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FERADSTR [BAEHR) FERAISER
17 720ml 64 1K 1K o (0] X
Junmai Daiginjo Akashi-Tai Junmai Daiginjo
KISER [BAGHE) KDISER
B : BEERREHERat 17 720ml 6K 1R - O | O x
Daiginjo Akashi-Tai Daiginjo
HEK [BAESA) HEK
15 720ml 67 1K - () o (©]
Junmai Akashi-Tai Junmai
ARGEFE [BAEHE) AEGEFVE
198 720ml 6 1x 1K O | O x
Honjozo Genshu Akashi-Tai Honjozo Genshu
AR 3R] A
% : Akashi Sake Brewery Co. Ltd 158 720ml 64 1K - (@) (0] O
Honjozo Akashi-Tai Honjozo
ZKILEER (A58 K
17E 720ml 674 1R 1K () ©] (@]
Genmai Yamadanishiki Akashi-Tai 2012 Junmai
KR WASER B KISER
16/ 720ml 6K 1R 1K o e] x
Amabuki UraDaiginjo Aiyama Daiginjo
KR EBHERADSER HEE] FERADSER
B : RRBESAHEST 16/ 720ml 64 1K 1K X (e] X
Amabuki Kimoto JunmaiDaiginjo Omachi Junmai Daiginjo
KR FERISEE W\ECE HEKISHR
16/ 720ml 64 1K 1R o X X
/Amabuki JunmaiGinjo Ichigo Junmai Ginjo
KR FERISER O FEDDEHT FERKISER
16 720ml 6% 1x - O x X
Amabuki JunmaiGinjo Himawari Junmai Daiginjo
KR FEKAPSER S O FERAISER N
3 : AMABUKI SHUZO CO.,LTD 16/ 720ml 67 1R - (e ¢] X
Amabuki JunmaiDaiginjo 50 Junmai Daiginjo
KR BB OUSRIREK HEBIRER
158 720ml 64 1K - (@) (o] X
Amabuki Tokubetsu Junmai Tokubetsu Junmai
B B MERAISER BEBIR FERKISER
15.5 720ml 134 1R 1x o ©] X
B : aEEskRat Hakutsuru Super Select Junmai Daiginjo Hakutsuru Nishiki Junmai Daiginjo
EIE8 i3I FRADSER IR FERAISER
15.58 720ml 13K 1K 1K () o o
Hakutsuru Super Select Junmai Daiginjo SHO-UNE Junmai Daiginjo
3 : HAKUTSURU SAKE BREWING CO.,LTD B SER(CTDE D HK
12,5 720ml 13K 1x 1K o o x
Hakutsuru Nigori Sake Coarse-Filtered Sayuri Junmai
IBPIER PSERLIEFDIZTE ISR
18.58 720ml 12K PES 1K o o X
B : Rt ARNHESE Narutotai Ginjo Shiboritate Nama Genshu Ginjo
IBPIER  REKDSER HEKISER B
i 7 1SERLE 720ml 12% 2% 1% o | O |wzm
Narutotai Junmai Ginjo Junmai Ginjo 165K
% : Honke Matuura Brewery Co.Ltd FILEEA K KK HiK EL
" LR 720m 12% 2% 1% o | x| x
Narutotai Junmai Genshu Mizutokome Junmai 1SR
BAMURT O~ AT FERADSER
16/ 720ml 9K 2K 1K o (e] X
B: 3>9vHRai Kuromatu Senjyo Prototype Junmai Daiginjo
BAMUER ER3< TOMDEEE
6FF 720ml EZS 2K 1R o x x
Kuromatu Senjyo Doburoku Other fermented sake|
& : KONTATSU.CO.,LTD RAMUER i TR
17 720ml EZS 2K 1K <) o x
Kuromatu Senjo Junmai Muroka Genshu Tokubetsu Junmai
B KISER
17 720ml 8K 1R - o x x
'Yumedono Daiginjo
g= FERADSER
B : SiRmEsktat 165 720ml 8K 1K - o x x
Nanago Junmai Daiginjo
LTE FERAISER
165 720ml 8K 1R 3K o x x
Sanka Junmai Daiginjo
FOE—K FERISER
15 720ml 5K 1K - -} © (e}
karakuchi kiippon Junmai Ginjo
YAWARAKA TYPE-1 HEKISER
3 : MIYASAKA BREWING CO., LTD 12/ 720ml 8K 1K - o [} L]
YAWARAKA TYPE-1 Junmai Ginjo
FOJ-LR EEE
158 720ml 2K 1K - o [} (]
karakuchi Gold Ordinary sake
B: & A FEDEA  FERISER HERISER
BASHBER - i ’ 15~168 720mi 36% 6% 3% oo x
3 : NANBU BIJIN CO.,LTD. NANBU BIJIN JUNMAI GINJO Junmai Ginjo
AR~ KISER KISER
17 720ml 5K 1K - <} o A
NINKI-ICHI Daiginjo Daiginjo
AR~ EYZUTTYIMRAISE 06 FERAISER N
B : ASBEEHRat 16/ 720ml 5% 1% - o | O x
NINKI-ICHI Modern Classic Junmai Daiginjo 06 Junmai Daiginjo
AR~ YOSV ORRIE 05 HEKISHR
16/ 720ml EZS 1K - o o X
NINKI-ICHI Modern Classic Junmai Ginjo 05 Junmai Ginjo
AR LIREREE FERKISER
11E 720ml 5K 1x - <) o x
NINKI-ICHI 11 Junmai Genshu Junmai Daiginjo
AR— MERFEER/ (DU FIKISER
3% : NINKI INC. 7E 300ml 17K 1R 67 o ¢] X
NINKI-ICHI Bottle fermented sparkring Junmai Ginj| Junmai Ginjo
RiceMagic AR— X/(—2U>ZJRed HR
7 300ml 26K 1K 64 o (o] X
NINKI-ICHI Rice Magic Sparkling Junmai
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5A240 5A25H 5A26H
FRAISER [BAGHE] HERAISER
178 720ml 1K 1K 1K
Junmai Daiginjo Akashi-Tai Junmai Daiginjo
H : BaERmEGNat
KISER [B9EER) KISER
178 720ml IEN IS 1K
Daiginjo Akashi-Tai Daiginjo
AESEE [BAGHE] AERERE
198 720ml 1K 1K 1K
Honjozo Genshu Akashi-Tai Honjozo Genshu
| : Akashi Sake Brewery Co. Ltd
AEEE [BAEHE) AERE
15 720ml 1R 1R 1R
Honjozo Akashi-Tai Honjozo
KR BAISER 210 KISER
165 720ml 1K 1K 1K
Amabuki UraDaiginjo Aiyama Daiginjo
B : XRBEESESHT
RIR AEBERAISER MEE] FERAPSER
16 720ml 1R 1R 1K
Amabuki Kimoto JunmaiDaiginjo Omachi Junmai Daiginjo
KR FERISER W5 FRISER
165 720ml 1K 1K 1K
Amabuki JunmaGinjo Ichigo Junmai Ginjo
3 : AMABUKI SHUZO CO.,LTD
RIR IBIECUSHIRER HERIRER
158 720ml 1R 1R 1K
Amabuki Tokubetsu Junmai Tokubetsu Junmai
B : iR&icaD
KB HEKISER FUKISER
B : AHBEEHRSH
158 720ml EZS EZS 4K
% : C&D Inc.
Mizubasyo Junmai ginjo Junmai Ginjo
= : NAGAI SAKE Inc.
B : BREEHNS B35 i8I MR APSER E3EBER FERAPSER
15.5 720ml 4K 4K 4R
3 : HAKUTSURU SAKE BREWING CO.,LTD Hakutsuru Super Select Junmai Daiginjo Hakutsuru Nishiki Junmai Daiginjo
B : fRSHFRNHEES FILEGA FEREE KK K 1458 E
" 720ml 4% 4% a4k
3 : Honke Matuura Brewery Co.Ltd Narutotai Junmai Genshu Mizutokome Junmai 15K
BAMUETO M FERAPSER
16/ 720ml 2K 1R 1A
B: 3>49VvHkRat Kuromatu Senjyo Prototype Junmai Daiginjo
BIMUER E53< TOMMDERETE
65 720ml 1K 2K 1K
Kuromatu Senjyo Doburoku Other fermented sake|
% : KONTATSU.CO.,LTD BAMURE  FERERBERE LEZILES
175 720ml IEN IS 2K
Kuromatu Senjo Junmai Muroka Genshu Tokubetsu Junmai
gei] HERKISER
165 720ml 1K 1K 1K
Nanago Junmai Daiginjo
B : EiRREHNat
e FERAPSER
165 720ml 1R 1R 1R
Sanka Junmai Daiginjo
FEOE—K FEROSER
158 720ml 1K 1K 1K
karakuchi kiippon Junmai Ginjo
3 : MIYASAKA BREWING CO., LTD
YAWARAKA TYPE-1 FEROSER
12 720ml 1R 1R 1K
YAWARAKA TYPE-1 Junmai Ginjo
B : SR A FEBEA  FERISER FRISER
15~16F 720ml EZS 4K 4K
3 : NANBU BIJIN CO.,LTD. NANBU BIJIN JUNMIA GINJO Junmai Ginjo
J—IL R ASHERAISER FERADSER
H: ASBESHRSH 15 720ml 2K 2K 24
Gold Ninki Junmai Daiginjo Junmai Daiginjo
AR~ MRRBR/N—0U2D FERISER
R : NINKI INC. TR 300mlI 2K 2K 2K
NINKI-ICHI Bottle fermented sparkring Junmai Ginj| Junmai Ginjo
B:#Rst>r>0>1>5—F>ar
BELEETHERAISER FERAISER
B : BEEskiatt
158 720ml 4K EES 4K
3 : XENLON INTERNATIONAL CO., LTD
Sohomare Kimoto Junmai Daiginjo Junmai Daiginjo
: Sohomare Sake Brewery Co.,Ltd
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JAPAN HCE AND REE IOUSTRY
EXPORT PROMKTION ASSOQATON

An integral part of Japan’s culinary tradition

Sake is liquor brewed from rice.

From milling the rice 10 pressing and fltering each precious drop of the maromi
mash inco the liquid we know and love is  labor-intensive process requiring wo 1o three monhs.
The many delicase steps involved along the way are anothet factot behind the great variery of favors
found in sake produced by diffrent brewerics.

“The role of the foji brewmaster cannot be underestimated.
He is in chasge of selecting the raw materials and managing the entire production process.

it is enjoyed a varlous stages

year consumption cy
spring, feshly pressed sale arrives on market

Over the next months and through the summee it ipens, acquiting  richer, more mellow taste.

These nacural changes in its Savor profile are part of it allure, and dovecail with the appreciation of

seasonal nuance that s such 4 focal poin

As sich, the enjoyment of sake is intrinsically tied to the Japanese culinary cradition.

With its wide-ranging aromas and avor profiles, sake complements not anly washoku.
butother world cuisinis as well. As s popularicy sbroad continucs t0 grow,
more people are showing interest in the particular styles and distinctions of Japan's many beewing tegions

The Benefits of Sake

Among the various kinds of liquor throughout the world, Japancse sake in particular has more than
2 hundred varietics, all with race components in addicion to aleohol, such as organic acids, sugar,
amio acids, and vitamins

An increased appesic, ingredients that may help prevent cances, heart or cerebrovasculas discase, to
name & fewrepors say that drinking sake in modest smaunts wil activat these trace components
1o have an effect on various pare of the body:

oyeq asouede
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JAPAN RIGE AND RIGE WDUSTRY
EXPORT PROVOTEON ASsOSITION

Japanese rake is among only a handful of alcoholic beverages from around the world that are
often heated before being consumed. Ginjo-shu and daiginjo-shu are most delicious when
slightly chilled to maintsin a fine balance becween cheir flsvor and aroms. Other varieties of sake
Gaste best when served warm of hot. When warmed to the ideal temperature, these varieies go
well with food and are easy on the constitution t0o. I's amazing how different the same sake
tastes depending on whether i¢s served hot or cold HThe finer the sake, the more sensitive it s (o
temperature. In Japanese there s an entire nomenclature (o describe sake's variows serving

H
i
gl i

Siightly warm aftar stancing at oo emperatirs ‘saconds,
stoam rses off e sake whon pourod
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Japanese sake is an unuse:
because it's “good heates
compared with other alcol
Sake is a liquor that was born and is £ Japan's fous seasons, from
‘winter 10 spring, and summer through to the autuma. Sake, a drink created by the unique
limate of Japan, has been described s the fruit of the blessings of Japan's sbundant nature and
the wisdom of the Japancie people.

Ginjo % €

e for drinking is
lsius.

o
sheen.

Daiginjo %%

yer removed, maled rice, and Daiginjo has
distinct Savor, as well as cabor and bister,

Junmai b4

Junemainshu, msads from rice mabied rie, and water, has a fine favos, cabor, and haste, True o it pame, it is made
o rice abine,

Junmai daiginjo 48R K% 6

distoet

Pekabetsu junmai 50484

dstinct superice qually.

Honjozo 8¢

Horozomsha s 3 sake made with rie pallshed 10 0% o ess, mabed e, istled aohol and water boasting &
fine aroma, colr, and huster,

Koshu-%®
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List of Japanese sake available List of Japanese sake available
Enjoy various different types of Japanese sake! Enjoy various different types of Japanese sake!
Ginjo & Ginjo =
Marstatal Ginjo Shibaritate Nama Genshu (Brewery) Honke Matuura Brewery Caltd Narutota o Shiboritate Nama Genshu [arewery] Honke Matiura Srewery Calts
Daiginjo &= Daiginjo £% &
Daiginjo AcashiTal srewey) At e Brever o L g T revery} At ate vy oL
usd UraDiiginjo Alyarma Breviery) AMABUM SHUZD CO0LLTD Amabui] UraDilginjo Alyara Srewery] AMABUK] SHUZO C0. 11D
NINKHEH Daginio Grewery] NNKIING. nm—muu:mm rewery] NISHLIN.
Yumetano Breviery) WIASAKR BREWNG CO. LTD Brewery ] MIYASAKA BREWING 0. LTD
Junmai é Junmaide
Junna|Dodginjo AkashiTi srewey] At sk Brewsry o L Junmal Dsiinio Akashi=Tal rewery) Akashi Sake Brewery Co, Lig
Amaousi Kirmoto JunmaiDiginia Omachi Breviery) AWABUK] SHUZO COLLT i arewery] y
Amabuki Junmatinga Himawari arewery] ANABL SHLZD CLLLTD Amatui) Sunwating Himauari rewery ] AMABUK] SHUZO C2L1TD
Amabuki JanmaiDaiginjo 50 Brewery] AMABUK] SHUZD CO,LTD Amabuixi JunmaiDasginjo 50 Brewery ] K
Kumm Sllwa Prototype Distributar] KONTATSUE0,LTD Kumm s.mm Protolype Distribudar] KONTATSLGO,LTD
o O s Dl 03 i
frive Il NRREACH 11 e
NKHEH Borte s injo WIKHECH] Bt fermented sarkring Junvmai &
Nanago BREWING CO. LTD Kanago BREAWING CO., LTD
Sankn BREWIG GO, LTD Sankn BREWING CO, LTD
HeluAsura Super Select Junenai Diginjo Hekutsury Nishiki oL Hakutsuru Super Select Junmai Daiginjo. Hakutsuru Nishiki o]
Haintsuru Supar Select Junmai Dalginjo SHO-UNE CaLTD Haxutsuru Supsr Select Junmai Daiginjo. SHO-UNE i
Junmai Ginjo #f4e Junmai Ginjo %€
Amabuid JanmaGino khigo AMABUR] SHUZD CO,LTD Amabuid Junmating Faiga o0
NANBU BLIN JUNMA] GINJO BN GO, LD, NANBL BLIN JUNMA GINJO BN COLTD,
NINKHCH Hagern sssic Junmai G 05 WIKHCH Moder Oessic Junmi Giro 05
Narutotad Juwmai Ginja Brewery Colid Narutotai Junmai Girjo
Karakuchi kippan BREWING CO. LTD karakuchi kilopon BREWING CO., LTD
YAWARAKA  TYPE-1 BREWING CO. LTD YAWNARAKA  TYPE-1 BREWING CO. LTD
Tokubetsu junmai WK Tokubetsu junmai WAL
Amatui Tokabatsu Jun (Brevery AMABUKI SHUZO COLLTD Amadui Takubstsu Jur [areweryAMABUKI SHUZO £0L TD
K Sarjo el Wurcka Grchs (Distrbutar] KONTATS 20, 1D Yirumth S Jara) ook G Disiar KONTATSLI0.TD
Honjozo & Honjozo ##i#
Honjozo Genshu AkashiTal [Brewery) Aashi Sake Brewery Co, L1 Honjozn Genshu Akashi-Tal [Brewery] Akashi Sake Brewery Cuo, Lid
Honjeao Akashi-Tai (Brewery)Aashi Sake Brawary Co.Lid Honjoan Akashi-Tai [arewery]Avashi Sace Bravery o Lt
Ordinary sake #&# Ordinary sake 3@
Kafakuchi Gokd [Brewery)MINASAKA BREWING CO. LTD Karakuchi Gokl [Brewery] MIYASAKA BREWING CO., LTD
L Other fermented sake # /gt @ L) Other fermented sake % H i@
t‘ Kusomatu Senjyo Doburcku [Distibutar] KONTATSUCO.LTD Kuromatu Senjyo Doburgk [bistroutar KONTATSLLC. LTD
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mERBE>277)L) IV m OS5 L))V (A3IZT  #REMER)
(82/97_- 4’ —t")bl'Z‘C) 21 HI1E 1R

SAPAN HIGE AND PIGE WOUSTRY
EXPORT PROWOTIN ASSOCAATION

JAPANESE SAKE SEMINAR

A sake samurai will offer introductions on various types of
authentic Japanese sake.

Date: May 24 (Tue) - May 26 (Thu)
Morning session: 11:30 a.m. — 12:20 p.m.
Lecturer: Louis Ho

Chair, Sake Culture Exchange Association

Fascinated by Japanese culture and Sake éuriag studies and work i Jagae,
established the Szke Cultare Exchange Association in 2007 to spread Japanese
Sake and eslture 10 » wider popalation, Approvimately 1000 Japanese Sake
loving eembess earoll n the associaton
aberings 1o oy Japanese Sake and sppreciate bremeries few times a year

A brewery tour in Japan is also plazned and condscied ansually Has hugely

lasning a0d conducting events asd

Afeernoon session: 3 p.m. =3:50 p.m.
Lecturer: Ayuchi Momose

Sake Samurai
Director, Momose Co., Limited (Founder of SAKE BAR GINN

Owns SAKE BAR GIN a Japanese Sake bar in Lan Swai Fong, Ceatral, Hong Hong,
popular o locals and Japanese residing in Hong Koeg, Uses the space 10 actively
disperse knowledge on Jagasese Sake.
After serving as a Japanese Sake Sommelier at “Sakagura,"a famaus Washoku
restasrant in US4 from 2003, becare 2 exclasive Japaese Sake Sommelier in
chage ofall Japanese Sake seeved 21 TIC Group restavrants in 2008,
From 2008 to 2010, canducted ectures oc Jaganese Sake at Colursbia Busieess
School of Cobuméia Usiversiy
Moved 1o flong Kong in 2010, and in January 2011, established Momase Co.,
Limited, providing consultation for Japanese Suke breweries and Washoky
resanrans,and in Deceniber apened SAKE BAR GINX
s and Jap

In the 2012 Food Expo, appointed as & seminar lectarer by Minsuy of

Agriculure, Forestey and isheries ofJagan.
Can be described as an opinson leader oe Japanese Sake in Hong Koog

THIS IS
JAPAN QUALITY
HADHLLCE,

BEOEVLLWEL
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AKASHI-TAI

Junmai Daiginjo Akashi-Tai
<Junmai Daiginjo>

AKASHI-TAI

Daiginjo Akashi-Tai

<Daiginjo>
Daiginjo has  rich taste and is made with slowly
fermented rice of the finese quality.
o Akashi ke Becw
.

AKASHI-TAI

Junmai Akashi-Tai
Junmals
A junmai-sha chat offrs the enjoyment of the taste

of rice by drawing out its maximum umami flavor.

AKASHI-TAI

Honjozo Genshu Akashi-Tai
<Honjozo Genshu>

A creamy sake with a pleasing sweetness thar, for the

ill never become tedious.

AKASHI-TAI

Honjozo Akashi-Tai
<Honjozo

clear taste that gocs down casily and is

AKASHI-TAI

Genmai Yamadanishiki Akashi-Tai 2012
<Junmai >

unmal-shu maturcd in beown Yamada Nishiki rice,

the highest quality sake rice.

Amabuki UraDaiginjo Aiyama
<Daiginjo>

Offr i opimmas: bl o pcs Rambiring

rogrance, o ic body thet spred skl the maowehy

and a refreshing aftertaste.

AMABUKI SHUZO CO.1TD
.t

Suga Prefecture

Amabuki Kimoto JunmaiDaiginjo Omachi
<Junmai Daiginjo>

s with a slight tartness

Characterized by a fresh tartness, aroma and sweet-

ness that gives an impression of strawberrics.

et et

©;

Amabuki JunmaGinjo Ichigo

<Junmai Ginjo>

AMABUKI SHUZO CO.LTD

Sups Prefecture

©;

Amabuki JunmaGinjo Himawari
<Junmai Daiginjo>
A dry junmai ginjo thar draws out the umami flavors

of food.

o AMABUKI SHUZO COLLTD
.l

Saga Prefecture

©;

iginjo characterized by a
ight sharpness

® Nome of AMABUKI SHUZO COLLTD
. Saga Prefctare
.l

16

£,
o il B

©;

Amabuki Tokubetsu Junmai
<Tokubetsu Junmai>

A superb extra-dry sake with a flavor that provides a
wonderfully refreshing aftcrtaste.

. AMABUKI SHUZO COLLTD.
. Prod Soga Prefecture
Al

Page.
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Kuromatu Senjyo Prototype
<Junmai Daiginjo>
iamsofe Gold P b 016 WGl de Ok N b e

(e s e e bt i oy el we
x

Jea swetron h usy

0.1

Kuromatu Senjyo Doburoku
<Other Fermented Sake>

&
™ e B

NANBU BIJIN JUNMAI GINJO
<Junmai Ginjo>
A gentle, beautiful, and clogant junmai ginjo that offers 2

pheasant ginjo aroma and the sweetness and umansi of rice
that subily spreads while also providiag a refreshing finish.

OAVBEEHRARHT

NINKI-ICHI

NINKI-ICHI Daiginjo

NINKI-ICHI
Modern Classic Junmai Daiginjo 06

NINKI-ICHI
Modern Classic Junmai Ginjo 05

NINKI-ICHI

A

-
>

NINKI-ICHI 11 Junmai Genshu

NINKI-ICHI
Bottle fermented sparkring Junmai Ginjo

<Junmai Ginjo>

fermented in the boude, with &
s and tartness originatiog in rice

NINKI INC

NINKI-1CHI

NINKI-ICHI
Rice Magic Sparkling

<Junmai>

o (@ 1

Narutotai Junmai Ginjo

<Junmai Ginjo>

<Daiginjo> Junmai Ginjo>
gl <Junmai Daiginjo> <Junmai Ginjo> o
¢ b NG T sk ik i ook bt A junmai-genshu with low akcohol conteat (11%)
% e v e Alimited-offer junmai daigino that features & pleas- Alimited-offer junmai ginjo namazake characterized SR RN
beew wa and flavor, complete with umami and : rired by the fragrance of fruits and a refresh
ant, vivid glajo aroma that goes down deanly. by the gentle ginjo aroma and balanced umami of rice. -
ik artnes.
o NINKI NG oot NINKI NG o oot NINKI NG NINKI INC
vi . Prods o o Lo e Fabunbima Pt Fukashima Prfctue
o i © Al coment > o 1% i
. . . »
» P - ) P ) )
i waeaiTy ey :
- - o e Y B el B % A
OIS A EISS
== /8 1E
NINKI-ICHI

Narutotai Junmai Ginjo
<Junmai Ginjo>

characterized
apple and &

 Browery Calod
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Narutotai
Junmai Genshu Mizutokome
<Junmabs.
Newly launched 2 a genshu in a bid to further pursuc

the tastinss of Mizu to Kome, recipicat of the Gold
Prize in the 2015 IWC Junmai.shu category.

Yumedono
<Daiginjo>

A sake displayed ioas. This one bortle has

brought aumerous awards © Masumi.

® Nome of Becwer MIVASAKA BREWING CO, LTD.
@ Locution of Production  Nagano Prefecture
. s

0

5 R

Nanago
<Junmai Daiginjo>
Bremed by the Yamahai Zukuri method using No. 7

yeast that originates in Masami with Miyama Nishi
ki, rice grown in Shinshu.

MIVASAKA BREWING CO. LTD

® N
o Nagano Prefecture
o 106

03

poE B

§oRenaE b

“
w

Sanka
<Junmai Daiginjo>
With the concept of the beauiful lawers that grow

in Yatsugatake in early spring, this i a sake that
cnjoys immense popularity abroad.

MIVASAKA BREWING CO., LTD

Nagase Prefecture

karakuchi kiippon
<Junmai Ginjo>

Ablack label chat’s gone through repeated improve-
olve the taste. Now a signature product

for Masu

MIVASAKA BREWING CO, 1TD.

YAWARAKA TYPE-1
<Junmai Ginjo>
12% akcohol content. Offer

high level of clarity, Yawaraka Type-1 is a new style
of junmai-ginjo.

0.1

karakuchi Gold
<Ordinary Sake>

Enjoyed hot or chilled, Karakuchi Gold s an extray-
agant futsushu (cable sake) with a graceful flavor that
of.

GCOLLTD

Hakutsuru Super Select Junmai Daiginjo
Hakutsuru Nishiki
<Junmai Daiginjo>

the rice most suited

ik

Hakutsuru Super Select Junmai Daiginjo
SHO-UNE
<Junmai Daiginjo>
A junmai daiginjo that uses 100% Yamada Nishiki,
the premi

tice for brewing sake.

HARUTSURSASE BAEUING CO.LTD.

Hyogo Prefectare

® Alcohol conte 155

AL

-+
* ,ﬁ

)+

Hakutsuru Nigori Sake Coarse-Filtered
Sayuri

tand

<Junmai>
A junmai nigorl sake characterized by a fresh sweet-

ness and clear afiertaste.

HAKLTSURL SAXE BHEWING COLTD.

Hyogo Prefectare

Page. 13
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Ginjo

Junmai Daiginjo

Daiginjo

Junmai

Tokubetsu Junmai

Junmai Ginjo

Honjozo

Ordinary sake

Other fermented sake
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Yamada Nishiki Sakamai

Koji (rice malt)

Sake container

mERAHEURAF T3>
(W180xH55) HlIfFRERZ64X

mIRYETRAF IS 3>
(W180xH55 #EfER)
HIVEARER S 14X

Please pour leftovers here

FIERHIERLEALLE

Please refrain from touching

SE )RR
BFEEZINBNTLIZE0N
mEETv I a>

(W180xH55) HlIfFRERZ 14K

Atsu-Kan (50°C)

m AEAERRF v 23>
(W180xH55) HIfFRERE 14K

RAEUIETESAB AN T =0

mHEHTv T3>
(W180xH55) HlI/EMELZ 1M

Enjoy this sake at temperature that you desire.
FETRAR =221 H AR RS 3 i B

B HORE CAREZHELH TSV

Hinata-Kan (30°C)
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