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Ingredients Rice Polishing Ratio Features
Honjozo bresvigre’é le(itl)iic;hol up to 70% Good flavour and appearance
Tokubetsu Rice, koji, ub to 60% Made using a special manufacturing process
Honjozo brewer’s alcohol p Excellent flavour and appearance
- Rice, koji, o Made using the Ginjo process
Ginjo brewer’s alcohol up to 60% Good characteristic flavour and appearance
s Rice, koji, o Made using the Ginjo process
Daiginjo brewer’s alcohol up to 50% Characteristic flavour and appearance
Junmai-shu Rice, koji Good flavour and appearance
Tokubetsu Rice. koii D o 60% Made using a special manufacturing process
Junmai-shu K0) p Excellent flavour and appearance
P . . o Made using the Ginjo process
Junmaiginjo Rice, koji up to 60% Good characteristic flavour and appearance
Junmai . . 0 Made using the Ginjo process
Daiginjo Rice, koji up to 50% Characteristic flavour and appearance
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Nihonshu=-do
BAEA ta

How sweet or dry is a sake? Nihonshu-do shows you!
AARBDF 2 - H20% bR HEANLADLD,

Dry

-6 -5 -4 -3 -2 -1 0 +1 +2 +3 +4 +5 +6
Very Semi . Semi Very
sweet Sweet sweet Medium dry Dry dry
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Kokuryu (Fukui)

More than 200 years have passed since Nizaemon Ishidaya founded a sake
brewery in Fukui's Matsuoka region, not far from the Sea of Japan.
Beneath these ancient mountains, Ishidaya knew, lay groundwater that
would produce subtle and delicious sake. From mountains to earth,
Kuzuryu's water percolates through filters created by nature. It is pristine
and soft, light and supple on the palate. This water is vital to the clear,
mellow flavour of Kokuryu's ginjo sakes.

ZRAR

ALTEAE (18044F) 1247 TR g M ASAIZE . HoA ZKIZAE I RO T d 2L ) ORI

KB RKOFFEEIE Z T TERLNP LR RAKTHY, TR EREOHIETEhnT

SLBHOHDWEEY X2 TVD, TR offiE, ZoJugE®Eod4 TREE (72 1rw) )il

Iz, TILEEHE ) O#b ZOREZRBINTHKR LTV, R AI2E2004E O fi FI 1. BT o KIS EEw
TIHFERVG i) 23Rl CsE L AR, MIRL) OHARESULERFEL TN S,

M BAREKRGHEIEENTVHHEARDEK ‘

iy wiler of bard waten, whick. bz been selected
éuﬁq%aémwmw~%&n£@a&uﬂdﬁd&m. A

Kobe Syusinkan (Hyogo) Hyogo &%

It began brewing in Horeki first year (1751) in Nada Mikage . Have done the polite 1751~
brewing by hand-made in order to master the taste not chased the production volume.
Using the best raw materials rice that has been nurtured in Hyogo Prefecture, koji was
built in the full hand. It aims to "mellow and clean taste" pulled out the taste of the rice.

WP BSHE

BIETCAE (175 14E) i A O — DT 0 i ic, L RZIBD T ERL SE2MmDDHICFEVITLD

TERWEY B To T D, BERTHE SN BROREKEZHHL . 32T TEL T, RIEICHEATSILE)

AR D — O TWEIEY 2 ihd e, EERZBDTERL S 2D D7D TEVIC LD TEARNEY %2

fTo T3, BERTHEENCRROFEREZMHEHL, BMIZELATFHEETELONTVWS, kOoFKETIEH L
M cEWe Bl #HIEL TS,

M XELDESEFHF DK
1 Takaetoun spring water for Long Life
Otokoyama (Kokkaido)

The predecessor of Otokoyama Co., Ltd. was founded in ' &
Asahikawa in 1870 in Yamazaki Distillery. Otokoyama Co., Ltd.

was established in 1968. Otokoyama is made from Hokkaido's Mt
Taisetsu spring water. This water is known as "The Water of Long Hokkaido 38i%:&
Life". Locals and tourists drink it for a long and healthy life. In 1977, 1968~
Otokoyama won the gold medal in The Overseas Wine and Spirit
Competition, the first time for "Nihon-Shu", and has continued to
win gold successively for 38 years.

Fh#E XS4k

BRI AL ORI & 72 5 IR R T T4 3 4RI 1T AIZE, A4 4RI HILkk
AL EN T, A EF DK ES DR IRE IR ORTEASS, BEIEITHE LR LY
X, R LICEERLRPTEEYZ LTS, HREHEa Y 7=V T— L RA XL
ZIVEMERE CZHT272E, HROARLTH R TOSAKET—L2%5#F LT 5,
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Asahi (Niigata)

Asahishuzo Co., Ltd., established their brewery in 1830.
Since its foundation, Asahi-Shuzo has brewed fine sake
with a single-minded devotion to quality. The brewery takes
advantage of the excellent soft water vein flowing
underground in the Asahi area. Asahi-Shuzo poured its
heart and soul into the KUBOTA brand, which is why it
bears the original name of the company.

waige

W R SRR A, 18304F (RIRTLAR) RIEOHTT. EAFR7R L THb

BREOMAERREY, TALRH] THIRIL 281, HEZAHRENRE
A THEMTH D, AARAKIE, WIHHIN Z 3 5 1 FIK AR D HEmE 23 72200

Niigata #ig
1830~
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HABFITLTV S, ARSI OREH 5 &t AR 1%, FI604EIC
RRSNEIHPEABOBN L 2o T VWD, £, AMRHOBEEDLE XD
TS A FBEHEOIRSOHI S 2 RBL TS,
Fukui 13
1804~ Tokyo &
1937~

T AERAK (B8R - BlekK) DIZGEHE

reditional wnllltond process with o sdditional water

Toshimaya (Tokyo) BEEBD

At the time Toshimaya was founded during the Keicho era (1596-1615), A B A204ERT (15964F) 1YL O S A Al I AR
a large expansion of Edo Castle was being carried out as part of the BRI R A B E BN Z EAMAE Y,
nationwide building program orderered by the shogun Tokugawa RAFIADI. ORI AT IR S R & L TR, [
Ieyasu. As a result, many people used to gather at Kamakura B IEIAR 2 OISR EBRNT DN E 2D T4,
Waterfront where the stone and timber was collected in Kamakura, R 2 A IS I W 2 S B SR SR bz, R
carried to Edo and unloaded. Toshimaya began brewing Kinkon sake V7R PAEEEBO/NMEBAZT TV, [FY IELWHED
in the middle of the Meiji era, and now many quality sakes are brewed W] A ML, AR (T8 - k) |

in Higashi-Murayama. AREVHTHEIT> TN,



Premium Sake

Nihonshu-do
EENTEYA
(Hyogo)
Fukujyu +2  Aromatic refreshing and mature flavor.
Junmaiginjo It is famous by being provided at a banquet
. of a Novel prize.
Bk (BR) wxman overp .
Domestic TuT Ay 7RISR H X LB, AR,
BAX ) —=SVEOWBRTRIESN L THAIR T
WTT,
(Aichi)

Kamoshibitokuheiji
Junmai Daiginjo
BELALFR (FHe) sk X5k

Yamadanishiki
LB

(Tokyo)

Kinkon Edonohana
Daiginjo

W LPOF (R%) X%

Yamadanishiki
LB

(Fukui)

Kokuryu Ryu
Daiginjo

23 4 (133 xvm

Yamadanishiki
L B3

+-0  The combination of a tropical fruits
aroma and sweet rice taste led a 3-star
Paris restaurant to serve this sake.
FEDORFED L5 WG EE L KD I - Hik
BT, RVD=VBL AR TH
fEftsh ks,

+3  This sake has a flowery "Ginjo" aroma
and a smooth dry taste that goes well
with sushi or sashimi.
TED LS WG FER 2 L D147 DRV,
FlReRIEY LK OHMETT,

+4  The refined nose and rich flavour results
from being brewed in a sake cellar
with perfect temperature control.
SMOBDEY Az ML DD,
B HH O CREREEEHOb LES N
BEE O IR,

Prices are subject to applicable taxes and service charge.
AFHECHEHL LS —E BV REINT S,

180ml 720ml
(Carafe) (Bottle)

¥1,700 ¥6,500

¥2,400

¥3,600  ¥14,000

¥4,300  ¥17,000

Nihonshu-do 180ml 720l
AAEAE (Carafe) (Bottle)
(Niigata)
Tokugetsu +2  Seasonal sake by Kubota famous Asahishuzo. ~ ¥5100  ¥20,000
Junmai Daiginjo Rice that has been polished to a ratio of 28%
. "oy is like a shining moon.You can charm you
i%f' (gﬁ_”%) AR a gentle taste and noble flavor.
w3oR DRG44SR, KoKt
28%ICETEEX LIF bk A0 X 5T,
Kuihd 2 EREELNERDWE B L ATHIT X,
(Niigata)
Senshin +2  With a flowery "Ginjo" aroma and mild taste, ¥29,000
Junmai Daiginjo this is the very finest offering of the Asahi
s (3412) ko brewery famous for the popular Kubota sake.
] 2) ¢ "5
Takanenishiki HELDRIGERE TS LNHATY,
S AK Y i APRHCTHA R RIEE f i 7 > 7 OB EREE.
(Yamagata)
Juyondai +-0  The popularity of this sake’s fruity "Ginjo" ¥60,000
Junmaiginjo aroma and pleasant taste has made it hard to
Tk (WLF5) s obtain — even in Yamagata.
) K"
Yamadanishiki 7/1/'—7‘/(_fﬁnél\ﬁﬁékiﬁgﬁ)fin%fCDo f@fl:lilﬂéf%
b @R FEHICTIRAVIZ W ETHAR T L I T A,
Sweet Dry
-6 -3 0 +3 +6
— re o o —e o
Very sweet Sweet Semi-sweet Medium Semi-dry Dry Very dry

Prices are subject to applicable taxes and service charge.
AFHERLHERLES —ERB P REENLS,



SW Recommended Sate FHORTTOAANE

Nihonshu-do 180ml
AAIEAZ (Carafe)
(Fukui)
Kokuryu +3  With the scent of a ripe melon and a sweet ¥1,500

yet mild taste, this sake is ideal for drinking

2% (4%
23t (187 with seafoods such as crab, white fish and sashimi.

Gohyakumangoku

2674 SEALTE AT DR Y L HIROE BRI,
RIOBERE L BIEY L RAVET,
i@

Shinshu is sake bottled within a year, without being aged.
Shin Syu Shinshu’ s youthful character is revealed by pleasingly free-spirited and exuberant flavors.

LAEHEN T B TEES NI, HIAATHLE WM ZE A TIORED SN TS DT,
T2 AL OHITD K5I AL WD WA T,

Nihonshu-do 180ml 720ml
BABA (Carafe) (Bottle)
(Niigata)
Echigotsurukame +3  Namagenshu is fresh, undiluted and ¥1,200

shiboritate namagensyu

Junmai

IS LIEV R TLRA
(#7118) sk

Gohyakumangoku Koshiibuki
203 % TLLE

(Tokyo)

Kinkon shiboritate

muroka namagensyu

Honjozo

2% LEYTERERIRIE
(%) Amz

Akihikari
HE00Y

- Set 3 kinds -

Sake Tasting

#1&i@E b

Unpasteurized sake that's bottled immediately.
The distinctive namagenshu brewing technique
requires considerable effort and continuous
attention to ensure a distinctively breezy
fragrance and tangy umami (yummy) taste
unique to a new brew.

F & IR 2/ MEA TR S Ui,
HALBPIIET O, FEROTIIO7L v alR
FYEHDWRHIRETE E T,

+2  Unpasteurized, undiluted and unfiltered, ¥1,700  ¥6,600
this distinctive fresh sake is prepared with
an artisanal approach consisting of four
distinct brewing stages. The resulting sake
exhibits a delicious umami rice flavor
rounded with a subtle sweetness.
PUBAA AT T BTSN TVET,
FENA D2 HTIXO KD FIE L, UEHTHARIZ LS
FOBHHERMLATHIT £,

Please enjoy tasting 3 kinds of the sake. ¥2,000
LRl 3D A LT ORML ATHT £ 7,

Prices are subject to applicable taxes and service charge.

AFHRCHNEHRL S —ERB T EINT T,

ABEE

Sake made from rice polished up to 70% and with additional alcohol.

HONJOZO  HEKBEATO%NEL Fook - Kol k- B 7 b= — 2 M L
Nihonshu-do
AAEA
(Tokyo)
Sawanoi +12  The taste is crisp and dry. It is made
E 7 + using the excellent water at Oume
imejic(g?) in the Okutama Mountains.
CBAK EHVELIDEBUIFHE DX v E LT,
FHETH D 27K T3 S T /N & E T D,
(Tokyo)
Kinkon Chokara +10  Developed to appeal to consumer demand

24 #F (%)

for a drier taste, this sake is a great dinner
companion for appreciating the full flavours

180ml 720ml
(Carafe) (Bottle)

¥1,000

¥1,200 ¥4,500

Akihikari .
55000 of fine foods.
TEVENHAREZ] LW OB AU TSz
FLORNEM, RAOD RO EF XL TET,
(Niigata)
Shimeharitsuru +4  Drinking this sake hot is recommended ¥1,300
Tsuki to spread the rice aroma while enjoying
7R A (12) the very pleasant \taste.
Gohyakumangoku KOFWAE KL DU HRAMTY, Bl
267 % DB T D LB SLS BRI DOEEL T,
Sweet Dry
-6 -3 0 +3 +6
— 'y — o r s — e °
Very sweet Sweet Semi-sweet Medium Semi-dry Dry Very dry

Prices are subject to applicable taxes and service charge.
AFHECHEHL S — BV REINT S,



WA IE
Junmai

(Miyagi) o
Urakasumi Kiippon
WE K ()

Sasanishiki
H+H4= X

(Toyama)
Ginrei Tateyama
8BS (Bu)

Gohyakumangoku Dewasansan
203 % PR EL

(Hokkaido) i
Otokoyama Kimoto
B EbE Okigsd)

Domestic

(Kochi)
Shintaro
B ABR (F%e)

Matsuyamamitsui
b 23

(Iwate)
Nanbubijin
BEHEA (£F)

Ginotome
EARED

+2

+3

+4

+5

+1

Sake made using regular polished rice.

K+ KB - KRDOARZ LTIl

Nihonshu-do 180ml 720ml
ERNTY; 4

(Carafe) (Bottle)

Made from 100% Sasanishiki rice, ¥1,300
displaying a mellow taste. "Kiippon" means

the sake is made by only one sake cellar.

IR =0 F100% DL 50 & LTS,

AR OO TREIE LTl & W HERETY,

With an alluring aroma and mild rice taste, ¥1,300
this sake is very famous in the Hokuriku region.

IO RFFEL KROFRDML O DR R A M,
LT Th AL,

Brewed in Asahikawa city with ¥1,500
Mt Daisetsu’s water and according to

the traditional Kimoto sake-making method

gives this sake a rich dry flavour.

BRI TFAE D OB /S LiED” TS
RADBD 27 BRI, RFILORFK TRES Llz

JEIT D,

Named after Nakaoka Shintaro — a samurai ¥1,500  ¥5500
from Kochi — this sake has a crisp dry taste.
Brewed in small batches with careful supervision.

A AevE L R BERER” 255 &40 S T R 2E L DI,
DEHABTTEICEI N TNET,

Well-aged sake that like nuts and mature ¥2,000
flavor, and moderate acidity and sweet taste.

It goes well with dessert.

R BIAT A 2 5 Y R S T i, -y Yy o X578

BT, EEIN 7R RRE L H IR D

Lo LR, FF— M EVET,

Prices are subject to applicable taxes and service charge.

AFHRRHNEHRL S —ERB T EINT T,

LR SON AT

Sake made using only rice polished up to 60%.

Junmaiginjo  HikEGE0% Tk - kil kDA LI

Nihonshu-do 180ml 720ml
AAEAE (Carafe) (Bottle)
(Kyoto)
Momonoshizuku +5  Brewed in Kyoto using the pleasant tasting ¥1,300
WD () spring water of Fushimimomoyama, this sake
offers a refreshing aroma and fruity flavour.
Gohyakumangoku
2872 % PRNPIRFIREL 7N —T 1 — T2 Jik. SRRk LD
K CRE SR B BT L WD W T,
(Niigata)
Echigotsurukame _45  Sweet fruit-like scent, thick, sweet taste, fresh acid.  ¥1,300  ¥5,000
wine yeast sake It is sake like dessert wine. Fresh feeling of sake
WS T4 BBHR A (1B) and elegant comfortable taste of Ginjo sake.
[ <)
Gohyakumangoku Koshiibuki HOIZ V=YD L5758 RIETHADH SO,
207 % Ly TLy v azBE R UE T AEROHATE TIEMb X 220
FPE—rTIL DL RARPETT,
(Fukui)
Kubota Koujyu +2  Mild "Ginjo" aroma and little sweet taste ¥1,800
E® 41 (3i8) and rice flavor. It is recommended for both
Gon aku;nan ok cold and hot sake.
Gohyakumangoku
287 % AT LR IR ERE IR, Jeoh e i L
KOHBBILNRDET,
LB E CHEBRLSBE L EBYTEHT £,
Sweet Dry
-6 -3 0 +3 +6
— s —e o —e ®
Very sweet Sweet Semi-sweet Medium Semi-dry Dry Very dry

Prices are subject to applicable taxes and service charge.
AFHERLHERLES —ERB P REENLS,



2 A >
ARG T Sake made from rice polished so no more than 50% of each grain remains.
Junmai Daiginjo  HikEa50%LFok - Kbl - kDH AL T

aﬁ%i"a‘ﬂa; ¢

Nihonshu-do 180ml 720ml
BAAA (Carafe) (Bottle)
(Toyama)
Ginban Banshu B0  +6  Brewed using water from Kurobe River ¥1,500 Sake is made from rice, koji and water.
3848 M50 (T ) in Toyama, the taste is mild, smooth Koji is cooked rice inoculated with a fermentation culture.
Domestic textured and refreshing. This is mixed with rice so starch converts to sugar and the sugar to alcohol.
mEX FRY 7D RRLBRERPTT o X L LML,
HADZKFED— DB O/K THEA RN, This method of making sake from rice using koji is believed to have spread
from China to Japan early in the Nara Period (8th century).
By the 10th century, sake was produced mainly at the imperial court for the emperor and ceremonial use.
Brewing of sake spread in the 12th to 15th centuries to Shinto shrines and Buddhist temples.
Brewing techniques developed then formed the basis for the way sake has been made ever since.
Commercial sake brewing began to expand during the Edo era (1603-1868)
in places with good clean water and plentiful rice cultivation.
(Niigata) ES
KUbO‘ta Hekijyu +2 “Yamahai” means sake ¥2,500 How a particular sake tastes is closely related to where it is made,
Yamahai brewed by natural lactic bacteria as a result of the climate, the characteristics of the rice and water, and to suit local culinary tastes.
P . with no maShing <fermenting by itself). Appreciation of sake in Japan has become a refined scientific art, with characteristics typically measured
Ag| ZF R (35) The taste becomes mellow. - o
Gohyakumangoku and described in terms of the dryness or sweetness of the taste - but also a sake’s acidity.
187k ILIBEHEIA H 72 B TIRDOEA DB Db L %
IMREZR S TIXOREE A ZRME T LW 7 & Nihonshu-do is an accurate numeric indication of a sake’s dryness or sweetness.
PRLATEITET A hydrometer is used to measure the sake’s density, which reveals the alcohol’s sugar content.
The lower the number on a minus scale (-1, -2, -3-**), the sweeter the sake.
The higher the number on a plus scale (+1, +2, +3-), the drier the sake.
Ultimately, it's all a question of personal preference.
Kanpai!
(Kochi)
Suigei +7 A top-quality sake made from highly polished ~ ¥3,600  ¥14,000
s rice (only 30% of each grain remaining)
Wi (%) with a well-balanced and mellow taste
Yamadanishiki ' EE R AT Y (G T
e R, FROR, SR, SO AR BHEBRC E-> TP LI L RBELTREAS,
FRECTIRORD U,

ik %30%FE THIVARIR TR S iz il
HA TIEZs BRI IR E 2 BRI X B HE Y MR ShE RT 5 X5 12Tz,

L ICE THEIZHIER S TES L, SRR OFEE VIFFER L TV B RO T AS Z &idle ol
PG 2 5 AT R G 2E 2B AT 72 B IT D& 0 Il R DS G L BB D
VL IR 13 80 [ 2 AL oD J8 5 & 1Tl I8 » R HIIT IR E > T <,
F TR 72 7k L R AR I8 U T sthdg & dho i B AR R R L T o e

)
%

Sweet <— —> Dry — I A DL SIS TLom Y LTS L Ebi,
-6 -3 0 +3 +6 TN OHIBIEREOWREM S LIRA OB BRDVIC 2D,
— -@- —0 L —@ L
Very sweet Sweet Semi-sweet Medium Semi-dry Dry Very dry ZRUTH L TH LR L 72 E OB B[ 2 FE Nl TITIRE TT o Z W LI 2R3\,

Y2
IS

- 2B IR - BRI IC LS NTRY ., B A AL L2 OB AL TH B,

Prices are subject to applicable taxes and service charge.
AFHECHEHL LS —E BV REINT S,



