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Sake is made from rice, koji and water.
Koji is cooked rice inoculated with a fermentation culture.
This is mixed with rice so starch converts to sugar and the sugar to alcohol.

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.

How a particular sake tastes is closely related to where it is made,

as a result of the climate, the characteristics of the rice and water, and to suit local culinary tastes.
Appreciation of sake in Japan has become a refined scientific art, with characteristics typically measured
and described in terms of the dryness or sweetness of the taste — but also a sake's acidity.

Nihonshu-do is an accurate numeric indication of a sake's dryness or sweetness.
A hydrometer is used to measure the sake's density, which reveals the alcohol's sugar content.

-
W h a t I s 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.
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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.
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1937~ At the time Toshimaya was founded during the Keicho era

(1596-1615), a large expansion of Edo Castle was being carried out
as part of the nationwide building program orderered by the
shogun Tokugawa Ieyasu. As a result, many people used to
gather at Kamakura Waterfront where the stone and timber was
collected in Kamakura, carried to Edo and unloaded. Toshimaya
began brewing Kinkon sake in the middle of the Meiji era, and
now many quality sakes are brewed in Higashi-Murayama.
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Recommended
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B r 6 G r 1 6 S M(())re ;21711;00 yllarsu ;go Nizaemon Ishidaya founded a sake brewery in

Fukui's Matsuoka region, not far from the Sea of Japan. Ishidaya chose this
site because he knew that beneath these ancient mountains flowed

N —a groundwater that would produce subtle and delicious sake. From mountains
N 4 to earth, Kuzuryu's water percolates through filters created by nature. It is
J Ll pristine and soft, light and supple on the palate. This water is vital to the

clear, mellow flavor of Kokuryu's ginjo sakes.
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Asahi Shuzo (Yamaguchi)

Asahi Shuzo was founded in 1948 in Iwakuni City, Yamaguchi Prefecture. Currently they only produce

Junmai Daiginjo sake under a label called Dassai. The name Dassai comes from the name of the area

where the brewery originated. They use extremely soft water which is drawn from 60 meters below the

brewery. Their sake is able to achieve a consistent flavor by utilizing machines created from years of

research and manual work of experts with abundant experience. Products include sake that cannot be

seen anywhere else such as a Junmai Daiginjo sake which features Japan's highest level of rice polishing

ratio at 23%, sake made by using a centrifuge to separate the sake without pressure instead of the usual %
process of compressing the sake mash, sake with a level of "fizz" that is even higher than champagne, and

a Junmai Daiginjo sake that allows it to be enjoyed warm as kanzake.
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Junmaiginjo

With a flowery "Ginjo" aroma and a mild taste,
this is the very finest offering of the Asahi brewery
most famous for the popular Kubota sake.
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The huge popularity of this sake's fruity "Ginjo" aroma
and very pleasant taste has made it extremely hard to
obtain — even in Yamagata.
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ATABEINEMS LY —E 2R H I 3N &7, Prices are subject to applicable taxes and service charge.

Recommended breweries***%

180ml 720ml

Carafe Bottle
¥26 ,000
¥110,000



Premium Sake
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Daiginjo
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180ml
Carafe
Fresh pear and tangy pink grapefruit accents combine ¥2,800
with an agreeable anis bouquet. The texture is thick and rich
in the mouth, then the refreshingly crisp and dry finish highlights
this sake's distinctive profile.
RREVITV—=TIN=IDEIGTVy V2 3H WL ERES T,
BREBELHIE3)22TET,
The refined nose and rich flavor result from brewing sake ¥5,000

in a special cellar with perfect temperature control.

RBDHBENLITEHELDDERCKD,
RREAOBRTRELBEELOL LS N RHO G,

ubject to applicable taxes and service charge.

720ml
Bottle

¥20,000



Monthly Recommendations

We wholeheartedly advocate sampling these sake this month. 2ADEEHODDEARBE LB HEL AL LIV,

Miyagi

Junmai

Yamaguchi

Junmai
Daiginjo
45

Iwate

Junmaiginjo

G
Hitakami

Chokarakuchi

B5R 8F0o
ok

Hitomebore

nEDHITN

Lo
Dassai
GRS
#R KA 8k 45

Yamadanishiki

N:aE )

=F
Akabu
#hoRA5ER

Ginginga
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The deliciously robust taste and moderate element of spiciness
are exquisitely balanced so the overall flavor is not overpowering,
resulting in an outstanding sake to pair with seafood dishes.

BINDHLEHLER, TLTLo L LFSILRLE T,
TREND AR BE LR LNT VR, BFEIEL OARRBETT,

With 100% Yamada Nishiki grains milled down to 45%,
this exquisitely balanced sake accompanies its pure
and fresh flavor profile with a gentle and delicate fragrance.
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Iwate Prefecture's Ginginga is brewed as a Junmai Ginjo-shu,
closely adhering to Japan's sake brewing traditions to extract
maximum savoriness and sweetness from 50% polished
Iwate-grown rice. Cherish the deep and pure mouthfeel,
well-balanced rich rice taste and subtle aroma.

EFRED [HEAHIEEAL, FHEFULRGER L TEHIN RS ERIE,
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ATABEINEMS LY —E 2R H I 3N &7, Prices are subject to applicable taxes and service charge.

Recommended breweries***%

180ml
Carafe

¥1,400

¥1,800

¥1,800



Ho njozo [Rice] [Koji][Brewer's alcohol] Rice Polishing Ratio: up to 70%
ARBEZE  AASSTO%ATOR Ka-mETLI-L

Recommended breweries***y%

180ml 720ml
‘ Carafe ‘ Bottle
Sawanoi The distinctively dry, spicy and crisp taste of this sake results ¥1,000
Tokyo . from using the famous water at Ome in the Okutama Mountains,
RE /%73"1; renowned as an area of natural beauty.
Domestic
E &K FoNLLEDERLBEHDF ) v LEFO,
FHTOLZRTEONL)EBRETHDIE,
Kinkon Developed to satisfy the growing consumer ¥1,200
* TOk’}"O Chok demand for a drier taste, this sake is a perfect dinner
R OKara companion for appreciating the full flavors of fine foods.
i BF
Akihikari [EhFCBRBL] EVIEBLERBLTHRIN
HEUNY FLORVFUO, kAT L RHIED%RE I E2TET,
Shimeharitsuru Drinking this sake hot is highly recommended, ¥1,200
Niigata . as the heat spreads the smooth mouthfeel while enhancing
PP Tsuki

the exceptional taste and delightful rice aroma.

A& A
Gobyakumangoka KDEREELDBRON LT B0, B
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ATABIHNEHALLY —E ZH B SN E 7, Prices are subject to applicable taxes and service charge.



Junmai-shu [Rice] [Koji]

< Recommended breweries:**y%
%h KB PE Y
180ml 720ml
Carafe Bottle
) Otokoyama Brewed according to the traditional Kimoto sake-making method ¥1,200
HoI<‘I‘<’a‘|do Ki t in Asahikawa city using groundwater from Mt Daisetsu,
i moto this sake has a pleasingly rich yet dry flavor.
Fh oAbl
Domestic ZEHALFENORZEL LR THRINREADSH HFELF U,
B & X RELDRAARTERES N 7N DB,
Nanbubijin A refined rice flavor, subtly fruity fragrance and a refreshingly ¥1,600
Iﬁate Tokub . . clean aftertaste combine to give this sake the desired qualities
=% okubetsujunmai for continuing to delight throughout a dinner consisting of
FIMEAN BFhleh R widely varied dishes.
Ginot
FLBLD ShoELEXLVREDENE LELKRDEATHET -2,
WBEVCHIZIZAIRFBETT,
) Kikuhime Made with Tedorigawa groundwater from the Hakusan mountains, ¥1,600
Ishikawa M . . this sake is of the relatively light and easy-to-drink style. The flavor
&l azu-ippai is soft and gentle, conveying appreciation of the purity of its
%ﬁﬁ — ingredients and skills of master brewers.
Y: danishiki . .
ness SARTBOF T, BB BC P TRALT VI T T,
FZOoNAFRLOLLY, CILVHVSHROBIETT,
- Hatsuhana With the brewing techniql.le emphasising the original flavor of tht? rice, ¥2,500 ¥10,000
Nng‘ata Tokub . . the mouthfeel is soft and light yet with the desired umami sensation.
& okubetsujunmai This sake's fragrance is as delicious as its distinctive taste, too.
it P s K
Koshitanrei RARKRDREERLLEHOE, 8V 7 Mo tkAo,
kR BODPLHFENLELCILLADHLERERLDET,

ATABIHNEHAL LY —E ZH I SN $ 7, Prices are subject to applicable taxes and service charge.



Junmai Gi nJ 0 [Rice ] [Koji] Rice Polishing Ratio: up to 60%

&h, 714\"/—,\& HRFS60%UTFOK - K2 Recommended breweries---
180ml 720ml
Carafe Bottle
) Kokuryu With the scent of a ripe melon and a sweet yet mild taste, ¥1,600
* Elfku' this mellow sake is ideally suited to drinking with
&3t 2 delicate seafoods such as grilled white fish and sashimi.
Gohyakumangoku
2BTA RBLIAO VDI GHFENLHRDEHCHLIE,
R BB EREN LRSAVET,
- Kubota The pleasingly sweet taste, spreading mouthfeel and fruity ¥1,800
* N"Qéta K . "Ginjo" aroma ensure this Junmai Ginjo sake is equally suitable
& oujyu for enjoying hot or cold.
Af5w LA
Gohyakumangoku TIALLRBLCHLBBEVLEE), RO L HREROBFADVLIENET,
P AEDPOBME TERLCBBL NN L E TS,
Aramasa No.6 Enjoy the refreshing yet subtle taste of citrus fruits ¥3,000

Akita
e S-type
#¥ No.6 S-type
i FHARC D THERRE L DIALEHOL ) A HC P I ERL LT,
Domestic )
BEX kidHBFNE, BOoEkbTT,

and a gentle citric aroma. The taste is distinctive,
while remaining dry and light --- just right!

ATABIIHNEHLL Y —E ZH B SN E 7, Prices are subject to applicable taxes and service charge.



Junmai Dalgano [Rice ] [ koji] Rice Polishing Ratio: up to 50%

giE * j“’/_,-\ﬁi HK D 50% T Ok - K38 - 5k Recommended breweries:**y%
180ml 720ml
‘ Carafe ‘ Bottle
- Kubota Hekl_]u The traditional "Yamahai" brewing method using naturally ¥2,600
* N"Q?ta Y hai occurring lactic acid bacteria and no mashing imparts
#ri& amahal extra-deep flavors, and yet the overall mouthfeel is light and clean.
Afk@ EH LR
LBEHRALLLTROERADS B%RDVE
Gohyakumangoku A R ] K
AHBFL B L O TRORERFULBILORTE2BELACETET,
Hakurakusei This sake has a pleasant yet subtle banana fragrance with just ¥4,000 ¥16,000
Miyagi the right degree of acidity. It beautifully combines the freshness
B faHE and softness sake lovers have come to associate with Hakurakusei,
Kuranohana as a perfect sake to enjoy during meals.
RoE

BOPIAEL W ASFFOENBELLTCH, SIvEgkdHh T,
BEEBAD TRBORFBEIOGLV T Ly Va3t E oS
AFIasFfLv—vavlill,

ETAHINEML LY —E AR H B SN & T, Prices are subject to applicable taxes and service charge.



