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o P remium Nama Sake xx: Updates from the initial draft based on expert feedback

A - Appealing with Japanese tradition B — Associating with Wine

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco
On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth

It's assumed that there is demand among status-oriented people to experience high-end Japanese product. They would welcome premium sake

Concept

XXX is unpasteurized “Nama Sake”. You can enjoy more Umami and unique rice ¢ xxxis “Nama Sake” which is unpasteurized sake. You can enjoy vibrant and
flavor, which embodies Japanese tradition and cultural heritage lively flavor described as fruity and robust
In Japan, "Nama Sake" has long been cherished, as it is intentionally left *  The robust fruity flavor can be enhanced when enjoyed in a wine glass

unpasteurized to preserve its flavor. With this product, we can savor this uniquely
Japanese experience even in London

It has an advantage over regular pasteurized sake with ts fruity flavor and * This sake and white wine share common characteristics in their fruity and fresh

Taste clean, refreshing aftertaste flayors. However, a distinctive feature of this sake is its lower acidity compared to
white wine
* The taste not only enhance most of Japanese dishes especially seafood sashimi * The taste not only enhance the dishes especially cheese, spiced meat but is
but is also enjoyable on its own also enjoyable on its own

Product

Manufacturing

This sake is made of unique ingredients(e.g., “xxx xxx” rice, groundwater in xxxx) and created in special way continuously improved over 50~ years

This sake brewery was established 100~ years ago by xxx
40 years ago when ginjo sake wasn’t drunk among mass people, it launched its flagship ginjo sake “xxx”. The product ignited the boom of this type of sake in Japan

It won sake awards(e.g., gold medal for five years in a row at International wine challenge 20xx~)
It was selected in many prestigious restaurants such as Germany Michelin star restaurant “xxx and British royal family’s wine merchant

Customer
reviews

After surveying 900 customers in Japan about their favorite sake, 80% of them

: * [Customer name] “This is what I’ve never drunk before, | can’t live without it”
chose this xxx

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




9 P remium Aged Sake xx: Updates from the initial draft based on expert feedback

A - Appealing with Japanese tradition B — Associating with Wine

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
It is assumed that there is demand among status-oriented people to experience high-end Japanese product. They would welcome premium Vintage-sake

Concept

xxx is “Aged Sake” which is aged for several years. You can enjoy unique and complex flavor that comes from aging process

This "Aged Sake" is carefully managed and aged by skilled Japanese Sake * This "Aged Sake" is aged under the appropriate temperature and humidity, and
artisans who have been carrying on the tradition. This sake can deliver a deeper carefully selected. This is a masterpiece of the long tradition and craftsmanship
and more complex taste to the people in London. and is an extremely rare and valuable bottle.

Taste

Aging process adds sweetness and acidity to this sake, increasing flavor
complexity compared to regular sake. Furthermore, the difference in flavor due
to the aging period can also be enjoyed

* This sake has similar flavor to fine red wine, sherry or port wine but Aged Sake is
characterized by its sweetness and umami derived from rice, and flavors like

. - . caramel and nuts
This sake has a taste similar to sherry or port wine

Product

The taste not only enhance the dishes especially sukiyaki, Miso-Simmererd

Mackerel(Saba no Misoni) * The taste not only enhance the dishes especially beef steake, cheese, foie gras

Manufacturing

This sake is made with xxxx rice and renowned water “xxxx” from a well within the brewery. The water is a result of melting snow from Higashiyama mountains. And it's
created in special way continuously improved by successive chief brewers over xxx~ years

History

This sake brewery is “xxxx”, established xxx~ years ago in xxxx

Since its establishment, the brewery has kept the policy of “mechanization but not automation”. It has been preserving the unique taste from traditional craftsmanship and
manual work

It won sake awards(e.g., silver medal at International wine challenge xxxx, gold medal in Kura Master in xxxx)

Customer
reviews

After surveying 100 customers in Japan about their favorite sake, 90% of them * [Customer name]“Encountering xxx is one of the most fortunate events in my
chose this xxx life!”

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




e Sake pal Il ng xx: Updates from the initial draft based on expert feedback

Focusing on flavor and pairing with western cuisine

* In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ‘craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

* On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
e Sake is likely to penetrate the "authentic" and "status-conscious" consumers who seek authenticity and brands and enjoy wine

Concept * xxx is “Aged Sake” which is aged for several years. You can enjoy unique and complex flavor that comes from aging process

¢ Different Sake varieties possess distinct aromatic profiles that can harmonize beautifully with various types of international dishes

* Sake pairing is an exquisite dance of flavors, where the delicate and bold notes of our sakes effortlessly complement and enhance the rich tapestry of Italian and
French cuisine

* Our sakes span a spectrum of taste profiles, from light and crisp to rich and complex, catering to various courses of your gourmet journey

Product

* At [Sake Brewery Name], we prioritize quality from start to finish. We source the finest rice from [region name], polish it meticulously, and use our unique yeast strains

Manufacturi ng for fermentation. Our traditional pressing techniques ensure the sake retains its delicate flavors and aromas, offering a smooth and refined taste that embodies our craft
and passion

Customer ¢ [Customer name] "l had an unforgettable sake pairing experience at [Restaurant Name]! The combination of sake and dishes was simply sublime. Each sake brought out

reviews distinct flavors in the food, enhancing the overall dining experience."

*  Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
Roadmap / next step time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone

1.We deleted the pattern of "Focusing on premium and history of the Sake” based on experts’ feedback that it would not be effective 6
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Q Seasonal Sparkling Sake

A - Appealing fun and seasonal flavors

xx: Updates from the initial draft based on expert feedback

B - Appealing flavor and pairing with Western cuisine

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are

gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth

Fewer sake products are sold at retail, and there is potential for growth opportunities

Offer seasonal variation of “Seasonal Sparkling Sake”, with floral or fleur-de-lys flavors that match the characteristics of each season in Japan

Concept This Sparkling Sake is a seasonal delight that adds color to our daily lives, whether enjoyed alone at home, shared with friends at parties, as an aperitif in restaurants, or as
an ingredient in cocktails.
Be part of a delightful journey through the seasons of Japan. With "Seasonal Our range embraces the essence of Japan's changing seasons, infusing each
Sparkling Sake”, you'll become the go-to destination for customers seeking beverage with delightful floral or fleur-de-lys flavors that harmonize
unique and immersive taste and flavor experiences flawlessly with a variety of cuisines
"Sakura Sparkle" - Delicate floral taste, capturing cherry blossom's beauty, "Sakura Sparkle” - This effervescent and floral sake pairs wonderfully with light
celebrating renewal and delicate dishes
Comparison "Yuzu Zest Fizz" - Invigorating with citrusy notes, perfect for picnics and sunny "Yuzu Zest Fizz“ - The refreshing citrusy notes of yuzu in this sparkling sake make
Product celebrations it an excellent match for various Southeast Asian dishes
"Momiji Fleur Féte" - Earthy essence of maple leaves with fleur-de-lys allure, "Momiji Fleur Féte“ - This sake, with its earthy and autumnal essence,
evoking autumn landscapes complements rich and hearty dishes
"Snowflake Jasmine Elixir" - Serene winter beauty, soothing taste like gentle "Snowflake Jasmine Elixir‘ - The soothing and enchanting taste of jasmine in this
snowflakes sparkling sake calls for pairing with light and aromatic dishes
[Customer name]“Seasonal Sparkling Sake is an absolute delight! Its
Customer Won the xxx Trophy, the highest award in the xxx category efferyescencg add§ a refreshing twist to tra@uona! sake. | was pleas.ant.ly
. . . " surprised by its fruity and floral notes, creating a vibrant and lively drinking
reviews Having top share among high-class restaurants as an aperitif

experience. | highly recommend it to anyone looking for a unique and enjoyable
sparkling sake that will elevate your sake-drinking experience!”

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




e Sparkl I ng Sake for eve ryone xx: Updates from the initial draft based on expert feedback

A — Appealing unique flavor and refreshing experience B — Appealing craftmanship and story

¢ In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

* On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
* Fewer sake products are sold at retail, and there is potential for growth opportunities

\YET G

* Aclear “xxxx” with a beautiful single streak of bubbles

Concept e Sparkling Sake for everyone creates a luxurious moment with the rich flavor unique to sake, and the refreshing taste of sparkling. It's perfect for moments when you want to
take a break, such as during afternoon tea.

e xxxx offers a unique and exciting flavor experience, similar to sparkling sake * xxxx creates a playful and refreshing drinking journey with its exhilarating
Taste but with an added element of gentle sweetness and gorgeous aroma that burst of carbonation, which is made of distinctive manufacturing method to
spreads with a sizzle sparkling sake
Pari * From light salads and seafood delicacies to heartier grilled meats and pasta, * Our xxxx is crafted with versatility in mind, making it the perfect pairing for
S it adds a refreshing twist to your dining experience your exquisite dishes.

xxxx" is fermented at a higher atmospheric pressure than normal Sparking sake. This is done in a manner similar to champagne, and by opening the bottle with the mouth
frozen, natural carbon dioxide gas and clear xxxx are achieved

Product [Manufacturing
* This sake brewery was established 100~ years ago by xxxx

History ¢ Joined xx liguor association in xxxx

The xxxx was held and "xxxx " won the Sparkling Trophy, the highest award in the sparkling category

¢ Sparkling Sake "xxxx" to be released in xxxx

¢ [Customer name]“xxxx is an absolute game-changer! The fun and excitement it
brings with its pop-top design is just the beginning. This innovative packaging
makes serving sake a breeze and adds a touch of playfulness to the experience.
Cheers to xxxx for bringing joy and exceptional taste together in one fantastic
package!”

Customer * Ranked 1st on customer survey on favorite xxxx among 1000 customers in Japan
reviews * Got 4.8 point by customer review

*  Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
Roadmap / next step time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




GP rem | um Sparkl | ng Sake xx: Updates from the initial draft based on expert feedback

A — Appealing premium with manufacturing process and taste B — Associating / comparing with Wine

* In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ‘craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

* On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
* Sake is likely to penetrate the "authentic" and "status-conscious” consumers who seek authenticity and brands and enjoy wine.

Market

Concent * Premium Sparkling Sake, our premium sparkling sake, crafted with passion and precision to commence any luxurious dinner on a perfect note
P e  This sparkling sake is the perfect starter alcoholic drink for any celebratory meal, with its rich flavor and refreshing aftertaste.
* Using only the finest sake rice from xxxx and the pristine waters from out ¢ While Champagnes and Proseccos are wonderful, Premium Sparkling Sake offers
Taste brewery’s soil, our Premium Sparkling Sake goes carefully designed a unique alternative. It boasts a lighter, smoother palate, and a delicate fizz
fermentation stages. Our brewer’s traditional technics and stringent that sets it apart. The lower alcohol content and fewer sulfites offer a more
management contributes to its distinctive light, bubbly texture and elegant flavor pleasant, hangover-free experience

*  Premium Sparkling Sake is a revolutionary alternative to traditional sparkling
wine. It’s light, elegant flavor perfectly matches with appetizers like salmon
tartare or a delicate foie gras mousse, and can be enjoyed on its own with its

*  With its sophistication, Premium Sparkling Sake is perfect for high-end dining.
Paring Pair with appetizers like salmon tartare or a delicate foie gras mousse enriches
premium experiences in a special/ celebrating occasion

aroma
Product
Packagin *  Premium Sparkling Sake comes in a unique package adorned with a snowflake pattern, symbolizing purity, perfection, and the elegance of winter - very much reflective of
ST, the beverage itself in a stylish / premium manner
¢ |t's produced by xxxx Sake Brewery, one of Japan's oldest and esteemed sake producers, with a history spanning over xxx years.
Manufacturing * Through "secondary fermentation in the bottle," we achieve fine bubbles. We have succeeded in delivering the richness of sake with the refreshingness unique to sparkling
sake.

Achievement ¢ Won the “xxxx" in the "Sparkling SAKE Category" of the "Wineglass Delicious Sake Award 2021", one of the largest Japanese sake contests in Japan.
Customer « Ranked top 3 sake on sommelier-recommend sake award in Japan © [CL_Jstomgr name] Pr_emium _Sparkling _Sa_ke seamlessly blends traditional b_rewing

. . ) artistry with modern innovation, combining the classic charm of sake with the
reviews * Got 4.8 point by customer review

celebratory spirit of high-class Champagne

*  Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
Roadmap / next step time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone.




0 Sake COthaII xx: Updates from the initial draft based on expert feedback

A — Appealing with ingredients and flavors B — Appealing the refreshing / fun moment with this

* In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

Market * On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth

* Itis assumed that there is demand among trend-conscious people to experience stylish and Instagrammable sake cocktail

Concept ¢ xxxx is novel sake cocktail which is blended with lime juice. You can enjoy refreshing scent and taste as well as gentle sweetness

* Mix of sake’s unique aroma and tangy acidity of lime gives vibrant and lively

flavor distinctive to other conventional cocktails. S o }
Taste «  Even if vou're not a fan of sake itself. vou can still eniov it by o which * You can enjoy it with ice rocks, or mix it with vodka or tonic water to transform
y Y 10y 1By it into further sophisticated cocktail with a touch of bitterness

subdue tits smell

Smooth and refreshing tastes matches various dining as well as bar occasions

Paring * '(Ij’ﬂ;;?is:gsnot Oy EEEs S s Cepealy il eees [ietiee Greemen ¢ It enhance many dishes, but is also enjoyable on its own without snacks
Manufacturin * This sake is made with rice and water restrictly selected. And it’s created in special way continuously improved by successive chief brewers over 100~ years
9 * To maintain freshness, please consume within xx days from the manufacturing date.
Product
* This sake brewery is “xxx”, established xxx~ years ago in xxxx * This sake brewery is “xxx”, established xxx~ years ago in xxxx
History * It'sin Hyogo, but its sake has been enjoyed. Even people who never taste sake e It's famous for innovative efforts to expand the base of sake lover for example
are likely familiar with "xxx”, such is its fame “bottle sake”, “diet sake”. xxxx is new attempt of it

(Award given to xxxx can’t be seen); “xxx” has won a lot of award

e [Customer name] “After work, enjoying xxxx with some rich oily food is my daily
reward”

¢ [Customer name]” | love drinking xxxx cocktails with tonic water at the bar with
friends. It's cute with the lime wedged in the stylish glass, and it tastes great too!”

e  After surveying 1,107 customers in Japan about sake cocktail, xxxx won 1st in
the categories of “Photogenic Sake Cocktail” and “Sake Cocktail for Inbound
Travelers”

Customer
reviews!?

e Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
Roadmap / next step valuable information to future product development and strive to provide better products for everyone

* We would like to discuss the anticipated order volume, the expected procurement period, and any potential additional cocktail development. Additionally, we are happy to
provide promotional support as needed.

10
1.In pattern B, it should be tested which user view is effective
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@) sake Shot

A —

xx: Updates from the initial draft based on expert feedback
Focusing on Japanese tradition B — Focusing on social / fashionable moments with shots

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
It is assumed that there is demand among trend-conscious people for the latest and most exciting sake experience

“The Sake Shot” comes with unique glass and various flavours, great for socializing with your friends

It has many exotic flavors

Manufacturing

The term "shot" might imply the use of spirits, but this sake differs from spirits in terms of its production process. It is meticulously crafted in a special manner that has
been continuously refined by successive chief brewers over more than 100 years, using strictly selected rice and water.

Design
Product

The shot is served in a modern glass or bottle designed by Ron, famous for
colorful and handmade. It is enjoyable just to hold with different appearances
depending on how the light strikes it. Also perfect for sharing unique
experiences on social media

This shot is served in a traditional Japanese Ochoko (sake cup) or bottle that
are made of ceramics or pottery, making ochoko have beautiful design or colors.
It adds to enjoyment of the sake drinking experience

History

This sake brewery is established in xxxx

Since its establishment, the brewery has kept the policy of “mechanization but not automation”. It has been preserving the unique taste from traditional craftsmanship and
manual work

It won sake awards

Customer
reviews

After surveying 1,000 customers in Japan about sake shot, it won 1st in the e [Customer name] ” | really love these sake shots in these cute glasses. They're
categories of “Photogenic Sake shot” and “Sake shot for Inbound Travelers” different from usual and | think everyone will definitely want to take a photo!”

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone

We are planning to launch a promotional campaign to spread the enjoyable experience of drinking sake on social media, using stylish and photogenic glasses, mainly
targeting young people in London.

11




) sake Flight

xx: Updates from the initial draft based on expert feedback

Focusing both of the variety of flavors and tastes as well as the variety of manufacturers and stories (A&B)

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are

gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth

Fewer sake products are sold at retail, and there is potential for growth opportunities.

Embark on an unforgettable journey of Japanese Sake with our Sake Flight. This curated set of distinct Sake varieties offers a unique tasting experience. This is designed to
allow customers to explore a variety of Sake, understand and appreciate the rich tradition and craftsmanship behind each bottle

Flavor Spectrum: Sake comparison can reveal a diverse flavor spectrum,
ranging from crisp and dry to rich and sweet. Each sake offers a unique
combination of fruity, floral, and umami notes, allowing enthusiasts to explore a
wide range of taste profiles.

Polishing Ratio: Comparing sakes with different rice polishing ratios showcases
the impact of refining rice to different degrees. Sakes with higher polishing ratios
(e.g., Daiginjo) tend to be more refined and delicate, while those with lower ratios
(e.g., Junmai) have a fuller and earthier character.

Temperature Variations: Tasting the same sake at different temperatures (cold,

room temperature, warm) demonstrates how temperature affects the sake's
perception, altering its aroma and taste profiles.

Region and Terroir: Exploring sakes from different regions showcases the
influence of terroir on the final product. Each region's water, climate, and brewing
traditions impart distinct nuances to the sake's taste.

Brewing Techniques: Comparing sakes brewed using various techniques, such
as kimoto, yamahai, or sokujo, sheds light on how different brewing methods
influence the final flavor and aroma.

Style and Category: By contrasting Junmai, Ginjo, Daiginjo, and Nigori sakes,
one can appreciate the varying levels of rice polishing, alcohol content, and
characteristics within each category.

Aging Potential: By comparing aged and fresh sakes, one can witness the

evolution of flavors over time. Aged sakes develop complex and mature flavors,
while fresh sakes highlight the vibrancy of youthful characteristics.

Customer
reviews

Concept
-

Won the xxx Trophy, the highest award in the xxx category.
Having top share among high-class restaurants

[Customer name]“Sake comparison was an eye-opening experience! From crisp
and dry to rich and sweet, each sake had its unique charm. | loved discovering
how rice polishing ratios, aging, and brewing techniques influenced the taste. ”

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone.

12




) Ready-to-Drink Sake

xx: Updates from the initial draft based on expert feedback

Focusing on the refreshing / fun moment with this

¢ In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as 'craft' and 'imported’ are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

* On the other hand, 'Sake' accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
e Itis assumed that there is demand among trend-conscious people to experience stylish sake cocktail

Market

Concept *  Xxxxx sour is novel sake cocktail which is blended with lime juice. You can enjoy refreshing scent and taste as well as gentle sweetness

* Mix of sake’s unique aroma and tangy acidity of lime gives vibrant and lively

flavor distinctive to other conventional cocktails. S o }
Taste «  Even if vou're not a fan of sake itself. vou can still eniov it by xxxx which * You can enjoy it with ice rocks, or mix it with vodka or tonic water to transform
y Y Joy 1t by it into further sophisticated cocktail with a touch of bitterness

subdue tits smell

Smooth and refreshing tastes matches various dining as well as bar occasions

Paring * ;—E;;Sr"tgesmt el EEmE2 e 1es Cepeetlly el etk [ReifEe SaleRsn er * Itenhance many dishes, but is also enjoyable on its own without snacks
Sl Manufacturing * This sake is made with rice and water restrictly selected. And it’s created in special way continuously improved by successive chief brewers over 100~ years
* This sake brewery is “xxx”, established xxx~ years ago in xxxx * This sake brewery is “xxx”, established xxx~ years ago in xxxx
History * It'sin Hyogo, but its sake has been enjoyed. Even people who never taste sake * It's famous for innovative efforts to expand the base of sake lover for example
are likely familiar with "xxx”, such is its fame “bottle sake”, “diet sake”. xxxx is new attempt of it

(Award given to xxxx can’t be seen); “xxx” has won a lot of award

* [Customer name] “After work, enjoying xxxx sour blended with ginjo sake is my

e  After surveying 1,107 customers in Japan about sake cocktail, xxxx sour won daily reward”

1stin the categories of “Photogenic Sake Cocktail” and “Sake Cocktail for
Inbound Travelers”

Customer
reviews * [Customer name] ” | love drinking xxxx sour at home with friends. Its cute design

and convenience made us big fun of xxxx sour!”

*  Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
Roadmap / next step time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone.

1.We deleted the pattern of "Focusing on ingredients and flavors” based on expert feedback that it would not be effective 13




SR A E M- B AR




O 85E TRICI I bo T ik AR

Premium Nama-sake

A

X} BMROERZHFA - JHENCOEHS

- BROE#HEITHHLTZE—IL B - 24 EDBEER T

5

OVRUTIE, ZILA—ILEEDOTLIT LME - ZEEIENEA TS, RIE. T9TTMOTAUR—k EVWST=F—T—FICEIET S, HRLA BB RIHEESNIRO TS (TF—3.7
RO—)L, ERA, FOtyva%)

—7 . [Sake |[FEEDEZHEDA. 0.1%UTICEFY KELRERMMETRELTLS

RT—HREZBRTEINRZOMEIC. BROERBENDEENHDIEEZ NS, SRENEIENDZ55

XXXX TR BB SN TULVEW B IO BKRICNA . BARDIEHESLEEEARELT: N - . .
o oXITEBRRESNTOEW AR |, JIL—FTATHRNERBESN D EONTES
ARRORAPELOS . . _ EELLARAELDHS

TIL—T A THEMNGL, ShONERKEVNS A TEEDEEEEShEICESS o ZOBEEATAUICIE. TIL—FA4TILY AR NENS T BOEHEAHZMN,
TW3 DBIEETA 2 ELLAL LKA DENENEII->TLND

FEERDIZIFEAEDTBESIEILTEHIN. TOEERATLELDS o FRXPRIRLROFN-HHBLEICESH, TOEERATLELDD

COBIFBLORE (Do K xxxDFEEK) ZEL, SOFE L EN T THRREN TERHKRLGRETESN TV

DB F100£E LA EBITITxxx A BIZEL 1=
MSEEENLE R LTV T-40FERTIZ, EHDBEEB xxxx1ZFTT. COENBARDBEEET — LD KFIF&EELEST-

BEZE QOXENSSEEHFETAUEI—F 23T DA FrL OO DEEFZE)
RAYD 22250 —DELARNUIxIEEZHDERAL AT XD TAI—F ¥ bMDEIENTLVS

HiE
EE@U)I/E a—

e L e . EEA] 1S ETRALECER TSI, ChELTIRESTOREL

n— h?v?’/ako)xv-‘yj’

COBEREITTEL SRIEXAOEE DERDRAFEEBMEBETEIL TS, S, tOERERYF> TV EITNnX, BENICERERBESE. EHMICERZRMELIZLY,
DITOBEEHRDNLD T —F N\ IZFTEREL T EELEREZSEOBERRITENLERICEY KOBESRERELLY

15




O BETRICIFE bo - Bk BRI

Premium aged sake

A

X} BFRDERZHFA - MHENCOEHB S

- BRDOG#HEITBHLTZE—L B - DA EDBER T

OVRYTlE, ZILA—ILEHBEDOTLIT LML SEEEAEA TS, EIE. 95T 0TS UR—k 1N —T—RICEET S, BRLGERIHEINBD TS (TF—3.7
RO—)L, ER3, TOtya%)

—75. [Sake | [TEEDBEIFHEDN. 0.1%LUTICEFY, KELRRERMERELTLNS
AT—BREZEHRTEIALRDOEIC. BRDERBANDEENHDEEZDND, BRABENZEN S5

XIS EERBARSNI=IBABE I TH S, BETRICRIBBFOBHEERDLAELDD

EitEE &> HADBADF TLoKYLEE - RSN ORBEIR. JYRS-E e BUREE-ZEOEEDLETRAMIN., BESNI-CORABEL. BORNEHA
MR HOVWEOVE DOHIZEITS DEMNBYELIRRTHY . BOTHEINOMEENHE—EKTHD

RRICEYH A EBIRAIIDOY  BRICEITNH S, SHIS. BEHRIC LS REKDE o COBRIAT—UDFRIA - R—bDA2- L) —BEITUAKRAH 5, 1=1L,

WHEELDHD, BRBETHYEAS, D) —EOR—LTAUIZHIELLKRDLNTH S RGBT RARDOHSEERERFBEL. FrIALPFTIYDLILRAKRNH D

i

CDBIT0XEDKEBBERICHEHARBEDHOXIDHFKTHELNTNDKIEOXDERITKTH S xxF U LITHYBERERNBEEENT TELRFREEKICE>THELNT
AV

CDEEIFoxEE L EBTDxxxx ERIZE DM xxx 1 TH S
BIZE LUK, xoxx (X THEME . =L EEME X ZY I DB HESF O TE ERUBEDREFEEICKY., BBFEOKRET>TE:

DS

MR DEEZE OOOXEITAXXXTXXE . xxxxEEDKura Master B A;EI 9 — )L TxxE)

BARTIT o137 E/EICB T 5100 ADREE 77—~ T, 90%h Do JZE R o [EFEAR] IxxxxEDHEWF, EETRLEELGHEEDIDE! |

A—KRIvFTIRDRATvS

COEMIZITTHEL SRIIOEE DB MDRAFELBMELIHBELTNS, SE. BHOBRZERYFESTOEITNE BENICEGZRESE. EHMICERETIBELEL,
DITOBEHENODT(—RN\VIERBLT, EELGHERESROBERAFEISENLERICIYLVOBERERBLEL

16




O BERBEBTIS

Sake pairing

X EFRDERZHEFEZA -, HAERILOEHH S

BRETFE—ILLERERTIJ!

OVRYTlE. ZILA—ILEBEOTLIT LML SEEEAEATNS, IDDERELT, BEEZERICTILI—IILOEEENHDLTNSIENEITFONS, LHL., BEERTHES
IZBEWTIE. T9STR IOV R—k1EWof=F—D —REEBIT, BBRABBERMEBESNIBH TS, flELTTF—5. 7RAO—)L, ERa, TOtvyai ENEE

—7 . [Sake | [THEEDBEIEHEDN. 0.1% L TFICEEY ., KELHERMERELTIVS
BAREL. ZPOTSURERD ., TAUZ B LT EHIRITI RT—2RICTEDLS DHEEDORBICEA BRGNS LY

XIS EERBARSNIIBABE I TH D, BETRRICRIBBFOBRLEERDLAELD D

R7VT .

NIITAICBAEBRBICFEBFORKRAHY , HL2TEOREEOBEEEEHTHS
BERBERTYLTE. TI7— e o KIEZ BABED AL M2 7HIEBLISUAMEORELGHROVEELEEIZFILTS. BKROKETHS
BHOBFER, B{TEY2L.LIZLDA L, FETERMLGLOET, BALAKEZNATEY, RALGBDROEHET D

[EBARITEH. RMMNoREFTRAZTHELLTND, MIBADSEOXZREBIC, FTITHEXL, BHBBEOMEZE-THRESE S, ERE EEETICKYBEOT ) 7r—a
BEIREFYZEZRL. BHOFEBNVENERTBEOA TERBSNEKRERREITT S

BEOLE1—

[BEEA]T LRSSV TENONEVDARERTY T OREEL: | BRELHEBEOMEAEDHEIFRICRELLL, ZNEFAOBRENHIBERKDOKES ISHLTRESAZES|
FITH=]

AO—F2vFIRDRTYS

2

COEMIZITTEL FRIFAOEE DEMDRAFELAMELIHBELTNSD, SE. BHOBRZERYFESTOVEITNEE BENICEAZRESE. EHMICEREIBELIL,
VITOEEHENODT(—RN\VIERBLT, EELGHERESROBREAZEISENLERICIYLVOBERERBLEL

LTERBOTLI7 LREEEETE—ILILE-AAEISOWTIE, EMROT—FN\vIEBEZ . RO THEVELTHIBR

17




O —RXF N 2—2V 7 A AE

Seasonal sparkling sake

X} BFRDERZHFA - MHENCOEHB S

A - BLILFHORAKETZE—IL B - ABkETFTE—ILERBERTILY

AVRY TR ZILA—ILEEDTLIT Lk - EEHELINEATNS IDDEFREL T, BREERBICTILA—ILOFEBEENFHILTVSIENEITOND, LML, BEEROHS
[ZEVTIE TIFTRIRTAUR—b jEWVoTaF—T—RELBIT A BRARMAEBESNIRO TS, HlIELTTF—3, 7RO—/L, ERT, TOtyali EAFER

—7. [Sake |[FREDBEFHEEDNA, 0.1% L FITEEY, KEGRRERMZEZRELTLD
INEETRFEENDBRBIFSHITDLEL REEEDIREELH D

HAOEEDHBICAIEDLSIBRAKRER D, FHEICELLH O —XF VA=Y J BRE ERMH
SEH L RT—ADFL, AABTIR—T—3 5L, LAV TORIELELTH, AVTILOMBIH, FHRELHIZA RIZPERRADR/N—V VT BERE

. ChoOERIZAAOMEERL. HOMY DDA EH S HBLRER
AADEEEHRIELRISH S, [S—XFIL-RyT 1RSIV T BAEEA  «  [Sakura Sparkle] - SR TIO—S LG DBEIE. 71— BN EEE 1Y
== RIS, B, S L SO LR D R e [Yuzu Zest Fizz) - Z O RABAENEOTHMLHT HBROEDOALEY 1

lSakura Sparkle] - #DXLEEHRBLBEZERS. 77— TIO—F)LETE RRET7STOEEOLOHEENES
MYuzu Zest Fizz) - fHEROBEVARE EV=vIPENIBOSBRNZUS1Y o viomiji Fleur Féte ) - RIEID Ty tY 2% BbH 5 OBEIFEE TR 21— LD
I'Momiji Fleur Féte] - RO BERZEZBHES. hTTDELDYDFZFETYEL A HHPEBES|EZILTS

I'Snowflake Jasmine Elixir | - ;Z# ) >/=Z D=, BONMEED LS5 HvET HE I'Snowflake Jasmine Elixir] - COFABED (LT DY AIVDKIZIE, BELTH

B EENS>TOIF

BEODLEa1—

T . © [BEAI—XFN-KITEEE | BARLOT, ERIDESSH ML S,
0xDAT Y sty XodrE SRR o TN CHEDESHBYESNLNEET, RUNKE AR TE T, O ABERERE
BBRLARSLORABEEL T, REDYTTER BIEUTHRAMDARBEERDH TS AICIE, R ESED ! |

A—F2Y T RDRATYS

COEMIZITTHEL SR EDEMDRAFELAHLIBELTNS, S, BHOBRZRYFESTLOVEIThE BEMICEMZRESE . EHMICERERELEL,
DITOEEHRMNLDITA—FN\VIETRBL T, EELFRESROBRFAREISENMLERICIYEVERERBLEND

18




O SRIZERDBRNR—IY T B AT

Sparkling Sake for everyone EMRODERERFEX . WHEISOEHEH
A - 1=—VIE AR ERRGEBRETE—IL B - EQEEAM)—2TE—IL

AVRY TR ZILA—ILEEDTLIT Lk - EEHELINEATNS IDDEFREL T, BREERBICTILA—ILOFEBEENFHILTVSIENEITOND, LML, BEEROHS
[ZEVTIE TIFTRIRTAUR—b jEWVoTaF—T—RELBIT A BRARMAEBESNIRO TS, HlIELTTF—3, 7RO—/L, ERT, TOtyali EAFER

—7. [Sake |[FREDBEFHEEDNA, 0.1% L FITEEY, KEGRRERMZEZRELTLD
INEETRFEENDBRBIFSHITDLEL REEEDIREELH D

ELW—FDEBALLDIFEHVITRIT[BEICROEIR/N—I) T BERE]

REIBRDHBR/ 2T BAEE BABELTROBOGEY/R/—7)2 T ORBET, RRE—BERHLET  — RISV EEO—H, 7IIR— T FISU>1Y TS
©  REBEHBRA—YULT BRBERA—IULT ARBYUTOES, EOIE  +  KEICKDHBR/—IUoY ARBRR—HU T BABELL TROBEIE S5
HEEEASEWAEYHMDY, 1=— CHRNEHRREL5T ATHVDICEAEED OO IR DIEEY T
RPUYH © BUYSHEPL—T—FD5, RUa—ADBIBRDTULLARSET, REIED  © MHOKBIHHIR/S—I)L T ARBZELAGLOLOBED REESHI. %
PHSEFLD UL RHICERISEERAS

[EITBRDDRN—VI T AKBIZBEDR/N—I) T BRBELYIBVRETEESNDS, COREKF v/ \VITUTEY RO O%MIT5IET, BRALGREARE
DITEREIZROHBR/N—7) T BRBENTERT S

C AR [F1004F LL LRI SxxxHVBIZEL 1=
XXXXEIZXX B A
RIN—H) T ARBI S ERIZARD B R/N—2) 4 BARHE I X2019FI%ETFT E

AR

FEXXEIXXXXDBIE S, TXXXIDRN—I) T HPADREE THIRN—II I REZE

BEDLEa1—

BADEE1000% A TS SERZDBR/IA—2L S BREDT U —kT1 o [BELIKEICRODIR/NN—H) T BRBIZESICELMEIRY TR TOTHFA
RSO AT S S TSR SN RIS A2 S DELSERF R RIEEY CBE. EHUL ol — S TEE d Y.

i
- . e ViESIMN RS, RESLLVNY T —D[CELSEE E DR DO ULEEBLI-KUERICER
BEDLE2—DROT7IE4.8 R4k BHBRIS—HY S BAEIZER ! |

A—RIvTIRDRATvS

COEMEZITTEL SRITOGEEDEMDRAFELAMHLIBELTNS, S, BHOBRKERYFESTOEEITIIE BENICERERESE. EHMICERZMLEL,
DITOBEHENODIT—RN\VIETRBLT, EELGERESROBRAFEISENLERICIYLVBERERBLEL

19




O 7L I7bR—IV 7 BRI

Premium Sparkling Sake
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