JUNMAT #fK

Itami Onigoroshi Bijofu Tokubetsu Hakkaisan Isojiman Tokubetsu Kaze No Mori
“Ogre Tamerj ¢ “The Gentleman” Tokubetsu - - “Omachi” “Wind of
m the Woods*

light, ultra dry, tropical, light, mellow, fruity, firuity.aroma, earthy, delicateim
brewed in ltami, clean and precise dry finish fresh herbs, effervescent
birthplace of sake 15.5% salinity, 16%

1S0JAY

10/20/120/(1.8L)

Shirayuki
“Snow White? *

(dpafifSake
served on the reeks
20% elov

1i8(307)

HONJOZO AEEEH UNIQUE

(non-traditional sake)

Kirinzan Classic' | Genzou Haguro @ Kikusui Kikusakari Hakkaisan Awa  Golden Amber
Funaguchi Tarusake

dry, light, full body, rich, undiluted, agedin Akita sparkling, crisp, 12 years aged
toastedrice, handmade clay unpasteurized, cedar casks, elegant in eak, nutty,
hazelntit bottleland cup powerful peppeny: dry. 13% vanilla, complex.

’ 14-15% 19% ~ 2 18-19% 1

19/38/.86




GINJO 5

Kikusui Fuku Shogun Esshu Kimurashiki Kiseki ~ Yamachu
Chrysanthemum Mist “Sakura Biyoriffﬂ No Osake Honke Gikyo

“Miracle Sakew

clean, light-bodied, 5 ht 4 melon, dry /
rice-forward, 1 ] and balanced,
textured, A | savory.

crisp finis : L 16-17%
15-16% 4 '

28 (180ml cup) 40/80/180

DAIGINJO XI5

Bijofu “Hina

bright citrus;

peach,

green pear, - : efferve
dry finish ry. fini % ‘ 16-17%
15% ) < ;

27,54 /120 32/64/135 56/.112/.250 80/(300ml)

Born Gold Born Nihon no Kubota Manjyu Sawanoi Hojo 35
Tsubasa : -

lively:arema,. aged t ) ligat ., sweetrice,

i spiced pear;
white grape,
smooth
‘and elegant
15-16%

2008 edition: 550 2002 edition: 600




® Neat

Satsuma Mura Imo

Yokaichi Mugi

(barley) floral aroma,
_herbal, peppeny,
25%

NIGORI &bHiH

Hakutsuru Sa
“A Little Lily
creamy,

semi-sweet,
coconut

12/24 /54

16/32 /72 18 (200ml cup)

SHOCHU Jih

- 228
5
e Highball +2

® Rocks ® Oyuwari

Satsuma Kuro
Shiranami Imo
Kogane Segan

Watanabe Kuro-Koji ' Amami Kokuto
Asahi-Mannen

(sweet potato)
complex; green;
walnut, bitter
ch

(brown sugar)
(sweet potato)

bold, sharp, mild™
sweetness .
25%

13/110 12/100

Non No Ko
Kuro Mugi

Watanabe Asahi-
Mannenboshi

Sennen No
Nemuri Mugi

(oarley) smooth, long  (barley) chocolate, (oarley) creamy,

dry finish = nuts, spice elegant
25% 40%

3

' ?@ ‘

56/(300ml)

® Chu-Hai +2

Jougo Kokuto

(lorown sugar)
citrusy, tropical,
earthy, '
24%




