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Introduces

SAKE PORTRL

sakeplease@sakeportal.com

Mirabliss LLC operates 2 businesses:
* sakeportal.com
Offering selected Japanese Sake to businesses.
highsake.com
Offering exclusive limited bottle run Sake to individuals and high end establishments seeking
something a bit special.

Our reputation as a Japanese company means we will always do our best for our clients in a fair
and honest manner.
As the Japanese say “saizenn wo tsukushimasu”.
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https://www.sakeportal.com/
http://www.highsake.com/
mailto:sakeplease@sakeportal.com

Introduction

Bringing True Taste
Sake to the World
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SAKE PORTAL
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SAKE PORTAL

Special
Service

Private Labels

s
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Exclusively for Hotel Exclusively for Bar Fly

THE PERFECT
DROP BAR

Exclusively for PERFECT DROP

Coiy Eats

Exclusively for Cozy

For Distributors, Wholesalers and Agents:

«  Offer a special sales point to your clients
with a label exclusive to their
establishment, or have your own branded
Sake!

For Retailers, Event Organisers, Luxury
suppliers, Corporate Gifts:

+  Create your own exclusive brand, message
or event label Sake.

Available on selected Sake. Talk to us about your
requirements or check
https://sakeportal.com/japanese-sake-custom-private-

label/

For a deal well done!

We thank you for
your business

J.AS
lic

Kindest regards



https://sakeportal.com/japanese-sake-custom-private-label/

SAKE PORTAIL
Sake Sourcing

Tried a Sake but do not know where or how
to buy it?

Special Want Sake to match your customers needs?

Service BN - ot ST B
,, - ) Have a gorgeous food menu and would like the
- Seas : ™ perfect Sake to match?
We will source Sake on your behalf.

FLOW:

Contact us . .
with your wo el Ne_gotlate Feedback Finalize Agrfee Ok .
search for with the R R price and Ship!
needs or quotation negotiations
the Brewery Brewery volume
Sake name



Our Shuzo
(Brewery Partners)

All our suppliers match our Supplier Criteria.

They source locally and are sustainable.

This is core to giving their sake a distinct flavour and sets
them apart from other breweries.

CXNGAKE POPRIAL



https://sakeportal.com/artisan-sake-brewery-supplier-criteria/
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FUjii Honke Brewery As the Hea_d ofthg Shiga Sa}ke Brewery Association their
hearts are is fully invested in protecting and supporting the
local community, and ensuring traditional brewery
methods are kept whilst innovating with new flavours.

SAKE PORTAL

Fujii Honke was established in 1831 and are honored to be
the sole brewery to provide Sake for the Imperial Harvest
Festival to the Japanese Imperial Court and shrines all over
Japan. Based on the banks of Lake Biwa in Shiga prefecture
the climate is ideal for Sake brewing. The water comes from
the Suzuka mountain and takes 100 years to be filtered
perfectly for brewing.

Awards: . . . .
« Lake Biwa Sake Award They are at the forefront of reintroducing Wataribune rice to

« G20 Osaka Summit 2019 Shiga. This rice is sensitive and difficult to grow and is the
parent seed of Yamadanishiki. Through supporting their rice
farmers, this rice produces stunningly smooth distinctive

ARTISAN SALES Sake. Most of their rice is also environmentally and

POINTS organically grown.

Wataribune rice

specialist CEO PERSONAL MESSAGE As with all our breweries they stand by traditional methods,
“ Brewed with a heartfelt handmade for example they produce the yeast starter mash using the

Innovative blends of technique. ” traditional Kimoto method instead of commercial lactic

rice acid. This takes double the time, effort, skill and risk but

produces a pure Sake. Buildings within their brewery are
registered as Cultural Properties and their natural earthen
walls keeps the perfect temperature and humidity for
brewing.

Sakeportalis privledged to be their Sake export partner..

N <
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Fukui Brewery Using Omi’s high-quality rice and Hira Mountains
underflowing sweet, soft water, Fukui brew Sake with the
belief that “it is not for drinking, but for tasting”; meaning
the more you drink the mellower and more fulsome their
Sake becomes. Fukui’s Sake is diverse but always with that
underlying tone of smoothness and mellowness and a
refreshing aftertaste.

SAKE PORTAL

Fukui has been brewing Sake for over 260 years and their
name comes from the Japanese clovers that bloom on the
shores next to their brewery. Fukui brews Sake valuing the
nature and community around them and excel in the
ingredients they choose from their high quality rice to the

Awards: )
« National Kan: Grand Gold soft Water: They produce Sake in all four seasons: to reflect
14 # " « Kura master: Platinum the changing scenery of the area and use some time-

« Sake selection: Platinum honored techniques that date back to the Edo period!

» Fine Sake Awards: Gold (1600-1800’s).
ARTISAN SALES + IWC: Commended
POINTS They brew using a variety of traditional rice (Yamadanishiki,
Innovative flavors and Nihinbare, Ginbukiyuki etc.) and in 2002, in order to
Sake preserve the beautiful rice terraces, they started to buy

Koshihikari rice from the terrace farmers. After much trail

Local sourcing and and error they succeeded in making a well-acclaimed Sake
supports local rice and continue supporting the local rice terrace farmers.
frmers As an innovator in Sake they not only produce extraordinary

Sake but they are also pioneers in low-alcohol Sake and
amazing real fruity, fruit Sake.

CEO PERSONAL MESSAGE

“ Giving back to the community
through the joy and pleasure from
drinking Sake”
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SAKE PORTAL

Award winning Hanazakari brewery (formerly Hanamori
brewery) was founded in 1898 on the banks of the
beautiful Kisogawa river.

A great find by Sakeportal as they have very recently
gained great respect in the Sake world and had great
articles in significant Sake publications highlighting their
traditional Artisan brewing techniques which are rarely
used by brewers these days.

They slow drip the Sake through mesh bags with
pressure from bamboo shoots and they are the only
brewer in Japan to continue to use a manually operated
press.

ARTISAN SALES These techniques produce the finest Sake with a

POINTS distinct flavour.

Specially made Koji by

box method. We thoroughly expect Hanazakari will start winning
many more awards in the coming years.

Traditional time-

consuming brewing

techniques.

Awards:
+ Tokai Honor Prize
+ Gifu Prefecture Best Brewery

CEO PERSONAL MESSAGE
“ Every drop is a symbol of our
happiness and dedication. “
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Award winning Matsumidori Sake Brewery started with the
creation of “Sakebo”, the yeast fungus essential in the
brewing of Sake, in the Edo period (1603-1868). They then
moved into the production of Sake. They are a very
traditional maker who spares no time and effort, keep to
traditional techniques and do not rely on machines. This
keeps their senses sharp and their Sake the purest.

SAKE PORTAL

Their local Sake is a brew born from the local climate and

PAN Awards: culture. They brew Sake at the Brewery with the belief that
= « Fine Sake Award Grand Gold Medal it is their mission to pass on the culture and history of
* + National Sake Appreciation Association Japanese Sake to future generations by lovingly
; Silver Award maintaining the Sake traditional brewing techniques, and
+ Fine Sake Award gold Medal the tools and equipment within the brewery that share the
i& + U.S. Sake Appreciation Award Gold same long history.
Award
* Kura Master Gold Award Their water is drawn from the underground river and comes
ARTISAN SALES ° IWC Sa_ke Gold Medal direct from Iwaki mountain. The water is soft, full of
» Aomori Sake Award Gold Medal . L .
POINTS minerals and pure. Their rice is carefully prepared and is
Brewing to match selected from only the highest quality.
their climate and
seasons Their main brands, Matsumidori and Reiho, are loved by the
people of Tsugaru. All their Sake is brewed with special care
Reputation of their and are all brewed by hand using time-honored methods.
head Brewer Through the skills of their Artisan Head brewer and

repetition of trial and error they continue to search for Sake
that gives fresh surprises.

A Sake Brewer whose reputation is proved by awards.

CEO PERSONAL MESSAGE
“ And in Sake, the spirit of the maker
is inhabited. ”

N <
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SAKE PORTAL

Award winning Joyo brewery was founded in 1895 and
is a 4t generation brewer. They are based in south
Kyoto blessed with nature and on the Kizu river.

They focus on producing the highest quality Sake in
small batches.

Their brewers are highly skilled 40 year veterans of
their craft. Most of the work is done by hand using
traditional methods. They put their heart and soul into
each bottle. They believe in locally sourcing and
supporting local companies wherever possible.

Their Sake is noted for it's fresh and striking impression
after extraction and a firm rice flavour with refined
ARTISAN SALES acidity.
POINTS
Subterranean water
pumped from their

own 100 meter well.

- Z)ine

saen

They only use the best

expensive rice from Awards:

Kyoto Prefecture in + Japan/China Sake Gold
order to represent « |WC Silver

their terroir.

CEO PERSONAL MESSAGE
“ Tradition and ingredients are the
key to true Sake. “
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SAKE PORTAL

Akita’s ancestors have been obsessed with the wonders of
fermentation for hundreds of years without scientific theory
or refrigerators, and have been steadily devising ways to
make them delicious.

“Kinmon Akita Sake Brewery Co., Ltd. became the current
organization in 1973 (Showa 48) however, their Sake
brewing dates back to 1936 (Showa 11), when the Akita Fuji
Sake Brewery was founded. It was named after the second
highest mountain in Tohoku situated between Akita and

Awards: Yamagata, officially “Chokaisan”, which was commonly
+ 6x IWC Gold known as Akita-Fuji. Akita-Fuji has a special meaning to the
» |IWC Silver people in and from Akita because the mountain has

traditionally been the object of worship where people
believed that it was the main source of fertility in the great
ARTISAN SALES rice plain of Akita.

POINTS

Uses the same
brewing techniques

CEO PERSONAL MESSAGE
“ Beyond just evaluating the taste of
Sake alone”

Their belief is that Sake brewing is nothing more than
exploring a new world of tastes that goes beyond just

since its founding. evaluating the taste of Sake alone. While firmly maintaining
the traditional roots of Sake and considering the origin of

Specialists in Aged and Sake, Kinmon are eager to seek a breakthrough to the

storing Sake. unknown horizon with Sake that has an umami that no one

else can imitate.
Brewer history, high
quality local rice They put their soul into making sake that is unique to
producing area. Akita’s rice, water, and nature.
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SAKE PORTAL

Award winning Sasaki brewery was founded in 1893
and is the only brewer in central Kyoto.

Their mission is to use traditional techniques grafted in
famous water, to produce an authentic Sake taste.

Under Kyoto is a huge rock 33km long, and the water
Sasaki uses seeps down from the mountains into the
Kyoto valley and crawls through this rock to produce

exceptional “goodness of water”.

<es
Their Sake is distinguished by a fruity Ginjo aroma and
% dry, crisp and clean taste.
Winner of many awards and a very respected maker of
ARTISAN SALES Sake in Japan, Sasaki is now seeking overseas partners

POINTS

Sasaki is a partner in
the regional resource
utilization project: To
collaborate and use
ingredients special to
your region.

to become a worldwide brand.

Awards:

+ Sake Brewing Prize Winner
« Tokai Honor Award

IWC Gold award

IWC Silver

FineSake Gold

Made exclusively from
highly polished rice
grown in Kyoto, and
lovingly brewed at low
temperatures.

CEO PERSONAL MESSAGE
“ Thinking about keeping Kyoto's
business more than making money. ”
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ARTISAN SALES
POINTS

They dug their own
well to access
unrivalled quality
water rich in minerals.

They also refuse to use
the modern filter
process with carbon
powder as they
believe this “cheats
the taste.
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Award winning Fujimoto brewery was founded in 1763
and is based in Shiga.

Due to the lack of good quality Sake they endeavoured
to find the best water to make better Sake. After many
years they finally they discovered the premium water
with a high mineral content; they dug a well and that
water is still used to make their Sake today.

They say their Sake is made by God’s announcement
and their philosophy is “Wako Ruzu” (with workers
harmony so perfect Sake can be produced).

Their Sake is characterized by their soft water and has
citrusy overtones with a deep aftertaste.

They are great Sake innovators and produce creative
flavoured Sake as well as speciality Koshu aged Sake.
Their distinctive labels support local art based on
traditional Otsu Buddhist paintings dating back to 1624.

Awards:
« Kan Sake: Japan National Sake Gold
« Shiga Prefecture Prize Winner

CEO PERSONAL MESSAGE
“ Through passion and tradition, we
deliver Sake for you. ”




The rice and water used are the key
ingredients that give each brewery’s
Sake a separate distinct flavour.

JUNMAI DAIGINJO: Brewed using only rice, water, yeast and koji.
DAIGINJO: Alcohol added

Sake Grading.

The rice used to make
specially designated Sake
must undergo inspection
to ensure standards and
quality. There are also

50%

\_/

Base flavor:

Complex and delicate,

Light bodied,

Fragrant and fruity,

Acidity and Umami,

Often associated with a banana and apple aroma

JUNMAI GINJO: Brewed using only rice, water, yeast and koji.
GINJO: Alcohol added

i Base flavor:
standards for rice o : _
polishing and alcohol 60% Light-bodied,
added. Clean,

Fruity,

The rice used to make sake
has been polished or
milled to make the “grade”
or class of Sake.

The lower the percentage;
the more labor intensive
and more craftmanship
needed to make the Sake.

So, the lower the
percentage the more
premium the Sake.

60%

70%

ONONO

Less acidity and Umami

TOKUBETSU JUNMAL: Brewed using only rice, water, yeast and koji.
TOKUBETSU HONJOZO: Alcohol added

This Sake is special “book”
brewed so the flavor depends
on factors such as the brewing
method and season it was
produced.

JUNMAIL: Brewed using only rice, water, yeast and koji.
HONJOZO Alcohol added

Base flavor:

Light bodied,

Mildly fragrant,

Less sweet,

Reasonable acidity and Umami



Our Products

If you can not find a Sake you are interested in, contact
us with your requirements and we will do our best to
source a supplier to match your needs.

CXNGAKE POPRIAL
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You can tell us what Sake you are interested in here (https://sakeportal.com/client) online-no payment needed or
accepted, or have a look at our catalogue below and contact us direct.

Prices are in Japanese yen.

NOTES

e Minimum order of 5 cases from each brewery. Contact us for samples and lower volumes.

¢ Discounts for large volumes-We are always open to talking to support your business!

e Please order in cases of 6 or multiples of 6. Mixed cases from 1 brewery are OK.

e Prices include all Japan taxes.

e We will provide Certificate of Origin for countries with customs duties agreements with Japan.

We will our most to offer the best prices and the best service.

We work with a number of freight partners and can offer FOB, CIF and DAP. Shipping terms will depend on mode of
transport, country and quantity.

For lower order volumes or if you can not find a Sake or supplier you are interested in, contact us

with your requirements and we will do our best to source a supplier to match your needs.
sakeplease@sakeportal.com

New free trade agreements from 2019:
EU/Japan free trade agreement.
CPTPP/EPA trade agreement. Applicable countries at varying times through 2019: Australia, Brunei, Canada, Cambodia, Chile,

Darussalam, India, Indonesia, Laos, Malaysia, Myanmar, Mexico, Mongolia, New Zealand, Peru, Philippines, Singapore,
Switzerland, Thailand, Vietnam

Please check to confirm latest news.

SAKE PORTRI
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No.

ARER /
Product

image

&% / Product name

Brewery

11& / Polish rate/
Alcohol(%)

Tasting Notes

BAMMBEHEASPHRE. ARAROWRE  BES
AEFEWOBMATRTREFEHRIZE - RE—RMEN

Bottle Size

Price in Yen

$ R AK0E 60 Rice Polishing Rate 60% | p ip & g sk 4K - AN S T ERMESHEMNESSE
i hina Sak d B TR SR - 5 2
2 (KRR Tokubetsu Junmai Joyo Japan/China Sake Awar Alc 15% SRR L RAR 720ml
1240
R 2K100% £ F O AR B AR B R R TR X
.| 3 Rice Polishing Rate 55% | MM BATEEE - AERMHESMEROOL - BIH
3 MR 55 R TRERE ) CGini AlC 15% HIEMOKT 5 Z MR EENESNRN - FARET A
a * IR unmai Ginjo Joyo c B E 300ml
ﬁ (R AE) Nihonshudo+10 °
855
‘ R 2K100% £ F o AR B AR B R R BB TR X
s Rice Polishing Rate 55% | MM BATEEE - AERMHESMEROOL - B
MR 55 W AT R )  Gini Alc 15% HENORT 5 ZMEREENESNEN - FoRET A
oo E s unmai Ginjo Joyo c R 720ml
(R FE) Nihonshudo+10 °
12 1275
BT100% (& FA LI B AR AR -
Rice Paliching Rate s | TPTEF T EREABHIBRONS - EINEAHE i
PRI Lo ice Polishing Rate REENBBES -
SORISER 55 (L E ) Junmai Ginjo Joyo Alc 15% KA, EEOOEAEAR R EXAEEES, anFe| 00!
4a HWEEE, 207
1Z5E100% & A LU B SR AR AL -
ice Paliching Rate s | AT ERBALBHERONS - EINEHE LS
i ;i A . .. ice Polisning Rate %§*uu§g§§’f"n
FRISRR 55 (HE) Junmai Ginjo Joyo AlC 15% B, EEOOEEETFEGHRARERE, snrs| 20T
4 WEE B, 1485
A Z5E100% & A LU B R AR AL -
A ZERISER 55 Rice Poliching Rate ss3 | 2T RO FUSHBBRIENET - 2\ MEHBRY
e . ice Polishing Rate HR. £ ERRE - RENRERS AEE—#05E -
5 ) (LW ER) Junmai Ginjo Joyo Japan/China Sake Award Alc 16% o T 1 KBS PR TR 0 T - 720ml
¥ | (k) 1660
R ABRE GO ERAMNAS T - R4 Em AR,
SR A ISR o EEHENATESRERTEN - SRR AR E
P K ARISER 40 Junmai Daiginio Joyo Rice Polishing Rate 40% | ff i, I EBETIMRIBBHMIROKEKE  HEBS | 790m)
2 (EEHA) g 4 Alc15% EHOE.
- 2585
. AREAEDNBRES BBERET2 BRNRES -
A o ERMENTRESZA,
7a SR AISER 40 Junmai Daiginio Joyo Rice Polishing Rate 40% | = s fp g e e S AT Sae FABHARE 5 | 300
(LLE ) ein) Y Alc 16% PSR IV RS tE— 78 -
1525
. AREAEDNBRES BERET2 BRNRES -
A o ERMENTRESZM,
2 BEARAKISER 40 Junmai Daiginio Joyo Rice Polishing Rate 40% | = s fp g et EE & FRIB SIS meE FFEBHBRE 5 | o0
(LLE ) &in) Y Alc 16% PSR IV ARt — 8 -
2772
ZERERBE EEMSBR EEAE ARPRHEASE
TRM, #ARATERSZHERE - FLUTKHEBE -
R ARISER 40 B4R Rice Polishing Rate 40% | 7y ) g% 5 B 27 ¥ TS AR pe .
4 4 o A AR B B B TR BT - HEAATAO DR -
8 EEBFE) Junmai Daiginjo Joyo EXCLUSIVE Alc 15% 720ml
4160
RE REERIOEE RSB E R RS A5
ice Poliching Rate 40% ., HHERE40E,
Ice Polishin; ate EESSEERNL = 4] o
9 AR ASER T 40 (LML) Junmai Daiginjo Joyo EXCLUSIVE e RERERNERESURRAMARNRE 720ml
5040
BRI B B A AR E0EFIk, BAENEANEEN
HHRBNRTE, H M SNSRI EERORE -
KRS ER30 Rice Polishing Rate 30%| &4 e
£ o R—#A4 - A8 A RS EERFRIE -
10 (LA 48) Junmai Daiginjo Joyo EXCLUSIVE Alc 16% BERNTIOH - EATHRHROREE - 720ml

4680




Rice Polishing Rate 39%

XRBEFNREEE -
EMRBERES  CEAIMERSIR—BRSERNEELN
S, FERMER,

Alc 16%

BREKRE, FMFRNAROREARECHER -

AR AISER39 Junmai Daiginjo Hanazakari Gifu Governors Award Alc 15.9% BRI SOK BRI AR BV IRNR - TR RokeoE | 300ml
MEENE TR - B - ATHOR -
RBESI R IES SEDNREEETRERA - 1351
B A RFRBE -
EMAKBRES  CEELMIBREE RS ERMIAENAY
, ) Rice Polishing Rate 39% BFS, FEERMER,
SR ARISER39 Junmai Daiginjo Hanazakari Gifu Governors Award e | R R B ROR  HETFwkES [ 720ml
MEENE TR - B - STHOR -
RBESI R IES SEINREEETRERA - 2042
Bl ERFEBE -
ESAKRES - BEET SRR RS RAIARN
NP o . Rice Polishing Rate 39% EFS, FEERMEHR.
TR ANSER39 Junmai Daiginjo Hanazakari Gifu Governors Award Amsg.g% B KRR IRIR T B — MR - TORTFZokmEn | 1800ml
MBENE B - B2 - WTRK -
EREES I EE SETNREMMTERRA - 4085
R B SRR AN T =R EA S -
; Rice Polishing Rate 35| = EAZIABE - AEEAOIL MUK BRI - 7
. i ishin, t g = A TG | BEEE . g R o
s HILE KSR Junmai Daiginjo Hanazakari cere :Ic é%a ¢ AT AR - fe - TROOE 300ml
1204
R MBS A NS T B ENR A E -
[ Rice Polishing Rate 35| = EAZIABER - AEEAOILMAKH BRI - 7
. i ishin, t g = A T | BEEE g R o
8 Pt KSR Junmai Daiginjo Hanazakari cere :Ic é%a ¢ WAE AMRBHIREE - #E - TRAOLE 720ml
1930
R REE SRR A NS T R EN R A E -
; Rice Polishing Rate 30| = EALIABE - AE RO MAKA BRI - 7
. Ice Polishin; ate B =INL s ~ e 2 B A
@ FIEE KSR Junmai Daiginjo Hanazakari Alcé% WAET ABRIOREL - g TRIOOE 1800ml
3630
BERNERRIEE N — R -
Rice Polishing Rate | E2—MBH 8 EROMMMKALEESE - BROBKES
i S ATS o . 30%850% BEMERES, BERRN—OEENHSEENEAHE .
& K AMSERS0 Junmai Daiginjo Hanazakari > St I . @ 300ml
o) c15.3% 1024
BENERRIEE N — R -
Rice Polishing Rate | E2—MBH S EROMMMKALESE - BROBKES
S ALS L . 30%850% BENERES, BIBERA—OHENHSEENESHE -
g K AMSERS0 Junmai Daiginjo Hanazakari > b AEENDER . @ 720ml
i € 15.3% 680
1
OB RRIEE N RS -
Rice Polishing Rate | E2—HBH S EROMMMKALESE - BROBKES
SR ATSERS0 Junmai Daiginjo Hanazakari 39%8.50% BENERESR BEARN HHSUMSEEOESE | 1800ml
Al 7T OB - B
c15.3% 2850
BEEREAGTE LR RHmOE -
Rice Polishing Rote sagg| | IPRTIBBRE QIR RS B AT —ORROT -
NP . ice Polishing Rate
RIS ER Junmai Ginjo Hanazakari Alc 15330/ 300ml
.. 0
841
BEEREATE LR RHmOE -
ice Polishing Rate sagg| | PRTIBBRE QIR R B AT —OREOT -
NE . ice Polishing Rate
RIS ER Junmai Ginjo Hanazakari Alc 15330/ 720ml
.. 0
1181
BEERRASE LR RHmOE -
ice Polishing Rate sagg| | ZPRTIBBRE QIR RSB AT OREOT -
N e . . Ice Polishin; ate
RIS ER Junmai Ginjo Hanazakari Alc 15%3% 1800ml
2042
BERERBIEE N RRAMNRE -
o BOMORMGTE B7 - AEREN—ROHHAEE -
1‘@5&5@ E&Bﬂ' Junmai Ginjo Hanazakari Rice Polishing Rate 60% ERMER - BREODRELL - TREHOHRNS 300ml

841




Rice Polishing Rate 60%

BN ERGIER R —HRMMEF -
RMMOKLH BN - AEEEN—ROEHNEE
HERENERG  BREOPERE - TRERNMEMRERTR

R AT Junmai Ginjo Hanazakari Alc 16% KORE, ZABERNAROREAGHECNEL - 720ml
1181
ZENEREEZN—HRMMESTS -
S OKLIE B - BEREN—ROEHNEE -
S T Junmai Ginio Hanazakari Rice Polishing Rate 60% E;Eﬂ\ﬁ)ﬁ : éﬁ&um%ﬁm - FRBHNEFASER | 1200m|
AN ) Alc 16% KREIRE, RAFENARORGTSETHER -
2042
There is a delicious Ginjo fragrance and the soft sweetness and delicious
rice taste pleasantly overflows in the mouth. The taste ebbs and flows to
SN . . R . Rice Polishing Rate 50% I i aft . With the soft his Sak h
Kutami Daiginjo Asahi "Keyaki" Junmai Daiginjo| Hanazakari e e o ane s ovored i P 720ml
1520
With a cedar-like aroma it is not sweet and has a moderate acidity that is
. ) very well balanced. With a a slightly dry finish, the aftertaste is crisp, with a
Hanazakari JUnmaI Hattan- o . Rice Polishing Rate 60% | pleasant, lingering astringency. A stronger Sake that cuts the fat in meats.
nIShIkI Junmai GInJO HanaZa karl Alc 18% It matches grilled meats such as yaki-niku, steak, fried pork. 720m|
1105
. . . . . Rice Polishing Rate 60%
Special Junmai Hanazakari Junmai Hanazakari e 720m|
1105
Hanazakari Junmai . u Kari Rice Polishing Rate 60%
Yamada Nishiki Junmai anazakari Al 15,3% 720m
1160
. . . . Rice Polishing Rate 60%
Honjozo Hanamori Honjozo Hanazakari R '1":3.;'6 720ml
1010
EXE—RBRKERNBEE - SARRNEERR -
; ; R B 3R BRI 23T - FOB - RAMMBERIEABKBRSHELYF
Japan national new liquor Rice Polishing Rate 60% g e
£ 214512 . . ) g HEMEF, LRSI FENEE -
FRIAARE Tokubetsu Junmai Hanazakari prize Alc 15.3% RS A Ee s - PRI B R - 300ml
779
HE—RBRKERNBEE - SARRNEERR -
; ; R B 3R BERAIZS TS - FOB - RAMMBERILAKBISHELYF
Japan national new fiquor Rice Polishing Rate 60% LA R BT A
£ 21451 . . ) HMEKETF., LERZETENES -
R AKE Tokubetsu Junmai Hanazakari prize Alc 15.3% RS R Ee - NI B R - 720ml
1079
REB—RBRHERNBE - SERKNEERK -
: : RN BOXBEIRAZ TS ~ 3B - RMWERIEABKRBRHHLIT
Japan national new liquor Rice Polishing Rate 60% S L R e
£ 0| 41t 3125 . . ) HMBEKMET., LERZETENES -
R ARE Tokubetsu Junmai Hanazakari prize Alc 15.3% RS R e . ARIT B R - 1800ml
1828
= SERARISER1LS 268 A RS F R B ACKIEHIM A — TR T%E
s BB, ENIRRWKRE - B -
” }é I MK ATSER ,  Daigini Sasaki 2019 Fine Sake Gold Award | Lo oo | Rice Polishing Rate 40% 7k%ﬂ9&§ﬂ*i§, ERIUB, #’m";ﬂi%ﬂ%iﬁéa@%ﬂ* . 300ml
&l p FEANAT unmai Daiginjo Winner Alc 16% BRBEIRRASHANIE - BHILEBHES H KA -
i
1563
; SERARSERIS 26 A RS F R B ACKIEEIM A — TS T%E
" FEil. ENIRRWRE - B -
26 -3 / A IS B ) i Daigini Sasaki 2019 Fine Sake Gold Award EXCLUSIVE Rice Polishing Rate 40% 7k%ﬂ99:ﬂ*i§, R, #%‘%ﬁﬁ;ﬁﬂﬂ@%% . 720ml
: FEARAT unmai Laiginjo Winner Alc 16% ERETIARASHAANE . BHLABNES A KA - m
2789
ZEERARETRNCERESEER T KNERE - HigH =S
Rice Polishing Rate 50% OFE iAo
27a R LROE T8 RE Tokubetsu Junmai Sasaki EXCLUSIVE Alc 15%0 ERALE B :F%ﬂ?éix”ﬁﬁﬂﬂk;@ﬁﬁﬁﬁ%mﬁ% 300ml
o EAERAZHARHE JHIAZRANCTUMUSIHAPHZH 1080
AEE FRLIEENSHE . -
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Rice Polishing Rate 50%

B A RETT RS ERE SRR TR ERE - FHiIBEIES
ORI AL
ERFMAHE BN - TERABBEAGRAAEFMIRBMER

Eb=

B RIZROE FERE Tokubetsu Junmai Sasaki EXCLUSIVE Alc 15%0 720ml
o EARRASHAANE, BIZRATILUSIHADHEH 1960
AER FRLIS4AREMHE . -
BE— G /OE T EBREREILAEE -
e polchine Rate 400 BRI S R B E RIS BHEE -
= A . . ce Polishing Rate - . o 2715
TR Junmai Daiginjo Sasaki ce Pollting R b;ﬁ*@ﬁﬁmm@m@g@ FEERABEOAK [ o0
RS ESAEES AR NER AT EEEDORE - 2850
: RERERATEENE -
/\ ice polichine Rate ooy | EXFARDIBIRR - RRTERIRY, LH0FS 128 850 75 -
KIS L . ice Polishing Rate NEFLEEN  TEEERERWRKES -
3 LRIBER Junmai Ginjo Sasaki AIC15% ERREST AR RS AR As IS AResER | SO0
& . 784
: RERARETERTE -
/\ ice polichine Rate ooy | EXFARCIBIRR - ETESIRY, LH0ES 128 830 75 -
P P . ice Polishing Rate NEFLEEN  TEEERERWRKRES -
i LRIBER Junmai Ginjo Sasaki Alc 15% SHEBSA K ANS IR SANSEReNREE | 20T
® . 1380
RERARITMERITE -
ce potchine Rate ooy | EXFARCIBIRR - RRTESIRY, 0K 128 @50 75 -
IR P . ice Polishing Rate MBELEEN  BEEERERIRKES -
AR Junmai Ginjo Sasaki Alc 15% sREESHAsHEanssEns s aEenwER | 1500M
° 2430
RERAETRRMRRINE - BAGTEERE -
e polchine Rate 600 RSB D KO -
o3k . . ice Polishing Rate 60% | s mEATIRERIEE - LGS « ARSFI—LOTIR
EE A AR Tokubetsu Junmai Sasaki Alc 15% . 1 ISIE S D A B AT O - 720ml
1230
RERAETRRMRRINE - EAGTEERE -
e potichine Rate 600 RSB D KO -
PR . , ice Polishing Rate 60% | s mEATIRERIEE - CUEGHES  AREFI—EWHIX
R R A AROR Tokubetsu Junmai Sasaki Alc 15% . RBIREA SRR - 1800ml
2185
EE— BB KRR E S HAREEAE -
e poliching Rate gopg | FERF FREE—ERRTE, FRNEARELT RO
e . . ice Polishing Rate .
AR KERIS Honjozo Sasaki EXCLUSIVE Alc 15% ADSEEMOES - AEETUSSHHE - mrimatig | S00M!
fﬁﬁﬂ@ﬂ%gﬂﬂé ° 660
BE—RRENE KR ERKE S RARERE -
e poliching Rate 6opg | FERF FREE—RERTM, AR EAREET R0
e . . ice Polishing Rate .
AR KBRS Honjozo Sasaki EXCLUSIVE Alc 15% ADSHEEROEY - AEETNSBHRE - Zuasng | 20!
fﬁﬁﬂ@ﬂ%gﬂﬂé ° 1039
RERABRAE BERARBRER OREATE 1
ce potchine Rate dogg | o FER BT - BIELRA - EESMOINEAD. -
= . . Ice Polishin; ate A Mg O ¥ 4R |2ET—
MK ARBER B2 MZF Junmai Daiginjo Fujimoto Al“i% ;F%’Enﬁmxgﬁ’ﬁﬁ%;%”fm@@i BAREEE] 770m]
2965
R ABRAE BERARBRER ORRATE [
ce potichine Rate dog | o FEP BT - BIELRA - EESMOINERD. -
N = . . Ice Polishin; ate A Mg O L EREET)—
MK ARBER B2 MZF Junmai Daiginjo Fujimoto Al“i% ;F%’Enﬁmxgﬁ’ﬁﬁ%;%”fm@@i BARSEE| 1800ml
5582
F] RE—REARERE  ORRD  MAROABIAE -
- e Potchinm Rate dogg | D FHLLEREERAWARABFHAL - BRETFR
— — . ice Polishin; ate
3@ FEEEM KISER Junmai Daiginjo Fujimoto Alc é% ° 720ml
& 2435
3 RE—REERERE OBk MAROABRAS -
a e Potchinm Rate aoyg | D FHELLETHREERAWATABEHAL - BRATFR
— — .. ice Polishin; ate
. FEtiEm KSR Junmai Daiginjo Fujimoto Alc é% ° 1800ml
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Rice Polishing Rate 55%

ZH100% M # B 2 ACKEI A - 2EAMARNISERE SAMR
W EREE -
ER-MARANETEIE LRSI RN D RRMEDE - ¥

JINIEEIN - .
IR LURAISER Junmai Ginjo Fujimoto Alc 15% ATMTROAE, ADBABEELBENSREmEr | 20M
. FEBERRBPENA- 1425
1Z5H100% B BB AOREIRL - REBMSHNBIRESLAK
Rice Polishing Rate 55% mEAR
PTET IN P i ice Polishing Rate ER—MEXANSTHEIBEOBRSHIANOKRZME - ¥
MIFE AORAISER Junmai Ginjo Fujimoto Alc 15% HTTHOEE, ADSABEAMER AR | OO0
. FERBESEBPRNA- 2585
RE—RNBETFRNBALXBE - EEFREMTROMNSE
ice Palichine Rote 60% BUSKE  TRERBNOR -
. N . . i ishin,  REESHRE E -
KERMIF 4 B AT Tokubetsu Junmai Fujimoto cerolne e BRI IREFEMRE - EIRRE 720ml
I} Alc 15%
1285
RE—RMBETRNALXBE - EEBREMTROBNSE
ice Palichine Rote 60% BUSKE  TRERBNOR -
. N . . i ishin,  REESHRE E -
KERMIF 4 B AT Tokubetsu Junmai Fujimoto cerolne e BTET - WEFEMRE - EWRE 1800ml
I} Alc 15%
2258
XE—RREEX - RPN EAEE -
ERETREMNES, MERARBUNBRES -
EXRAARETT ) . _ Rice Polishing Rate 60% | MO - EXEEEEEBER A ERRAN0TH % -
¥ B A Tokubetsu Junmai Fujimoto Japan National Kan Gold Alc 15.5% MENBRESSTERMIER  FHEESEYEOSD - 720ml
1400
XE—RREBEX - FMOEKYAAEE -
" £t ERETREMES, MERARBUNBRES -
m R FF ) . ) Rice Polishing Rate 60% | ALY - A ESRERHERAEENRAAFHL -
4 B Tokubetsu Junmai Fujimoto Japan National Kan Gold Al 15.5% N A AT 1800ml
2520
X—HREABREVRES - OREN  SHEMBEMME - O
BT, ERRENARABEREE - B 0REHIM -
sz S - Rice Polishing Rate 40%
AR KIS ER Cut Junmai Daiginjo Fujimoto EXCLUSIVE icero ':lc":i%a € 720ml
2790
X—HEFREVRES - OREN  HHEMEBEMME - O
A ISE BT, ERRENARABEREE - B 0REHIM -
AR AKISH . . Rice Polishing Rate 50%
Junmai Daiginjo Fujimoto EXCLUSIVE Alc 17% 720ml
Flow
2670
ZERKRESBANHBEALES  ULANRESER -
1 B L E Rice Polishing Rate 60% EOGRET HVBRIGASRIERI7ENESY, RNTSE
27N/ .. Ice Polishin; ate i N
Highsake Tokubetsu Junmai Fujimoto EXCLUSIVE Alcé% FHBRMBE, LRI, 720ml
1830
REB—REFRERBE - BT FAKISERINRAEBRERE
45 Cocomero Rice Polishing Rate 55% 165, ARMEFHER, XESRANERRGFEY - K
K . Ice Polishin; ate Y e S SR A == a =
& Limone Junmai Ginjo Fujimoto Alcé% BERB MBS HEIRA R - AMRENSFEB R O 720ml
1380
ZEFLHERRFSERNES - O ESIERFP -
Rice Polishing Rate 40% ABEMEBEESREADMABEEKERIET B - A2 7 KA
B . ice Polishin; ate 7B NRR, -] o ] A= Y G5
AR KISER A& Junmai Daiginjo Matsumidori Al“i% REORDOTEE BERTHAMIROBALTRKORK) 1 900m|
FEEBEGREEHNNTEETEHNESEE - ERFARIZEL 12600
SEMET . ATEE . S (EBAMESE ) W -
B mEZET A M IRRAXIE - AT UK H B LA RE
. BAEENRK - MARME—RIVENES -
SR KISER L . X Rice Polishing Rate 50% ZEHARMARE %%DE@E‘E%L‘AEEEH; BONES -
e Junmai Daiginjo Matsumidori Alc 16% FRESERANSRE  BURAS  ARIEDHN - WHEX 300ml

\HE—E=A -
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B mEZE TS MIRANIR - SO LRI H B4 LRRE
. BERMENRK  MARNE—RIENESR -

R RIS ER o o Rice Polishing Rate 50% | ZEHERMAGKE « RAMWHKLIRER - BHOEE -
e Junmai Daiginjo Matsumidori Alc 16% kEELERIASHE  ENAIS - AXSEYE - WX | 720ml
A= EE—12A -
1590
B REOB T TFe R RIMR - 120 LUEIK & 178 LI RIS
. BHENRK . MAKNE—RIENES -
FRRISER o L Rice Polishing Rate 50% | % EHARMINKE « RAMGHKLRER  BHNOEE -
TIE Junmai Daiginjo Matsumidori Alc 16% EREAREIASEE  ROAS  AxamHa - wzx | 1800ml
= AB—R=A -
2940
ERERARBBERCA - RS ANEE - BRI
BHWE, HEEE EBNRE -
FERIAKE ) o Rice Polishing Rate 65% | B RE T 64 - RIRNEEEARA - e HEMEENN
SO Tokubetsu Junmai Matsumidori Alc 16% . BAREAHE  E=XE ANt EZR 300m|
ZT/IN/
666
ERERARBBERCA - RS ANEE - FRE
s BRWE, WA TEEROEE -
LEBRlEEc i Tokubetsu ) ) Matsumidori Rice Polishing Rate 65% ;EI‘E‘:QTH%Z}Eflﬁﬂﬁi%’té@ﬁﬁﬁﬂ;:r P 720ml
SR okubetsu Junmai Alc 16% W, BLBEESS  E=YS  RATLE—ETR m
1170
ERORARBBERCA - RS ANEE - BRI
s BRWE, WA TEEREE -
FAGKE Tokubetsu Junmai Matsumidori Rice Polishing Rate 65% | s~ @ T (645 - FIES HMIEFRFA - DA R DRI BN 1800ml
ST ubetsu Junmai Alc 16% . EAREMNE E-XS . UANLTEER m
1940
RE— RN - BB RERARENAAEE - CHE [ KK
W MIE N TG+ -
4 B AR . . . Rice Polishing Rate 60% B RIS IS L HER ‘ﬁizi\ e ch 38 17
Tokubetsu Junmai Matsumidori ADSSRREIBT M SHECHEIDEPIBLAE 398 | 550
Deka Alc 16% BRI -
EARRMDEE - A5  WEEFR (HRENGTFS ) X 1450
H.
RE— RN - BB BERBENAAEE - TR [ KR
s HIF S N R G+ T -
¥ B AKOR . . . Rice Polishing Rate 60% EIEIE u. FEAETR ‘;A e ch 38 17
Tokubetsu Junmai Matsumidori ADSEAEIBTH SHEGOEIDRPIBLAE 198 | 1900m)
Deka Alc 16% #y Rk -
EARBRMDEE - RFH  WMETR (HRMNGTS ) ©® 2436
H.
L HRENSHRERTOAKEN DB MANEAMER
SR AISER 4R 2019 Fine Sake Award Japan G TR EES -
TRKIS VA R I Gold Medal Rice Polishing Rate 40% | A 0 0 MR - A RORIOBIN - BAE AT RETIEE
£z Junmai Daiginjo Matsumidori Aomori Sake Award 2019 Alc 16% B = H 5 T IR IR, 720ml
Gold Medal BERBRERN  BEH  BRES - EIRNERED— % - 1940
BLRENSRERTOAKEN DA MANRAME R
SR AR AR 2019 Fine Sake Award Japan EH T BENEE -
TRKIS VA R I Gold Medal Rice Polishing Rate 40% | A 0 0 g B4 - #ARGRIOBIN - BAE AT RETIEE
£z Junmai Daiginjo Matsumidori Aomori Sake Award 2019 Alc 16% B = HR 5 T IR R, 1800ml
Gold Medal EERBHEER BB BRES - BIRNERED— % - 3864
WERNNBER KRB E - R EMINS -
BTG T R ERS AR RS E T T -
P NIZ e IWC 2019 Sake Gold Medal : ichi s == R D13 A o
@*7K7Q§A‘ R Junmai Ginjo Matsumidori | 2015 Fine Sake Avard Gold Rice Polishing Rate 55% | 198y NEFAATMENE S ERRARHBRRFKOER | 750m,
el Medal Alc 16% =M,
1520
WERRNBERRRE S - R EMINS -
BT E T R ES AR R S E AT -
é@*jﬁu/'\@ﬂ 71:*& ) . IWC 2019 Sake Gold Medal Rice Polishing Rate 55% [ s e e DR . PAYS
’ 7#* Junmai Ginjo Matsumidori | 2019 Fine sake Award Gold ice Oilc":i%ae ca,asammu,sﬁaﬁén%ggaiamaﬁgfuﬁﬁmumaw 1800ml
BEA Medal T
2856
2079 U5, 5ake Appreciation BIRAERABE - o T ER Bk i B 2 TEFIZE R -
A ISER - Award Gold Award ice Polishing Rate 5% EREEFEENTREZBNEETY -
Z N 7 /\ . . Ice Polishin, ate SEO #5 6 B S Evd °
’ 20 Junmai Ginjo Matsumidori m”“ﬁx:mmmd Aké% EABREHLRY  AENFERABRA 720ml
29
2018 National Sake
- e 1380
SRR predton ERNERARE - b F RS KRV AR -
A ISER - Award Gold Award e Palishing Rate 555 EREEFEENTREZBNEETS -
YN 7 VAN . . ice Polishing Rate Eo ¥ R =3 R -
’ &2 Junmai Ginjo Matsumidori ZOWK“:’W':f:erGo'd Almi% ERREREIAY - AEARRXASRA 1800ml
29 .
2018 National Sake 2520
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BE-RESHRRIEY R SRR -
BEHABANHHBRONE  ALBEREF -

LERlIPAt, ] TR L Rice Polishing Rate 65% e .
e Tokubetsu Junmai Matsumidori ice Folls mgc ate 6% BREMRROEHA - BHRRER 720ml
BIBH Alc 16%
1240
RXE— I ERACKIY R S R AKE -
3 BHEBERBHMONE - ILEBELAREF -
LERlIEAt, ] TR L Rice Polishing Rate 65% | e .
" Tokubetsu Junmai Matsumidori e pols mgc ae RREHRRROSHN - ESWFEE 1800ml
BIDHS Alc 16%
2100
OER - &M T2 -
2019 Fine Sake Award gold ADZERGAMBOMREO DR,
AIRISER - . Medal Rice Polishing Rate 60% | MEEABMES, BRAEAUARMIOR 21k -
KB AER Junmai Ginjo Matsumidori ¢ cie sake Award Grand Alc 16% EABENSREENE  AINNSAREHEERE | 720m
o Gold Medal

1450




ARISER

2019 Fine Sake Award gold

[mEeE 3 A o

- ) ) Medal Rice Polishing Rate 60% ADEAS AR AEHKRE D PIRE,
I 2 Junmai Ginjo Matsumidori |,o.q e sake Award Grand Alc 16% MECBBMES, SRAZABRSIENR 2k - 1800ml
IR SR Gold Medal BARRNSIESLE - BANNSAMEH BN 2688
RE-—MNAELIBRES  REEFSWEOREEPART
PHIE,
MfA e . .
AORISER iR Junmai Ginio Matsumidori Rice Polishing Rate 50% | A& #RMEEMME, AXEEREMENEE, 720ml
= ) Alc 16% BAREHRE KRR RSSTORBRERA -
E4=F=]
1415
RE-MNAELIBERES  REEFSWEOREZPART
PHIE,
MfA e . .
GERISER AR Junmai Ginio Matsumidori Rice Polishing Rate 50% CEAEERMESMEE ToiRRBERENES. 1800ml
=&8E ] Alc 16% BEEHE KD RESOLBRERA -
2604
XEEBREKAIER0E SR EER
s CERAKMERNSE -
AIRISER )  Daigini Matsurnidori Rice Polishing Rate 40% | gpklispoAISRR - EUBE &S - EREE - BREH - 720ml
KB BER unmai Daiginjo atsumido Alc 16% RS —FHF B - m
FREASARBHLERY  MRAMBES—EZA -
2268
X ZHEREARAAGIEN40E S TR -
St CEAARMERNSE -
ARISER ;  Daigini Matsumidori Rice Polishing Rate 40% | pklispoAISE - EUBA®SS - EREE - TREH - 1800ml
AR BER unmat baiginjo u Alc 16% EEETE—EHIER R0 - m
FREASARBHLERY  MRAMBES—EZA - 4536
XZ2100%EAREE LENRA KGR - BATEENRM
A OFE, R - BE - SEREKENEE -
TORISER iR Junmai Ginio Matsumidori | 2019 Fine Sake Award japan Rice Polishing Rate 50% AE—0, OhRaifE s MmuHESnRRERH - 720ml
2| ) Gold Medal Alc 16% BERESLSE  BIL - AU ASHE - AE0BE - KERE
ER - BRAXAZAFRRIIAEE—4£ - 2520
A wonderfully tasting Junmai Daiginjo Sake that is completed with the skill
of Mr. Yamada Nishiki and Mr. Mori. It has a gentle and elegant ginjo
Rice Polishing Rate 40% aroma with a slightly light and slightly sweet mellow taste. Winner of the
75 "Fuku" Junmai Daiginjo Junmai Daiginjo Lake Biwa Sake Award Alc 15% Lake Biwa Award at the "Shiga Local Sake Association for Everyone" . 720ml
SMV 0
A limited edition small production Sake.
4688
G20 Osaka Summit 2019 Sake. With a slight ginjo incense and a beautifully
; (20 Osakas 2010 Rice Polishing Rate 50% clean, mellow taste, this Sake is mouth filling, rich and slightly sweet.
- . Nl R saka Summif
76 E "Kirara" Junmai Daiginjo Junmai Daiginjo Sake sﬁ/lrvlst%s Made from the mother of Yamadanishiki rice: Wataribune. 720ml
3094
A harmonious, mellow, slightly rich and slightly dry tasting Sake. It has a
A Rice Polishing Rate 50% well-made umami leaving a CI?aZf f.rdeshl.;:alate. A high-quality Sake full of
77 ﬂ“ "Keyaki" Junmai Daiginjo Junmai Daiginjo Alc 15% ety 720ml
I SMV +2.1 An authentic school Sake with a profound taste and a harmony of the five
- tastes. 2380
The rich aroma of rice remains and the Sake is mellow, soft and slightly
Rice Polishing Rate 50% dry. There is a pleasant ginjo incense, a refreshing mouth, and a richness in
78 A Tojinomai "Junmai Daiginjo" Junmai Daiginjo Alc 15% the sftertaste. 720ml
ﬁ SMV +2.1 Full-bodied scent with a mellow swelling.
= 2906
5 A shizuku Sake made to the highest level. A delicious, luxurious Sake with a
o
79 [ "Sora" Junmai Daiginjo Genshu Junmai Daiginjo Alc 17% ' 720ml
]
| SMV 0 Named "Umami" for the taste and from the image of clear and beautiful
Sake. 421 9
A smooth Sake with a delightful aftertaste. The aroma is a pleasant ginjo
"Aowatari Tankan Rice Polishing Rate 60% and the taste is rich, slightly dry with an abundance of umami.
80 Wataribune" Junmai Gil’le Junmai Ginjo S:\\IIItlle%7 Please enjoy the mellow and faint aroma and the plump tasty Sake. Made 720m|
Genshu i from the mother of Yamadanishiki rice: Wataribune.
2180
The original solid taste of Sake created by Mr. Mori's honed skill. A
n P, . refreshing aroma, richness, and a deep taste. The taste of rice spreads
Kurowatari Siga Wataribune Rice Polishing Rate 60% slowly in the mouth, and it is a full, slightly sweet Sake with a well-
81 Rokugou" Tokubetsu Junmai Tokubetsu Junmai Alc 18% balanced flavors. 720ml
Genshu SMV 1
Please enjoy the richness full of flavor. Made from the mother of 1 980

Yamadanishiki rice: Wataribune.




Retro Label Tokubetsu

Rice Polishing Rate 60%

A clean mouth, and a harmonious taste that spreads the flavor of rice. A
slightly dry Sake with acidity and umami, which is delicious. It is mellow
and palatable and you can feel the definite taste of rice while being

82 ) Tokubetsu Junmai Alc 15% ; i ; ; 720ml
Junmaishu SMV 40.7 refreshing. It has a well-balanced taste, so it goes well with any dishes.
A Sake brewed without lactic acid and yeast, is cultivated by traditional 1 405
With a relaxing special pure rice scent, the fullness of the taste comes from
" - i d the deep pure rice wine. There is a crisp aftertaste and it has a
. Rice Polishing Rate 70% aging an
"Retro Label Kimoto" . 8 % delicious acidity.
83 ) Tokubetsu Junmai Alc 15% 720ml
Tokubetsu Junmaishu SMV +4.1
i The lukewarm feeling is good with the goodness of rice. 1 645
A dryer Sake with a full-bodied plump rice taste, plenty of umami and a
smooth mouthfeel.
. Rice Polishing Rate 70%
84 "Ryumon Dry Karakuchi" ) . Alc 1g5°/ % 720ml
. . unmai 6 . . m
Junmaishui SMV 48 A wonderfully dry Sake for discerning Sake lovers.
W The highest peak of Fukui brewery as exhibited at the National New Sake
i A Appraisal. It is a truly blissful gem. Stored for 2 years, it is a well-balanced
Haginotsuyu Junmai Daiginjo Rice Polishing Rate 40% Sake that is neither too sweet nor too spicy. It is a smooth, deep tasting
. b
i “Shifuku” Junmai Daiginjo Fukui Alc 16% Sake with a clear fragrant aroma and a mellow flavor. 720ml
ITUKU
- The brewery's finest sake, as presented at the Japan Sake Awards. 471 4
A Daiginjo Sake with an elegant aroma and a smooth texture. 100%
Yamada Nishiki from Tojo Tenjin district, Hyogo prefecture special "A"
district.
Haginotsuyu Junmai Daiginjo Junmai Daiginio Fukui IWC: Commended Rice Polishing Rate 40% | savor the delicacy of Special Grade A Yamadanishiki in this pure Daiginjo. A 720ml
“Black Label” 8in) ) Alc 17% gem that has been carefully brewed with thorough attention to everything
from raw materials to koji making, fermentation, and storage. It features
an elegant and stately ginjo incense with a mellow, profound and
transparent taste. 3270
A Daiginjo Sake with an elegant aroma and a smooth texture. It has a
i ' magnificent ginjo aroma, a refreshing drinkability, and a fine, mellow not
;' Haginotsuyu Junmai Daiginjo . L . Rice Polishing Rate 50% so Sake taste. The aftertaste is sweet similar to a wine or sherry.
; “Gold Label” Junmai Daiginjo Fukui Al 15% 720ml
A Daiginjo Sake with an elegant aroma and a smooth texture. It has a
magnificent ginjo aroma, a refreshing drinkability, and a fine, mellow not
Haginotsuyu Junmai Daiginjo . PP . Rice Polishing Rate 50% 50 Sake taste. The aftertaste is sweet similar to a wine or sherry.
“Gold Label” Junmai Daiginjo Fukui Alc 15% 300ml
Fukui's most popular umami and elegant aroma Sake. It has a yogurt like
scent and a firm acidity, encompassing the sweetness and umami of rice.
. . . R . IWC: Commended Rice Polishing Rate 60% The aftertaste is spicy and slightly sour.
Haginotsuyu Ginjo-junmai Junmai Ginjo Fukui Fine Sake Awards: Gold Alc 15% Fuku's most popular Sake will bring new depth to your meals. Itis asake | 7 20MI
that goes well with a wide range of dishes. 1 625
Fukui's ice temperature storage Junmai Ginjo. It is initially kept as a raw
Sake and burned after. There is no strong scent and the rice taste is sweet
Haginotsuyu Super chilled Rice Polishing Rate 60% and the overall flavor is more like wine. It is harmonious, light and
- . b
Aed J L Junmai Ginjo Fukui Al 135% refreshing with a gently spreading umami. The finish is clear and crisp. 720ml
ged Junmai-ginjo
A smooth sake that can be enjoyed before, during and after meals! 1 338
A new type of low alcohol Sake that evokes the gentle, nature of white
wine or lemonade. The light taste of low alcohol can be easily enjoyed
outdoors and on a hot day. It is very easy to drink and refreshes your body
) . L. . . . Rice Polishing Rate 70% | and tongue. It goes surprisingly well with very western foods such as pizza
Haglnotsuyu Splca Gemini Junmai Fu kUl Fine Sake Award: Gold Alc 10% and potato fries, which are usually difficult to enjoy with Sake. The 500m|
freshness and sharpness of lemon is balanced well with the alcohol and
there is a lingering long finish. 1 095
A tasty and crisp pure rice Sake that you can enjoy from cold to hot. Itis a
m high-quality evening drink with a gentle peach like aroma and a
& Haginotsuyu Junmai | i Fukui IWC: Commended Rice Polishing Rate 70% straightforward taste. Received the highest gold award in the "Kanzake 720ml
r: | “Magokoro” unmai ukul National Kan: Gold Alc 15% Contest 2016". m
= A rich junmai with a clean finish to enjoy at all temperatures. 1 055
A tasty and crisp pure rice Sake that you can enjoy from cold to hot. It is a
high-quality evening drink with a gentle peach like aroma and a
o Haginotsuyu Junmai . IWC: Commended Rice Polishing Rate 70% straightforward taste. Received the highest gold award in the "Kanzake
i Junmai Fukui : 300ml

“Magokoro”

National Kan: Gold

Alc 15%

Contest 2016".

Arich junmai with a clean finish to enjoy at all temperatures.

677




Haginotsuyu Special Junmai
Tomizu-jikomi Amadare Ishi
wo Ugatsu

Tokubetsu Junmai

Fukui

IWC: Commended
Kura master: Platinum
Sake selection: Platinum
National Kan: Grand Gold

Rice Polishing Rate 60%
Alc 15%

This Sake has won a gold medal in the "Kanzake Contest (Premium Kanzake
Category)" since the first year of its release. It has a dense, refreshing and
vivid taste that cannot be produced by the methods currently used. In
addition it goes well with a wide range of dishes, including deep-tasting
dishes. You will be amazed at the depth of flavor that you can enjoy even
with hot Sake. A vivid taste that has never been experienced by the old
brewing method. Received the Kura Master Platinum Award.

This is the delicious Sake of our forefathers!

720ml

1564

Haginotsuyu Special Junmai
Tomizu-jikomi Amadare Ishi
wo Ugatsu

Tokubetsu Junmai

Fukui

IWC: Commended
Kura master: Platinum
Sake selection: Platinum
National Kan: Grand Gold

Rice Polishing Rate 60%
Alc 15%

This Sake has won a gold medal in the "Kanzake Contest (Premium Kanzake
Category)" since the first year of its release. It has a dense, refreshing and
vivid taste that cannot be produced by the methods currently used. In
addition it goes well with a wide range of dishes, including deep-tasting
dishes. You will be amazed at the depth of flavor that you can enjoy even
with hot Sake. A vivid taste that has never been experienced by the old
brewing method. Received the Kura Master Platinum Award.

This is the delicious Sake of our forefathers!

300ml

886

KOSHU AGED SAKE

Yamabuki Gold Vintage
Sake

Koshu Aged

Kinmon

6 times winner: IWC Gold

Rice Polishing Rate 70%
Alc 18%

"Aged old sake Yamabuki Gold" is a blend of several types of aged old Sake
of up to 20 years based on 10-year aged sake.

Craftsmen who are familiar with the characteristics of Aged old Sake, with
detailed know-how curated over a long period of time and by taking
advantage of the climate of Akita, have blended multiple years of aged old
Sake in an exquisite balance that brings out the unique characteristic
"umami".

The amber color polished by aging shines beautifully, and it has the aroma
and sweetness of aging in barrels. At the same time, it has a refreshing
sensation, so it resonates beautifully with crustaceans such as shrimp and
crab, and fatty dishes.

720ml

2900

TORISEREE
Way of Water Blue

Koshu Aged

Fujimoto

EXCLUSIVE

Rice Polishing Rate 60%
Alc 15.5%

ER-MRBROEE BERLCT2HME,
EMFRESEENBRFETL AR, FRBNRSHERL
. ERURBSXSHER.
EREFEMKROKM, —FHER. R, #HEMO%
FHEAMBHRE - XEAUAUSHOHA - BB -

720ml

1793

TORISER SR
Way of Water Red

Koshu Aged

Fujimoto

EXCLUSIVE

Rice Polishing Rate 60%
Alc 15.5%

ER-MERBROEE BERLCT2HME,
EMKESEENBRFBETL TR, FRBNRSHERL
. ERURBESXSHER.
EREFEMKROKM —HER. R, #HEMO%
FEBRENRY - XEAUMUSANHA - BB -

720ml

1718

TORISEREE
Way of Water Green

Koshu Aged

Fujimoto

EXCLUSIVE

Rice Polishing Rate 60%
Alc 15.5%

EI-MEKRNEE BERLCT28UME,
EMKESEENBRFBETL TR, FRBNRSAERL
. ERURBESXSHE R,
EREFEMKROKM —HER. R, #HEMO%
FEBRENRY - XRAEUMUSAWTA - BRI -

720ml

1718

"Boar Bird GIBIER" Special
Junmai Aged Sake

Koshu Aged

Rice Polishing Rate 70%
Alc 15%

A Special aged golden-colored Sake with the taste of a port wine more than
a Sake. The aged caramel aroma and richness mixes with a pleasant acidity.
The taste is well-balanced as a whole and it is very moreish! Can be
matched with dessert due to the sweet flavor.

Stored for over 15 years.

720ml

2390

SPECIAL FRUIT SAKE

Haginotsuyu “Wa no Ka no
Shizuku” Lemon Liqueur

Liqueur

Fukui

Alc 7%

Sake and luscious domestically grown fruits come together. The lemons are
grown where the cultivation and taste has been passed down over 100
years and wow, this is a REAL lemony lemon liqueur. The full flavor of the
lemons can be felt with the beautiful mix of the Sake providing a refreshing
taste and aroma, and a addictive taste with a soft acidity-a true treat.

Delight in the crisp aroma and gentle tang of fresh lemons.

500ml

1090




Haginotsuyu “Wa no Ka no
Shizuku” Citrus Liqueur

Liqueur

Fukui

Alc 4%

Sake and luscious domestically grown fruits come together. Mikan-shu
(citrus liqueur) is born from citruses organically grown without pesticides
or artificial fertilizers, in vast terraced fields overlooking the ocean. The
flavor from the Mikan (type of Orange) is superb, refreshing and rich. A
juicy and easy-to-drink taste with plenty of fruit.

A smooth, succulent liqueur like fresh fruit juice.

500ml

1090

Haginotsuyu “Wa no Ka no
Shizuku” Yuzu Liqueur

Liqueur

Fukui

Alc 7%

Sake and luscious domestically grown fruits come together. Using only the
finest yuzu fruits from Kyoto's Mizuo region, the historical birthplace of
yuzu. This area is blessed with a cool climate and pristine waters, the yuzu
grown here boast a fresh aroma and deep, rich flavor. The entire of these
remarkable yuzu fruits are brewed into an elegant liqueur that is simply
sublime. Rich aroma, and a soft noble taste. It is refreshing and an exquisite
combination of yuzu and Fukui Sake.

This rich and refined beverage will delight and refresh your palate.

500ml

1090

Haginotsuyu “Wa no Ka no
Shizuku” Plum Liqueur

Liqueur

Fukui

Alc 12%

Sake and luscious domestically grown fruits come together. Using the fully-
ripened nanko plums which are then steeped in Sake (instead of the more
common shochu) to produce a sublimely mellow Plum Sake liqueur that
brings out the full aroma of the ripe, luscious plums.

A refreshing plum liqueur with an aroma that hints of peaches.

500ml

1090

No Alcohol Sake

103

Zero Shizuku

Fukumitsuya

Alc 0%

Brewed with contract farming Sake rice in a special procedure. Non-
alcoholic Junmai Sake flavored drink. Natural rice flavor from fermentation
process. No artificial flavor, no artificial color, no additives, and no
preservatives. Sweet rice aroma with a refreshing, fruity flavor. Please enjoy
the taste of the season. 36kcal/100ml.

Food Pairing: Especially goes well with Japanese foods like Sashimi, sushi,
and tempra.

200ml

335

NEW

69

—

Kutami Daiginjo

Junmai Daiginjo

Hanazakari

Rice Polishing Rate 50%
Alc 15.3%

There is a delicious Ginjo fragrance and the soft sweetness and delicious
rice taste pleasantly overflows in the mouth. The taste ebbs and flows to
leave an umami aftertaste. With the soft sweetness this Sake matches
salads, fish and ligtly flavored dishes.

720ml

1520

70

Hanazakari Junmai Hattan-
nishiki

Junmai Ginjo

Hanazakari

Rice Polishing Rate 60%
Alc 18%

With a cedar-like aroma it is not sweet and has a moderate acidity that is

very well balanced. With a a slightly dry finish, the aftertaste is crisp, with a

pleasant, lingering astringency. A stronger Sake that cuts the fat in meats.
It matches grilled meats such as yaki-niku, steak, fried pork.

720ml

1105

64

Heian Shishin White Tokubetsu

Junmai

Tokubetsu Junmai

Sasaki

Rice Polishing Rate 50%
Alc 15%

The Sake is prepared by slowly fermenting at a low temperature for a long
time. This Sake has a faint Ginjo, fruity scent and a wide and plump range
of flavors peculiar to Junmaishu. The refreshing and dry taste goes well
with all Japanese food.

500ml

1945

65

Heian Shishin Black Daiginjo

Junmai Daiginjo

Sasaki

Rice Polishing Rate 50%
Alc 15%

Black Daiginjo has a fruity aroma and a refreshing taste, so it is perfect
before or during meals.The fruity Ginjo incense is finished in a well-
balanced manner with a fruity mouthfeel that is quite stimulating when
you drink it. If you raise the temperature a little, the spiciness will become
a little milder, and instead you will feel a stronger acidity.The aftertaste is
clean and refreshing. It goes well with light and delicately flavoured dishes
and cooked fish and seafood dishes, especially shellfish: Crab, Lobster.

720ml

2296

66a

Heian Shishin Blue Ginjo

Junmai Ginjo

Sasaki

Rice Polishing Rate 60%
Alc 15%

Blue ginjo is characterized by a fruity aroma particular to Ginjo sake.You
can enjoy it at a wide range of temperatures, from cold sake to lukewarm
sake. The overall taste is light and it is easy to drink. The acidity is low but
there is still a sharpness with a spiceness. It features a clean mouth and a
crisp aftertaste. The light and refreshing taste goes well with any dish. Also

matches creamy and cheesey dishes.

300ml

1442




66

Heian Shishin Blue Ginjo

Junmai Ginjo

Sasaki

Rice Polishing Rate 60%
Alc 15%

Blue ginjo is characterized by a fruity aroma particular to Ginjo sake.You
can enjoy it at a wide range of temperatures, from cold sake to lukewarm
sake. The overall taste is light and it is easy to drink. The acidity is low but
there is still a sharpness with a spiceness. It features a clean mouth and a
crisp aftertaste. The light and refreshing taste goes well with any dish. Also

matches creamy and cheesey dishes.

720ml

1546

67

Jurakudai Daiginjo Maiko-san

Junmai Daiginjo

Sasaki

Rice Polishing Rate 40%
Alc 17%

A Daiginjo with a rice polishing ratio of 40% and using the famous water
"Ginmeisui" at the site of the brewery.lIt is a Daiginjo with cleanliness and
gorgeousness that can be said to be the crystallization of the skill of the
brewers. A flavorful Daiginjo whose flavour slowly spreads the sweetness of
sharpened rice aroma when first drunk. Best drunk with seafood, white
meats and vegetable dishes..

500ml

2695

28

R e

=

Daiginjo Extra Premium

Junmai Daiginjo

Sasaki

2016 Sake Brewing Prize
Winner at National New
Liquor Fair
2017 IWC Gold award
2017 Tokai Honor Award
2019 Osaka Sake Awards:
Excellence prize

EXCLUSIVE

Rice Polishing Rate 40%
Alc 17%0
0

A sake of the highest quality. The taste is dry, crisp and clean. The flavour is
smooth and a little spicy. The aroma is the fruity Ginjo aroma, some say
akin to pear. This Sake pairs particularly well with sashimi and cooked
seafood dishes.

720ml

4500

29a

Junmai Daiginjo Limited
Edition

Junmai Daiginjo

Sasaki

2015 and 2018 IWC Silver
award

EXCLUSIVE

Rice Polishing Rate 50%
Alc 16%0
0

A well-balanced Sake with a fruity and mildly acid taste unique to Sasaki
Junmai Daiginjo. This Sake has a pleasant sweet finish with the fruity scent
of apples and pears. It is very compatible with the umami found in cheese
and a Sake which pairs with all Japanese foods and fruity flavored dishes.

300ml

1840

29

Junmai Daiginjo Limited
Edition

Junmai Daiginjo

Sasaki

2015 and 2018 IWC Silver
award

EXCLUSIVE

Rice Polishing Rate 50%
Alc 16%0
il

A well-balanced Sake with a fruity and mildly acid taste unique to Sasaki
Junmai Daiginjo. This Sake has a pleasant sweet finish with the fruity scent
of apples and pears. It is very compatible with the umami found in cheese

and a Sake which pairs with all Japanese foods and fruity flavored dishes.

720ml

3600

X3

Junmai

Kinmon

Rice Polishing Rate 70%
Alc 15%

A special Junmai sake made using three times as much Koji as usual. Sake
with the power of Koji has an amazake-like effect and the clean sweetness
of rice is a prime character of this Sake. The scent is reminiscent of pine,
kinako, and oak. A rich, soft sweetness like marshmallow spreads and a
fresh acidity wraps around. There is a rich middle mouth with a sharp
aftertaste.

Matches cheese, meat dishes, game, sea urchin, tempura and you can
enjoy it chilled or mixed with soda.

720ml

1408

(B

X3 Rose

Junmai

Kinmon

Rice Polishing Rate 70%
Alc 16%

A beautiful rose-colored sake that brings out the flavor of red rice (ancient
rice) with three times the normal amount of Koji. Red rice, which is said to
have the roots of rice, is a highly nutritious rice that contains more
vitamins and minerals than modern white rice. At the same time, there is a
lot of fat and there is a risk of fading. In collaboration with the Food
Research Institute, this Sake was researched for the optimum formulation
and created a Sake that allows you to enjoy the natural and soft rose color

due to its complex taste and red pigment.

The power of fermentation with three times the amount of Koji brings out
the flavor of red rice strongly and firmly. The scent is reminiscent of dark
cherries and dried fruits. The mouthfeel is well-balanced with the
sweetness and sourness of products such as dried cherries and dried figs.
The soft and refreshing acidity like strawberries produces a beautiful
sharpness.

Matches fresh vegetables, fatty fish, fresh cheese

720ml

1864

(==

Junmai Ginjo Kakumagawa

Junmai Ginjo

Kinmon

Rice Polishing Rate 55%
Alc 16%

A Junmai Ginjo Sake made by burning bottles, rapidly cooling, and storing
inl perature bottles. Using Gohyak ku rice the Sake has been
specially stored in the brewery to mature and bring out a soft, mellow and
smooth taste. The scent is mellow reminiscent of laurel and juniper berries.

The umami spreads all over the mouth and the aftertaste is light.

Matches a wide variety of foods.

720ml

1660




PRIVATE (WHITE) LABEL SAKE

4L

R AKE 60
(FR#t FIE)

Tokubetsu Junmai

Joyo

Japan/China Sake Award

Rice Polishing Rate 60%
Alc 15%

BHMBEEHMEEPHRE, ABFRZOKRAE  KES -

AEFEWOBMITRTREFEHRIZE - RE—RMUN

HEREHHEROMERE - AN TEAMESEENTF 2RSS
HESE Sk O BARE.

720ml

1670

SLA

AR ARISER 40
(LI B £7)

Junmai Daiginjo

Joyo

Rice Polishing Rate 40%
Alc 16%

ZHEAEDHISRES  TAMETS - BRIOKER -
BEEREBHAEIZM,
EhEBTERREE A NETSEH  HECHESRE S
[SESUEEEE DSy

300ml

1955

5L

ASRRISER 40
(LI £7)

Junmai Daiginjo

Joyo

Rice Polishing Rate 40%
Alc 16%

ZHEAEDHISRES  TAMETS - BRIOKRERK -
BEEREBHAEIZM,
EhEEBTEEREE ANETEEE  FETHEKE 5
[SESUEEEEUSay

720ml

3202

6LA

AR RIS ER39

Junmai Daiginjo

Hanazakari

Rice Polishing Rate 39%
Alc 15.3%

XEB EFRRFHED -
EMAMERES  CEARMERISE —RSERMEGENN
BFS, FEFMER,

BB K E R IR IR Y AP IRAR NI - TRT RKREK
FIERENE T BN - BE - BTHRK
BMEBSERESGSFANAZEETHERRA -

300ml

1781

6L

AR ARISER39

Junmai Daiginjo

Hanazakari

Rice Polishing Rate 39%
Alc 15.3%

A EFNRFHED -
EMRSERES  CEAACHERISR—RSERMGR MK
BFS, FERMEBR,

R R BRI IR Y AT RBARNE - TR T HKRER
BN TSN - BEE - HTARK -

XA S IE S S T AT E T -

6LB

AR ARISER39

Junmai Daiginjo

Hanazakari

Rice Polishing Rate 39%
Alc 15.3%

720ml

2472

XA EFRRIFHED -
EMAMERES  CEARMBRIGE —RSERNEENN
BFS, FEFRMER,

AR SR E R IR IR Y B TPIRARNR - TR T SOKR &R
FIERENE T BN - B8 - BTHRK -
PANERSIEEIES S ETIMAE MHTRATHE -

PUKTE HEHT

Junmai Ginjo

Hanazakari

Rice Polishing Rate 60%
Alc 16%

1800ml

4515

The incense scent is gentle and comfortable and smells like melon. The
initial taste follows with an elegant, moderate melon-like sweetness mixed
with umami. After a short period it is included in the mouth, the crisp and
clear sweetness and the original taste of rice spread gently on the tongue

with a smooth, delicate aftertone. A Sake that matches sweet and spicy

seasonings such as yakiniku and yakitori.

720ml

1631

20LB

PUKTE HEHT

Junmai Ginjo

Hanazakari

Rice Polishing Rate 60%
Alc 16%

The incense scent is gentle and comfortable and smells like melon. The
initial taste follows with an elegant, moderate melon-like sweetness mixed
with umami. After a short period it is included in the mouth, the crisp and
clear sweetness and the original taste of rice spread gently on the tongue

with a smooth, delicate aftertone. A Sake that matches sweet and spicy

seasonings such as yakiniku and yakitori.

1800ml

2472

21LB

Tokubetsu Junmai

Tokubetsu Junmai

Hanazakari

Rice Polishing Rate 60%
Alc 15.3%

Award winning Sake.
A calm banana-like scent. Fragrant, smooth and a gentle taste with faint
acid undertones reminiscent of plum, balanced with a modest sweetness.
Umami can be felt in a balanced manner.

720ml

1509

20LB

Tokubetsu Junmai

Tokubetsu Junmai

Hanazakari

Rice Polishing Rate 60%
Alc 15.3%

Award winning Sake.
A calm banana-like scent. Fragrant, smooth and a gentle taste with faint
acid undertones reminiscent of plum, balanced with a modest sweetness.
Umami can be felt in a balanced manner.

1800ml

2258

19LB

Junmai Ginjo

Junmai Ginjo

Hanazakari

Rice Polishing Rate 55%
Alc 15.3%

The incense scent is gentle and comfortable, and makes you expect
sweetness and acidity. The sweetness and sourness are perfectly balanced
as it spreads through the mouth combined with a slight undertone of
acidity.

1800ml

2472

28L

T
(s -

Junmai Daiginjo

Premium

Extra

Junmai Daiginjo

Sasaki

2016 Sake Brewing Prize
Winner at National New
Liquor Fair
2017 IWC Gold award
2017 Tokai Honor Award

Rice Polishing Rate 40%
Alc 17%

A sake of the highest quality. The taste is dry, crisp and clean. The
flavour is smooth and a little spicy. The aroma is the fruity Ginjo
aroma, some say akin to pear.

720ml

4930




Junmai Daiginjo

2015 IWC Silver award

Rice Polishing Rate 40%

A well-balanced Sake with a fruity and mildly acid taste unique to Sasaki
Junmai Daiginjo. This Sake has a pleasant sweet finish with the fruity scent
of apples and pears. It is very compatible with the umami found in cheese

300ml

29LA Limited Edition Junmai Daiginjo SaSaki 2018 IWC Silver award Alc 16% and a Sake which pairs with all Japanese foods and fruity flavored dishes.
2270
A well-balanced Sake with a fruity and mildly acid taste unique to Sasaki
_;s’ . L Junmai Daiginjo. This Sake has a pleasant sweet finish with the fruity scent
g3 Junmai Daiginjo o . 2015 IWC Silver award Rice Polishing Rate 40% | of apples and pears. It is very compatible with the umami found in cheese
29L = Limited Edition Junmai Daiginjo Sasaki 2018 IWC Silver award Alc 16% and a Sake which pairs with all Japanese foods and fruity flavored dishes. 720ml
4030
SRR ISERIE 26 AR E F R B ACKIESIM A — TR %H
- e Polichine Rate 40% AE, CISRREIORE BRI -
= / RV R . 2019 Fine Sake Gold Award ice Polishing Rate KEROTE, FHEGR, A RAOR -
1 RAEE Junma Daiginjo sasaki Winner Alc 16% EHEBITERASHAKNE SHUREERELAREA. | 00
s 1993
MR ARISERIE 26 AR E F RLBACKEHIM AN — TR %E
- e Polichine Rate 40% AE, CISRRIORE BRI -
= / RV R . 2019 Fine Sake Gold Award ice Polishing Rate KEROTE, FHIGR, AN RAOR -
& AR Junmai Daiginjo Sasaki Winner Alc 16% BRBETRRASHAAKE  BRIEESMES B KA - 720ml
aL - 3219
ZEEARBARNSRESEEE T RNERE  HiEHEs
Rice Polishing Rate 50% | _ ORI, .
10L 1 BILEHKE T RE Tokubetsu Junmai Sasaki Alc 15%0 SEET R Ll mﬂz?mm#%%E@*fmEﬂ 720ml
0 EAERAZHAKRHE HIZRNCIUSIHAPFHZHN 2390
NERE FRLSLREMAE . -
XE—REER TEEREEH LSS -
ice Palichine Rate 0% AL RO A EAE NS SRS -
s . ice Polishing Rate ©BA ¥ B TR E R - 3 S F3
11L | ERmELIR Junmai Daiginjo Sasaki Alc é% b,\ﬁ*,gﬁﬁatqu%ﬁm?;a]@;:é FEERIEHMNR | 5oom|
EARBEEMBBHLBRYRHEEIRELYDNER - 3280
ZESRRAMSEHHKE -
Rice Polishing Rate 60% EMFSARORITE - BANERRE ENHESSIFE T -
SIS PP . ice Polishing Rate MEBLEEN  EREEBRRERIXXES -
12L BRISER Junmai Ginjo Sasaki Alc 15% EREESH A ARNEEasNASAEepwER | 20N
° 1810
ZESARABMSEHKE -
Rice Polishing Rate 60% EMFRRORITE - BNERRE ENHESSIFE T -
SIS PP . ice Polishing Rate MEFLEEN  EREEBRRERIXXES -
RIGER Junmai Ginjo Sasaki Alc 15% EEREESHAREXAnRAEne NS AEepnEe | 1500M
1218 ° 2860
ZESALETFRHKARENRSE - EQAREEFE -
ice Poliching Rate 60% R REE B 01 -
1| 343 . : ice Polishing Rate BHEEE R EES - G RESE  KEEM— LR
13L R R A AROR Tokubetsu Junmai Sasaki Alc 15% . ISR DR ST - 720ml
1660
ZESALETRKARENRSE - EQAREEFE -
ice Poliching Rate 60% RISk B RTE P ROAEAE -
1|48 543 . : ice Polishing Rate RRBEELRRTES - SFEEELE - KFEEN—LEOFER
AR FFAIAROR Tokubetsu Junmai Sasaki Alc 15% . HBIREA SRR AR - 1800ml
13LB 2615
ZAKKGEREE - BEERMBASERERK - OKRMNTR - B
Rice Polishing Rate 40% NHEBMMHHEREE - ERTLEREL - & RF DRSS -
N A\ = . . Ice Polisning Rate r“*)ﬁ«g EERAER @B BYEET)—iE
14L AR AKISER 52 NF Junmai Daiginjo Fujimoto Alc 16% R ﬁmkg&,ﬁﬁ;ﬁ;;%ufua@ #RAREETE] 270m|
3395
ZAKRKBEREE - BEERBAERERK - OKRMTR - B
Rice Polishing Rate 40% NHEAMEHEREE - EIRELERES - &R DERETAL -
AMs A\ = . . ice Polishing Rate (] 'MA)E‘S SEEERE R @ BREET—E
AR KISER 52 INF Junmai Daiginjo Fujimoto Alc 16% R ﬁﬁaxgﬁz,ﬁﬁi;ﬁ;‘%ﬁua@ - RAREIE | 1800ml
141B 6012
G20 Osaka Summit 2019 Sake. With a slight ginjo incense and a beautifully
Rice Polishing Rate 50% clean, mellow taste, this Sake is mouth filling, rich and slightly sweet.
N " . P . P G20 Osaka Summit 2019 o
76L Kirara" Junmai Daiginjo Junmai Daiginjo sake et Made from the mother of Yamadanishii rice: Wataribune. 720ml

3524




Rice Polishing Rate 50%

A harmonious, mellow, slightly rich and slightly dry tasting Sake. It has a
well-made umami leaving a clean, fresh palate. A high-quality Sake full of
individuality.

82L 8 "Keyaki" Junmai Daiginjo Junmai Daiginjo Alc 15% 720ml
’1 SMV +2.1 An authentic school Sake with a profound taste and a harmony of the five
— tastes. 281 0
3 A wonderfully tasting Junmai Daiginjo Sake that is completed with the skill
Fi of Mr. Yamada Nishiki and Mr. Mori. It has a gentle and elegant ginjo
n Rice Polishing Rate 40% | aroma with a slightly light and slightly sweet mellow taste. Winner of the
75L m "Fuku" Junmai Daiginjo Junmai Daiginjo Lake Biwa Sake Award Alc 15% Lake Biwa Award at the "Shiga Local Sake Association for Everyone” . 720ml
SMV 0
A limited edition small production Sake. 51 1 8
A smooth Sake with a delightful aftertaste. The aroma is a pleasant ginjo
" . . . Ny .
Aowatari Tankan Rice Polishing Rate 60% and the taste is rich, slightly dry with an abundance of umami.
h . " R P o,
77L | Wataribune" Junmai GInJO Junmai GInJO Alc 18% Please enjoy the mellow and faint aroma and the plump tasty Sake. Made 720m|
Genshu SMV +2.7 from the mother of Yamadanishiki rice: Wataribune. 261 0
Fukui's ice temperature storage Junmai Ginjo. It is initially kept as a raw
Sake and burned after. There is no strong scent and the rice taste is sweet
Haginotsuyu Super—chilled o ) Rice Polishing Rate 60% and t.he ov.erall flavor is morevlike wine.vlt is harrnurﬂuus, light an‘d
92L L Junmai Ginjo Fukui Alc 15% refreshing with a gently spreading umami. The finish is clear and crisp. 720ml
Aged Junmai-ginjo SMV +5
A smooth sake that can be enjoyed before, during and after meals! 1 768
Fukui's most popular umami and elegant aroma Sake. It has a yogurt like
wes e Rice Polishing Rate 60% scent and a firm ?rf‘lglatyf/t,ee::;emiza:;l:fat:: z\n/ge:;:e;:uind umami of rice.
. L . P . : Commende: .
- Alc 15%
91L HangtSUyu GmJO Junmal Junmai GmJO FUKUI Fine Sake Awards: Gold Sl\fIVS/; Fukui's most popular Sake will bring new depth to your meals. It is a Sake 720m|
* that goes well with a wide range of dishes. 2055
Not strictly a fruit Sake but a low alcohol lemonadey Sake: A new type of
low alcohol Sake that evokes the gentle, nature of white wine or lemonade.
The light taste of low alcohol can be easily enjoyed outdoors and on a hot
Rice Polishing Rate 70% day. Itis vlery e:sy t(;drink and refr:shzs you; body and tzngue, Itfgoes
. . - . . . surprisingly well with very western foods such as pizza and potato fries,
Fine Sake Award: Gold Alc 10%
93L | £A Haginotsuyu Spica Gemini Junmai Fukui i w B 0% which are usually difficult to enjoy with Sake, 500ml
-—

The freshness and sharpness of lemon is balanced well with the alcohol and
there is a very refreshing long finish.

1525

FREE FLOW SAKE
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A-CR&amp;D / CC BY-SA (https://creativecommons.org/licenses/by-sa/4.0)

We can deliver bulk Sake. Available in IBC tanks for international Ocean freight. The tank can be filled with 1
type of Sake.

Ideal for RTD Sake / RTD Sake cocktails / own brand Sake

Contact us for enquiries

sakeplease@sakeportal.com

IBC TANK SAKE
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No.

Sasaki

ERER /
Product
image

&% / Product name

Heian Shishin Black

Junmai Daiginjo

Brewery

Exclusivity

& & / Polish rate/
Alcohol(%)

Rice Polishing Rate 50%

Price inyen/
Itre

Daiginjo Alc 15%
3018
. . . P PR Rice Polishing Rate 60%
sasaki Q Heian Shishin Blue Ginjo Junmai Ginjo Alc1g5%
1781
.
|
-
. . Rice Polishing Rate 65%
sasaki ﬂ' Marutake Ebisu Honjozo Al fS%
= 1065
i
2\ Beautiful Kamogawa ) Rice Polishing Rate 65%
sasaki (- . Junmai Alc 15%
ﬁ Junmai c 15%
1148
il
. . PR P Rice Polishing Rate 60%
Sasaki Ancient city Junmai Ginjo Junmai Ginjo FUSa
1450
. Ancient city Ginmei water Rice Polishing Rate75%
dry Alc 15%
1010
. PP s Rice Polishing Rate 60%
Sasak Jurakudai Junmai Ginjo Junmai Ginjo S
1450
Jurakudai . Rice Polishing Rate 65%
Sasaki . Junmai Alc 15%
Chrysanthemum Junmai €%
1120
. Hanazakari Junmai Junmai Ginjo Rice Polishing Rate 60%
anamori
Yamada Nishiki Alc15.3%
947
. . . R Rice Polishing Rate 60%
Hanamori Special Junmai Hanazakari Junmai Ginjo Alc 1553% ’
9212
. . R Rice Polishing Rate 60%
Hanamori Junmai Omachi Junmai Ginjo Alc 135% ’
1003

Hanamori

Junmai Ginjo

Junmai Ginjo

Rice Polishing Rate 65%
Alc 15.3%

1002




Hanamori

Honjozo Hanamori

Honjozo

Rice Polishing Rate 65%
Alc 15.3%

851
Genshu IBC TANK SAKE
. Rice Polishing Rate 50%
N Tokubetsu Junmai
291BCG Tokubetsu Junmai Nishijin Alc 17%E
Genshu
1720
Nl
eace I\ Ancient city Junmai Ginjo Junmai Ginjo Rice Polishing Rate 60%
E y ) Genshu Alc 17%
1325
658CG Heian Shijiﬂ Black Junmai Daiginjo Rice Polishing Rate 50%
Daiginjo Genshu Alc 17%
2480
. L Junmai Ginjo Rice Polishing Rate 60%
668C6 Heian Shijin Blue Ginjo
é ) ) Genshu Alc 17%
f
1620
A great new addition to our sake portfolio and we are happy to represent
this 45% sake, exclusively available through Sakeportal. The aroma is light
and polite and the taste is also very light and smooth (even drunk as
CNaiging Nad ’ - Genshu) with little aftertaste.
- . L Junmai Daiginjo ada Rice Polishing Rate 45%
858CG Shining 45 Junmai Daiginjo EXCLUSIVE Al 17.5%
Genshu Hamafukutsuru =% Due to the overall lightness and good polishing rate, we believe it will be
good introductory sake and work well as a mixer for cocktails.
POA




