio (Seimaibuai): 45%
Acidity: 1.5 Amino Acid: 0.8 Hakkai Jyozo

It is a premium sake that pursues the highest quality. Artisan's best technology and
passion were poured into it without the total compromise to the quality.Please enjoy
the taste which praised the umami within the grace.

From Niigata

Flavor Profile for Menu Listing

The first sip will gracefully glide through the palate, and finishes smooth and clean.

Food Pairing Suggestion

Complements medium flavored dishes: Western Cuisine, seafood dishes.
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HAKKAISAN

Alcohol Level: 17.5%
Sake Rice: Gohyakumangoku
Acidity: 1.7

TOKUBETSU JUNMAI GENSHU

From Niigata SMV (Nihonshudo): 0.0

Rice Remaining Ratio (Seimaibuai): 55%
Amino Acid: 1.3 Hakkai Jyozo

Hakkaisan Tokubetsu Junmai Genshu stands out for its light, but deep, flavor.
Slowly fermenting the mash at low temperature gives this product a full-body and

elegant bouquet. This Sake was made to be enjoyed at various temperatures-even
negative (below freezing) temperatures are worth trying.

Flavor Profile for Menu Listing

Full flavor and refreshing scent when chilled.

Food Pairing Suggestion

Complements any main dish.
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HAKKAISAN DAIGINJO

#10366 12/720 ml
#10364 15/300 ml
#10365 12/180 ml

Flavor chart

Cry 32U
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SHIMEHARITSURU JUN JUNMAI GINJO

#02982 12/720 ml

Flavor chart

Dry W

Light body Y *%

Best Serving

KE 1[ 5

Sweet

I
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HAKKAISAN DAIGINJO

From Niigata Alcohol Level: 15.5% SMV (Nihonshudo): +5.0
Sake Rice: Gohyakumangoku, etc. ~ Rice Remaining Ratio (Seimaibuai): 45%
Acidity: 1.0 Amino Acid: 1.2 Hakkai Jyozo

This Ginjo-style sake with a rice polishing ratio of 45% possesses a clean, dry fla-
vor, bolstered by its wispy floral aroma and crisp mouthfeel. Super-premium sake
for beginners has a fine and mellow taste and is recommended for in-meal sake.

Flavor Profile for Menu Listing

Very clean, clear and crisp taste. Light texture, restrained aroma. It’s good for Okan
(warm sake).

Food Pairing Suggestion

Complements any main dish.
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SHIMEHARITSURU JUN JUNMAI GINJO

From Niigata Alcohol Level: 15-16% SMV (Nihonshudo): +3.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.4 Amino Acid: Miyao Shuzo

Ranked the number one choice among the Junmai Ginjo category in the “Most Pop-
ular Jizake Ranking for 2001.” Shimeharitsuru Jun is naturally fermented from
choice rice ingredients by skilled craftsmen with decades of hand brewing experi-
ence. Shimeharitsuru reflects the flavor attributes most sought after in a Junmai
Ginjo, with its distinct character and exhilarating freshness. Enjoy cold or
“hitohada” at around 95 °F.

Flavor Profile for Menu Listing

Mild floral aroma of honeysuckle with a hint of tropical fruits.

Food Pairing Suggestion

Complements light flavored seafood dishes: uni sea urchin, briny oyster, sashimi and
light dishes flavored with ginger.
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KIKUSUI ORGANIC JUNMAI GINJO

#02605 6/720 ml
#01980 12/300 ml
Flavor chart Best Serving
Temp
Cry 3N 130F
110F
. +5
Light body +* Full body
kT ] 75F
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KIKUSUI JUNMAI GINJO

#06385 6/1.8 lit
#01167 12/720 ml
#05108 12/300 ml
Flavor chart Best Serving
Temp
Dry 3 130F
110F
Light body +3 Full body
*
WREE 5 e 75F
45F
Sweet  Hu
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KiIKusul ORGANIC JUNMAI GINJO

From Niigata Alcohol Level: 15% SMV (Nihonshudo): +2.0
Sake Rice: Organic Koshihikari 100% Rice Remaining Ratio (Seimaibuai):55 %

Acidity: N/A Amino Acid: N/A Kikusui Shuzo
Kikusui ORGANIC Junmai Ginjo is the World’s first USDA & OCIA Organic
certified Sake brewed and imported from Japan. It contains no added sulfites and

a preservative added. Also it is completely vegan. The USDA certified rice ingredi-
ent rids the chemical herbicides, pesticides and mass-farming practices which caus-
es health concerns.

Flavor Profile for Menu Listing

Gentle dry with aroma of honeysuckle and a hint of ripe bananas, and the flavor of fresh
honeydew melons..

Food Pairing Suggestion
Complements well with Japanese dishes and European dishes.
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KIKUSsUI

From Niigata

JUNMAI GINJO

Alcohol Level: 15-16% SMV (Nihonshudo): +1.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.4 Amino Acid: N/A Kikusui Shuzo
This special brew uses exquisite Gohyakumangoku rice, specifically developed for
Sake. Kikusui Junmai Ginjo is fermented for an extended period at a low tempera-

ture, removing its heavy taste and producing an elegant aroma with a very light pal-
ate. The elegant blue bottle is especially inviting.

Flavor Profile for Menu Listing

A sweet aroma of rose and Mandarin orange with a clean and spicy finish. From
Kikusui Shuzo, the Gold Award recipient at the National Sake Competition in Japan.

Food Pairing Suggestion

Suitable for light to stronger flavored dishes: Dim Sum, shrimp shumai, chicken/pork
with mild spice, creamy cheeses, and fresh fruits.
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KIKUSUI JUNMAI
6/1.8 lit w/box
12/300 ml

Flavor chart

Best Serving
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110F
+5 Full body
1[ 5* s 75F
45F
Sweet  Hw
=
A
*
f
B
|
D2
E
v
J)

KIKUSUI KURAMITSU

6/750 ml
Flavor chart Best Serving
Temp

Dry  SEUN 130F
110F

* Full body
5 S 75F

*

45F
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KIKUSUI JUNMAI

From Niigata Alcohol Level: 15%

SMV (Nihonshudo): +1.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 70%
Acidity: 1.6 Amino Acid: N/A Kikusui Shuzo
Kikusui Junmai is the perfect balance of clean flavor and body. Serve chilled to
savor its dry qualities. Yet when slightly warmed to 100 degrees F, the fragrance

expands and a rounded flavor emerges. Use a large earthenware flask to warm
Kikusui Junmai, and pair it with a complementary dish.

Flavor Profile for Menu Listing

Crisp, underripe pineapple flavors with notes of stone fruit and licorice.
Serve slightly warm (100 degrees F) to experience the fragrance expand as a more
rounded flavor surfaces.

Food Pairing Suggestion

Complements Rich flavored dishes: Fried Chicken wing.
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KiIKusul KURAMITSU

Alcohol Level: 15%

JUNMAI DAIGINJO

SMV (Nihonshudo): -6.8
Sake Rice: Uonuma Koshihikari Rice Remaining Ratio (Seimaibuai): 23%

Acidity: N/A Amino Acid: N/A Kikusui Shuzo
Jyukusei Kuramitsu - the name of Kikusui foundation. It uses 100% Sakamai
Kikusui rice, polishing ratio is 23%, spending over seven day and night.Please feel
and enjoy the elegant sweetness of the original rice. 2018 Gold medal for Daiginjo
category of The Fine SAKE Award, Japan.

From Niigata

Flavor Profile for Menu Listing

The gorgeous perfume-like Daiginjo aroma cradles your senses as you raise the glass to
your lips. Smooth, clean, and slightly sweet.

Food Pairing Suggestion
Complements lightly flavored dishes: Caviar, Iberico Ham, Lightly Seasoned Dishes.
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KIKUSUI FUNAGUCHI
#10389 6/1.51t
#03961 30/200 ml
Flavor chart Best Serving
Temp
Dry  EU 130F
110F
Light body *5 Full body
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KIKUSUI FUNAGUCHI SPARKLING
#10313 241270 ml
Flavor chart Best Serving
Temp
Dry  EUN 130F
110F
Light body * Full body
W 1[_5 % W 75F
] 45F
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KIiKUsUl FUNAGUCHI HONJOZO DRAFT
From Niigata Alcohol Level: 19% SMV (Nihonshudo): -3.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 70%
Acidity: 1.8 Amino Acid: N/A Kikusui Shuzo

Kikusui Funaguchi is truly unique and one of a kind. This sake can be aged in its
can to create a clear tasting new sake. To age, store properly between 46 degrees F
and 50 degrees F. After six months, the Sake becomes full with richness. After eight
to ten months, a brandy-like character emerges, and after a year, a full-bodied aged
Sake emerges.

Flavor Profile for Menu Listing

The fresh clear taste of new sake up to two months after production, the richness of the
brew after six months.

Food Pairing Suggestion

Complements rich flavored dishes: Salted Squid Guts.
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KIKUSUI FUNAGUCHI SPARKLING DRAFT

From Niigata Alcohol Level: 19% SMV (Nihonshudo): -3.0
Sake Rice: Uruchi rice Rice Remaining Ratio (Seimaibuai): 70%
Acidity: 1.8 Amino Acid: N/A Kikusui Shuzo

Extra-rich sparkling unpasteurized sake with strong and refreshing unique taste. The
fresh scent and umami of unpasteurized sake spreads throughout your mouth. Chill
well and serve. Try this high-alcohol sparkling sake on the rocks or in a cocktail
with fruits!

Flavor Profile for Menu Listing

Extra-rich sparkling unpasteurized sake with strong and refreshing unique taste. The

fresh scent and umami of unpasteurized sake spreads throughout your mouth.

Food Pairing Suggestion

Complements medium flavored dishes: Dishes using prosciutto, hard and semi-hard
cheese (gouda, cheddar, parmesan, etc.)
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KUNKO FUNAGUCHI
#03997 30/200 ml
Flavor chart Best Serving
Temp
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Light body *5 Full body
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KIKUSUI AGED FUNAGUCHI
#02975 30/200 ml
Flavor chart Best Serving
Temp
Oy U 130F
110F
Light body *5 Full body
HEE %5 % BE l?*
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DRAFT

KiKUusU KUNKO FUNAGUCHI

From Niigata Alcohol Level: 19% SMV (Nihonshudo): -2.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 70%
Acidity:1.8 Amino Acid: N/A Kikusui Shuzo

Part of the premium limited edition Funaguchi series. This Funaguchi contains sin-
gle-distilled shochu made from Kikusui sake lees. Kunko Funaguchi Kikusi is full
bodied and rich with flavor, note its distinctive noble aroma and umami.

Flavor Profile for Menu Listing
Full bodied and rich flavor with distinctive noble aroma and umami.

Food Pairing Suggestion
Complements rich flavored dishes: rich, unique foods such as Sea Urchin.
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KIKUSUI AGED FUNAGUCHI  GINJO DRAFT
Alcohol Level: 19% SMV (Nihonshudo): -4.0
Sake Rice: Gohyakumangoku etc. ~ Rice Remaining Ratio (Seimaibuai): 55%
Acidity:1.7 Amino Acid: N/A Kikusui Shuzo
Jyukusei Funaguchi is part of the highly sought after Funaguchi can series. This red
canned Funaguchi is aged for one year and has a rich and dense flavor that is simply

delicious. Full-bodied with a hint of sweetness, Jyukusei Funaguchi pairs well with
rich and spicy dishes.

From Niigata

Flavor Profile for Menu Listing
Rich and dense flavor. Full-bodied with a hint of sweetness.

Food Pairing Suggestion

Complements rich and spicy dishes.
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#03997 30/200 ml
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KIKUSUI AGED FUNAGUCHI
#02975 30/200 ml
Flavor chart Best Serving
Temp
Oy U 130F
110F
Light body *5 Full body
HEE %5 % BE l?*
Sweet  Hu» 4oF
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DRAFT

KiKUusU KUNKO FUNAGUCHI

From Niigata Alcohol Level: 19% SMV (Nihonshudo): -2.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 70%
Acidity:1.8 Amino Acid: N/A Kikusui Shuzo

Part of the premium limited edition Funaguchi series. This Funaguchi contains sin-
gle-distilled shochu made from Kikusui sake lees. Kunko Funaguchi Kikusi is full
bodied and rich with flavor, note its distinctive noble aroma and umami.

Flavor Profile for Menu Listing
Full bodied and rich flavor with distinctive noble aroma and umami.

Food Pairing Suggestion
Complements rich flavored dishes: rich, unique foods such as Sea Urchin.
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KIKUSUI AGED FUNAGUCHI  GINJO DRAFT
Alcohol Level: 19% SMV (Nihonshudo): -4.0
Sake Rice: Gohyakumangoku etc. ~ Rice Remaining Ratio (Seimaibuai): 55%
Acidity:1.7 Amino Acid: N/A Kikusui Shuzo
Jyukusei Funaguchi is part of the highly sought after Funaguchi can series. This red
canned Funaguchi is aged for one year and has a rich and dense flavor that is simply

delicious. Full-bodied with a hint of sweetness, Jyukusei Funaguchi pairs well with
rich and spicy dishes.

From Niigata

Flavor Profile for Menu Listing
Rich and dense flavor. Full-bodied with a hint of sweetness.

Food Pairing Suggestion

Complements rich and spicy dishes.
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KIKUSUI PERFECT SNOW

#10201 12/720 ml
#04856 12/300 ml
#10200 12/180 ml
Flavor chart Best Serving
Dry 3£\ Temp
130F
Light body *‘*5 Fullbody || 1OF
WE 1[ 5 & % 75F
Sweet  Hu 45F
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KIKUSUI PERFECT SNOW NiGORI

Alcohol Level: 21% SMV (Nihonshudo): -19.0

Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): N/A
Acidity: N/A Amino Acid: N/A Kikusui Shuzo

Japan’s number one Nigori Sake is now available in the United States! Kikusui Per-
fect Snow is reminiscent of pure snow. Note the subtle texture of “moromi” gran-
ules created by the finest quality rice. Perfect Snow is a pure, unadulterated sake,
undiluted with water, allowing its pleasantly sweet and dynamic flavor to burst
through. Enjoy Perfect Snow chilled or mixed with orange juice, milk or soda.

From Niigata

Flavor Profile for Menu Listing

Full-bodied flavor as the sake passes over the palate and finishes with a crisp, dynamic
flavor.

Food Pairing Suggestion

Complements a wide variety of intense flavors and robust cuisine such as spare ribs and
spicy Korean food and meat dishes.
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KOSHINO KANCHUBAI
#04465 12/720 ml
Flavor chart Best Serving
Temp
Dry N 130F
110F
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SENKIN CLASSIC MUKU
#00496 12/720 ml
#10205-1 12/300 ml
Flavor chart Best Serving
Temp
Dry g 130F
110F
Light body *5 Full body
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KOSHINO KANCHUBAI

From Niigata Alcohol Level: 14 %
Sake Rice: Gohyakumangoku
Acidity: 1.6 Amino Acid: 1.0

Koshino Kanchubai has won a gold medal in the Los Angeles International Wine &
Spirits Competition 2014. Fragrant and elegant taste is characterized. Smooth tex-
ture and aftertaste are excellent compatible to Japanese cuisine.

JUNMAI GINJO

SMV (Nihonshudo): +3.0
Rice Remaining Ratio (Seimaibuai): 55%
Niigata Meijo

Flavor Profile for Menu Listing

Gorgeous smooth clean flavor with clear finish.

Food Pairing Suggestion

Complements medium flavored dishes: Japanese food.
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SENKIN CLASSIC MUKU JunMAl DAIGINJO

From Tochigi Alcohol Level: 15% SMV (Nihonshudo): -2.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 2.2 Amino Acid: 1.2 Senkin Sake Brewery

Bright flavors evocative of lychee and cranberry simply pour out of it, lending a
crisp and refreshing character to this 100% Sakura city Yamada Nishiki sake but
still allowing room for balance and depth. Part of Senkin's "classic" series (meaning
that it was brewed with traditional methods) Senkin Classic Muku is an extremely
versatile and complex sake that pairs well with a variety of foods, and which carries
both umami and acidity to the palate smoothly and naturally. The brewery encour-
ages drinkers to try enjoying their sake out of Boudreaux wine glasses to maximize
the sensory potential of their brews.

Flavor Profile for Menu Listing

Raw corn and unripe mango flavors finishing with a note of ginger.

Food Pairing Suggestion

Complements medium to rich flavored dishes: trout meuniere, minced cod, deep fried
goby fish, grilled sand-smelt with salt, bigfin reef squid sashimi, poached greens with
soy sauce, seared chicken breast tataki tossed with plum meat, soba, vinegared octopus,
thinly sliced flounder sashimi with ponzu, deep fried fresh water shrimp with lemon.
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SENKIN CLASSIC KAMENOO
#00497 12/720 ml
#10206-1 12/300 ml
Flavor chart Best Serving
Temp
Dry s 130F
110F
Light body *5 Full body
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SENKIN CLASSIC OMACHI
#00498 12/720 ml
#10207-1 12/300 ml
Flaver chart Best Serving
Temp
Dry 320 130F
110F
Light body *5 Full body
I 1[ s X »m 75F
45F
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SENKIN CLASSIC KAMENOO JuNMAI DAIGINJO

From Tochigi Alcohol Level: 15% SMV (Nihonshudo): -2.0
Sake Rice: Kamenoo Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 2.2 Amino Acid: 1.2 Senkin Sake Brewery

n

Senkin Classic Kame no O is part of the brewery's "classic" series - sake made us-
ing traditional brewing methods. Brewed astoundingly using 100% ancient rice
Kame no O - a finicky specimen that requires 100% by-hand cultivation, and fur-
thermore one of the few pure rice strains left in Japan.

Flavor Profile for Menu Listing

This sake is delicate, smartly sharp, and maintains a balance and reverence to the
uniquely wild flavor of Kame no O. It is best paired with Japanese cuisine and can be
served at a variety of temperatures.

Food Pairing Suggestion

Complements medium to rich flavored dishes: White fish escabeche, spring vegetables
cooked in bouillon, basil spaghetti, seafood salad, cold steamed chicken, vermicelli sal-
ad, shrimp shumai, sea urchin dishes, oyster hotpot, pork stir fried with miso, salmon
grilled with butter, shirako with ponzu, bean curd skin dishes, oysters, dressed ark shell.
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SENKIN CLASSIC OMACHI JunMAI DAIGINJO

From Tochigi Alcohol Level: 15% SMV (Nihonshudo): -2.0
Sake Rice: Omachi Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 2.2 Amino Acid: 1.2 Senkin Sake Brewery

Only 1250 cases are brewed each year of this rare treat - the Omachi edition of Sen-
kin's "classic" series, which is made using traditional sake brewing methods. The
bright, umami-rich, dynamic sake holds up well when paired with robust dishes,
and it is perfect to serve alongside dishes heavy in salt, fat, brine, cream or umami.

Flavor Profile for Menu Listing

Finely textured and elegantly layered, this lively Junmai Daiginjo born from Japan's
historic first sake rice displays flavors of peach, sage, melon rind and freshly husked
rice.

Food Pairing Suggestion

Complements rich flavored dishes: Shuto, Miso Dengaku, Scallop and Bok Choy Cream
Stew, Sweet fish rolled in Kelp, Roast Chicken with Cream Sauce, Beef and Pepper Stir-
fry, Shoyu-marinated Salmon Roe, Cuttlefish Okizuke, Nii Daikon dressed with sim-
mered miso, Snapping Turtle.
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SENKIN MODERN MUKU
#00493 12/720 ml
#10202-1 12/300 ml
Flavor chart Best Serving
Temp
Dry 30 130F
110F
. +5
Light body Full body
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SENKIN MODERN KAMENOO
#00494 12/720 ml
#10203-1 12/300 ml
Flaver chart Best Serving
Temp
Dry 3"_—1/\ 130F
110F
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SENKIN MODERN MUKU JuNMAI DAIGINJO

From Tochigi Alcohol Level: 16% SMV (Nihonshudo): -2.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 2.2 Amino Acid: 1.2 Senkin Sake Brewery

Senkin Modern Muku is the brewery's flagship brand, brewed 100% with local Sa-
kura city Yamada Nishiki rice. The brewery touts this as their daily drinking sake -
one that fits in your class as comfortably as wearing a clean white shirt. Muku,
meaning pure or innocent. It has a sharp, vibrantly fruity flavor with a well-
balanced umami heft, and the brewery encourages drinkers to try enjoying their
sake out of Boudreaux wine glasses to maximize the sensory potential of the brew.
Flavor Profile for Menu Listing

It has a sharp, vibrantly fruity flavor with a well-balanced umami heft.
Food Pairing Suggestion

Complements light to medium flavored dishes: scallop with grapefruit salad, mozza-
rella and tomato salad, insalata di mare (Italian Seafood Salad), seafood aspic, sea
urchin mousse, poached white asparagus, sashimi of thinly sliced white flesh fish
with ponzu, shrimp cake with lemon garnish.
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SENKIN MODERN KAMENOO JuNMAI DAIGINJO
Alcohol Level: 16% SMV (Nihonshudo): -2.0

Sake Rice: Kamenoo Rice Remaining Ratio (Seimaibuai): 50%

Acidity: 2.2 Amino Acid: 1.2 Senkin Sake Brewery
In the autumn, delicate golden stalks growing in hand-cultivated paddies ripple with
the movement of the head-heavy treasure. These fields are filled with Kame No O, a
finicky plant, and one of the few pure strains of sake rice left in Japan. Brewed with
this revered sake rice varietal, this sake is made using modern sake brewing meth-
ods - is a sake that somehow delicately displays the wildest features of this rice
alongside its characteristic savory aftertaste. The brew is bright, elegant and aro-
matic with a deep and dense peach-like character, silky mouthfeel, and a refreshing
brightness. The brewery encourages drinkers to sip their sake out of wine glasses to
truly appreciate the sensory potential of this brew.

From Tochigi

Flavor Profile for Menu Listing

The brew is bright, elegant and aromatic with a deep and dense peach-like character,
silky mouthfeel, and a refreshing brightness.

Food Pairing Suggestion

Complements medium to rich flavored dishes: grilled Ayu with tade vinegar, grilled
conger eel with yuzu pepper, fresh spring rolls with yuzu and lemon vinegar, winter
melon with crab sauce, cold steamed chicken, steamed scallops, marinated salmon with

lemon
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SENKIN MODERN OMACHI
#00495 12/720 ml
#10204-1 12/300 ml
Flavor chart Best Serving
Temp
Dry 3N 130F
110F
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KANCHIKU JUNMAI DAIGINJO

#05961 6/1.8 lit
#05097 6/720 ml
#07269 12/300 ml
Flavor chart
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SENKIN MODERN OMACHI JuNMAI DAIGINJO

From Tochigi Alcohol Level: 16% SMV (Nihonshudo): -2.0
Sake Rice: Sakura Omachi Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 2.2 Amino Acid: 1.2 Senkin Sake Brewery

This sake - a part of Senkin's "Modern" sake series that utilizes modern brewing
methods - is a combination of Japan's historic first sake rice (Omachi) and Senkin
Brewery's cutting-edge technique and technology. While sake brewed with this rice
typically display understated aromatics against subtle earthy and grassy tones, Sen-
kin's Omachi brews are vivid and bright. The rich yet elegant flavor holds up well
when paired with strong flavors, and this sake is perfect to serve alongside entrees.

Flavor Profile for Menu Listing

Vivid and bright. The rich yet elegant flavor holds up well when paired with strong fla-
vors, and this sake is perfect to serve alongside entrees.

Food Pairing Suggestion

Complements medium to rich flavored dishes: fresh Tomato Spaghetti, Fresh Spring
Rolls with Salsa, Pizza Margherita, Seafood Dumplings, Arugula and Prosciutto,
Grilled Mozzarella Cheese, Bouillabaisse, Trippa Alla Romana, Eggplant baked with
Cheese, Herb Roasted Chicken, Curried Summer Vegetable Stir-Fry, Bruschetta,
Caprese Salad, Summer Vegetable tatouille.
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KANCHIKU

From Nagano Alcohol Level: 15-16%
Sake Rice: Miyamanishiki Rice Remaining Ratio (Seimaibuai): 49%
Acidity: 1.6 Amino Acid: 1.0 Totsuka Shuzoten
Kanchiku is the product of locally harvested, Nagano grown Miyamanishiki rice
and Yatsugatake underground spring waters. It is brewed during the sub-freezing

months at about minus 15 degrees Celcius, to arrive at the Toji's ideal brew. The
name depicts a rare species of bamboo which sprout in winter.

JUNMAI DAIGINJO
SMV (Nihonshudo): +3.0

Flavor Profile for Menu Listing

Raw corn and unripe mango flavors finishing with a note of ginger.

Food Pairing Suggestion

Complements medium to rich flavored dishes: succotash, pan roasted striped bass, and
fried chicken.
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IZUMIBASHI MEGUMI BLUE LABEL
12/720 ml

#08359

Flavor chart Best Serving
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IZUMIBASHI KKURO TOMBO KIMOTO
#08373 12/720 ml
Flavor chart Best Serving
Temp
Dry U 130F
* 10F
: +5
Light body Full body
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IzZUMIBASHI MEGUMI BLUE LABEL JUNMAI GINJO

From Kanagawa  Alcohol Level: 16%
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 58%
Acidity: 1.1 Amino Acid: N/A
This is a bold, dry Junmai Ginjo made using local Yamadanishiki rice grown in

Kanagawa Prefecture. Carefully designed to pair with all kinds of food, it can be
enjoyed in a wide range of temperatures, from cold to hot.

SMV (Nihonshudo): +7.0

Izumibashi Shuzo

Flavor Profile for Menu Listing

The nose is gentle and floral, and it has a delicious and refreshing flavor that cleans the
palate.

Food Pairing Suggestion

Complements medium to rich flavored dishes: Sushi & Sashimi, Roast beef, fresh sea-
food dishes, Yakitori and other skewers.
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IzuUMIBASHI KURO TOMBO KIMOTO

From Kanagawa  Alcohol Level: 16%
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 65%

Acidity: 1.3 Amino Acid: N/A Izumibashi Shuzo
Aged in the brewery for more than 2 years, this Junmai Sake is made with the
Kimoto method. Using 100% Yamadanishiki rice grown in Kanagawa Prefecture by
a contract farmer, for a brew that incorporates the age-old traditions. A subtle, ma-
ture nose, and savory sweet umami flavor that opens up gently. Without any rough
edges, it is also recommended served slightly warm before a meal.

JUNMALI
SMV (Nihonshudo): +7.0

Flavor Profile for Menu Listing

This special Kanagawa prefecture kimoto sake has a reserved and understated aroma,
with light delicate flavors. It is delicious slightly warm, and perfect for enhancing rich
flavors and cutting through oil.

Food Pairing Suggestion

Complements rich flavored dishes: fried foods like Tempura, Roast chicken, Ankimo.
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IZUMIBASHI AKITONBO RAKUFUMAI JUNMAI GINJO

[S—
From Kanagawa Alcohol Level: 17% SMV (Nihonshudo): +4.0

IZUMIBASHI AKITONBO RAKUFUMAI Sake Rice: Rakufuumai Rice Remaining Ratio (Seimaibuai): 55%
#10287 12/720 mi Acidity: 1.5 Amino Acid: N/A Izumibashi Brewery

Rakufumai is a new sake brewing rice that was registered nationwide in 2014. Itis a
combination of the table rice strain "Dontokoi" and the sake brewing strain
"Gohyakumangoku". Sake brewed from this locally cultivat-ed strain has a light and
airy quality that brings out the flavors of various spices and herbs to complements
dishes. The label evokes the imagery of a dragonfly emerging with its wings at the
110F  end of summer, and the heart shaped rice grains represent the hope of a fruitful au-
Light body * *5 Full body tumn to come.

Flavor chart Best Serving
Temp
Ory 30 130F

3l

s

The aroma is comprised of juicy yellow apples, strawberry, mint, anise, and herba-
45F  ceous notes. On the palate, this sake has a round, ample, and broad mouthfeel. The
matured fla-vors are layered and persistent, rounding off the acidity. A food-

friendly sake!

3 <‘> 5 8 l 75F Flavor Profile for Menu Listing

Sweet  Hu

Food Pairing Suggestion

Complements lightly flavored dishes: Sushi, Sashimi, Nimono.
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TAKIZAWA JUNMAI

From Nagano Alcohol Level: 16% SMV (Nihonshudo): +6.0

TAKIZAWA JUNMAI Sake Rice: Sankeinishiki Rice Remaining Ratio (Seimaibuai): 70%
#07548 12/720 ml Acidity: 1.5 Amino Acid: 1.4 Shinshumeijo Co.

Gentle aroma with a hint of koji. Japan’s highest level super soft water “Kokuyo
Flavor chart Best Serving  Water” is used as the mother water. With the super soft water, the scent of sake and
Temp the umami of rice, as well as the sharpness, become luxuriously intensified.
Dry £ 130F

Flavor Profile for Menu Listing

110F
Gentle aroma with a hint of koji. Japan’s highest level super soft water “Kokuyo Wa-

Lightbody d T Full body o : - :
ter” is used as the mother water. With the super soft water, the scent of sake and the
r <‘> gy 75F  umami of rice, as well as the sharpness, become luxuriously intensified.
-5

P

Food Pairing Suggestion
45F

Sweet  HU Complements medium to rich flavored dishes: Cheese, dishes with high acidity,
Harumaki, Chicken Karaage, Ramen, Shellfish cooked in butter
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TAKIZAWA JUNMAI GINJO

#07549 12/720 ml
Flavor chart
Dry W
Light body *’ +5
*
KE
% *6
Sueet Hu

Best Serving

Temp
130F
110F

Full body
358 ‘ 75F
45F
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TAKIZAWA

JUNMAI GINJO

From Nagano Alcohol Level: 16% SMYV (Nihonshudo): +0.0
Sake Rice: Hitogokochi Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.4 Amino Acid: 1.4 Shinshumeijo Co.

Gentle aroma with a hint of koji. Japan’s highest level super soft water “Kokuyo
Water” is used as the mother water. With the super soft water, the scent of sake and
the umami of rice, as well as the sharpness, become luxuriously intensified.

Flavor Profile for Menu Listing

Fruity aroma similar to apple or banana. Luxurious umami-rich flavor but smooth and
refreshing to your throat and at the finish. Chill to enjoy even more features of this sake.
Japan’s highest level super soft water “Kokuyo Water” is used as the mother water.
With the super soft water, the scent of sake and the umami of rice, as well as the sharp-
ness, become luxuriously intensified.

Food Pairing Suggestion

Complements medium to rich flavored dishes: Cheese, dishes with high acidity, Sash-
imni, Yakitori, Oden, grilled fish, seafood salad.
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JINYU 100 POEMS JUNMAI GINJO

#08842 6/720 ml
#05254 12/300 ml

Flavor chart

Dry 0

Light body * 4’ *5

Best Serving

W 1[ 5

Sweet  Hw

I
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KINOENE MASAMUNE JUNMAI GINJO

#03940 12/720 ml

Best Serving

Flavor chart
Dry W
Light body *’ +5
B *1[ 5
Sweet

B BEA—BoLsx  MERBREE FHRE

ZILa—IVER: 15-16% BAEE:+1.5 A5
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JINYU 100 PoEMS BY 100 POETS JUNMAI GINJO

From Chiba Alcohol Level: 15-16% SMV (Nihonshudo): +1.5
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.3 Amino Acid: 1.3 Nabedana

Jinyu 100 Poems by 100 Poets utilizes Koji malt and prized Yamadanishiki Sake
rice to create a very well balanced and wonderfully rich Sake. This sake can be
served chilled to lightly warm and compliments a variety of dishes. Brewed exclu-
sively for the US and international markets, it can also be found in the Duty-Free
store in Narita International Airport.

Flavor Profile for Menu Listing
Well balanced sake, wonderfully rich.

Food Pairing Suggestion

Complements light flavored dishes: Yakitori with sauce.
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KINOENE MASAMUNE JUNMAI GINJO
From Chiba Alcohol Level: 15% SMV (Nihonshudo): =0
Sake Rice: Yamadanishiki etc. Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.4 Amino Acid: N/A linumahonke

With a history spanning over 300 years, linuma Honke is one of the oldest sake
breweries located in Chiba Prefecture.

Flavor Profile for Menu Listing

Elegant aroma with soft & delicate mouth-feel.

Food Pairing Suggestion

Complements light flavored dishes: Sea bream carpaccio, seafood gratin, cream chow-
ders, Yakitori, boiled peanuts.
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MUSASHINO JUNMAI DAIGINJO

#05814 12/720 ml

Flavor chart

Ory  3E0

: +5
Light body
* J[

Best Serving

Bl

R 5

Sweet  Hw

I
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MUSASHINO  JuNAMAI DAIGINJO

From Saitama Alcohol Level: 15-16% SMV (Nihonshudo): -1.0
Sake Rice: Sakemusashi Rice Remaining Ratio (Seimaibuai): N/A
Acidity: N/A Amino Acid: N/A Asahara Shuzo

The flagship label of Musashino series. Rice milling ratio is 40% and it has
a unique fragrance reminiscent of fruit with roundness and smoothness.

Flavor Profile for Menu Listing

Exclusively abundant aroma with fruity flavor.

Food Pairing Suggestion

Complements perfect by itself or with lightly seasoned foods.
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MUSASHINO JUNMAI GINJO
12/720 ml

#05726

Flavor chart Best Serving

Temp
Dry 32U 130F
110F
: +5
Light body - Full body
KPR <‘> 5 i ‘ 75F
45F
Sweet  Hun
=
MUSASHINO SPARKLING
#05828 12/720 ml
Flavor chart Best Serving
Temp
Dry W 130F
110F
Light body *5 Full body
W %8 75F
<‘> -5 *
Sweet  Hu 4oF
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MUSASHINO  JuNAMAI GINJO

From Saitama Alcohol Level: 15% SMV (Nihonshudo): +1.0
Sake Rice: Sakemusashi etc. Rice Remaining Ratio (Seimaibuai): N/A
Acidity: N/A Amino Acid: N/A
Brewery uses their own yeast. It is finished in refreshing dry and of rice origin in

the inside is united. Asahara shuzo kept their traditional polishing style and polish-
es their sake rice using the flat polishing method.

Asahara Shuzo

Flavor Profile for Menu Listing

Refreshing dry and the rich flavor of pure rice.

Food Pairing Suggestion

Suitable from light to stronger flavored dishes: wine steamed scallops, smoked fish,
tempura, spaghetti, cheese, and a variety of Western dishes.
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MUSASHINO SPARKLING

From Saitama Alcohol Level: 12% SMV (Nihonshudo): N/A
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 70%
Acidity: N/A Amino Acid: N/A
It is a sparkling sake that you can enjoy both refreshing sparkling mouthfeel and the

taste of Japanese sake at the same time. Please enjoy the flavor and the sweetness of
the rice because of low alcohol .

Asahara Shuzo

Flavor Profile for Menu Listing

Rich taste and sweetness of rice with the fruity flavor and crisp sparkling.

Food Pairing Suggestion

Complements well for refreshing aperitif and dessert.
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KIKUIZUMI HITOSUJI JUNMAI

#10462 6/720 ml
Flavor chart Best Serving
Temp
Ory 320 130F
110F
: +5
Light body Full body
sknm S 75F
R <‘> 5 sl
45F
Sweet  Hu
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KIKUIZUMI HITOSUJI SPARKLING
#10463 6/720 ml
Flavor chart Best Serving
Temp
Dry U 130F
110F
Light body *5 Full body
WE 5 iz 75k
*
Sweet  Hu 4F
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KiKUIZuMI HITOSUJI ROSE

From Saitama Alcohol Level: 11%
Sake Rice: Gohyakumangoku
Acidity: 3.8 Amino Acid: 2.0 Takizawa Shuzo

The first full-fledged rosé type sparkling sake in Japan. It features a strawberry-like
aroma and a mild sweetness that blooms on the palate. Kura Master 2019 Gold
Medal, IWC 2021 Saitama Sparkling Sake Trophy & Gold Medal.

JUNMALI
SMV (Nihonshudo): -45.0

Rice Remaining Ratio (Seimaibuai): 60%

Flavor Profile for Menu Listing

The first full-fledged rosé type sparkling sake in Japan. It features a strawberry-like
aroma and a mild sweetness that blooms on the palate.

Food Pairing Suggestion

Complements light flavored dishes: Yakitori with sauce.

Suitable from medium to stronger flavored dishes: shelfish, poultry and cream sauces
(creamy crab croquette, macaroni au gratin, and chicken in tomato sauce, etc.)
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KIKUIZUMI HITOSUJI SPARKLING JUNMAI
From Saitama Alcohol Level: 12% SMV (Nihonshudo): -30.0
Sake Rice: Sake Musashi Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 4.8 Amino Acid: 2.4 Takizawa Shuzo
A clear sparkling Junmai sake with pleasant acidity and refreshing, mellow carbon-
ation, produced by secondary fermentation. The patent for this process was ob-

tained in 2019. (Patent No. 6611181) Kura Master 2019 and 2020 Gold Medals
IWC 2020 Silver Medal, IWC 2021 Sparkling Sake Trophy & Gold Medal.

Flavor Profile for Menu Listing

A clear sparkling Junmai sake with pleasant acidity and refreshing, mellow carbonation,
produced by secondary fermentation.

The patent for this process was obtained in 2019. (Patent No. 6611181)

Food Pairing Suggestion

Complements medium flavored dishes: Fried foods such as tempura, and fish roe dishes
such as lkura (salmon roe) and caviar.
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HANEYA 50 TSUBASA JunaMAI DAIGINIO

From Toyama Alcohol Level: 14% SMV (Nihonshudo): +3.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 50%

Acidity: 1.4 Amino Acid: 1.2 Fumigiku Shuzo
An elegant aroma of green apples makes this a great accompaniment to any meal.
It's recommended to enjoy this aroma by use of a wine glass.

HANEYA JUNMAI DAIGINJO 50 TSUBASA
#10272 12/720 ml

Flavor chart Best Serving  Flavor Profile for Menu Listing
Temp Refreshing aroma of green apple is a very elegant, light and underlying scent.
Diry j"_-l/ \ 130F
. 110F " Food Pairing Suggestion
Lightbody e Full body Complements light to medium flavored dishes: Japanese, French and Italian seafood
- I dishes. Especially shrimp, squid, white fish sashimi.
B 1[_5 i 75F
45F
Sweet  Hu»
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HANEYA TOKUBETSU JUNMALI
From Toyama Alcohol Level: 14% SMV (Nihonshudo): +5.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai):60%
Acidity: 1.4 Amino Acid: 1.3 Fumigiku Shuzo
HANEYA TOKUBETSU JUNMAI Clean acidity and transparent dry taste. This sake has a harmonious taste that never
#10273 12/720 ml grows old.
Flavor chart Best Serving  Flavor Profile for Menu Listing
Temp Clean acidity and transparent dry taste.
Dry 32\ 130F
* o5 10F " Food Pairing Suggestion
Light body Fullbody Complements light to medium flavored dishes: Japanese, French and Italian seafood
- - 755 dishes. Shabu-shabu etc.
WE <‘> 5 FE2
45F

Sueet Hw
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HANEYA KIRABI JUNMAI GINJO
12/720 ml

#10274

Flavor chart Best Serving

Temp
Dry g 130F
110F
: +5
Light body * Full body
BB 1[_5 3RS 75F
45F
Sweet  Hw
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NAGARAGAWA SPARKLING NIGORI
#08480 12/300 ml
Flavor chart Best Serving
Temp
Dry T 130F
110F
Light body *5 Full body
KB f5 %8 75F
I a5F
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HANEYA KIRABI

From Toyama Alcohol Level: 16%
Sake Rice: Gohyakumangoku

Acidity: 1.3 Amino Acid: 1.3 Fumigiku Shuzo
The mellow impression which spreads in the mouth, as well as a fresh and juicy
taste. The refreshing aroma of green apple is a very elegant and does not overpower
other taste. It is recommended to enjoy the aroma with a wine glass. When
warmed, the umami will softly enhance this Ginjo’s flavor.

JUNMAI GINJO

SMV (Nihonshudo): +3.0
Rice Remaining Ratio (Seimaibuai): 60%

Flavor Profile for Menu Listing

Mellow impression which spreads in the mouth, as well as a fresh and juicy taste
with the refreshing Ginjo aroma of green apple.

Food Pairing Suggestion

Complements medium to rich flavored dishes: Japanese, French and Italian seafood
dishes. Good combination with rich sauce and rich dishes with oil.
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NAGARAGAWA SPARKLING NIGORI UNFILTERED-HONJOZO

From Gifu Alcohol Level: 17-18% SMV (Nihonshudo): -4.0
Sake Rice: Hidahomareyamahikari  Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.7 Amino Acid: 1.5

Nature fills the air in this brewery. Through its patented secret process, nature con-
verts spring water into scientifically proven "perfect" water molecules, a unique
sparkling unfiltered Sake is produced . Nagaragawa's milky white brew is efferves-
cent, clean and refreshing, and more dry than most Nigori Sake making it suitable
for many dishes. Keep under refrigeration and serve chilled.

Komachi Shuzo

Flavor Profile for Menu Listing

Cotton candy on the nose, slightly effervescent with the flavor of caramel apple and a
mildly bitter aftertaste. The Symphony Nigori Sake!

Food Pairing Suggestion

Complements light flavored dishes: sushi, seaweed salad, grilled fish, sorbet, cheese
(not too salty).
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NAGARAGAWA TENKAWA JUNMAI GINJO
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NAGARAGAWA TENKAWA JuNMAIGINJO
From Gifu Alcohol Level: 15-16% SMV (Nihonshudo): +5.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.2 Amino Acid: Komachi Shuzo

#01985 12/720 ml
#04648 24/300 ml

Flavor chart Best Serving

Temp
Dry £ 130F
110F

Light body Full body
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STELLA PRENIUM MUROKA GENSHU

#08145  12/720 ml
Flavor chart Best Serving
Temp
Dry SN 130F
110F
: +5
Light body Full body
#E _5 ww | 7
45F
Sweet  Hu

Winner of 2nd California Sake Challenge. This Sake from Gifu, has a stimulating
aroma and acidity combining to produce a sharp and premium pure brew.

Flavor Profile for Menu Listing

Gentle and pleasant on the palate but sharp and exhilarating.

Food Pairing Suggestion

Complements many kinds of menu items.
Best served chilled.
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STELLA PREMIUM MUROKA GENSHU JUNMAI DAIGINJO

From Ibaragi Alcohol Level: 16% SMV (Nihonshudo): =0.0

Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.3 Amino Acid: 0.8 Inaba Shuzo
Since the close of the Edo period, approximately 150 years ago, Inaba Shuzo has
used their pristine underground well water to produce their sake. They do not sub-
mit their sake to contests, as they brew sake only to inspire their customers. This

sake has a vivid fruity aroma, and as the temperature rises, the mellow umami
drawn out from the rice's core can be enjoyed.

Flavor Profile for Menu Listing

This sake has a vivid fruity aroma, and as the temperature rises, the mellow umami
drawn out from the rice's core can be enjoyed. Has a little sweetness at the front, but
because of the quick, clean finish this sake can pair beautifully with Western cuisine.

Food Pairing Suggestion

Complements rich flavored dishes: Singaporean cuisine, Spanish cuisine, oysters on the
half-shell, steamers with garlic butter sauce, crawfish, venison, duck
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MINANOGAWA MUROKA

#08146 12/720 ml
Flavor chart

Dry  2E0

Light body * *’ *
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Temp
130F
110F

Full body
S=hE 75F
45F
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MINANOGAWA JUNMAI MUROKA JUNMAI GINJO
From Ibaragi Alcohol Level: 15% SMV (Nihonshudo): +1.0

Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.6 Amino Acid: 1.0 Inaba Shuzo

Since the close of the Edo period, approximately 150 years ago, Inaba Shuzo has
used their pristine underground well water to produce their sake. They do not sub-
mit their sake to contests, as they brew sake only to inspire their customers. This
hearty and bold sake has a refreshing, fruit-like sweetness and a fine lingering fin-
ish. As the temperature rises gradually, the firm flavor opens even further, allowing
one to feel the quality of the rice and water on one's palate.

Flavor Profile for Menu Listing

This hearty and bold sake has a refreshing, fruit-like sweetness and a fine lingering fin-
ish. As the temperature rises gradually, the firm flavor opens even further, allowing one
to feel the quality of the rice and water on one's palate.

Food Pairing Suggestion

Complements light to rich flavored dishes: pairs easily with nearly anything, but goes
especially well with fish dishes and seafood
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TENGUMAI JUNMAI DAIGINJO 50
12/720 ml

#01178

Flavor chart Best Serving

Temp
Dry 130F
110F
. +5
Light body * Full body
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TENGUMAI YAMAHAI JUNMAI

#06395 6/1.8 lit
#07890 12/720 ml
Flavor chart Best Serving
Temp
Oy U 130F
110F
Light body e Full body
%8 1[ 5 %8s 75F
Sweet  Hu 4oF

@ Mutual Trading Co., Inc

K393 50 Sk o B y LI}

7 )La—ILEES - 15.5% AAERE:+3.0 HE 2 S
TUVHY MRIEE TNV RDFEYVRART RIS <y F, RROBEL
M BB EA TOHFE LOEDWORER,, BRRSEHEIFADY &L
ToERIR DS KD EHE L AR U & | B MR KIS REE,

TENGUMAI JUNMAI DAIGINJO

From Ishikawa Alcohol Level: 15.5% SMV (Nihonshudo): +3.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 50%

Acidity: 1.3 Amino Acid: 1.1 Shata Shuzo
It has an elegant floral nose, with lime, green apple and a hint of mushroom. Hints
of peach and nectarine can be found, and the finish is long and crisp. Tengumai
Junmai Daiginjo 50 is aged yet with a light mouth-feel, clean acidity & pleasant
taste.

Flavor Profile for Menu Listing

Pleasantly light with clean and refreshing taste.

Food Pairing Suggestion

Excellent with grilled Yakitori and other medium-to-heavy flavored dishes

WwpEtta KA KT p))I1!
ZLa— LB 15-16% AAEE +4.0 HEZEE
WA ARAEDOFELREWR EBKROFATI & 7= @5 2K E,

FEXEZEREL, BEREREEBERKEFHIEHEOEETELIADT
#EY BT E BHRE2EFER LEZERZELTWAE 2D, BHEAXOEN
skt A3, FiR OB E CTIRIAVIEER T,

TENGUMAI YAMAHALI
Alcohol Level: 15-16%

JUNMAI

From Ishikawa SMV (Nihonshudo):+4.0

Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.9 Amino Acid: 2.0 Shata Shuzo

This masterpiece is a reflection of the hearts and souls of its creators. Tengumai
combines highly polished select rice with pristine waters. It employs the traditional
Yamahai Shikomi natural brewing technique by easing on the carbon filtration pro-
cess, bearing a rich blend and well-balanced Sake. Tengumai preserves its amber
hue filled with aroma and flavor. Serve warm or at room temperature.

Flavor Profile for Menu Listing

Nutty aroma with flavors of butterscotch and walnuts.
The representative and the most popular Sake from Ishikawa.
Food Pairing Suggestion

Complements medium flavored dishes: sakana no nitsuke (simmer seasoned fish),
salmon teriyaki, yakitori with sauce, ginger pork/chicken.
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Kiss OF FIRE JUNMAI DAIGINJO

From Ishikawa Alcohol Level: 15-16% SMV (Nihonshudo): +3.0
KISS OF FIRE Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%

#03987 6/750 ml Acidity: 1.3 Amino Acid: N/A Kano Shuzo
Kiss of Fire is brewed using Yamada Nishiki sake rice polished to 50%, then slowly
Flavor chart Best Serving aged for three years and produced with the skill and passion of brewer Noto Toji.
Temp This Junmai Daiginjo with its elegant aroma is a true work of art. It comes in a
Dry s 130F  beautiful box and makes the perfect gift.

- X

HHE

5 110F  Flavor Profile for Menu Listing
N
*

Light body Full body Its elegant aroma is an art of Sake making. Well-defined hot taste.

S g 75F
IR <‘> 5 bz

45F
Sweet  Hn Complements a wide range of light to rich flavored dishes.

I

Food Pairing Suggestion
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TANIZAKURA SHIBORITATE HONJYOZONAMASHU

From Yamanashi Alcohol Level: 19% SMV (Nihonshudo): +5.5
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 65%

TANIZAKURA SHIBORITATE AC'iditVI N/A Al’T"liﬂO ACi'dI N/A _ Tanizakura Shuzo
#0256 127720 mi This Nama Genshu, meaning undiluted and unheated, is bottled when freshly
brewed, for a lush, fruity taste. With a 18%+ ABYV, it has an enjoyable and refresh-
. ing body.
Flavor chart Best Serving  Profile for Menu Listing

Temp
Dry =20 180F  Undiluted and unheated, this sake is bottled immediately after it’s freshly brewed, for a
% 110F  lush, fruity taste. It is well-balanced with an enjoyable and refieshing body.

* +5

Light body Full body

Food Pairing Suggestion

3

£ 5 el 7 Complements medium to heavy flavored dishes: Chicken Chicken and more Chicken,
salty and savory and greasy fare.

45F
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TANIZAKURA RYURYUSHINKU JuUNMAI GINJO

From Yamanashi Alcohol Level: 15% SMV (Nihonshudo): +5.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 55%

Acidity: N/A Amino Acid: N/A Tanizakura Shuzo
Tanizakura Ryuryushinku is prepared using organically grown Yamadanishiki rice
from the Shiga Prefecture and is polished down to 55% for brewing. The aroma is
Flavor chart Best Serving  comprised of dried shiitake mushroom, earthy rice grain, and gentle wafts of violet.
Temp In the mouth it feels light, round, and creamy. This sake has a soft dryness upfront
Dry =1 130F  that sharpens up on the finish.

110F

TANIZAKURA RYURYUSHINKU
#10036  12/720 ml

Profile for Menu Listing

Light body J{ Y% Elbody
The aroma is comprised of dried shiitake mushroom, earthy rice grain, and gentle wafis
REE <‘> 5 b T5F  ofviolet. In the mouth it feels light, round, and creamy. This sake has a soft dryness

upfront that sharpens up on the finish.

45F
Sweet U Food Pairing Suggestion

Complements a wide range of light to rich flavored dishes: pickled vegetables, grilled
fish, tempura and salted yakitori.
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NoGUCHI MUROKA NAMAGENSHU HoNJoZOo

From Ishikawa Alcohol Level: 18% SMYV (Nihonshudo): N/A

NOGUCHI MUROKA NAMAGENSHU Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 60%
#10339 12/720 ml Acidity: N/A Amino Acid: N/A Noguchi Naohiko Kenkyujo

This sake brewery was established by Naohiko Noguchi who is the brewery of
Flavor chart Best Serving  Japan's greatest, known as "God of sake brewing," as the culmination of the sake
Temp brewing life. This sake has the light and refreshing sweetness of a pear with an ac-
Dry 20 130F  companying fruity aroma. It initially hits with a freshness that is followed by a rich
110  umami and sweet fragrance that spreads across the palate. This sake has a perfect
balance with the astonished clear fresh taste.

X B

o & M K

Lightbody % JF5 Full body

= s 75 Flavor Profile for Menu Listing
{’ K It has the light and refreshing sweetness with fruity aroma. It initially hits with a
45 freshness which is followed by a rich umami and sweet fragrance in your mouth.
Sweet i This sake has a perfect balance with the astonished clear fresh taste. Versatile fla-
Vor.

Bl

s

Food Pairing Suggestion

Complements lightly flavored dishes: all Japanese cuisines, Yakitori, prime rib, tomato

based pizza, chocolate.
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NOGUCHI MUROKA NAMAGENSHU

#10360 6/720 mi
Flavor chart

Ory g

Light body * **'5
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Sweet

Best Serving

Temp
130F
110F

Full body

51 e 75F
45F

i
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NOGUCHI MUROKA MIYAMANISHIKI YAMAHAI From Ishikawa

#10338 6/720 ml

Flavor chart

Dry g

+5
Light body * *

Bl

s

"

Sweet  Hu

Bast Sarving

Temp
130F
110F

Full body
b1 75F
l 45F
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NoOoGUCHI MUROKA NAMAGENSHU JuNMAI DAIGINJO

From Ishikawa Alcohol Level: 18% SMYV (Nihonshudo): N/A
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%

Acidity: N/A Amino Acid: N/A Noguchi Naohiko Kenkyujo

After 70 years in the pursuit of great sake brewing, this sake brewery was estab-
lished by Naohiko Noguchi, recognized as one of Japan's greatest brewers and
known as the "God of sake brewing." The brewery opened in November 2017, and
was created and named in honor of studying master craftsman Noguchi san's tech-
nique, spirit, and way of life in sake brewing, and pass it on to the next generation.

Flavor Profile for Menu Listing

Beautifully crisp sake with a long finish. Refined, mellow and refreshing aroma, remi-
niscent of tropical fruit with light acidity. Crystal clear on the palate with a hint of uma-
mi. The superb balance between the sweet fragrance and the soft umami flavor creates
elegance.

Food Pairing Suggestion

Complements lightly flavored dishes: delicate dishes.
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NOGUCHI MUROKA MIYAMANISHIKI YAMAHAI

Alcohol Level: 19%

Sake Rice: Miyamanishiki
Acidity: N/A Amino Acid: N/A

This sake brewery was established by Naohiko Noguchi who is the brewery of
Japan's greatest, known as "God of sake brewing," as the culmination of the sake
brewing life. It has a refreshing acidity of berry fruits and a lush botanical scent.
When you put it in your mouth, it has a pleasant balance of umami and sourness
with a soft mouthfeel, and you will feel the freshness of herbs in your throat. It is
an elegant sake with a slightly long finish.

HONJOZO

SMYV (Nihonshudo): N/A

Rice Remaining Ratio (Seimaibuai): 55%
Noguchi Naohiko Kenkyujo

Flavor Profile for Menu Listing

1t has the light and refreshing sweetness with fruity aroma. It initially hits with a fresh-
ness which is followed by a rich umami and sweet fragrance in your mouth. This sake
has a perfect balance with the astonished clear fresh taste. Versatile flavor.

Food Pairing Suggestion

Complements lightly flavored dishes: any fish dishes.
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NoGuUcHI NAOHIKO LIMITED EDITION 01JDG
From Ishikawa Alcohol Level: 17% SMYV (Nihonshudo): N/A

NOGUCHI NAOHIKO LIMITED EDITION 01  Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
#10367 4770 ml Acidity: N/A Amino Acid: N/A Noguchi Naohiko Kenkyujo

After 70 years in the pursuit of great sake brewing, this sake brewery was estab-
Flavor chart Best Serving  lished by Naohiko Noguchi, recognized as one of Japan's greatest brewers and
Temp known as the "God of sake brewing." The brewery opened in November 2017, and
Dry 2 130F  was created and named in honor of studying master craftsman Noguchi san's tech-
THOF nique, spirit, and way of life in sake brewing, and pass it on to the next generation.
o

Flavor Profile for Menu Listing

Light body Full body mellow aroma, rich and complex taste, and long-lasting finish. This comes in a specially
_ <|> . 5s 758 designed bottle by Toshio Ohio, a leading and well recognized artist in Ishikawa Prefec-

RE ture. A masterpiece both inside and out, don't miss out on this limited release.

l 45F  Food Pairing Suggestion

Complements a wide variety of medium-to-heavy flavored dishes: Japanese and West-
ern style cuisine.
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NoGUCHI NATSU NO NAMAZAKE  MUROKANAMA

NOGUCHI NATSU NO NAMAZAKE MUROKA From Ishikawa Alcohol Level: 17% SMYV (Nihonshudo): N/A
#10587 127720 mi Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 65%
Acidity: N/A Amino Acid: N/A Noguchi Naohiko Kenkyujo
This sake brewery was established by Naohiko Noguchi who is the brewery of
Japan's greatest, known as "God of sake brewing," as the culmination of the sake

brewing life. A cool sake made just for summer in a beautiful Lapis Lazuli-colored
bottle. Soft and refreshing aromas of young citrus with nuances of melon and bana-

C ¥ AW

o o I K

Flavor chart Best Serving
Temp
Dry 3 130F

110 na. On the palate, there is light umami, rounded soft acidity, and a slightly bitter
_ * *» +5 Full body aftertaste that goes well with sweetfish, vegetables, and other early summer ingredi-
Lightbody ents. Chill well and enjoy with other chilled dishes to complement the refreshing
- <‘> 5 R 75F  image and flavor of this summer namazake (unpasteurized sake).

3

l 45F Flavor Profile for Menu Listing

Soft and refreshing aromas of young citrus with nuances of melon and banana. On the
palate, there is light umami, rounded soft acidity, and a slightly bitter aftertaste.

Sweet  Hu

Food Pairing Suggestion

Complements lightly salted and delicate dishes: Protein-based dishes: sweetfish (ayu),
hamo eel, carpaccio, poached chicken, chicken broth, tofu Light dashi-based dishes:
agedashi tofu, nasu nibitashi, zaru soba. Vegetables & Other: Caprese salad, cold pasta,
bitter greens, cucumber/sunomono
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DEBUT JUNMAI
From Ishikawa Alcohol Level: 16% SMYV (Nihonshudo): +7.0
DEBUT JUNMAI Sake Rice: Reiho Rice Remaining Ratio (Seimaibuai): 60%
#10302 12/720 ml Acidity: 2.6 Amino Acid: 1.9 Noguchi Naohiko Sake Institute Inc.

Wakatake Sake Brewery is a traditional brewery dating back 305 years. This sake is
Flavor chart Best Serving  brewed using only mineral-rich “Mizunawa” water and locally produced sake rice.
Temp The ethos of the brewery has always been about quality above all else since its
Dry =0 130F  founding, and continues through generations, embodied by every brewer at Wa-
10F katake.

: +5

Light body * * Full body Flavor Profile for Menu Listing
BB <‘> 35 I 758 It has a scent reminiscent of white wine, and the taste has a strong acidity first and a
“ -5

- X

J3AC

I

slight sweetness follows after that.

Sweet o 45F " Food Pairing Suggestion

Complements lightly flavored dishes: Sushi, Sunomono, Carpaccio, Yakitori.
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"?‘ ZAKU ASAHI JUNMAI DAIGINJO

—— From Mie Alcohol Level: 15% SMV (Nihonshudo): N/A
Sake Rice: Okayama Asahi Rice Remaining Ratio (Seimaibuai): 50%

ZAKU ASAHI JUNMAI DAIGINJO Acidity: N/A Amino Acid: N/A Shimizu Seizaburo Shoten
#10002 12720 ml Asahi rice produced in Okayama prefecture is polished down to 50% to give this
incredible cult-hit sake it's expansive aroma, clean and refreshing taste. The brew-
Flavor chart Best Serving  ©IY truly produces only a small amount of it each year, so generally it is difficult
Temp even in Japan to purchase a bottle. The meaning of the name "Zaku" is simply "to
Ory 220 130F  make" or "to create".

DTEERH- AR

110F Flavor Profile for Menu Listing

Light body * JFS Full body

K 1[ 5 52 75F

Expansive aroma, clean and refreshing taste.

I

Food Pairing Suggestion
45F  Complements a wide variety of medium-to-heavy flavored dishes: clams steamed in

Sweet  Hu sake, chilled steamed abalone
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BORN JUNSUI
#10164 20/300 ml
Flavor chart Best Serving
Temp
Dry 300 130F
110F
. +5
Light body Full body
e . 58 T5F
*
45F
Sweet  Hw
ik
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BORN TOKUSEN
#05940 6/720 ml
#07726 12/300 ml
Flaver chart Best Serving
Temp
Dry U 130F
110F
Light body ¥ K Ebody
%8 #7s 75F

1[ 5
45F

Hw

Sweet
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BORN JUNSUI

JUNMAI DAIGINJO

From Fukui Alcohol Level: 15% SMV (Nihonshudo): N/A
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.4 Amino Acid: N/A Katoukichibee Shouten

This Junmai Daiginjo Nama-chozo uses Yamadanishiki rice, milled to 50% of its
starting weight. Aged at —-5°C (23° F ) for a noticeably gentle Ginjo aroma and
lush finish. While naturally this pairs with delicate Japanese cuisine, it also goes
beautifully with dishes prepared using butter, cheese, or olive oil.

Profile for Menu Listing

Gentle aroma and lush finish. Sophisticated, mellow flavors with a fruity aroma
reminiscent of grapefruit.

Food Pairing Suggestion

Complements: delicate Japanese cuisine and the dishes prepared using butter, cheese,
or olive oil.
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BORN TOKUSEN

JUNMAI DAIGINJO

From Fukui Alcohol Level: 16% SMV (Nihonshudo): N/A
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 38%
Acidity: 1.8 Amino Acid: 1.5 Katoukichibee Shouten

Please enjoy the high fragrance and rich body. Best offering is served chilled but
on the rocks and warm are also incredible. It enhances the taste of various dishes.

Profile for Menu Listing

Medium-bodied satin-like mouthfeel, and boasts the mature fragrance of grapefruits.
Delightfully debonair.

Food Pairing Suggestion

Complements lightly flavored dishes: delicate Japanese dishes, dishes cooked with but-
ter, cheese and olive oil.
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BORN DREAMS COME TRUE JuNMAI DAIGINJO

From Fukui Alcohol Level: 15-16% SMV (Nihonshudo): N/A
BORN DREAMS COME TRUE JDG Sake Rice: N/A Rice Remalnlng Ratio (Selmalbual) N/A
405910 6/1lit Acidity: 1.7 Amino Acid: N/A Katoukichibee Shouten

Flavor chart Best Serving

Temp

Dry 3N 130F

110F
Light body

m <‘> ; i 75F

I 4sF

Full body

3l

#

REE~DNIDH - XEB#H

BORN MUROKA JUNMAI DAIGINJO

The taste befitting the thrill and excitement of achieving one’s dream, “Yume wa Ma-
sayume” means “Dreams Come True”. The gold sake bottle is hand crafted and resem-
bles a golden trophy. Many Japanese celebrities choose this sake to celebrate major
milestones in their lives. 1st prize winner of Autumn 2003 Japan National Liqueur Com-
petition, this sake is matured for 5 years at minus 5 degrees Celcius. It is very mellow
and has an elegant aroma with a smooth, velvety flavor.

Profile for Menu Listing

Very mellow and elegant aroma with a smooth, velvety flavor. Great sake for cerebrat-
ing when your dreams come true!

Food Pairing Suggestion

Best served chilled with sashimi and various types of crab dishes.
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BORN MurOKA NAMA GENSHU  JUNMAI DAIGINJO
Alcohol Level: 17% SMV (Nihonshudo): N/A
Sake Rice: Gohyakumangoku Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%

From Fukui

NAMA GENSHU Acidity: 1.4 Amino Acid: N/A Katoukichibee Shouten
#05960 6/720 ml ‘BORN?’ is a Sanskrit word which translates to ‘innocent pureness’ or ‘capturing the
| h . truth’. Born Genshu Draft Muroka Nama is quite unique: it is the first pressed, undi-
Flavor chart Best Serving  1,1ed sake with a higher alcohol content. This non-carbon filtered draft that has a
Temp complex and fresh taste. Relish the pure, full-bodied flavor and highly fragrant aro-
Dry 32\ 130F ma.
% MOF profile for Menu Listing
. +5
Light body Full body
Rich aroma with lively and robust characteristics of a pressed draft genshu.
R b= 75F  From Katokichibee Shouten, a brewery with a 350 year legacy of fine brewing.
-5
| Food Pairing Suggestion
45F
Sweet Hu

Complements a wide variety of medium-to-heavy flavored dishes: fish, cheese and
grilled chicken.
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BORN GOLD JUNMAI DAIGINJO

From Fukui Alcohol Level: 15% S MV (Nihonshudo): N/A
BORN GOLD Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
#05105 121720 ml Acidity: 1.6 Amino Acid: 1.2 Katoukichibee Shouten

X B

SHE

i hart . Born Gold is a non-carbon filtered draft sake aged at 14 degrees Fahrenheit for 1
avercha BestServing  vear [t has a robust body with a complex flavor and a pure, uplifting sweet aroma.

Temp Serve chilled.
Dry  EUN 130F

Profile for Menu Listing

110F
Light body * +5 Full body Soft & sweet aroma with lively and robust characteristics of a genshu draft.
From Katokichibee Shouten, a brewery with a 350 year legacy of fine brewing.

%éﬁ %ﬁ% 75F

Food Pairing Suggestion
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45F  Complements a wide variety of medium-to-heavy flavored dishes: cheese and pasta,
stews, and carpaccio.
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BORN NIHON NO TSUBASA JunNMAI DAIGINJO

From Fukui Alcohol Level: 16% SMV (Nihonshudo): N/A
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 35%
Flavor chart Best Serving  Acidity: 1.7 Amino Acid: 1.4 Katoukichibee Shouten

Temp
Dry £ 130F

- XA

SHE

BORN NIHON NO TSUBASA
#05930 6/720 ml

This Junmai Daiginjo has been aged for over two years. The taste is delicate with
magnificent sweet aroma and sharp after taste. It's used for a toast by a welcome

110F  dinner party in a state guest class. This sake was served at the State Dinner when
Light body +5 Full body United States former President Bill Clinton visited Japan in 1996. This incredibly
laf aromatic sake won the Grand Prix at the international Sake Festival in London on
SEB 5 1] 75F  July 2000. It's adopted as onboard liquor of JAL International First Class.
Profile for Menu Listing
Sweet  Hu 45F Matures for two years at under zero degrees Celsius. A elegant, flowery bouquet, clean

finish.

Food Pairing Suggestion

Complements a wide variety of medium-to-heavy flavored dishes: Western style cuisine,
such as Pates, foie gras, avocados and shellfish.
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EMISHIKI SENSATION BLACK

#10320 12/720 ml
Flavor chart Best Serving
Temp
Dry 3N 130F
110F
. +5
Light body * Full body
HE {__5 58 75F
' 45F
Sweet  Hu
=
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EMISHIKI SENSATION WHITE
#10321 12/720 ml
Flavor chart Best Serving
Temp
Dry N 130F
110F
Light body * Full body
HE % 1[ B %8 75
45F
Sweet  Hu

@ Mutual Trading Co., Inc

WP 2—ayTIvy Mkl BEE
7 )La— JLEES: 16% AAEEE : -2.0 (BR)EMFFE
BHEHOX I REA LWED, B ltRon EERTAIEY B -TL
DBRIZE - THIEREE D, BRERROINIBOELNDLIINTY
VIEREHL, BERRLEDEBNOHETCHb oI A=y 7 BRERHR
EHAEERBW,

EMISHIKI SENSATION BLACK

JUNMAI

From Shiga Alcohol Level: 16% SMV (Nihonshudo): -2.0
Sake Rice: Tamasakae Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.7 Amino Acid: 1.0 Emishiki Sake Brewery

Sensation Black has a fresh scent like young grass, pandan, green apple, and straw-
berries. It has soft and delicate sweetness that is reigned in by the rising acidity. A
rounded but firm mouthfeel with a crisp finish enhanced by minerality and amino
acids. The bitterness of yeast-derived succinic acid creates a comfortable pairing,
and it goes well with classics like yakitori to unconventional ethnic and European-
style dishes.

Profile for Menu Listing

It has a fresh scent like young grass, pandan, green apple, and strawberries. It has soft
and delicate sweetness that is reigned in by the rising acidity.

Food Pairing Suggestion

Complements a wide variety of medium-to-heavy flavored dishes: Yakitori, Grilled
Mackerel with Salt, Mustard-dill Salmon, Shellfish, Fruit Salad.
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EMISHIKI SENSATION WHITE

JUNMAI

From Shiga Alcohol Level: 16% SMV (Nihonshudo): -5.0
Sake Rice: Ginfubuki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.6 Amino Acid: 1.0 Emishiki Sake Brewery

Sensation White has a pleasant Ginjo scent comprised of citrus, grapes, banana, and
ripe red apple form the nose. Soft and rounded sweetness spreads, followed by a
refreshing acidity and a gentle lingering fruity finish. A sake that pairs well with
light appetizers, chicken, and fish.

Profile for Menu Listing

Sensation White has a pleasant Ginjo scent comprised of citrus, grapes, banana, and
ripe red apple form the nose. Soft and rounded sweetness spreads, followed by a re-
freshing acidity and a gentle lingering fruity finish. A sake that pairs well with light
appetizers, chicken, and fish.

Food Pairing Suggestion

Complements a wide variety of medium flavored dishes: Fried Chicken, Teriyaki Yel-
lowtail, Boiled Vegetables, Caesar Salad, Sashimi, Steamed Fish.
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EMISHIKI WORLD PEACE

#10322 12/720 ml
Flavor chart Best Serving
Temp
Cry 3N 130F
110F
Light body *5 Full body
KB 5 =1 75F
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Sweet  Hu
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EMISHIKI MONSOON KIJOSHU
#10323 12/720 ml
Flaver chart Best Serving
Temp
Dy SEU 130F
110F
Light body *5 Full body
W {_ 5 58 75
* 45F
Sweet  Hu
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EMISHIKI WORLD PEACE JunMAI GINJO

From Shiga Alcohol Level: 16% SMV (Nihonshudo): -7.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.6 Amino Acid: 1.0 Emishiki Sake Brewery

This sake emphasizes the full flavor of the gorgeous ginjo aroma (derived from
ethyl caproate), which is a characteristic of flower yeast. The rising scent is glossy,
similar to pineapple and lychee. When tasting, you can experience the soft sweet-
ness that supports the scent and the full flavor of acidity that creates a slight astrin-
gent taste. World Peace carries great balance of aroma, sweetness, and acidity. It
has a wide range of indications when combined with dishes as if it were contained
in the mouth as a sauce, rather than being washed away with acid. A sake meant to
be eaten with food together, rather than drunk separately.

Profile for Menu Listin

This sake emphasizes the full flavor of the gorgeous ginjo, which is a characteristic of
flower yeast. The rising scent is glossy, similar to pineapple and lychee.

Food Pairing Suggestion

Complements a wide variety of medium-to-heavy flavored dishes: Sauteed Salmon, Tuna
Sashimi, Grilled Sweetfish, Grilled Lean Beef.
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EMISHIKI MONSOON KIJOSHU Junmal

From Shiga Alcohol Level: 17% SMV (Nihonshudo): -20.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 2.0 Amino Acid: 1.5 Emishiki Sake Brewery

This kijyoshu is made by incorporating junmai sake (instead of water) during the
last step of fermentation. Monsoon Kijyoshu has a gentle acidity similar to prized
noble rot wine. Tropical fruits such as apricots, mangoes, and bananas create a pro-
nounced aroma. The finish is long and velvety, the scent of fragrant soil will follow
with a heavy sweetness. Great as a digestif or replacement for dessert.

Profile for Menu Listing
Soft & sweet aroma with lively and robust

Food Pairing Suggestion

Complements a wide variety of medium-to-heavy flavored dishes: Anglerfish/Monkfish
Liver, Blue Cheese, Beef Steak, Charcuterie Board.
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TAMANOHIKARI JUNMAI DAIGINJO

#05101 12/720 ml
#06400 12/300 ml
Flavor chart Best Serving
Temp
Dry 30 130F
110F
. +5
Light body * Full body
KB 1[ 5 5 75F
45F
Sweet  Hu
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TOKUSEN TAMANOHIKARI
#06149 6/1.8 lit
Flavor chart Best Serving
Temp
Dry 130F
[ 110F
. +5
Light body ) ¢ Full body
e 1[_5 %8 l 75F
45F

Sweet

o
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TAMANOHIKARI

From Fushimi, Kyoto  Alcohol Level: 16-17% SMV (Nihonshudo): +3.5
Sake Rice: Bizen Omach Rice Remaining Ratio (Seimaibuai): 48%

Acidity: 1.7 Amino Acid: 1.2 Tamanohikari Shuzo
“The Key to Delicious Sake is Special Rice.” Tamanohikari Shuzo presents a Jun-
mai Daiginjo Sake made from rare Bizen Omachi rice. Tamanohikari yields a well-
balanced Sake, imparting a distinctive body and mild flow. The flavor fades with a
crisp, refreshing finish.

JUNMAI DAIGINJO

Flavor Profile for Menu Listing

Cotton, orange peel and white peach aroma with coconut, banana and almond flavors.
Brewed using 100% Bizen Omachi rice, regarded as the best rice for Sake.

Food Pairing Suggestion

Complements medium-to-heavy flavored dishes: roast quail, foie gras, pate, and mu shu
pork.
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TOKUSEN TAMANOHIKARI

SMV (Nihonshudo): +3.0
Rice Remaining Ratio (Seimaibuai): 60%

JUNMAI GINJO

From Fushimi, Kyoto ~ Alcohol Level: 15%
Sake Rice: Yamadanishiki, Nihonbare

Acidity: 1.8 Amino Acid: 1.5 Tamanohikari Shuzo
The renowned Tamanohikari offers a Junmai Ginjo at an affordable price, crafted
with the same care and attention as Tamanohikari Daiginjo by master Sake brewers.

Flavor Profile for Menu Listing

Ripe banana flavor with a hint of vanilla and white pepper.
Sister Sake to Tamanohikari Daiginjo at a more affordable price.

Food Pairing Suggestion

Complements light flavored dishes: edamame, sashimi, ginger spiced white meats, and
tempura.

Fahrenheit
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REISHU TAMANOHIKARI GINJO
20/300 ml

#05104

Flavor chart Best Serving

Temp
Dry 3N 130F
110F
Light body * ™ Full body
BB 15 75F
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TAMANOHIKARI YAMAHAI CLASSIC JUNMAI GINJO

#06155 6/1.8 lit
#06156 6/720 ml
#06167 12/300 ml
Flavor chart Best Serving
Temp
Dy U 130F
110F
: +5
Light body Full body
B 1[ X 8 ' 75F
Sweet 4oF
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TAMANOHIKARI REISHU
From Fushimi, Kyoto  Alcohol Level: 15-16%

Sake Rice: Koshihikari others Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.8 Amino Acid: 1.5 Tamanohikari Shuzo
Tamanohikari Reishu is featured in an easy to use freezable package . To make a

Sake slush — simply place unopened package in a freezer set at 10 degrees F for 10
hours. Open package and enjoy in a glass.

JUNMAI GINJO
SMV (Nihonshudo): +3.0

Flavor Profile for Menu Listing

Ripe banana flavor with a hint of vanilla and white pepper.
Enjoy a refreshing Sake slush!

Food Pairing Suggestion

Complements light flavored dishes: edamame, sashimi, tempura, ginger spiced white
meats.
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TamanoHikarl YAMAHAI CLASSIC JunMAI GINJO
From Fushimi, Kyoto Alcohol Level: 16-17% SMV (Nihonshudo): +1.0
Sake Rice: Yamadanishiki, others Rice Remaining Ratio (Seimaibuai): N/A

Acidity: 1.7 Amino Acid: 2.3 Tamanohikari Shuzo
The classical Yamahai brewing method makes Tamanohikari Yamahai a distinct

Sake. The secret lies in their 100+ year old Kura brewery, where Sake fermenting
spores settle naturally. The Yamahai brewing process takes 30 days to complete -
twice as long as any conventional process. For full enjoyment, serve at room tem-
perature or slightly warmed to no higher than 104 degrees F. Tamanohikari Yama-
hai can also be chilled and enjoyed on the rocks!

Flavor Profile for Menu Listing

Green tea, sweet apple and lychee flavors.

Food Pairing Suggestion

Complements a wide variety of light-to-medium flavored dishes: sweet potato tempura,
calamari dishes.
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TAMANOHIKARI SHUKON SHIBORITATE

#08166 6/720 ml

Flavor chart

Cry 320

Light body *} +5
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MIMUROSUGI JUNMAI DAIGINJO

#10018 12/720ml
Flavor chart

Cry 3

Light body * *’ +3

Best Serving
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TAMANOHIKARI SHUKON SHIBORITATE GENSHU Junmal GINJO

From Fushimi, Kyoto  Alcohol Level: 17% SMV (Nihonshudo): +3.5
Sake Rice: Domestic Sake Rice Rice Remaining Ratio (Seimaibuai): 60%
Acidity: N/A Amino Acid: N/A Tamanohikari Shuzo

Bottled the original first time freshly squeezed for the current term. Fresh taste with
well-balanced natural sourness and umami, which are clear fresh taste of Junmai
Ginjo and richness of Genshu. Please enjoy the limited freshness sake.

Flavor Profile for Menu Listing

A special brew with a distinctly unique richness of genshu and sharp acidity that finish-
es with a refreshing note.

Food Pairing Suggestion

Complements medium to rich flavored dishes: Yakitori, steak, hot pot Nabe.
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MIMUROSUGI YAMADANISHIKI JUNMAI DAIGINJO

From Nara Alcohol Level: 15% SMV (Nihonshudo): +1.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.8 Amino Acid: 0.9 Imanishi Shuzo

A gentle Ginjo aroma. Subtly elegant umami and just the right balance of acidity. A
clear, transparent-feeling taste, it is a food-friendly Junmai Daiginjo Sake.

Flavor Profile for Menu Listing

A balance between a gentle Ginjo aroma, elegant umami and just the right amount of
acidity. This sake has a clear and transparent flavor that works well with meals.

Food Pairing Suggestion

Complements light to medium flavored dishes: white fish sashimi, carpaccio, boiled
greens in bonito-flavored soy sauce, grilled fish with salt, olives etc.
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MIMUROSUGI JUNMAI GINJO

#10019 12/720ml

Flavor chart

Dry W

Light body * *’4'5

Best Serving
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MIMUROSUGI
TOKUBETSU JUNMAI KARAKUCHI

#10017 12/720ml

Flavor chart

Dry  3E0

Light body * %+5

Best Serving
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MIMUROSUGI YAMADANISHIKI JUNMAI GINJO

From Nara Alcohol Level: 15% SMV (Nihonshudo): +3.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.8 Amino Acid: 0.9 Imanishi Shuzo

A fresh and invigorating Ginjo, with a scent not unlike Ramune soda. Vibrant on
the front with shart acidity, and a juicy umami flavor. Along with a healthy weight
on the palate, this beautiful Junmai Ginjo sake offers a clean and clear feeling fla-
Vvor.

Flavor Profile for Menu Listing

A refreshing Ginjo aroma that resembles Ramune. Fresh and tender on the palate with a
Clean sharp acidity. This Junmai Ginjo is clean and clear and has moderate body and

Juicy umami.

Food Pairing Suggestion

Complements various flavored dishes: Oden, Grilled fish marinated in shio koji, cheese
etc.
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MIMUROSUGI TOKUBETSU JUNMAI KARAKUCHI

From Nara Alcohol Level: 15% SMV (Nihonshudo): +5.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.9 Amino Acid: 0.9 Imanishi Shuzo

A gentle aroma. A dry Sake with umami that spreads and stays in the mouth, with a
sharp, light acidity the cuts off at the finish. Tokubetsu Junmai sake is not only dry
but savory as well.

Flavor Profile for Menu Listing

This dry sake has a reserved aroma and an umami that expands in the mouth. Finishes
with a light and sharp acidity. This sake is not just dry, it has umami.

Food Pairing Suggestion

Complements medium to rich flavored dishes: soy sauce, red meat, shellfish, oysters etc.
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KOKONOE SAIKA YAMADANISHIKI
#00857 12/720ml
Flavor chart Best Serving
Temp
Dry  3E0 130F
110F
Lightbody 4 *5 Full body

HE 1[ 5 %8 75F
Sweet  Hw 45F
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KOKONOE SAIKA YAMAHAI JUNMAI

#00859 12/720ml
Flavor chart Best Serving
Temp
Dry 3N 130F
110F
: +5
Light body Y Full body
#EB 1[_5 %8 75F
45F

Sweet

e
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KOKONOE SAIKA YAMADANISHIKI JUNMAI GINJO

From Wakayama  Alcohol Level: 16% SMV (Nihonshudo): 0.0

Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.6 Amino Acid: 1.4 Kokonoe Shuzo

A sake with a fruity Ginjo aroma and crisp flavor. Its fragrance makes this sake
ideal for serving in a wine glass. It also works well paired with a meal.

Flavor Profile for Menu Listing

The elegant and refined Ginjo aroma and rice Umami flavor.

Food Pairing Suggestion

Complements various flavored dishes: Sushi and other Japanese vinegar dishes and
Miso-based or fermented food.
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KOKONOE SAIKA YAMAHAI JUNMAI

From Wakayama  Alcohol Level: 15% SMV (Nihonshudo): +3.0

Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 65%
Acidity: 1.9 Amino Acid: 1.7 Kokonoe Shuzo

The elegant fragrance and deep flavor born from the Yamahai method is exempli-
fied in this sake. It can be enjoyed at any temperature, whether it be chilled or
warm.

Flavor Profile for Menu Listing

It features a refined fragrance and deep Yamahai flavor. Cool to warmed, appropriate
for various temperatures.

Food Pairing Suggestion

Complements light to medium flavored dishes: Sushi and Japanese vinegar dishes and
Miso-based or fermented food. Soup Dumplings.
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MIYAKOKURURI JUNMAI GINJO

#10492 24/300 ml

Flavor chart

Ory W

Light body % 4’ *5

HE *5
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Best Serving

Temp
130F
110F

Full body
S 75F
45F
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MIYAKOKURURI JUNMAI GINJO

From Fushimi, Kyoto Alcohol Level: 15% SMV (Nihonshudo): +3.0
Sake Rice: Kyoto local rice Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.5 Amino Acid: 1.4 Shoutoku Shuzo

Well-balanced sake with a soft mouthfeel. A clean, crisp taste with moderate uma-
mi. The bottle has beautiful drawings of the famous buildings in Kyoto. It is con-
venient to carry around. The lid has a sake cup attached, so you can enjoy this sake
anywhere.

Flavor Profile for Menu Listing

Well-balanced sake with a soft mouthfeel. A clean, crisp taste with moderate umami.

Food Pairing Suggestion

Complements light-to-medium flavored dishes.: Simmered vegetables with dashi broth.
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SHO CHIKU BAI KINPAKU GOLD FLAKES TJ

#07014 6/1.8 lit
Flavor chart Best Serving
Temp
Dry 0 130F
110F
Light body *5 Full body
W *5*' 50 75F
Sweet Hu 45F
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SHIRAKABEGURA, TOKU-JUNMAI
#06422 6/1.8 lit
#05194 12/720 ml
#06423 12/300 ml
Flavor chart Best Serving
Temp
Dry £ 130F
110F
. +5
Light body * Full body
B %5 08 75F
45F

@ Mutual Trading Co., Inc
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SHo cHIKU BAI KINPAKU GOLD FLAKES TJ

From Fushimi, Kyoto Alcohol Level: 15-16%  SMV (Nihonshudo): +2.0

Sake Rice: Gohyakumangoku, others Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.6 Amino Acid: 1.6 Takara Shuzo

Shochikubai Tokubetsu Junmai with Kinpaku gold flakes is perfect for celebrating
special occasions. Gohyakumangoku, a well-known Sake rice, is polished to 60%,
and is fermented at a low temperature to achieve a velvety smooth and mellow fla-
vor. This Sake is sure to brighten up any celebration!

Flavor Profile for Menu Listing

Velvety smooth and mellow flavor.

Food Pairing Suggestion

Complements light-to-medium flavored dishes: sushi, tempura, sukiyaki, teriyaki, ya-
kitori, tonkatsu, BBQ meats, deep fried dishes and a variety of Western dishes.
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SHIRAKABEGURA TOKUBETSU JUNMAI

Alcohol Level: 15% SMV (Nihonshudo): +2.0

Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.6 Amino Acid: 1.6 Takara Shuzo

Shirakabegura is crafted using Gohyakumangoku Sake rice and the renowned
Miyamizu waters by the hearts and souls of its seasoned creators. Brewed in small
batches, and slowly fermented at a low temperature, Shirakabegura is clean and
smooth. Relish the sweet rice flavor as it unfolds with each sip. Shirakabegura can
be served at various temperatures with a wide variety of dishes.

From Hyogo

Flavor Profile for Menu Listing

Pear and nutmeg on the nose with flavors of hot, tart pear compote and green apple

peel.
Food Pairing Suggestion

Complements medium to rich flavored dishes: yellowtail collar, teriyaki chicken or pork.
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SHO CHIKU BAI KYOTO FUSHIMIZUJITATE

#10261 12/1.8 lit
#10262 12/720 ml
#10263 12/300 ml

Flavor chart

Best Serving

Temp
Dry £ 130F
110F
. +5
Light body ¢ Full body
W *5 8 75F
45F
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SHO CHIKU BAI TEN JUNMAI

#10265 6/900 ml

Flavor chart

Dry  =E0

Light body +* *’4'5

Best Serving

SKEE *5

Swreet

Hw

Temp
130F
110F

Full body
b1 75F
45F
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SHO cHIKU BAI KYOTO FUSHIMIZUJITATE JUNMAI

From Kyoto Alcohol Level: 13.5% SMV (Nihonshudo): +2.0
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 78%
Acidity: 1.3 Amino Acid: 1.3 Takara Shuzo

This is a very refined sake with flavors and aromas that are subtle and soothing.
Subtle aromas reminiscent of French vanilla ice cream and cardamom lead into a
soft, creamy palate with silky texture and flavors of lightly seasoned cream of wheat
and honeydew. At room temperature, baking spice aromas and flavors become
prominent and the palate is even creamier.

Flavor Profile for Menu Listing

Baking spice aromas and flavors become prominent and the palate is even creamier.

Food Pairing Suggestion

Complements light to medium flavored dishes: chicken korma, squash blossom risotto,
and California rolls, steamed white fish, a buttery lobster roll, or a bowl of popcorn.
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SHO CHIKU BAI TEN

JUNMAI

From Kyoto Alcohol Level: 13.5% SMV (Nihonshudo): +2.0
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 78%
Acidity: 1.3 Amino Acid: 1.3 Takara Shuzo

This is a smooth, easy to drink sake with gentle, fresh flavors of honeydew, salted
cantaloupe, cardamom, sweet cream, vanilla custard, and light caramel. The palate
is soft and lightly creamy with satin-smooth texture. At room temperature and
above, this sake becomes round and creamy on the palate, and the toasty, herbal
flavors come further forward.

Flavor Profile for Menu Listing

Smooth taste with gentle, fresh flavors of honeydew, salted cantaloupe, cardamom,
sweet cream, vanilla custard, and light caramel. The palate is soft and lightly creamy
with satin-smooth texture.

Food Pairing Suggestion

Complements subtle creamy food: steamed white rice, buttered pasta, sushi or sashimi
of scallops, white shrimp or toro, poached chicken breast, and creamy cauliflower or
potato soup. It will also be a refreshing counterpoint to more savory dishes, such as
mushroom bisque, brown rice, lightly battered tempura, or scrambled eggs.
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SHIRAKABEGURA, YAMAHAI JUNMAI
#10268 12/300 ml
Flavor chart Best Serving
Temp
Dry N 130F
J[ 110F
) +5
Light body * Full body
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SHIRAKABEGURA, JUNMAI-KIMOTO

#08841 6/640 ml
#10267 12/300 ml
Flavor chart Best Serving
Temp
Ory U 130F
110F
. +5
Light body * Full body
SKEE *5 #8 75F
Sweet  Hu» 4oF
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SHO cHIKU BAI SHIRAKABEGURA YAMAHAI JUNMAI
Alcohol Level: 15.5% SMV (Nihonshudo): +2.0

Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.5 Amino Acid: 1.5 Takara Shuzo

This Junmai sake gracefully walks the balance between fruity and savory. It has a
nuanced nose of salted Asian pear, sweet custard, orange creamsicle, subtle banana
and jasmine; The palate has a creamy, silky texture with flavors of melon, vanilla,
banana and cream.

From Hyogo

Flavor Profile for Menu Listing

Fruity and savory with a nuanced nose of salted Asian pear, sweet custard, orange
creamsicle, subtle banana and jasmine,; Creamy, silky texture in the mouth.

Food Pairing Suggestion

Complements lightly flavored dishes: grilled shrimp, poached chicken, pale-colored
sashimi, rice, steamed clams.
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SHO CHIKU BAI SHIRAKABEGURA JuNMAI KIMOTO

From Hyogo Alcohol Level: 15.5% SMV (Nihonshudo): +2.0
Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): 70%
Acidity: 1.2 Amino Acid: 1.2 Takara Shuzo

This Shirakabegura is crafted using Yamadanishiki Sake rice and the renowned
Miyamizu waters by the hearts and souls of its seasoned creators. It delivers a rich,
velbety mouthfeel and umami-rich sweetness, which pulled out the taste of rice.

Flavor Profile for Menu Listing

Pear and nutmeg on the nose with flavors of hot, tart pear compote and green apple
peel.

Food Pairing Suggestion

Complements medium to rich flavored dishes: yellowtail collar, teriyaki chicken or pork.
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SHO CHIKU BAI SHIRAKABEGURA MIO

#03572 6/750 ml
#03137 12/300 ml
Flavor chart
Dry 220
Light body *’ +5
lﬁ% _5
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SHIRAKABEGURA, JUNMAI DAIGINJO

#08840 6/640 ml
#10266 12/300 ml
Flavor chart
Cry 3
Light body +3
W 5
Sweet  Hu

Best Serving

Temp
130F
110F

Full body
EE 75F
45F
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sHo cuiku Bal SHIRAKABEGURA MIO sparkLING

From Nada, Hyogo Alcohol Level: 5.0% SMV (Nihonshudo): -70.0

Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): N/A

Acidity Level: 4.0 Amino Acid: 0.6 Takara Shuzo

Mio changes one’s sparkling sake experience as it pleasantly tickles taste buds with
its unique, sweet aroma, soft and smooth texture, and refreshing, fruity flavor. Mio
appeals to a wide range of tastes- it is a new sake for a new age.

Flavor Profile for Menu Listing

A unique sparkling sake that tickles taste buds with its sweet aroma, soft and smooth
texture and refreshing fruity flavor.

Food Pairing Suggestion

Complements various dishes: excellent as an aperitif, and a great match for a variety of
foods.

B BDYBERE SR ARSI B

FZILa—JVER: 15-16% B AEEE : 200 EER

BOLKIEAKITHAAR, BEEFEXOPFTOLREIEE ST 5 RERE

MUMEE 22EBEH. BXHEA45%E TEE BIFMAA KRS B
#H, NTFTFTEERDLEEISELHDOHIBEEL, OLL BBIZENBDEKD
BRENRERDVWARE, 7 AOHTHEZED LI REEEZHRDL, B
Any, NP FERLEALMIWVEY DY £9,

SHO CHIKU BAI SHIRAKABEGURA JUNMAI DAIGINJO

From Hyogo Alcohol Level: 15-16% SMV (Nihonshudo): 0.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 45%
Acidity: 1.5 Amino Acid: 1.0 Takara Shuzo

This Shirakabegura is crafted using Yamadanishiki Sake rice and the renowned
Miyamizu waters by the hearts and souls of its seasoned creators. This Junmai
Ginjo is made from rice has been highly polished to 45%. Clear and bright in the
glass, it has subtle aromas of pear, melon, banana and petrichor.

Flavor Profile for Menu Listing

Full-bodied and delicately fruity with a hint of sweetness and a smooth, velvety feel in
the mouth.

Food Pairing Suggestion

Complements lightly flavored dishes: steamed fish, chicken breast and scallops when
served cold, robustly flavored food, sea urchin, salmon and ell when served warm.
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KIKUMASAMUNE TARU SAKE JUNMAI

From Nada, Hyogo Alcohol Level: 15% SMV (Nihonshudo): +5.0

KIKUMASAMUNE TARU SAKE Sake Rice: Yamadanishiki etc. Rice Remaining Ratio (Seimaibuai): 73%
403272 6/720 ml Acidity: 1.7 Amino Acid: N/A Kikumasamune Shuzo

#03273-1  6/720 ml Naturally aged in Yoshino cedar casks, Kiku-Masamune Taru Sake recreates the
#03270 12/300 mi days past when all Sake were stored in wooden casks. Pronounced aroma of cedar
dominates the nose, with a hint of fresh endive. Dry, minerality of Nada water cre-

Flavor chart Best Serving  ,(c5 a bright mouthfeel and refreshing finish.

Temp

Dry 0 130F " Flavor Profile for Menu Listing

MOF  Nice aroma of cedar smoke with spicy, banana chip flavor.
Light body * *5 Full body True to tradition, aged in Yoshino cedar casks.

Bl
i

3

z 58 75F
5 Food Pairing Suggestion

458 Complements light to medium flavored dishes: smoked white fish, tea smoked chicken
Sweet  H» and duck.
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KiIKUMASAMUN HYAKUMOKU JUNMAIDAIGINJO
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From Nada, Hyogo Alcohol Level: 15-16% SMV (Nihonshudo): +0.5
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 39%

Acidity: 1.4 Amino Acid: 1.1 Kikumasamune Shuzo
This Junmai Daiginjo uses 100% contract famed Yamada Nishiki rice, from Hyogo
Prefecture’s Yokawa “Special A” District. This special sake can be considered the
“face” of Hyakumoku. The fruity aroma is refreshing and expansive. The elegant
Flavor chart Best Serving  sweetness and lively acidity give way to a pleasantly biting, trailing note connected
Temp to a clean finish.
Dry s 130F
* Flavor Profile for Menu Listing
+5

KIKUMASAMUNE HYAKUMOKU

JUNMAI DAIGINJO
#08466  6/720ml

110F
Crisp acidity that leads into a rich and smooth finish.

Light body Full body

L

Complements medium flavored dishes: Cheese, Dry-cured ham, Carpaccio both Japa-

W *1[ 5 g 758 Food Pairing Suggestion
45 nese and non-Japanese dishes.

Sweet  Hu
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JUNMAI GINJO

#10176 6/720 ml

Flavor chart

Best Serving
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KIKUMASAMUNE HYAKUMOKU ALT.3
#10175 6/720 ml
Flaver chart Best Serving
Temp
Dry 32U 130F
110F
Light body *5 Full body
K +5 *E 75F
45F
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KikuMAsAMUN HYAKUMOKU JUNMAI GINJO
From Nada, Hyogo Alcohol Level: 15-16% SMV (Nihonshudo): +0.5
Sake Rice: Yamadanishiki etc. Rice Remaining Ratio (Seimaibuai): 59%

Acidity: 1.4 Amino Acid: 1.1 Kikumasamune Shuzo
Going back more than 100 years, large-grain Yamada Nishiki rice is harvested from
the so-called “Grand Cru”(special grade) fields of Yokawa “Special A” District.
This Sake rice is polished to 59% of its starting weight. The sweetness is best de-
scribed as ripe pear, with notes of plum and yellow flowers. The rich rice umami
and subtle acidity give way to a finish that is dry and delicate.

Flavor Profile for Menu Listing

Sweetness like ripe pear followed by sweet plum and nectarine with the rice’s natural
umami, a hint of acidity leaves the palate.

Food Pairing Suggestion

Complements light flavored dishes: light sauces, white asparagus with Beurre blanc,
Poached flatfish.
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KikumasamuN HYAKUMOKU ALT.3
From Nada, Hyogo Alcohol Level: 15-16% SMV (Nihonshudo): +0.5
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): N/A

Acidity: 1.4 Amino Acid: 1.1 Kikumasamune Shuzo

This “Third Option” comes from a traditional brewery, with more than 350 years of
history. Multiple Genshu (cask strength sakes) brewed with the superior class
Yamada Nishiki rice are blended by employing the deep techniques passed down to
an expert Blender. This robust Sake bursts forth with both sweet and bitter, fresh
and round, spreading throughout your palate in complete harmony.

Flavor Profile for Menu Listing

Brightly and full-bodied, and then blossoms into a harmony of sweet, bitter and fresh
flavors.

Food Pairing Suggestion

Complements light flavored dishes: white fish butter meuniere. Superb match with light
yet flavorful fresh ingredients.
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KIKUMASA KIMOTO JUNMAI
#00059 18 lit
#00730 6/1.8 lit
Flavor chart Best Serving
Temp
Dry 3N 130F
110F
Light body Yk Fullbody
KB 1[_5 % 75F
Sweet  HwW 4oF
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KIKUMASAMUNE KIMOTO DAIGINJO
#05242  6/720 ml

Flaver chart Best Serving

Temp
Dry 32 130F
110F
. +5
Light body * Full body
SEE 1[ 5 32 75F
45F

Sweet
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KIKUMASAMUNE KIMOTO JUNMAI  Junmal
From Nada, Hyogo Alcohol Level: 15% SMV (Nihonshudo): +5.0
Sake Rice: Yamadanishiki etc. Rice Remaining Ratio (Seimaibuai): 73%
Acidity: 1.7 Amino Acid: 1.3 Kikumasamune Shuzo

“Kimoto Zukuri” is the traditional way of making sake, which uses live lactic acid
bacteria. It takes twice as long to brew, but it is well worth the wait. Kikumasamune
Kimoto Junmai has a dry and crisp taste, full of umami flavor.

Flavor Profile for Menu Listing

Blueberries and strawberries on the nose with flavors of almonds, tart pear and melon
in the finish. A natural Kimoto brew from Kikumasamune Shuzo, known for their signa-
ture dry flavor.

Food Pairing Suggestion

Complements medium flavored dishes: unagi, teriyaki chicken.
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KIKUMASAMUNE KIMOTO DAIGINJO
From Nada, Hyogo Alcohol Level: 15-16% SMV (Nihonshudo): +3.5
Sake Rice: Yamadanishiki, Nihonbare Rice Remaining Ratio (Seimaibuai): N/A

Acidity: 1.3 Amino Acid: 1.3 Kikumasamune Shuzo
Harmonious balance of crisp, clean flavor with a rich fragrance, and a deep, reso-

nating essence called “oshi-aji” which is distinctive to the Kimoto method. Enjoy at
room temperature or chilled.

Flavor Profile for Menu Listing
Gentle aroma of yellow apple, banana and wet leaves. Mild and creamy

Food Pairing Suggestion

Complements medium flavored dishes: Mixed Tempura, Pork Shumai, Grilled Ayu.
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KIKUMASAMUNE KIMOTO
JUNMAI DAIGINJO
#08140 6/720 ml
Flavor chart Best Serving
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KIKUMASA CUP SAKE
30/180 ml

#06403

Flaver chart Best Serving

Temp
Dry 32U 130F
110F
. +5
Lightbody Y Full body
K %5 8 75F
45F
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KIKUMASAMUNE KIMOTO JUNMAI DAIGINJO

Alcohol Level: 16% SMV (Nihonshudo): +3.5
Sake Rice: Domestic Rice Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.4 Amino Acid: 1.4

Featuring a gorgeous fruity aroma, this Sake is suitable as aperitif. Reasonably
priced premium dry Daiginjo that is easy to pair with various dishes.The elegant
and delicate aroma, perfectly complement and balance out the quirkiness of Kimo-
to.

From Nada, Hyogo

Kikumasamune Shuzo

Flavor Profile for Menu Listing

Elegant fragrance, gentle and delicate mouthfeel, and the deep and distinctive flavor of
kimoto sake which brings everything into a balanced and harmonious crescendo.

Food Pairing Suggestion

Complements medium flavored dishes: Fluke, Tilapia, Cheese, Beef or Seafood Carpac-
cio.
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Kikumasamune DRY SAKE CUP FursusHu

From Nada, Hyogo Alcohol Level: 14-15% SMV (Nihonshudo): +10.0

Sake Rice: Domestic Rice Rice Remaining Ratio (Seimaibuai): N/A
Acidity: 1.8 Amino Acid: 1.7 Kikumasamune Shuzo

Casual style Cup Sake meets casual style dining. Crisp and legendary clean but
full-body taste. Excellent match with dishes such as Ramen, Yakitori. Umami-rich
flavor, with a clean and dry finish.

Flavor Profile for Menu Listing
Umami-rich flavor, with a clean and dry finish.

Food Pairing Suggestion

Complements light to medium flavored dishes: seasoning taste such as noodles, grilled
chicken
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Kikumasamune KOUJO JUNMAI
From Nada, Hyogo Alcohol Level: 15% SMV (Nihonshudo): -2.0
KIKUMASA KOUJO Sake Rice: Domestic Rice Rice Remaining Ratio (Seimaibuai): N/A
#07778 6/720 ml Acidity: N/A Amino Acid: N/A Kikumasamune Shuzo
#7776 121300 m Using original yeast, Kikumasa HA14, brings out fruity ginjo characteristics with-
Flaver chart Best Serving out milling the rice to ginjq standards.. Nose of prisp apple? and its delicate sweet-
Temp ness is uniquely balanced with the original umami of Junmai.
Dry s 130F Flavor Profile for Menu Listing
110F  Semi sweet light-umami flavor, with a clean & finish.
Light body * Full body
- * ; _— 75¢  Food Pairing S.uggestlon . . .
- Complements light to medium flavored dishes: Tomato based dishes, cream sauce
based dishes & pizza.

45F

84



&
A
*
E7S
=]
]
*
NIHONSAKARI JUNMAI
#03995 6/1.8 Lit
#03996 6/720ml
Flavor chart Best Serving
Temp
Dry 32y 130F
110F
Lightbody S T Fullbody !
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NIHONSAKARI NAMA GENSHU HONJOZO
#01428 30/200ml

Flavor chart Best Serving
Temp
Dry  EWN 130F
110F
: +5
Light body Full body
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NIHONSAKARI JUNMAI JUNMALI
From Hyogo Alcohol Level: 13.0% SMV (Nihonshudo): +3.0
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): N/A
-Acidity: 1.5 Amino Acid: 0.8 Nihonsakari Co., Ltd.

Nihonsakari Junmai is brewed with Nada’s famous heavenly water, Miyamizu. This
sake‘s round yet dry taste is highlighted by its umami flavor. Enjoy this sake chilled
at 45 degree F, or warm at 120 degree F.

Flavor Profile for Menu Listing

Gentle and dry taste. Round yet dry highlighting the wholesome Umami goodness of the
100% rice ingredient.

Food Pairing Suggestion

Complements light to various dishes: sashimi, grilled fish, teriyaki & Tempura etc.

HAE ZRE G R

7L a—JLES: 19-20% BAEE: 6.0 H A

&R 12, EERE I W2V, FRIWTWRWEEZES, 3L
AEDERRIZREINTEY, BEDINICTVa—AEEZREDO L, &
D LRAKREZRETDHEDICKBIMZ N TSR, ZoBEXZEALOTE
TR, a7 L ERENRBERKDY, MERLSNIHTHTL
WED,

NIHONSAKARI NAMA GENSHU HonJozo

From Hyogo Alcohol Level: 19-20% SMV (Nihonshudo): -6.0
Sake Rice: Ginpu etc. Rice Remaining Ratio (Seimaibuai): N/A
Acidity: N/A Amino Acid: N/A Nihonsakari Co., L.td.

“Nama Genshu” defines sake that is unpasteurized and undiluted. Sake is almost
always pasteurized twice and water is added to adjust the aroma and flavor as well
as to lower alcohol content before bottling, but this sake does not go through those
processes.

Full-bodied & rich flavor. Fresh scent with full of freshness.

Flavor Profile for Menu Listing
Full-bodied & slightly sweet.

Food Pairing Suggestion

Complements various flavored dishes: Richly seasoned Japanese cuisine like Beef ta-
taki, Unagi Kabayaki, and Butashabu, or Buta no Shogayaki
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NIHONSAKARI NAMA GENSHU DAIGINJO

#01572 30/200m!
Flavor chart Best Serving
Temp
Oy S 130F
110F
. +5
Light body *  Ful body
HE * 5 58 75F
I 4sF
Sweet  Hu»
=
A
*
ks
B
a
NIHONSAKARI NAMA GENSHU
#09541 30/200ml
Flavor chart Best Serving
Temp
Dry  EWN 130F
110F
. +5
Light body * Full body

75F

W

e mm e
3 +5 e

45F
Sweet W

HARE ERE KOS

FILa—JLEES: 18-19% HEAGEE: +40 =E.327:

MERME] 12, BREZRE I TOWARY, FRENTOWARWEZES, 12E
AEDEP2EREINTEY, BEDENICTVa—LEEEZEOL, &
D ERAKREZRETHEDITKIMEZOENTWHWETR, ZOEIXENLDT
BE2ITORY, EODICEHIERDEEBE LRAVRDV B DA XY &
L7zMEZ L,

NIHONSAKARI NAMA GENSHU

Alcohol Level: 18-19%
Sake Rice: Ginpu etc. Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: N/A Nihonsakari Co., Ltd.
Nihonsakari Junmai is brewed with Nada’s famous water, Miyamizu. This sake‘s
round yet dry taste is highlighted by its umami flavor. Enjoy this sake chilled at 45
degree F, or warm at 120 degree F.

SRR

DAIGINJO

From Hyogo SMV (Nihonshudo): +4.0

Flavor Profile for Menu Listing

Rich & Dry. Luxurious Ginjo aroma with sharp finish.

Food Pairing Suggestion

Complements rich flavored dishes: Thai, Korean or Chinese cusine.

HAE ZLRE MR

ZILa—LES: 16-17% BAEE: -50 =E.327:

TEFE] X, BEREIATWARY, FREINWTVWARWEEZESR, 1F&
AEDENEIZREINTEY, HFHEDANICTVa—LEEZEOLL, &
D LRAKREZRETDHEDICKBIMZON TSR, ZoBEXZEALOTE
EITORY, MKBER O TEXORERa LEBEEROSND T V—
TA4—REY,

NIHONSAKARI NAMA GENSHU JunmAl GINJO

JCE IR

From Hyogo Alcohol Level: 16-17% SMV (Nihonshudo): -5.0

Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: N/A Nihonsakari Co., L.td.
“Nama Genshu” defines sake that is unpasteurized and undiluted. Sake is almost
always pasteurized twice and water is added to adjust the aroma and flavor as well
as to lower alcohol content before bottling, but this sake does not go through those
processes.

Flavor Profile for Menu Listing
Rich & Fruity Aroma. Fruity scent with full of richness and freshness.

Food Pairing Suggestion

Complements rich flavored dishes: Richly seasoned Japanese cuisine like Beef tataki,
Unagi Kabayaki, and Butashabu, or Buta no Shogayaki
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NIHONSAKARI ONIKOROSHI

#02396 30/180ml

Flavor chart

Dry 0

Light body Y *’*'5

Bl

R

1[.5

H

Swreet

Best Serving

Temp
130F
110F

Full body

o1 I 75F
45F

=

A

*
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*

NIHONSAKARI ONIKOROSHI SHIBORITATE

#00562 30/180ml

Flavor chart

Dry 0

Light body * * *5

Bl

%

C

Sweet W

Best Serving

Temp
130F
110F

Full body
EhE l 75F
45F

HARE RIAL LGN REER

ZILa—LES: 13-14% AAEE: +30 =E.327:

EnD TRZAL] X TRZZETIEEDOFEQ] LEDTWS, ¥AT,
TOFED LAORBER LI SEBIVE S VNV BARBEN, HEH
WBONPTAYZY N EL, BRIZIIONZRERRD D, HRAME LAV
ToX Y LERDOVWORBRRORLEONDORHEERTERICA hu—THELH D
BEDT Y v 7 ZA 7R,

NIHONSAKARI ONIKOROSHI

FUTsSUsSHU

From Hyogo Alcohol Level: 13-14% SMV (Nihonshudo): +3.0
Sake Rice: Kitanishiki Rice Remaining Ratio (Seimaibuai): 72%
Acidity: 1.2 Amino Acid: 1.0 Nihonsakari Co., Ltd.

Onikoroshi" has long been said to be "dry enough to kill demons. This simple sake
is dry, with a pleasant mixture of earthy aroma and rice flavor, but relatively smooth
and pleasant on the palate, with a subtle bitterness in the aftertaste. This is a stand-
ard brick-type product that allows you to casually enjoy a light, slightly dry sake
with a clean, refreshing taste that you will never get tired of drinking through a
straw.

Flavor Profile for Menu Listing

Dry, with a pleasant mixture of earthy aroma and rice flavor.

Food Pairing Suggestion

Complements medium to rich flavored dishes: Yakitori, Steak, grilled fish, teriyaki &
Tempura etc.

HA&E BZAL LD T SEm-4 mE

FIa—)LER: 13-14% BAEE: +35 B A

LIED CoFERAKREZOEEHCADE [Ty valtlkbneFH
D1 TRLHLRMET L] BPEEOREFEODOKE (LITEE) . EFEDOT
Vo7 B 7R (R be—ftE) , BARBEARRORGEZEHNLDOD, L=
DFYBEIED - TORE,

NIHONSAKARIONIKOROSHISHIBORITATEGENSHU FUTSUSHU

From Hyogo Alcohol Level: 13-14% SMV (Nihonshudo): +3.5

Sake Rice: Domestic Rice Rice Remaining Ratio (Seimaibuai): N/A

Acidity: 1.2 Amino Acid: 0.9 Nihonsakari Co., L.td.
A light, dry sake (freshly stored sake) with a "fresh taste and aroma" and a
"refreshing throat feel" that captures the fresh flavor of freshly squeezed sake.
Standard brick type product (with straw). Freshly pressed sake with an earthy aroma
while retaining the original flavor of sake.

Flavor Profile for Menu Listing

Onikoroshi is a fresh taste and aroma with a refreshing throat sensation. This freshly
pressed sake has an earthy aroma while retaining the original flavor of sake.

Food Pairing Suggestion

Complements rich flavored dishes: rich food, fried food, and ramen noodles.
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«; HARE B SRR
% FNa—IVER:13.0% B AEE +5.0 B A
= HRIE -+ A DITRIEOMET LY KT, a7 0bskb\ s LT
E Ly ¥ a ROV L7 iE,
*
NIHONSAKARI REISHU COLD SAKE
From Hyogo Alcohol Level: 13.0% SMV (Nihonshudo): +5.0
NIHONSAKARI REISHU Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): N/A
#03972 12/300 ml Acidity: 1.3 Amino Acid: 1.3 Nihonsakari Co., Ltd.
A unique blend of aged sake and nama-chozo draft sake. Deep and rich flavor lay-
Flavor chart Best Serving ered with essence of green apples & fresh kiwi fruit.
Temp -
Dry 20 130F  Flavor Profile for Menu Listing
10 Light, clean, dry and fresh taste.
Lightbody X J[ *5 Full body
. -~ 75¢  Food Pairing Suggestion
5 Complements light to medium flavored dishes: sashimi, grilled fish, teriyaki & Tempura
Il 45¢  etc. Preferto cold.
Sweet  HwW
g HARE KHE SR
" FNA—ILER:16-17.0% BASERE +5.0 B A B4
5 R+ ADITRIEORMRT LY FT, a2 0bhskbneHEx LT
=] Ly ¥ a2 REROWASFET L= BB,
s
NIHONSAKARI DAIGINJO DAIGINJO
From Hyogo Alcohol Level: 16-17.0% SMV (Nihonshudo): +5.0
NIHONSAKARI DAIGINJO Sake Rice: Gohyakumangoku Rice Remaining Ratio (Seimaibuai): N/A
#02673 6/720 ml Acidity: 1.2 Amino Acid: 1.0 Nihonsakari Co., Ltd.
A beautiful Daiginjo made from famed Miyamizu water of Rokko mountain region.
. Elegant fruity aroma with mellow texture and slightly dry rich flavor. Completely
Flavor chart Best Serving  free of gluten, sulfites and tannins.
Temp
Dry 0 130F Flavor Profile for Menu Listing
110F Elegant fruity aroma with mellow texture and slightly dry rich flavor.
Lightbody *5 Full body
KBS 5 b1 75F Food Pairing Suggestion
Complements light to medium flavored dishes: seafood, cheese, poultry and vegetables.

45F
Sweet  Hw
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NIHONSAKARI SAKARI JUNMAI DAIGINJO

#10522 6/720 ml
Flavor chart Best Serving
Temp
Dry U 130F
110F
. +5
Light body Full body
WE 7

>-1] 75F
<‘> -5 * H

Swreet ! 45F

Hw

*
3
/A

3

NIHONSAKARI SAKARI DAIGINJO
6/720 ml

#10471

Flavor chart Best Serving

Temp
Dry £ 130F
110F
. +5
Light body * Full body
9B {__5 5 75F
45F

Swreet

Hw

HAR Sakari

FILO—ILEH:15.0%

PR RIGEE mmw

BAER: N/A B A
KDL EBEbWE, BEHSNDETN—T 4 —REY (BEE) 5
U D EBE KRR KISEE, TV TRACERLVAKRET 7—
K 20204F &EZE, TEXSOM IWA 20214E&EZE, U2 VT7yv. 7
T 7Y— BEEIZ Y —,

NIHONSAKARI SAKARI JunMAl DAIGINJO

From Hyogo Alcohol Level: 15.0% SMV (Nihonshudo): N/A

Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 50%

Acidity: N/A Amino Acid: N/A Nihonsakari Co., Ltd.
The aroma is created using Nihonsakari's original yeast and the rich flavors and
texture come from leaving this sake unpasteurized. Vegetarian, Gluten-free, and
Preservative-free! Full-bodied and mellow, with the robust flavor of rice and a trop-
ical fruity aroma (Ginjo aroma) bursting with freshness.

TEXSOM IWA 2021 Gold Award, The Fine Sake Awards Japan 2020 Gold Award,
IWC 2020 Silver Award.

Flavor Profile for Menu Listing

Full-bodied and mellow, with the robust flavor of rice and a tropical fruity aroma (Ginjo
aroma) bursting with freshness.

Food Pairing Suggestion

Complements light to medium flavored dishes: Tempura, boiled sea bream, Chikuzen-ni,
stir-fried lettuce and beef with oyster sauce, meat pie, roasted duck.

HAR Sakari KK EE RN IR

7 )L a—ILES:16.0% BASHEEE :N/A B A2

KOBHEAEDLZY 7 FROYEY, FL0OHHMT UHSKEORERE
HDORHE, KETCo VAL Z & TEENDRED & 5 RESHLRY
BELT o XVREZEOTHIRNEL, THVa—A16ETLoMY & L
BROEH H DTV ADXNWKBEEE, XUFIVTY, AT T7Y—,
BE#A~ Y —,

NIHONSAKARI SAKARI

Alcohol Level: 16.0% SMV (Nihonshudo): N/A
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 50%

Acidity: N/A Amino Acid: N/A Nihonsakari Co., Ltd.
A well-balanced Daiginjo with a vibrant aroma of tropical fruits produced by care-
fully brewing at low temperatures. A refreshingly light, dry, and well-balanced sake
with a soft mouthfeel and rich flavors rice and umami. Vegetarian, Gluten-free, and
Preservative-free!

DAIGINJO

From Hyogo

Flavor Profile for Menu Listing

A refreshingly light, dry, and well-balanced sake with a soft mouthfeel and rich flavors
rice and umami but also has a solid taste axis at 16 degrees alcohol.

Food Pairing Suggestion

Complements light to medium flavored dishes: Grilled sweetfish, sashimi of white fish,
mashed Tofu salad, cold steamed chicken, bon bon chicken, avocado and shrimp salad.

89



b

-

X B

3

~n

NIHONSAKARI SAKARI JUNMAIGINJO

#10493 6/720 ml
Flavor chart
Dry W
Light body *’ *5
KRB

1l.a'r

Hw

Swreet

Best Serving

Temp
130F
110F

Full body
S=hE 75F

A

NIHONSAKARI SAKARI JUNMAI

*
3
/A

B

#10461 6/720 ml

Flavor chart

Dry W0

Light body * 4’ *5

Bl

s

S

Sweet  Hw

45F

Best Serving

Temp
130F
110F

Full body
b1 75F
45F

A& Sakari Hikeses R B

ZILa—ILES:15.0% B AHEE N/A HARH®
BB+ AEDITREORRET LV FT, a70b5Kb\nWe Ao~y
T—D IR TNA—TF 4 —DOBDOWRREM LEZE, _XCF2Y T,
TNT 7)) —, BEEIZ Y —,

NIHONSAKARI SAKARI JunMAl GINJO

Alcohol Level: 15.0% SMV (Nihonshudo): N/A
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 55%
Acidity: N/A Amino Acid: N/A Nihonsakari Co., Ltd.
Fruity SAKARI Junmai Ginjo, but it contains no fruit, the fermentation process lets
it develop all kinds of natural aromas. A joy for your palate. Tropical fragrances of
melon and mango with a rich flavor and plentiful umami. Vegetarian, Gluten-free,
and Preservative-free!

From Hyogo

Flavor Profile for Menu Listing
Tropical fragrances of melon and mango with a rich flavor and plentiful umami.

Food Pairing Suggestion

Complements light to medium flavored dishes: Tempura (tsuyu), boiled sea bream,
boiled Chikuzen, stir-fried lettuce and beef in oyster oil, meat pie, roasted duck.

HAR Sakari kil RO B

7L a—LES:13.0% B AHERE :N/A B A 208
KDEHEENLIZY 7 FRAYTED, FLOHEMT LNKEBORESRE
AN, CARBEEBHEENRRY, ITHROBRKEX ) a2DFDIT N —
TOT IR, RUEVT v, IANTUT7)—, BEHIZ Y —,

NIHONSAKARI SAKARI JunMmAl

From Hyogo Alcohol Level: 13.0% SMV (Nihonshudo): N/A
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 75%

Acidity: N/A Amino Acid: N/A Nihonsakari Co., Ltd.

Wherever your culinary adventures lead you, Sakari Junmai will prove a trusted
companion. Its simple and smooth taste makes it easy to pair and enjoy with any
kind of food. This light and dry sake carries a soft mouthfeel that highlights the
beautiful umami of rice with a crisp clean finish. Aromatic notes of steamed rice
and mushroom with a touch of herbs. Vegetarian, Gluten-free, and Preservative-
free!

Flavor Profile for Menu Listing

A light and dry sake carries a soft mouthfeel that highlights the beautiful umami of rice
with a crisp clean finish.

Food Pairing Suggestion

Complements light to medium flavored dishes: Katsuo no tataki, fried bonito, pickled
nanban, beef dumplings, Shanghai-style fried noodles, oyster escargot style.
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NIHONSAKARI SAKARI YUZU

#10491 6/720 ml
Flavor chart
Dry W
Light body *’ *5
RE
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Best Serving
Temp
130F

110F

Full body

%

I

E 75F

I 45F

HAB Sakari W3* R

7 )La—LES:8.0% BAERE: N/A BHAR®

WP OB, 1ZADY & LIZEREBBREFIITED LB D, MK
BEEZFERHCTHHET, EAREREBIVT INL2EENL 75, BKEeHT
WK LC D [9F] OBLROFESHAZEFD., QAIKELLRH o589 OB
DWW OITIER D, T RHIIREm L BREREDEERH100%6E M,

NIHONSAKARI SAKARI YUZU

Alcohol Level: 8.0% SMV (Nihonshudo): N/A
Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: N/A Nihonsakari Co., Ltd.
It takes the whole yuzu fruit - flesh, seeds and peel - to give this Yuzu Sake its rich
and fresh taste. SAKARI only uses yuzu from Kochi and Kagoshima, known for
their high quality citrus fruits. By making full use of the tartness, slight bitterness,
and flavor peculiar to Yuzu, and using junmai sake as raw materials, the refined
umami and moderate sweetness creates a delightfully rounded harmony. So deli-
ciously fresh, you'll feel like you're on a vacation in sunny southern Japan. Vegetar-
ian, Gluten-free, and Preservative-free.

From Hyogo

Flavor Profile for Menu Listing

The sour and bitter taste peculiar to Yuzu. Fresh and elegant umami and moderate
sweetness create a pleasant and mellow harmony.

Food Pairing Suggestion

Complements light to medium flavored dishes: Blanched green vegetables, pound cake,
ponzu and soy sauce w/ steamed fish, orange chicken.
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TATSURIKI AKITSU KOME NO SASAYAKI
#01358 6/720 ml
Flavor chart Best Serving
Temp
Dry 0 130F
110F
Light body ;5 Full body
W 5 a1 T5F
Sweet  Hu l 4oF
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TATSURIKI YOKAWA YONEDA

#01353 6/720 ml

Flavor chart Best Serving
Temp
Dry  EWN 130F
110F
. +5
Light body Full body
WRE

+5 X sm |

Il 45F
Swreet

H

@ Mutual Trading Co., Inc

i BKER RODOIXDE pickAmmiE RER
7L a—ILES:16.0% BASERE: 0.0 (BR)AHEE
EEROMBETOMRAL B4 ST b kX, ZEOILHAGEEZRET

B LTHLNTWS, ZTDITN—T ¢ R kRSEEL. TR
WH Y DRIE,

TATSURIKI AKITSU KOMENOSASAYAKI JUNMAI DAIGINJO

From Hyogo Alcohol Level: 16.0% SMV (Nihonshudo): 0.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 35%
Acidity: 1.4 Amino Acid: 0.9 Honda Shoten

Akitsu is a district of Kato City in Hyogo Prefecture, where it is well-known for
cultivating the best Yamada-Nishiki. This Junmai Daiginjo is delicate, velvety and
a bit fruity on the palate.

Flavor Profile for Menu Listing

Boasts a very light nose of honeysuckle and musk melon, a light to medium body and a
gorgeous true depth of flavor, and a clean cut finish.

Food Pairing Suggestion

Complements light to medium flavored dishes: Boiled Tofu, Sashimi, Japanese Dishes.

wh S KHE Mok AwREmE Fe IR
FILaA—IVES:17.0% BAHERE : +2.0 (#R)AHBBEE

AHBEEDEKBR THDE)IET L REETIL, AL CIL B2 8BiE
L. BREBRIETWE, ZL—YDOFEY L5 FHRIMEDR NS VR,

TATSURIKI YOKAWA YONEDA JunMmal DAIGINIO

From Hyogo Alcohol Level: 17.0% SMV (Nihonshudo): +2.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): N/A
Acidity: 1.2 Amino Acid: 1.0 Honda Shoten

Honda Shoten’s contracted farmer in Yokawa Yoneda town cultivates Yamada-
Nishiki with organic fertilizer and dries it naturally. This Sake has a beautiful bal-
ance of fruity aroma and savory umami.

Flavor Profile for Menu Listing

The aroma is modest yet fruity, and the first sip conveys an incredible roundness of fla-
vor, both contributing to the balance of this canvas of character.

Food Pairing Suggestion

Complements light to medium flavored dishes: Japanese food, Chinese Food, French
Food.
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TATSURIKI NIHON NO SAKURA

#01606 10/720 ml
Flavor chart Best Serving
Temp
Dry N 130F
110F
Light body *5 Full body

K 1[_5 * 8 75F
l 45F

Sweet  Hu

@ Mutual Trading Co., Inc

iih HAEDHE &HEAD sikABEmE RER

FILa—)LER:16.0% B A +6.0 (BR) A HEE
RN RREOEFY LRONPRIUEBDEWRDNT VARRFIIY v F
L. AR TERBEROLIICZA vF D & LERAODERE, BkiELEE
A TEBROWERL VERERERD 2 5,

TATSURIKI NIHON NO SAKURA

JUNMAI DAIGINJO

From Hyogo Alcohol Level: 16.0% SMV (Nihonshudo): +6.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 40-50%
Acidity: 1.5 Amino Acid: 0.8 Honda Shoten

Soft on the palate, the balanced layers of sweetness and richness spread widely in
the mouth as it follows through with a refreshing-acidic tail.

Flavor Profile for Menu Listing

Rich, creamy flavor and calm aroma.

Food Pairing Suggestion

Complements light to rich flavored dishes: Lightly seasoned fare, wagyu carpaccio,
fresh oysters, sushi and sashimi
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BIZEN MABOROSHI JUNMAI GINJO

#01963 12/720 ml
#01982 30/300 ml
Flavor chart Best Serving
Temp
Dry 3 130F
110F
Light body * Full body
K 1[_3& 8 75F
I asF
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KAMOTSURU ITTEKI NYUKON JG
#08487 6/720 ml
#08488 12/300 ml
Flavor chart Best Serving
Temp
Dry 130F
110F
Light body 5 % Fullbody
K 1[ 5 bl 75F
Sweet  Hu 4F

@ Mutual Trading Co., Inc

BN MR MRS R PR 1L

ZILa—LER: 15-16% BAEE :+2.0 ERLEER

ROWEEXK HERTHERT K] 100%#H L-ikBS B, 1S0ORTVWED 0T
RV LWEE, BN BEID,

BIZEN MABOROSHI

Alcohol Level: 15-16%

JUNMAI GINJO

SMV (Nihonshudo): +2.0

Sake Rice: Bizenomachi Rice Remaining Ratio (Seimaibuai): 58%
Acidity: N/A Amino Acid: N/A Muromachi Shuzo

Bizen Maboroshi is made from 100% premium Bizen Omachi Sake rice. This deli-
cious Sake has a hint of sweet fragrance. Best enjoyed cold.

From Okayama

Flavor Profile for Menu Listing

Crisp but complex with fruity tones and rich bouquet aroma.

Food Pairing Suggestion

Complements rich flavored dishes like lamb shank, beef stew, roasted duck, shrimp and
avocado salad.

BB —WAR ke i 1L

7 )La—JUEEH : 15-16% B A :+3.0 ExeaEsEw

BAOEEREL, T0LOBE —HAM, HE2AD TR TR
i T, AHABKITHKIS0E D DA BN RFEAZFEH, fmbShs
FEOMNRED LENRIRDW IR,

KAMOTSURU ITTEKI NYUKON JunMAI GINJO

Alcohol Level: 15-16%

Sake Rice: Hattan, Koiomachi, Omachi Rice
Acidity: 1.4 Amino Acid: 1.3

Using technical tradition, it’s made with natural underground water which has 50
year history. The name of “Itteki Nyukon” means putting squeezed soul. It has a
gorgeous fragrance and a rich taste.

From Hiroshima SMV (Nihonshudo): +3.0

Remaining Ratio (Seimaibuai): 50%
Kamotsuru Shuzo

Flavor Profile for Menu Listing

A gorgeous fragrance and a rich taste.

Food Pairing Suggestion

Complements light flavored dishes: Cheese is an interesting idea.
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KAMOTSURU NAMAKAKOI
#08740 12/300 ml
Flavor chart Best Serving
Temp
Dry 0 130F
110F
Light body * 1% Full body
W 1[ 5 58 75F
I a5r
Sweet  Hu
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A
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KAMOTSURU TOKU-JUNMAI
#06452-1 12/720 ml
#04537 12/300 ml
Flaver chart Best Serving
Temp
Dry 32U 130F
J[ 110F
. +5
Light body ) ¢ Full body
y3d 1[_5 %8 75F
45F
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@ Mutual Trading Co., Inc

B P sokpmm 5 B 1R

7 )La— LB - 14-15% BAEE :+4.0 ExREAEN
FRABRRAALToZXV L LEERDOKRDY, [EFHW]TTHLEFED B
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KAMOTSURU NAMA-KAKOI Junmal DRAFT

From Hiroshima  Alcohol Level: 14-15% SMV (Nihonshudo): +4.0

Sake Rice: Hattannishiki Rice Remaining Ratio (Seimaibuai): 69%
Acidity: 1.6 Amino Acid: 1.7 Kamotsuru Shuzo

Nama-Kakoi is a lively and cheerful draft Sake. Kamotsuru Nama-Kakoi stays
fresh without heat pasteurization and yields a fresh and clean flavor. Serve chilled.

Flavor Profile for Menu Listing

Lean with flavors of tart apple and cedar.
Lively-fresh and clean flavor, characteristic of a genuine draft.

Food Pairing Suggestion

Complements light-to-medium flavored dishes: sunomono, octopus salad, and yakitori.
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KAMOTSURU TOKUBETSU JUNMAI
From Hiroshima  Alcohol Level: 17-18% SMV (Nihonshudo): +4.0

Sake Rice: Hattannishiki Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.6 Amino Acid: 1.7 Kamotsuru Shuzo

Kamotsuru is a well balanced Sake, which harmonizes the fruity, dry, and crisp
qualities of the flavor spectrum. This fragrant Tokubetsu Junmai glides down
smoothly.

Flavor Profile for Menu Listing

Full aroma of anise that continues on the palate with complex notes of smoke and mush-
room. The top ranking Sake of Hiroshima and wine connoisseurs.

Food Pairing Suggestion

Complements light-to-medium flavored dishes: edamame, seaweed salad, miso glazed
black cod, teriyaki chicken, and steak.
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KAMOTSURU SOKAKU DAIGINJO
6/720 ml

#05575

Flavor chart Best Serving

Temp
Dry 130F
110F
lightbody 4 T*° Full body
%8 1[_5 »8 75F
I 45F
Sweet Hu
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KAMOTSURU TOKUSEI GOLD
#05990 6720 ml
#08750 121180 ml
Flavor chart Best Serving
Temp
Dry 130F
110F
Light body ® x Fullbody
HE 1[5 %8 ‘ 75F
45F

Sweet

o

@ Mutual Trading Co., Inc

B)XE W xvmm I By

FILa—ILEES: 16-17% AAERE:+3.0 ExEaEsEw
FELH - BEMIR CENCEoEEROBEFERILAES T 2E
Ho FI100BFEI T THHEICEE, BEMMEOE 2 BFE L EFICE LAF
EY CEBLEKRKLE, BHELRKM. REO LD RESHREFL, AL

TEBROWHBE LY, ERNTHAREE] TREOH 2 BPEREINTND,
KAMOTSURU SOKAKU DAIGINJO

From Hiroshima Alcohol Level: 16-17%

Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 38%
Acidity: 1.2 Amino Acid: N/A Kamotsuru Shuzo

Kamotsuru brewery’s pride and premier sake, Kamotsuru Sokaku Daiginjo uses
only the highest quality sake rice, Yamadanishiki. Combined with the skill and pas-
sion of Hiroshima Toji, this Daiginjo’s elegant and sublime aroma embodies the
true art of a Sake. It is also the Japanese royal family’s favorite Sake.

SMV (Nihonshudo): +3.0

Profile for Menu Listing

Elegant aroma with light and dry flavor.

Food Pairing Suggestion

Complements light-to-medium flavored dishes. tofu, kaiseki and nabe.
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KAMOTSURU TOKUSEI GOLD DaiciNJO

Alcohol Level: 16-17% SMV (Nihonshudo): +1.5

Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.4 Amino Acid: 1.3 Kamotsuru Shuzo

Made with carefully selected ingredients, Kamotsuru Tokusei Gold has a rich flavor
with a crisp finish and mellow aroma. Golden flower petals glide through this am-
brosia brew. This is the perfect Sake for special occasions.

From Hiroshima

Flavor Profile for Menu Listing

Rich in flavor with a crisp finish and mellow aroma.

Food Pairing Suggestion

Complements medium-to-rich flavored dishes: miso glazed black cod, teriyaki chicken,
steak, broiled eel with sauce.
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GANGI SEKIREI
#08452 6/720 ml
Flavor chart Best Serving
Temp
Dry 30N 130F
110F
. +5
Light body Full body
B 1[ 5 »8 1oF
Sweet  Hu» 4oF
i
A
*
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GANGI MIZUNOWA
#08462 12/720 ml
Flaver chart Best Serving
Temp
Dy SEU 130F
110F
Light body *5 Full body
W 1[ 5 % 75F
45F
Sweet
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GANGI SEKIREI

JUNMAI DAIGINJO

From Yamaguchi  Alcohol Level: 16% SMV (Nihonshudo): +2.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 35%
Acidity: 1.7 Amino Acid: 1.0 Yaoshin Shuzo

“Sekirei” is the Japanese name of a delicate marsh bird: The taste evokes the re-
freshing image of the Sekirei soaring over the surface of the water. It has an ele-
gant, satisfying aroma and a beautiful, long finish.

Profile for Menu Listing

Refireshing, an elegant, satisfying aroma and a beautiful, long finish.

Food Pairing Suggestion

Complements light flavored dishes: Tosa-ni of bamboo shoot, white fish sashimi, root
vegetable salad. etc.
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GANGI MIZUNOWA JUNMAI GINJO

From Yamaguchi  Alcohol Level: 15-16% SMV (Nihonshudo): +3.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.6 Amino Acid: 0.9 Yaoshin Shuzo

This Junmai Ginjo is made by heating Genshu (raw sake). Its soft and refreshing
taste evokes the ripples created by a fish splashing beneath the surface of a river.

Profile for Menu Listing

Lily on the nose with a mild flavor that complements a variety of dishes.

Food Pairing Suggestion
Complements light to rich flavored dishes: grilled fish, spicy shrimp, seafood,

etc.
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GANGI JUNMAI DAIGINJO YUNAGI

#08463 12/720 ml
Flavor chart Best Serving
Temp
Ory 320 130F
110F
. +5
Light body S Full body
B8 1[ 5 35S | 75F
45F
Sweet  Hu»
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*
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GANGI YUNAGI
#08461 12/720 ml
Flavor chart Best Serving
Temp
Dry 3 130F
110F
Light body % Full body
"B .k 5 58 75F
45F
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GANGI YUNAGI

JUNMAI DAIGINJO

From Yamaguchi  Alcohol Level: 16% SMYV (Nihonshudo): +4.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 45%
Acidity: 1.8 Amino Acid: 1.1 Yaoshin Shuzo

“Yunagi” was so named for its ebbing and flowing mouthfeel, evoking the imagery
of the gently flowing Nishiki River into a calm evening on the waters of the Seto
Island Sea in front of the brewery. It has an elegant and gentle aroma paired with a
supple and stately taste. While it has some of the delicate flavors indicative of a
Junmai Daiginjo, but its other characteristics make Gangi a sake unto its own
unique class.

Flavor Profile for Menu Listing
It has a gentle, refined aroma and a supple but distinct flavor.

Food Pairing Suggestion

Complements light flavored dishes: Grilled fish, carpaccio, or poarched chicken with
sesame sauce and cucumbers (Banbanji).
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GANGI HITOTSUBI

From Yamaguchi  Alcohol Level: 15%

Sake Rice: Yamadanishiki
Acidity: 1.9 Amino Acid: 1.1

A Junmai sake made by adding water to raw sake and heat treating it after bottling.
Its second name, “Hitotsubi” has a double meaning — referring to both the heat
treatment and the lights illuminating a dock at night. It has a dry mouthfeel with a
delicately balanced sweet-ness and acidity born from the heat treatment.

JUNMAI

SMYV (Nihonshudo): +3.5
Rice Remaining Ratio (Seimaibuai): 60%
Yaoshin Shuzo

Flavor Profile for Menu Listing

It has a dry mouthfeel with a delicately balanced sweet-ness and acidity born from the
heat treatment.

Food Pairing Suggestion

Complements well-seasoned, heaty dishes: Oden, stewed fish, beef stew etc.
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R EIKO JUNMAI GINJO 50 JUNMAI GINJO
P From Ehime Alcohol Level: 15.4% SMV (Nihonshudo): +4.0
Sake Rice: Matsuyamiimai Rice Remaining Ratio (Seimaibuai): 50%
EIKO JUNMAI GINJO 50 . . . .
403976 120300 ml Acidity: 1.5 Amino Acid: 1.3 Eikoh Shuzo
The polishing ratio is 50% and made from the spring water of Takanawa Mountain.
Flavor chart Best Serving  Eiko Junmai Ginjo 50 tastes clear, mild and delicious.
Dry s Temp; 3o  Profile for Menu Listing
This Sake is delightful with any dish but highly recommended with seafood.
% +5 107 Enjoy with a variety of dishes like grilled fish or chili shrimp.
Light body * Full body

- - 75F Food Pairing Suggestion
«‘»-5 » Compatible with a variety of dishes, but pairs well with seafood. Enjoy it with spicy

Bl

e

45 dishes such as stir-fried chili prawns or simple dishes such as broiled fish
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YUMETSUKIYO JUNMAI DAIGINJO
YUMETSUKIYO JUNMAI DAIGINJO

#10012 121720 ml From Ehime Alcohol Level: 15-16% SMV (Nihonshudo): +4.0

#10011 12/300 ml Sake Rice: Matsuyamai Rice Remaining Ratio (Seimaibuai): 50%
Acidity: N/A Amino Acid: N/A Eikoh Shuzo

Flaver chart Best Serving Made from Matsuyamai premium rice from Ehime, Yumetsukiyo Junmai Daiginjo
Temp is clean, light and refreshing. With its delicate rice flavor and elegant aroma, it is
Dry 0 130F  highly popular among wine drinkers.

110F
Light body * 5 Full body Profile for Menu Listing

5 * 1[_5 R

Lily on the nose with a mild flavor that complements a variety of dishes.

Bl

X 75F

Food Pairing Suggestion

45F  Complements a wide range of dishes from simple grilled fish to spicy dishes such as

sweet {1 spicy shrimp. Goes exceptionally well with seafood.
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SUIGEI KOIKU 54 JUNMAI GINJO

#07534 12/720 ml

Flavor chart Best Serving

Temp
Dry 0 130F
110F
Lightbody % T% Full body
# 1[ 5 8 75F
45F
Sweet  Hu

o
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SUIGEI TOKUBETSU JUNMAI

#06146 6/1.8 it
#06453 12/720 ml
#06477 12/300 ml
Flavor chart Best Serving
Temp
Dry 3N 130F
* v 110F
Light body Full body
o 1[ 5 8 75F
45F
Sweet  Hu
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SUIGEI KOIKU 54

Alcohol Level: 16%

JUNMAI GINJO

SMV (Nihonshudo): +6.5

Sake Rice: Gin no Yume Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.7 Amino Acid: 1.3 Suigei Shuzo

Its inherent taste, which speaks volumes about the quality of its raw ingredients, is
dry yet carries a discernible solidity. Savor this mixture of umami-filled, refreshing
acidic brew—chilled with a meal.

From Kochi

Flavor Profile for Menu Listing

Umami-packed Junmai Ginjo with a refreshing acidity.

Food Pairing Suggestion

Complements light flavored dishes: sea bream carpaccio, Yakitori with sauce.
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SUIGEI

From Kochi

TOKUBETSU JUNMAI

Alcohol Level: 15-16% SMV (Nihonshudo): +7.0
Sake Rice: Domestic Rice Rice Remaining Ratio (Seimaibuai): 55%
Acidity: 1.6 Amino Acid: 1.2 Suigei Shuzo

Kochi faces the Pacific Ocean in a region where powerful Black Currents flow.
Suigei, or “The Drunken Whale”, plays homage to the magnificent king of the
ocean. Suigei is for the serious Sake drinkers.

Flavor Profile for Menu Listing

Fennel, hops and unripe strawberry flavor with a hint of rose on the nose.
Extremely clean, the “Drunken Whale” is for the serious Sake drinkers.

Food Pairing Suggestion

Complements light flavored dishes: salad with ginger and soy dressing, vegetable tem-
pura, albacore sashimi.
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SUIGEI PREMIUM DAITO JUNMAI DAIGINJO

#09801 6/720 ml
Flavor chart Best Serving
Temp

Dry g 130F
110F

. +5

Light body Full body
W
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I 45F
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SUIGEI MANN JUNMAI DAIGINJO
6/720 ml

#00852

Flavor chart Best Serving

Temp
Dry 3 130F
* 110F
Light body *5 Full body
HE 1[_5 % 75F
45F

Sweet

H
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SUIGEI PREMIUM DAITO Junmal DAlGINIO

From Kochi Alcohol Level: 16% SMV (Nihonshudo): -2.5

Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 30%
Acidity: 1.45 Amino Acid: 1.0 Suigei Shuzo

DAITO is the very best of Suigei and it represents the pinnacle of an extreme brew-
ery technique. This Sake is brewed with the best selected Yamada Nishiki rice and
yeasts. It has an elegant fragrance and mellow taste expressing the pinnacle of Jun-
mai Daiginjo.

Flavor Profile for Menu Listing

Brilliantly deep Ginjo bouquet and lush flavor, the “Drunken Whale” is for the avid
Sake drinkers.

Food Pairing Suggestion

Complements light to medium flavored dishes: sashimi, spicy food, spare ribs, BBQ
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Suicel MANN

JUNMAI DAIGINJO

From Kochi Alcohol Level: 17% SMV (Nihonshudo): +6.5
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 30%
Acidity: 1.1 Amino Acid: 1.1 Suigei Shuzo

MANN is brewed slowly in low temperatures with highest grade Yamada Nishiki
rice, which is grown in a “Special A District” and polished to a 30% remaining ra-
tio. Using Suigei brewery’s traditional Kumamoto yeast adds an elegant Ginjo fra-
grance-a bold yet smooth Daiginjo taste.

Flavor Profile for Menu Listing

Elegant Ginjo fragrance and bold taste, creating a round flavor befitting of a Daiginjo,
the “Drunken Whale” is for the avid Sake drinker.

Food Pairing Suggestion

Complements light to medium flavored dishes: sashimi, agedashi tofu, teriyaki chicken.
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SUIGEI SHO JUNMAI DAIGINJO

#00851 6/720 ml
Flavor chart Best Serving
Temp
Dry S0 130F
110F
Light body * Full body
B8 1[ 5 = E 75F
45F
Sweet Hu
*
3]
Ol *
1]
H
1

SUIGEI YA JUNMAI DAIGINJO

#10293 6/720 ml
Flavor chart Best Serving
Temp
Oy U 130F
110F
Light body *5 Full body
HEE 1[ 5 %8 75F
Sweet  Hu 4oF
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Suicel SHO

From Kochi Alcohol Level: 16% SMV (Nihonshudo): +6.0

Sake Rice: Hattannishiki Rice Remaining Ratio (Seimaibuai): 40%
Acidity: N/A Amino Acid: N/A Suigei Shuzo

Brewed using Hattan Nishiki rice, known for its elegant flavor, this beautiful semi-
dry Sake has a refined Ginjo nose, rich taste, and pleasant finish.

JUNMAI DAIGINJO

Flavor Profile for Menu Listing

With a refined Ginjo scent and pleasant finish, on top of a rich taste characteristic of the
original rice and Junmai Daiginjo style, the “Drunken Whale” is for the serious Sake
drinkers.

Food Pairing Suggestion

Complements light to medium flavored dishes: simple and delicate Japanese food,
unique Italian and French cuisine.
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From Kochi Alcohol Level: 16% SMV (Nihonshudo): +1.3

Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 40%
Acidity: 1.45 Amino Acid: 1.2 Suigei Shuzo

This sake has two types of Ginjo aroma, making it one of the most fragrant Junmai
Daiginjo sakes brewed by Suigei. The combination of apple and banana produces a
new, glossier fruit aroma. This aroma is further drawn out by brewing only with
Yamada Nishiki sake rice made in Toujo district of Toku-A region, Hyogo Prefec-
ture, and polishing the rice to 40%.

JUNMAI DAIGINJO

Flavor Profile for Menu Listing

The combination of apple and banana produces a new, glossier fruit aroma.

Food Pairing Suggestion

Complements medium to rich flavored dishes: Korean BBQ, Yakitori, Tempura, Unagi,
Soba, miso or soy sauce seasoned Wagyu.
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SUIGEI HARMONY JUNMAI DAIGINJO
#10342 12/720 ml
#0341 12/300 ml

Flavor chart Best Serving

Temp
Dry 0 130F
110F
: +5
Light body * Full body
# 1[ 5 %8 75F
Sweet  Hu 4oF
SUIGEI KAJU 39 LIQUEUR
#10546 12/720 ml
Flavor chart Best Serving
Temp
Dry 130F
110F
Light body *5 Full body
R 5 iz T5F
* 45F
Sweet  Hu
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SUIGEI HARMONY

JUNMAI DAIGINJO

From Kochi Alcohol Level: 15% SMV (Nihonshudo): 0.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: 1.4 Amino Acid: 1.5 Suigei Shuzo

A harmony of multiple Junmai Daiginjo sakes - "Magnificent and fragrant Junmai
Daiginjo", "Flavorful Junmai Daiginjo full of rich rice umami", and "Crisp Junmai
Daiginjo that you'll never tire of drinking"- these uniquely brewed Junmai Daiginjo
sakes are expertly blended together by our master blender to create an exquisite
balance. The harmony created from multiple Junmai Daiginjo brings an enjoyment
entirely different from a single brew.

Flavor Profile for Menu Listing

Suigei Brewing produces several Junmai Daiginjo sakes, each with its own character;
then combines them to create this entirely unique Junmai Daiginjo that is both aromatic
Sflavorful, and crisp.

Food Pairing Suggestion

Complements light to medium flavored dishes: Equally enjoyable with delicate dishes
highlighting exquisite ingredients, such as sashimi, and rich, hearty preparations alike.
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SuiGEl KAJuU 39

From Kochi Alcohol Level: 9% SMV (Nihonshudo): N/A

Sake Rice: N/A Rice Remaining Ratio (Seimaibuai): N/A
Acidity: N/A Amino Acid: N/A Suigei Shuzo

Kaju 39 is made with Suigei sake and 3 types of specially selected citrus fruits:
Yuzu, Konatsu, and Naoshichi. The fruit juice content is 39% hence the name Kaju
(fruit juice) 39. These citruses combine to create a bright juicy flavor layered with
the gentle umami of sake. Tart and refreshing!

Flavor Profile for Menu Listing

LIQUEUR

The "exquisite sweet and sourness" and the "juicy flavor" from the combination of the
Juice's aroma and the sake's delicious taste.

Food Pairing Suggestion

Complements light to rich various flavored dishes.
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KURO KABUTO JUNMAI DAIGINJO

#01160 6/720 ml

Flavor chart

Dry 220

Light body *’ +5
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Best Serving
Temp
130F

110F

Full body

BE 75F

45F
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KURO KABUTO
From Fukuoka Alcohol Level: 15-16%
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: N/A Ikekame Shuzo
Using rare sake rice, Kuro Babuto offers a unique taste, that has never been found
in Japan before. Its acidity imparts a pleasant taste that is different from Kimoto and
Yamabhai. Enjoy the sweet strawberry aroma and refreshing taste of Kuro Kabuto.

JUNMAI DAIGINJO
SMV (Nihonshudo): -2.0

Flavor Profile for Menu Listing

Sweet strawberry aroma and refreshing taste.

Food Pairing Suggestion

Complements a variety of dishes: Not only Japanese food but also Italian and French.
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AMABUKI ICHIGO JUNMAI GINJO

#03943 12/720 ml
Flavor chart Best Serving
Temp
Dry 30 130F
110F
+5
Light body Full body
- HHE 75F
HE 5 58
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AMABUKI KURENAI JUNMAI
#03945 12/720 ml
Flavor chart Best Serving
Temp
Dry 3200 130F
110F
Light body *5 Full body
HHE **5 #0 75F
45F
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AMABUKI ICHIGO JUNMAI GINJO

Alcohol Level: 16-17% SMV (Nihonshudo): +2.0
Sake Rice: Omachi Rice Remaining Ratio (Seimaibuai): 55%

Acidity: N/A Amino Acid: N/A Amabuki Shuzo
Strawberry flower sake yeast used to make this sake helps to give it a characteristic
refreshing sweetness and fruitiness that is quite reminiscent of juicy strawberries.

From Saga

Flavor Profile for Menu Listing

Perfect balance of sweet, fruity and sharpness.

Food Pairing Suggestion

Complements rich flavored dishes: port spare ribs
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AMABUKI GINNO KURENALI JUNMAI
From Saga Alcohol Level: 15% SMV (Nihonshudo): +3.0
Sake Rice: Saga no Hana Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: N/A Amabuki Shuzo
A revolution in taste, fragrance and color, Amabuki Ginno Kurenai is a sweet, rich
rose colored sake made from antoshinian (natural antioxidants) found in ancient
heirloom black rice. Take in its gorgeous and fruity fragrance when poured into a
glass. With its happy color, this sake makes for a wonderful gift or drink for special
occasions.

Flavor Profile for Menu Listing
Elegant and fruity aroma, slightly dry but full-bodied taste.

Food Pairing Suggestion

Complements a wide range of dishes from grilled fish to spicy dishes such as spicy
shrimp. Goes exceptionally well with seafood.
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AMABUKI HIMAWARI JUNMAI GINJO
From Saga Alcohol Level: 16-17% SMV (Nihonshudo): +8.0
Sake Rice: Sakekomachi Rice Remaining Ratio (Seimaibuai): 55%
AMABUKI HIMAWARI JUNMAI GINJO Acidity: N/A Amino Acid: N/A Amabuki Shuzo
#03949 12/720 ml The unique sunflower yeast provides a rounded flavor you won’t soon forget. Notes
of wildflowers and anise. Enjoy the smooth palate and crisp finish of this excellent
Flavor chart Best Serving  and interesting sake.
Temp
Dry 3N 130F
* 110 Elavor Profile for Menu Listing
* +5 Full bod Perfect balance of sweet, fruity and sharpness.
Light body Y
W 5 e "F " Food Pairing Suggestion
| Complements rich flavored dishes: port spare ribs

45F
Sweet  Hu
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YOKOYAMA 50 BLACK JUNMAI DAIGINJO

From Nagasaki Alcohol Level: 16.0% SMV(Nihonshudo): N/A
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: N/A Amino Acid: N/A Omoya Shuzo

This sake has a juicy apple flavor and aroma that spreads across the palate as if one
bit into the actual fruit. Please enjoy as a first drink paired with an appetizer.

Flavor Profile for Menu Listing

Juicy apple flavor.

Food Pairing Suggestion

Complements light-to-medium flavored dishes: White Fish carpaccio, Salmon Meniere.
Serve as aperitif.
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YOKOYAMA 50 WHITE JUNMAI DAIGINJO

From Nagasaki Alcohol Level: 16.0% SMV(Nihonshudo): N/A
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): 50%
Acidity: N/A Amino Acid: N/A Omoya Shuzo

This sake has a fresh Muscat grape aroma and its sweetness spreads across the pal-
ate. Enjoy it in a wine glass. It pairs well with dishes like whitefish carpaccio and
cream cheese dips.

Flavor Profile for Menu Listing

Juicy Muscat and fresh fruit sweet flavor.

Food Pairing Suggestion

Complements light-to-medium flavored dishes: whitefish carpaccio, cream cheese dips.

107



Prices as of March 8 2023, Pricesare subject to change at anytime,

/

fE

i "
W‘W =
<®

5

*

e

J

G
1)

HISUI RED RICE SAKE
#08397-1 12/300 ml
Will be discontined

Flavor chart Best Serving

Temp
Dry 3N 130F
110F
Light body * Full body
RE 5 Fiz 75F
*
Il 45F
Sweet  Hu
&
A
*
7
*
~
.U.
V)
#
HOJUN ZUIYO JUNMAI
#07282 6/720 ml
#07267 12/300 ml
Flavor chart Best Serving
Temp
Dry 2 130F
* 110F
: +5
Light body Full body

I

W *5 %8 75F

45F
Swreet

Hw
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From Kumamoto

RED RICE SAKE
SMV (Nihonshudo): -20.0

Rice Remaining Ratio (Seimaibuai): 75%
Kameman Shuzo

Alcohol Level: 15.0%

Sake Rice: Heirloom red rice, Hinohikari

Acidity: 6.0 Amino Acid: 3.1

This ruby colored Sake is made with heirloom red rice and brewed in the southern-
most Sake brewery in Japan. Heirloom red rice contains an abundant amount of
protein, vitamins, minerals and polyphenol, giving a unique sweet-tart flavor, simi-
lar to red wine, yet lighter and milder than Shaoxing Chinese rice wine.

Flavor Profile for Menu Listing

Sweet-tart flavors.

Food Pairing Suggestion

Complements light-to-medium flavored dishes, serve as aperitif.
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HOJUN Zuryo

From Kumamoto  Alcohol Level: 15-16%
Sake Rice: Akimasari, others Rice Remaining Ratio (Seimaibuai): 65%
Acidity: 1.4 Amino Acid: 1.5 Zuiyo Co.
Honjun Zuiyo’s stylish frosted black bottle with golden Chinese characters attracts
attention before it is even opened. Umami will delight the palate while a burst of
acidty gives it a dry taste. This combination makes this sake very adaptable to a

wide range of foods. Well-known sake critics proclaim this Sake pairs well with
North American dishes— it is a Sake for America.

JUNMAI
SMV (Nihonshudo): +6.0

Flavor Profile for Menu Listing
Mild flavor but dry and robust taste with slight sweetness of rice.

Food Pairing Suggestion

Complements rich flavored dishes— especially light seafood dishes.
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SHO CHIKU BAI SAKE

#00048 18 lit

#00049 413 lit
#00051 6/1.5 lit*
#00053 12/750 ml*
#00054 24/180 ml
#00056 6/1.51it

*Also available with gift box for extra fee.

Flavor chart

Dry  2En

SHE }[ 5

Sweet T Hw

Best Serving
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Full body
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SHO CHIKU BAI EX.DRY CHOKARA

#00055 18 lit
#04167 6/1.5 lit
Flavor chart
Dry N
Light body ‘++5
Sweet

Best Serving

Temp
130F
110F

Full body
po 75F
45F
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SHO CHIKU BAI SAKE

From Berkeley, CA Alcohol Level: 15.0% SMV (Nihonshudo): +3.0
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 70%
Acidity: 1.5 Amino Acid: 1.5 Takara Sake USA, Inc.
Combining the legendary brewing traditions of Fushimi and the pure waters of Sier-
ra Nevada, master Sake brewer Seizaburo Kawano takes pride in creating this Sake

masterpiece. With a mild and well-balanced flavor, Shochikubai Sake is the best
selling house Sake in the U.S.

JUNMAI

Flavor Profile for Menu Listing

Rich, creamy and herbaceous flavor with pineapple and juniper notes.
It is the best selling house Sake in the U.S.! (U) Kosher certified.

Food Pairing Suggestion

Complements light to medium flavored dishes: seaweed salad, mackerel sashimi, unagi,
shrimp shumai, Cantonese duck.
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SHoO cHIKU BAI EXTRA DRY
From Berkeley, CA Alcohol Level: 16.0% SMV (Nihonshudo): +7.0
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 70%

Acidity: 1.6 Amino Acid: 1.6 Takara Sake USA, Inc.
By prolonging the fermentation period, Shochikubai Extra Dry offers a dry Sake
with a clean and crisp finish. Best served hot to accentuate its pure and dry quali-
ties.

Flavor Profile for Menu Listing

Focused bamboo aroma with flavors of tart citrus and minerals.
Prized by connoisseurs for its crisp, clean taste. (U) Kosher certified.

Food Pairing Suggestion

Complements light to medium flavored dishes: hijiki, clams, deep-fried oyster, grilled
chicken.
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SHO CHIKU BAI 300-GINJO SAKE

#04853 12/300 ml

Flavor chart

Dry g
Light body i *5
KB 1[ 5
Sweet  Hu

Best Serving
Temp
130F

110F

Full body

B 75F

Il 45F
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SHO CHIKU BAI SIERRA COLD SAKE

#06450 12/300 ml

Flavor chart

Dry W0

Light body * +5
*
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Best Serving

Temp
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110F

Full body
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SHO CHIKU BAI PREMIUM GINJO JG
From Berkeley, CA  Alcohol Level: 15.0% SMV (Nihonshudo): +5.0

Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 50%
Acidity Level: 1.5 Amino Acid: 1.3 Takara Sake USA, Inc.
Shochikubai Ginjo Sake uses select grade rice, that is highly polished to yield a
fruity flavor and mellow aroma. This well-rounded Sake is very smooth, one of the
characteristics of a well cared for Ginjo Sake.

Flavor Profile for Menu Listing

Clean and grassy aroma with vanilla, nectarine and fruity flavors.
Known as “The Frosty Bottle”, it is one of the top selling Ginjo Sake in the U.S.
(U Kosher certified.

Food Pairing Suggestion

Complements light to stronger flavored dishes: wine steamed scallops, smoked fish,
tempura, spaghetti, cheese, and a variety of Western dishes.

VII3A—)VR MkBREE

V73N =T e N—=JL—
ZILa—JLES: 12.0% B AERE:+5.0 KEEFEEH

REEIZ LV EHBRR SN, FERFEHOMKESEERE, D%-Y A L—
A TEEWR, Ta—VEEL12%EED, XEGIEIT 575770 [H—
Fy e T F—IN— | F o R— IR EDO—EEEFMS L TV B RBIE,

SIERRA COLD

From Berkeley, CA Alcohol Level: 12.0%
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 50%

Acidity: 1.3 Amino Acid: 1.2 Takara Sake USA, Inc.
Using the clear waters from Sierra Nevada, this American Sake utilizes specially
developed yeast for a smooth and light drink. It is a refreshing Sake with a slightly

lower alcohol level of 12%. Serve chilled. Portion of sales benefit Sierra Club’s
“Salmon Forever” campaign.

JUNMAI GINJO
SMV (Nihonshudo): +5.0

Flavor Profile for Menu Listing

Clean and mild aroma with young melon flavor.
Mild, with reduced alcohol — suitable for daytime drinking occasions.
(W Kosher certified.

Food Pairing Suggestion

Complements light-to-medium flavored dishes: soba noodles, spicy tuna, seafood tempu-
ra, shabu shabu with ponzu sauce and a variety of Western dishes.
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SHO CHIKU BAI ORGANIC RICE SAKE

#03265 12/300 ml

Flavor chart

Dry W

Light body % +;
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SHO CHIKU BAI ORGANIC RICE SAKE JUNMAI GINJO-DRAFT

From Berkeley, CA Alcohol Level: 15.0% SMV (Nihonshudo): +5.0
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 60%
Acidity: 1.5 Amino Acid: 1.3 Takara Sake USA, Inc.

Shochikubai Organic Rice Sake is a delicious, full-bodied draft-type Nama Sake
with a hint of fruity aroma. Its mild, smooth and fresh taste pairs well with a wide
range of food from traditional Japanese cuisine to western dishes. Serve chilled and
enjoy its extraordinary flavor. Uses OCIA certified organic rice and is Orthodox
Union (Kosher) certified.

Flavor Profile for Menu Listing

Delightful nutty and earthy flavor with a hint of graham crackers.
The first U.S.A. made Sake with OCIA certified organic rice.
(U) Kosher certified.

Food Pairing Suggestion

Complements light to heavy flavored dishes: unagi, saba no misoni (seasoned macke-
rel), yakitori with sauce, Peking duck and a variety of Western dishes.
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SHO CHIKU BAI REI GINJO DRAFT

#08691 12/300 ml
Flaver chart
Dry W
Light body T+ *
WE 15
Sweet  Hw

Bast Serving
Temp
130F

110F
Full body

FhE 75F
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SHO CHIKU BAI SHO JUNMAI GINJO

#08850 12/720ml
Flavor chart
Dry 22
Light body %;5
HH }[ 5
Sweet  H»

Best Serving
Temp
130F

110F
Full body

3pe 75F
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sHo cHiku Bal  REI

From Berkeley, CA Alcohol Level: 15.0%
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 50%
Acidity: N/A Amino Acid: N/A Takara Sake USA., Inc.

REI presents with a hint of white flowers, cantaloupe, and honeydew melon. This
smooth and lightly creamy sake with soft and full body character are good for all
occasion.

JUNMAI DAIGINJO
SMV (Nihonshudo): +3.0

@ vor Profile for Menu Listing
Harmonious and fresh flavors with floral bouquet and a young fruity aroma.
Kosher certified.

Food Pairing Suggestion

Complements lightly to richly flavored dishes: sushi, fresh crab, and more fully flavored
tempura, sukiyaki, yakitori, meat dishes, as well as savory desserts.
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sHocHikuBal SHO
From Berkeley, CA Alcohol Level: 14.0%
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 50%
Acidity: N/A Amino Acid: N/A Takara Sake USA. Inc.

Friendly, balanced, and versatile. This medium-dry sake pairs wonderfully with
delicately flavored dishes. It has presence in the mouth with generous body and
gentle texture.

JUNMAI GINJO
SMV (Nihonshudo): -1.0

vor Profile for Menu Listing

Delicate floral fragrances and soft, fruity flavors.
Kosher certified.

Food Pairing Suggestion

Complements lightly delicately-flavored dishes: sweet sushi, such as white tuna, toro,
amaebi and scallop.
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SHO CHIKU BAI SHO GINJO NIGORI

#08851 12/720 ml
Flavor chart Best Serving
Temp
Dry W 130F
110F
Light boly *5 Full body
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SHO CHIKU BAI SHO JUNMAI ORGANIC

#08763 12/720ml
Flavor chart Best Serving
Temp
Dry W 130F
110F
Light body ¥ % Fullbody
HE 1[ 58 75F
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sHocHkuBal SHO
From Berkeley, CA Alcohol Level: 14.0%
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 50%

Acidity: N/A Amino Acid: N/A Takara Sake USA., Inc.
Luscious with mouth-filling fruit. This is a captivatingly sweet nigori sake with the
silky texture of ginjo sake. It is crafted from select, highly polished California rice
fermented at low temperature using ginjo yeast. It is imbued with a soft, fruity fra-
grance. The body is smooth and rich.

GINJO NIGORI
SMV (Nihonshudo): -15.0

Flavor Profile for Menu Listing

Flavors include marshmallow, vanilla, cardamom, sweetened milk, melon, ripe pear and
strawberry. (U) Kosher certified.

Food Pairing Suggestion

Suitable for stronger flavored dishes: crisp French fries, Kansas City-style barbecue,
spicy Mexican food or creamy, hot, Thai curries.
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sHocHikuBal SHO
From Berkeley, CA Alcohol Level: 14.0%
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 60%
Acidity: N/A Amino Acid: N/A Takara Sake USA. Inc.

Silky, savory and mouthwatering. At room temperature, this sake offers a balance
of subtle fruit and dry grains. When warm, the savory attributes are amplified.

JUNMAI ORGANIC
SMV (Nihonshudo): +3.0

Flavor Profile for Menu Listing
Savory and delicate salty flavors.
(U) Kosher certified.

Food Pairing Suggestion

Match with lightly seared, Japanese steak, roasted mushrooms, white miso soup, mush-
room chawanmushi, Spanish cod fritters or truffled mac and cheese.
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SHO CHIKU BAI TOKUBETSU JUNMAI

#06735 6/1.8 lit
#00630 12/720 ml
#00600 12/300 ml
Flavor chart
Cry  2E0
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Best Serving
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130F
110F

Full body
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SHO CHIKU BAI JUNMAI DAIGINJO

#06444 6/720ml
Flavor chart
Dry 0
Light body * +5
RE

Best Serving

Temp
130F
110F

Full body
B 75F
45F
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sHo chiku Bal PREMIUM JUNMALI
From Berkeley, CA Alcohol Level: 15.0%
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 60%

Acidity: 1.5 Amino Acid: 1.5 Takara Sake USA., Inc.
Shochikubai Premium Junmai Sake is produced with locally grown rice, polished to
60% and fermented slowly at a low temperature. The rich, mellow flavor with its
delightful aroma, is enjoyable either warm or chilled.

TOKU-JUNMAI
SMV (Nihonshudo): +5.0

Flavor Profile for Menu Listing

Rich and mellow flavor with delightful aroma.
The Premium Junmai Sake.
{U) Kosher certified.

Food Pairing Suggestion

Complements light-to-medium flavored dishes: sushi, tempura, sukiyaki, teriyaki, ya-
kitori, tonkatsu, BBQ meats, deep fried dishes and a variety of Western dishes.
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JUNMAI DAIGINJO

SMV (Nihonshudo): -2.0
Sake Rice: Yamadanishiki Rice Remaining Ratio (Seimaibuai): N/A
Acidity: N/A Amino Acid: N/A Takara Shuzo
The Sho Chiku Bai Daiginjo is the first Daiginjo sake produced with American-

harvested Yamadanishiki rice. Its exceptionally soft, smooth, balanced taste, with
its garland of Ginjo bouquet.

SHO CHIKU BAI
From Berkeley, CA

Flavor Profile for Menu Listing

Soft and smooth, full Ginjo aroma.
(U) Kosher certified.

Food Pairing Suggestion
Complements perfect by itself or with lightly seasoned foods.
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SHO CHIKU BAI CREME NIGORI SAKE

#06736

Light body

12/300 ml
Flavor chart Best Serving
Temp
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SHO CHIKU BAI NIGORI SILKY MILD

#00058
#06470
#06600

Light body

Bl

%

6/1.5 lit
12/750 ml
12/375 ml

Flavor chart

Temp
Dry sgu» 130F
110F
*5 Full body
- 75F
%-5 H
* I asF

Sweet

o

Bast Sarving

@ Mutual Trading Co., Inc

B Z7V—AIZZYil HIT AN =T 7L
7 )La—JLEER - 15.0% B A3 :-15.0 KE=EEM

LbA4EREXZEBLESRWVWED, IAZDX5ITAVI=—I
RizB &, OO0 REMY, 270bs LA INEE, XD
WA Z Vi TSilky Mild] ICH~NHFEZ2DLEZ, AT
anl A D feb S

sHo cHiku Bl CREME DE SAKE UNFILTERED

From Berkeley, CA Alcohol Level: 15.0% SMV (Nihonshudo): -15.0
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 70%
Acidity Level: 1.7 Amino Acid: 1.7 Takara Sake USA, Inc.
Nigori is one of the oldest styles of Sake, which is coarsely filtered and milky white
in color. Its full, sweet flavor, and smooth texture guarantees a uniquely delicious

drinking experience. Shochikubai Créme de Sake is less sweet and more fragrant
than its sister sake: Shochikubai Nigori Silky Mild.

Flavor Profile for Menu Listing

Coconut custard on the nose with pear and sweet coconut flavors, and a toasty marsh-
mallow finish. Créme de Sake! (W) Kosher certified.

Food Pairing Suggestion

A special drink for capping a perfect meal. Pair with pound cake, ice cream and apple
pie. Also complements a variety of spicy foods.
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sHo cHiku BAl NIGORI SILKY MILD UNFILTERED
From Berkeley, CA Alcohol Level: 15.0% SMV (Nihonshudo): -20.0
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): 70%

Acidity Level: 1.7  Amino Acid: 1.7 Takara Sake USA, Inc.
Nigori Sake was served to Samurai over twelve centuries ago, and is the predeces-
sor of today’s Sake. A naturally brewed, unfiltered Sake with a milky rice flavor, it
is best served cold as an after dinner drink.

Flavor Profile for Menu Listing

Rich coconut, custard and sweet honeydew melon flavors with green banana and pine-
apple fragrance and a hint of tropical fruits. Once known as the Samurai’s Sake, it is
also known as Crazy Milk. @ Kosher certified

Food Pairing Suggestion

A special drink for capping a perfect meal. Pair with fresh fruits and chocolate. Also
complements a variety of spicy Chinese, Korean and Thai foods.
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HANA FLAVORED SAKE *
#00065 (0)  12/750 ml
#00088 (P)  12/750 ml
#01378 (F)  12/750 ml
#01379 (L)  12/750 ml
#02949 (W)  12/750 ml
#00086 (P) 12/375ml
#03141 (F)  12/375ml
#03140 (L)  12/375ml
#03139 (W) 12/375ml

Flavor chart

Best Serving

Temp
Dry 3% UN 130F
110F
Light body *5 Full body
B8 1},5 8 75F
I e
Sweet  Hw

&
A
*
5
1
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4 2
4 1 *
8 & & B8l
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SHO CHIKU BAI

Yuki Nigori Unfiltered Sake

#02863 (WP) 12/375 ml
#02878 (L)  12/375ml
#08249 (M)  12/375 ml
#0270 (S)  12/375ml
#10271 (C) 12/375ml
Flavor chart
Dry W
Light body *’ *5
W 5
*
Sueet Hw

Best Serving

Temp
130F
Fullbody [ V1OF
e
75F
! 45F

@ Mutual Trading Co., Inc
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HANA FLAVORED SAKE
From Berkeley, CA Alcohol Level: 8%
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): N/A

Acidity: N/A Amino Acid: N/A Takara Sake USA, Inc.
HANA premium sake is carefully brewed using the finest rice from the fertile Sac-
ramento Valley and pure water from the Sierra Nevada Mountains. HANA's fresh
fruit aroma is followed by a smooth and mellow taste. This beautifully balanced
drink pairs well with many dishes and is a refreshing aperitif. Available in Orange,
Pineapple, Fuji Apple, Lychee and White Peach.

SMV (Nihonshudo): N/A

Flavor Profile for Menu Listing

Pleasant, fresh fruit aroma followed by smooth and mellow flavor.

Food Pairing Suggestion
Complements well with a variety of dishes.

The refreshing taste makes an excellent aperitif.
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sHocHikUBAI  YUKI NIGORI

From Berkeley, CA Alcohol Level: 10% SMV (Nihonshudo): N/A
Sake Rice: locally grown rice Rice Remaining Ratio (Seimaibuai): N/A
Acidity: N/A Amino Acid: N/A Takara Sake USA, Inc.

Discover the refreshing new Nigori Sake with its delicious variety of flavors: White
Peach, Lychee, Mango, Strawberry and Cantalope. Yuki Nigori’s rich aroma and
smooth flavors delight the palate as a refreshing aperitif or a satisfying dessert bev-
erage.

UNFILTERED

Flavor Profile for Menu Listing

Pleasant, fresh , rich aroma and smooth flavors.

Food Pairing Suggestion

Complements well for refreshing aperitif and dessert.
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