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OZEKI NAMA CHOZO 1

4 BT 8 E lowsh uiun Wl

SINGLE PASTEURIZED SAKE
ABV: 13% | 300 ml. | SMV: 1.0 | Acidity: 1.1

SWEET } ‘ | } } DRY
LI
GHT | | | | | FULL
BODIED .\ | | | | BODIED

Pasteurized only once before bottling to bring you a
refreshing flavor and tanginess only in a chilled sake.
The chilling brings out the refreshing aftertaste,
mellow aroma and moderate sweetness.

Ozeki's original new yeast creates the Ginjo-ka,
The fragrant fruity aroma of sake.

andaaunu:lslssasGunaasdu Kiunswiaasisd
LWEVASOLAEDIWDAVAIINAQTKLIUDYAIN KUINADY

SAAWLAUNMIREINKOUWEQALUNA 1KU:DENVETIU
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OZEKI KARATAMBA NAMA

= fE 4 BB lowsh msinuu: uun

FRESHNESS & SHARPNESS
ABV: 16% | 300 ml. | SMV: +7 | Acidity = 1.4

SWEET | | | | @ DRY
LIGHT E
| | | | oy
BODIED | —@- | | BODIED

Brewed with the techniques of the Tamba Toji (Sake
Brewmasters). Single Pasteurized and refreshing on the tongue
when savoured. Enjoy it chilled or on the rocks with this slightly

dry sake, perfect for any occasion.

anaanaalaginada ‘Nuu: Ind’ wuuavtduns 300 U
[AsashandasuuazonuasividulonanuaduovASINUUE
KR8 1YEVIUNISOULUULEU KeSatduhudvnla



NIHONSAKARI GINJO NAMA

|

¥ JE A i s Goousims Aulo uwn
_ ~ PREMIUM DRAFT SAKE
>~ ABV: 13% | 300 ml./180ml. | SMV: +5 | Acidity: 1.3

SWEET } } | } .} DRY
LI
GHT | | | | FULL
BODIED | ‘ | | | BODIED

Conventional sake is pasteurized twice, but this sake is stored
unpasteurized until bottling, when it is heat-treated once. Fruity
aromatics, lively fresh and dry taste followed by a clean finish.

It is an excellent food sake.
Tagaunnoluo:Wiunssu3sWIaLDDSIsd 2 ASY WD
$outuNmstnusnu wa “Aulouin” uutdnmswidoosiss
WwooAsvLaeD lagdioNtstuniskidnaitno:gnuilUdaoon
N1 40% WolAKaDIWeVAOUNANFQ NIA TADIWUUUDA
Unaurouuuuwsao:Isun Woaduo:Funalafivaoiuaasdu



TRADITIONAL & PREMIUM
SAKE
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<= OZEKI ONE CUP EXTRA id
G ) 7o hy 7o F 2 b5 Towsn SuAW 1BNGaS

AWARDED THE MONDE SELECTION GOLD AWARD
FOR THE 9TH CONSECUTIVE YEAR

ABV: 14% | 200 ml. | SMV: +1 | Acidity: 1.2

SWEET } } | . | | DRY

LIGHT | | | | FULL
BODIED A amm | | | BODIED

Celebrating over 50 years as the pioneer and market
leader for ‘cup’ sake in Japan “One Cup Ozeki”
is a refreshing and well balanced sake.

One Cup Ozeki was launched in 1964, the year that Tokyo hosted the Olympics
and commercial operations of the Shinkansen (bullet train) began. “One Cup Ozeki”
changed the way people drank sake, it was no longer the standard 1.8L bottle.

Auchsuanintusyuuuunid SuAw AaAudutuviu
lafiwoloauUa 1964 Tasuaxwldsugvgatucddu
awsndulanouuutdu rnéouuusu twevidaniudd
undniulasowidaiay
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ONE-CUP JUNMALI 1
NIGORI 7> 5y 7eofikiczyiE
lotsn ouluduAw TLNS

CREAMY, SWEET, REFRESHING

ABV: 11.5% | 180 ml. | SMV: -33 | Acidity: 1.4

SWEET? } } | } } DRY
LIGHT FULL
< \ \ ‘ \ \ -

BODIED | | | | | BODIED

o

NIGGRI_,_‘) & Velvet smooth and soft Junmai Unfiltered sake
SAKE sa Zi The creamy rich flavor is balanced with an elegant
HOOUTTOF 1APAN <m : | sweetness and a refreshing aftertaste.

T——

- awndionsundsasiAyuudavovainaa
LCADFUNENIIUTULUUGING A28538MSKUN
LUUEINUSaNSNTUIAULDaNDT0advIASA
Mikldsanulaniny TAdwASUDudaasu
(uutuzlQyDNU
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OZEKI JUNMAI YAMADA
NISHIKI i ® 5 sutu ewna:asn 18

MELLOW AND DRY TOKUBETSU JUNMAI-SHU
THAT KEEPS THE ORIGINAL TASTE OF RICE

ABV: 14% | 300 ml. | SMV: +3.0 | Acidity: 1.6

SWEET } } | }‘ } DRY
LIGHT FULL
| | | |
BODIED | | | ® BODIED

The natural umami flavors of the rice. Yamada-Nishiki is

the best sake brewing rice because it has a larger grain with
a soft opaque center. The rice is carefully polished using
Ozeki's traditional techniques honed over 100 years which
preserve the mellow flavor and mild aroma of the rice.

e AQassIawI:Wuso1d “Yamada Nishiki” Audatked
WiAVIKLIEAU Msrannduiga Snnvns:uoums
KUNAWAWAUUSIADINMSIAULDANDTDAdVIASIA
KSoISeN31 ‘puluain’ MiklasanaunaouldJuwlAy




75 0ZEKI HONJOZO 14
SO KARATAMBA = B % Towsn amsinuus

THE TECHNIQUES OF THE TAMBA TOJI

AWARDED THE MONDE SELECTION GOLD AWARD
FOR THE 11TH CONSECUTIVE YEAR

ABV: 15% | 300/720/1,800 ml. | SMV: +7.0 | Acidity: 1.4

SWEET | | | | | ‘_ DRY
LIGHT FULL
| | | | |
BODIED | @ | \ BODIED

Ozeki’s unique brewing technology brings out the rich and crisp
flavor yet dry taste of “Karatamba” that pairs well with

any cuisine enhancing the taste. “Karatamba” is an excellent
Honjozo-shu that can be enjoyed chilled or warmed.

FinndunoatnAadn 300 U o1n Brewmaster ‘'Nuu: TINd’
Msudntumwadgsivlas:aulan 11 Udou ADIWAQS)
gouldulonanunl ldsusdoinisiaauin auvlanvsoulu
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OZEKI DAIGINJO CHOBEI

4 B 5 SE Towsh lanulo Wwwd T

IN HONOR OF THE FOUNDER "OSAKAYA CHOBEI’

MONDE SELECTION GOLD AWARD FOR THE 4TH CONSECUTIVE YEAR
3 STARS AT ITQlI FOR THE 3RD CONSECUTIVE YEAR

ABV: 15% | 300 ml. | SMV: +4.0 | Acidity: 1.3

SWEET } } | } } DRY
LIGHT | | | FULL
BODIED | | | | | BODIED

Junmai Daiginjo “Osakaya Chobei” has a splendid flavor and
rich aroma with a refreshing aftertaste. This sophisticated
Daiginjo exemplifies the heart of sake brewing and the
importance of passing down brewing techniques. Enjoy this
light and dry sake chilled.

WuitkdanoulustdakunwiFy JadiddduuanoaniuU
fiv 50% dvMikdnaurkoundunaunaliisasIGuulul
BinAdAwawaundunaauindi 300 U ikuzogodolu
NMIsQUUUULEUBDadVLFSUSaBsIaDIKISTagaWLIUY
JarGuognv $38 ua=s180



JOSEN TANREI-KARAKUCHI

HA R 7V > bl Towsu inuls MsIAG !‘

SHOWA-ERA DESIGNED BOTTLE TO
COMPLETE AN AUTHENTIC EXPERIENCE

ABV: 15% | 180 ml. | SMV: 0 | Acidity: 1.4

SWEET | B — \ DRY
LIGHT FULL
| | | | |
BODIED | @ | \ BODIED

Josen is known as tanrei-karakuchi, light and dry. It is
extreamly clean, almost airy, and there is hardly any tail.

The taste disappears quickly from your mouth and throat.

It is dry and smooth from start to finish. Most definitely
better when served warmed or hot temperature.

aodu KéoNSINNUIUBD NuLsd MSIAD TduRELUU
sas1@oonlUmvasig Wumdanniinla3idnonu
indosunuludowiaasSinansosauuapudaly MIKau
v aoucdmusniomdame auisndulaisoga
D:DSDYTVUMADVYMULUUDUSDU




2)

”

SOUHANA JUNMAI GINJO
4 K 05 B 42 78 Tsou oulu Auto
ABIDING COMMITMENT TO BREWING '‘RARE SAKE’
ABV: 15% | 300ml. | SMV: -4.0 | Acidity: 1.6

SWEET }‘ } | } } DRY
LIGHT FULL
| | | | |
BODIED | | H@)— | BODIED

Firstly, Souhana was exclusively brewed for the Imperial House
of Japan. Since using special Souhana yeast, 3 step-mashing

at -10C and traditional techniques of Tamba Brewmasters,

This special rich aroma Sake brings out a well-harmonized five
flavors of sweetness, acidity, dryness, bitterness and astringency.

anlsonu: ualdurwaadinsumsAulusisIvALMUU
Sudaduaiinsugvuaz:mienn DA IWEUQASIUADIY
naunaouuov 5 sasiandiAcy Taun Kowu W3ud
as1e vuna:Wha WusasianiGuludrendunaundou
A29ADIUSINNAUKDUUDUUIY Ua:a:ldgQdDU




ITABLE SAKE
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OZEKI SAKE “GOLD” 1§

F#E 455 lown aun “naa

OZEKI'S TRADITIONAL TASTE
ABV:15% | 1.8 Liters | SMV: 0 | Acidity:1.4

SWEET | | DRY

LIGHT FULL

BODIED | —@ | | BODIED

Ozeki Sake “Gold” is the standard brew with a balance of
sweet and dry. This sake can be enjoyed a variety of ways,
chilled, warmed or room temperature. Excellent with a
variety of cuisine!

Wuanaiswadin WipvonsasiGnidulausuavAI
KOIULLA:ADIUASIY DADIUNaUNaouavdd awisadu

lanvuuudu Kéoduluvtu:suaio:rklasasIaldudu
golu ua:lpAUlulDDIKISEVEI8EVIASUSABIADINIS
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OZEKI SAKE “SILVER” 14

F#EE T Tlown an “sanos”

OZEKI'S TRADITIONAL TASTE
ABV : 14% | 1.8 Liters | SMV: 0 | Acidity: 1.3

SWEET | B — \ DRY
LIGHT FULL
| | | |
BODIED | ® | | BODIED

Ozeki Sake “Silver” is the standard brew which is well
balanced and smooth with a slightly lower alcohol content
and acidity than ‘Gold’. This sake can be enjoyed a variety
of ways-chilled, warmed or room temperature. Excellent
with a variety of cuisine!

Wuainanswadin WiovoinsasiGnbuiaiuduooAd U
KOIULLA:ADIUASIY TADIUNAUNaDUavdd auisndu

lanvuuutdu réoduluvru:suaio:rkldsasIaldudu
golu ua:lpAUlulDDIKISEVEI8EVIESUSABADINIS
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OZEKI TARUZAKE 1

188 Towsh Missn:

TRADITIONAL JAPANESE SAKE AGED
IN 'YOSHINO’ CEDAR BARRELS

ABV: 14% | 300 ml. / 1.8 Liters | SMV: +3 | Acidity: 1.3

SWEET } } | }‘ } DRY
LIGHT FULL
| | | |
BODIED | ® | | BODIED

Stored in the famous ‘Yoshino’ cedar barrels which were the
traditional method. The aroma is reminiscent of the fragrant
cedar mountain forest in Japan and the flavor is smooth yet spicy
finishing with a mild aftertaste. A must taste for every drinker.

Wutkdaanirumskunuuludvivau(Yoshino cedar)
AUBoIdsvaIKSUNISKINELNWUUALIAU MIKMSaNid
nauroualsuuwiAvtiody sauuucdowiaasing

A WETUBLUNG IKpevgviunisduuuuldiu Wodu
dreundIUgadunaukouponlddgvdu tulbuaitn
SndoAKIuwana
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OZEKI NOMO NOMO 1é

DOH DOH lown lWulu luly

THE NAME ‘'NOMO NOMO’
MEANS ‘LET’'S DRINK"’

ABV : 13% | 2 Liters | SMV: +1 | Acidity:1.2

SWEET | | | . | | DRY
LIGHT FULL
|
BODIED —@— | | \ BODIED

Nomo Nomo matches with any type of cuisine and can be
served at room temperature, chilled or warmed. It is the
standard sake that has a balanced body and crispness, yet

finishes clean.

anaiswadnikuiNuMsAuSOUNUDIKIS duisn
aulanvouuusouta:i§u JuoANADUTIVIUT La:D]
ADWASIWIANUDYAU WaskavAunauljuulaly uas
goaiwisauhuisdus:=nouoinisiaddy
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CHIKUGO NO KANBAIT#S
ONIKOROSHI GOLD
WEDOEM /1 - BRIAL
sAlNn:luzAUlu wa: lodlAalsdlnaa

TAKAMASAMUNE'’S TRADITIONAL TASTE
ABV : 13% | 2 Liters

The standard brew with a balance of sweet and dry yet
finishes clean. This sake can be enjoyed a variety of ways,
chilled, warmed or room temperature. Excellent with a

variety of cuisine!

ansasiGaasdu iNnNosStul Auaug sasidnaiv
TUuuouLAiulU NaukoUBAIDU LKUN=AUNISAUWSDU

omslannus:inn duldnvuuusounazuuuldu Ko
awsatiidusookisnla



SPARKLING & FRUI'T
SAKE
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IKEZO JELLY SAKE ¥

SiAls: 1paa an (Wwos/ g/ W)
SPARKLING JELLY SAKE

ABV:5% | 180 ml.

Enjoy the springy texture and popping
bubbles of sparkling jelly-sake with fruit juice,
sweet and sour taste of mixed berry,
refreshing yuzu citrus and sweet peach aroma

lwaduduatuauncgJuuAadusiaasudoy
douwauuoviWalliuia KPUNAULUDISOL,
gy wa:ws mnuhwaliuia SnAvgodaou
Wwau alpha-D-glucoside A¥>aUNnUovid
oINudv UVB aialszussolatuns:Uov
d:adncioMsau IWgvLALAaULIIINTEWLAD
AlkUoulaADNINAddYaUTUDSDY




2)
<

@y OZEKI HANA AWAKA

38 % Town onu: 9n: |

JUNMAI SPARKLING SAKE
THE FINE SAKE AWARDS, JAPAN 2021
AND 3 STARS, ITQl

ABV: Original & Peach 7%,
Yuzu & Mix Berry 5% | 250 ml.

G~
L TP TV

Sparkling Junmai sake that has delicate and soft

popping bubbles. Sweetness and acidity that are
refreshing as the bubbles burst in your mouth.

Peach: lively hints of peach
Mix Berry: burst of sweet berries
Yuzu: aroma of yuzu blends perfectly

a Awak

—Sparkling Yuzu—

Pa

"% Hana Awaka auisanavaiininsudntuniwaigsivia

R e W szaulan JsasiGroiukoudoua Wuain
G’); usanskhunausssus1Glagliiionstaiu
Mm; 3 ] ULDANDTDATVIASIA SAWBLA:gHDUKIU
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AYA SAKE |

H X 019 din
FRUIT INFUSED SAKE

ABV: 10% | 300 ml.

Brew from pure jasmine rice fermented for
half a year with real fruit juice.

Grapefruit: fresh and harmonious flavor that
tantalizes taste buds

Yuzu: fresh and bright flavor with subtle taste
of Japanese yuzu

Peach: sweet taste and aromatic essence of

handpicked peaches

D19 N WAODINUIDKDUUEAUSANS
KuNuda1AsLU WausasIGndIuDL
WSeolua:naukouudvUNallURaSssDeNY
A da>uudu thsldaovndovaalo



UMESHU &
UME LIQUOR
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PLUM FOODS
KISHU NO UMESHU
77 LEmE Ly DEHE
IKaUdeAslu: wauwa

ENJOY HAND PICKED
FULLY RIPE WAKAYAMA UME

ABV: 14% | 720 ml.

Condensed plum wine Made from high-quality

ume from Wakayama.
Mixing with soda or cold water is recommended

as well as on the rocks.

i iouganaradnnrindselrontumwa
novonmenu: WBuAlsunanudsoindu
1oy WasnRoutv Jvldsamantuuda
noUKOU awsaduldnvuuuidu tdiudo
ndotaulsantwonwaasu



KACHA
UMESHU

H F v ¥ 5H mwa1Ude Aan

FRUIT WINE MADE FROM
UME PLUM

ABV: 14.5% | 180 ml.

A traditional Japanese liqueur made from Ume
(Plum) fruit that's steeped in liquor and sugar.
The result is a sweet and sour liqueur that is can
be mixed with soda or just with ice.

a1 0oawsSoudu sasiardudUIUSYIKDU
naunasu wWudualadcduune
Wuvdan:nasanuwsauanlosaduuuu
Sualdias Kéolauudouuu On the rock
KSDOWAUTEQ1MUBDUD
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YUFU-DAKE
BUNGO UMESHU
= &

IKAWUDe yoln: gwantn:
CRAFTED UMESHU FROM OITA

ABV. 12% 720 ml.

Ume Plum from Hita Oyama, Oita Prefecture
blends with Japanese barley shochu by the fourth
generation of master distillers. bringing out the
perfect balance of flavor, moderate sweetness
and refreshing acidity.

ikaUosuuunsWnA AAaassUouointiiov
5a: Toeu: WiumsuuiuralspogUulagn
IBoovIcyndunoatnAdAWLAUGDAUL 4
SoAu Miklaiwardounsanaunaouavad
nouWssonaulny hAdwsdnaadu



UME KAHO
SPARKLING PLUM

D O AT D
IKA1UDaaUIsSANaL ol Mo

PERFECT COMBINATION OF
CHAMPAGNE AND UMESHU

ABV: 4% | 250 ml.

Sparkling Plum wine made from the most famous
Ume from Kishu, Wakayama prefecture. blended
with natural spring water from Shakagatake and

champagne from France.
Perfectly with a mouthful of fruitiness and bubbles

that spread across your palate.

indGxstusyuuuaisanav AAaassioe
wilbgumnidovay Wiumsuuiutus
WovsIAMNIOIN: ua:usuUedWSoLAd
MiKldAdWwaasuoinsalouwanunu
ADIENUIULUUUBUIUCIBULEA



SAWA BA
UME PLUM

H 7 — /N — 101018 sdaudy

0% SUGARS, 0% PURINES

NO ARTIFICIAL SWEETENERS
ABV: 20% | 500 ml.

Enjoy with soda (Sour Bar 1 : Soda 2-4)

Made from Wakayama ume plum juice blends
with barley shochu.

It is characterized by the fruitiness and sweetness
peculiar to plums. It goes well with Japanese
cuisine. Enjoy the mellow plum aroma and sweet
and sour taste with meals.

wthGouontdiovo1Menl KaUAUTBRTD
nstagoincgdtu TasanousouamInkod
noUWauAWWSsdaaua:kouuvUoe
cdUJu 1asusasIGorislaa
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SAWA BA
UMEBOSHI

H 7 — /N — 35107018 SaUuDYUQOD

0% SUGARS, 0% PURINES

NO ARTIFICIAL SWEETENERS
ABV: 20% | 500 ml.

Enjoy with soda (Sour Bar 1 : Soda 2-4)

Made from Wakayama umeboshi juice blends
with barley shochu.

It is characterized by zero sweetness and a salty
taste peculiar to umeboshi. Umeboshi sour, which
is perfect for in-meal sake, also refreshes oils such
as yakitori and fried foods.

WU Josapvudviudoliiovoimenl wal
AUlsRgdUISIdgDNgUu dddlidsanou
wcidndwAudaauovUdu0ov ¥29AQsd
laguvDVIKISTagIaWI:UDVNDAUDVIIUTAA



FRUI'T LIQUOR
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KACHA
LYCHEE LIQUOR

IKANEUD ABY

FRUIT WINE MADE FROM

LYCHEE PULP

ABV: 12.5% | 180 ml.

The uniquely sweet and tart taste from
hand-selected lychee harvested in the Northern
of Thailand. It creates a subtle flavour with unique

characteristic. It can be mixed with soda or just
with ice.

IKaaud klvideontawaaudnludoe
SasIGKDIUKDU IK:AUAULUULEU
thADWaaduddeaudntumwidsu anlkey
rUNAUTsRUA SuassAldutkdaudsana
WIAUASUSDYItASIdanvin:Aovdald
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SAWA BA LEMON
[LEMON]
B 7 — /N — $I1DdIWVS

0% SUGARS, 0% PURINES
NO ARTIFICIAL SWEETENERS

ABV: 20% | 500 ml.
Enjoy with soda (Sour Bar 1 : Soda 2-4)

The unique flavor from zesty Japanese lemon.
The gorgeous Lemon fragrance gives a relaxing
feeling. This liqueur provides very gentle and
smooth mouthfeel.

ADWaaBuvoviaupuctdyu KA WSEnaasdu
rouna1eLWody uazldsarnoiusouainkod
nou Tasludnmstauthma
WoAuANUDIMISEIuLaSUSasIaDIMISTAG
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SAWA BA MOMO
[PEACH + LEMON]
B 7 — /N — $I1DdIWVS

0% SUGARS, 0% PURINES
NO ARTIFICIAL SWEETENERS

ABV: 20% | 500 ml.
Enjoy with soda (Sour Bar 1 : Soda 2-4)

—..\
.
N

The gorgeous ripen peach fragrance gives a
relaxing feeling. This liqueur provides very gentle
and smooth mouthfeel.

1717-7%-
o tEOEVO
K A& 2 ' | LEYRD=0R The unique flavor from the combination of zesty
| RS . 7 - lemon with soft, fuzzy, and sensual peach aroma.

wahuAdWwaasuvoviaoucdyu WhuADW
A:lUuuD VWK (KADWSANUUUDarDU
na19Wodu ualdsandusouaoinkod
KOU LasusdasiGoinisiad
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SAWA BA GRAFUL
[GRAPEFRUIT + LEMON]
B 7 — /N — $I1DdIWVS

0% SUGARS, 0% PURINES
NO ARTIFICIAL SWEETENERS

ABV: 20% | 500 ml.
Enjoy with soda (Sour Bar 1 : Soda 2-4)

Enjoy with a fresh and crisp flavor from grapefruit
aroma.This uplifing scent of pink grapefruit
refreshes you. Medium sweetness and sharp
acidity with a little bitterness of grapefruit
enhance appetizing.

thinsuwsakadulodsuwiranuaadualad
cdJu TasandusouaDINKEdIKIIUWEIU
AW Eoua:uudaasuldulaukuom
INSUWSQ IKU:NMUANTUDIKISIWOLASUSABIE
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YOGURT LIQUOR

777 (bbb /F)

DWW latnsa (ws /94)

FRUIT JUICE + YOGURT LIQUOR

ABV: 8% | 500 ml.

This Unique Japanese liquor combines a sweet
and sour taste. with 100% Yuzu juice from Ehime
prefecture bringing out the perfect balance of rich
and fresh flavor /100% peach juice bringing out
the perfect balance of rich and fresh flavor.

inanlatnsawaly haumwa:quaﬂudwﬁw
walocdJuun nowscgduanla /gswsiiou
oINovddW:LJuADINAUQAALADS:KIVSH
lonsauazAduKDUUDVYNalU




OZEKI MOMO

UMESHU

b b Town WU 2wy

THE BEST 3 INGREDIENTS FROM
WAKAYAMA ARE CURATED

ABV:9% | 720 ml.

‘Hakuhou Peach’ rich sweetness white peach with a
refreshing aftertaste. ‘'Nanko Ume’ a signature fruity
fragrance and soft flesh harvested after they fully
ripen and fall naturally and famous ‘Tomida Water"
natural vast forest-only mineral water. Using high-
quality fruits result in a well-balanced rich sweetness
and refreshing acidity.

MSWAUNEURaVUDOWBIA:(duWSLTE
2INcgJudduMstdonid 3 3a0GUBULaF
mmua\) ‘oMo’ aulaun ‘anla wz5
AKDIUKDLA: Ju ‘uuln: gLu:’ uaat\JUununau
KoULJUWLAY dame uﬂnucr umssssumm
tuthitrned mZh WY D=y’ Osaduranudu
KOWUDULWUSEOTQN haumaIananauwvuah
Udgavdd
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UMESHU WITH THE FRESHNESS OF
YUZU IN TASTE AND AROMA

ABV:13% | 500 ml.

The Yuzu-a citrus fruit from the Kishu region blends
with fully ripened Nanko Ume-plum creating an
explosive burst of pure Japanese fruit flavors. This
umeshu has a mellow taste and refreshes with the
tanginess of yuzu. Also, rich in citric acid and vitamin

C.
InaUDggy Msudddgsivdaksacynoo 4 U

gou 1auld ‘gu'mniliovAy Ninaurnausduldu
lNaNUNd ua:Uuogagwusa ‘duln: oL’
‘g6 DU’ BouIAUAILEQBUADYSEIUSYD
mMava Naauludre3miu C roundaludde
nauduys ua:0oucgdlu nouavdd
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NIHONSAKARI
YUZU LIQUEUR

P ¢ B UoousInNs 9u

THE CLEANEST AND FRESHEST
OF YUZU FLAVOR

ABV: 8% | 710 ml.

A superb aperitif or dessert wine , startlingly
compatible with wide range of foods. Refreshing
Yuzu aroma and flavor in combination with soft
and subtle rice-driven umami of Junmai (pure rice)
sake.
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() YUFU-DAKE YUZU
./ LIQUOR
M F Ol magy gwantn:
REFRESHING CRAFTED YUZU-SHU
ABV: 7% | 720 ml.

e WESY
R

YUFUDAKE Yuzu Liqueur

The famous yuzu from Usa, Oita Prefecture blends
with Japanese barley shochu. This Yuzu-shu has a
natural sweetness and incredibly juicy liqueur with
the tanginess of yuzu.
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twumxt Yuzu Liqueur
"40. M Yutun, Oita, Japan
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JAPANESE BEER
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ORION DRAFT BEER
FUFrEE—-I
l0usda loSoou

NO.1 BEER FROM OKINAWA,
BREW IN JAPAN

ABV: 5% | Can 350 ml. / Bottle 334 ml.

Mild taste and crisp aftertaste developed in the
semitropical climate. It is invigorating, and yet has
rich body that only beer can offer. It goes well
with any dish, bringing out the best of each dish
and stimulating appetite.
FUNENAUDILYDLAULAQUUKVAITAU UA:NDY
n:la A2uLgsSsauuDenv “IoSoou asawn”
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KIRIN ICHIBAN
DRAFT BEER
XD y—FEY RO

l0aSda AsSU
ICHIBAN SHIBORI, THE FIRST PRESS

ABV: 5% | 330 / 600 ml.

First launched in 1990. The term Ichiban Shibori
itself literally refers to the first press of the wort
which is used exclusively in this beer to help
maintain a rich flavor derived form the malt.

1W0es$Sys1acgJuunnunducdivosiadusou
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SAPPORO

BEER
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JAPANESE PREMIUM LAGER BEER
ABV: 5% | 330 ml.

Sapporo brews premium lagers using the highest-
quality ingredients we can find giving each of our
beers our signature crisp, refreshing flavor and
clean finish.
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JAPANESE SHOCHU
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FUKIAGE BIKIRI
MUGI SHOCHU

- =Y wion: OAS Yo 15D
BARLEY SHOCHU DISTILLED
UNDER REDUCED PRESSURE
ABV: 25% | 720 ml.

Blended with undiluted oak aged shochu creating
an elegantly mild and refreshing flavor. “Bikkiri”
has the characteristic taste of a Honkaku
(Genuine) Shochu which brings out the natural
flavor and aroma of the ingredients.

Wukalsy wuu Honkaku Shochu Kso
tNnguLNINU Single Malt uovruda Whiskey
KUNUUIUALTDTSA BorMlkTnaunkouLa:
sasiauuudatduonanuad MoINTND
uistag 100% MirkidsasIandIUazYUITUNS
Luuda ansndulanvsauldu
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FUKIAGE IMO
SHOCHU
W E 3F BEE whoin: olu: 69

ARTISAN SWEET POTATO SHOCHU
ABV: 25% | 900 ml.

Using traditional black koji, more full-bodied and
giving it a distinctive rich taste. This is a Honkaku
(Genuine) Shochu using a traditional single
distillation method which brings out the natural
flavor and aroma of the ingredients.
“WADIN:3TW:Tsy” waaddeladdduudaolay
(Ksavranlaatautduonanuad WUlsEovAIA
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FUKIAGE
KOMATSU TATEWAKI

SAMURAI SHOCHU

INTR R T]
whoN: Tadad aitaon syls sy

‘KOGANE SENGAN' RARE SWEET
POTATOES CULTIVATED IN MINAMI
SATSUMA

ABV: 25% |720 ml.

It is fermented at a low temperature and distilled

at normal pressure in the traditional way. Enjoy

the mellow aroma, mild sweetness with a light and
refreshing flavor as in the Samurai period.
WaaDINUUKIUCIJUWUSWIAU “TAMIu: 1dU”
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KUMAMON
HONKAKU IMO
SHOCHU

CEEY KEFEDR
AUZJY goumA olu: 159

BARLEY SHOCHU DISTILLED
UNDER REDUCED PRESSURE

ABV: 25% | 720 ml.

"Golden Sennuki" potatoes are carefully selected
as raw materials, and the potato shochu from the
Kuma region has been revived using a traditional
method for 500 years.
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