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AITARGANTBITBE

Japanese Sparkling Sake

Alc.15% Vol. | 30cie

Kira Kira

Japanese Sparkling Sake

Food pairing:
lled

& Store: Store in a refrigerator
(4°C or lower)

FOR ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KOJI WATER

PRODUCT OF JAPAN

IMPORTED BY SAKE HOUSE,
LONDON, NW12RR, UK

PRODUCTION DATE: AUG 2023 E
PO® T

ALC. 15% VOL. 30CLe 25ml

Serve: Chilled
to 4°C

Scan &
discover
cocktail
recipes
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl€
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Japanese Sparkling Sake

Alc. 15% Vol. | 30cle
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Green Tea & Lychee
Sake Cocktails

Alc. 4.2% Vol Ye 90 Calories Yo 250mie
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl&
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Japanese Sake
Junmai Ginjo Nama Sake

P

55% Rice polishing ratio| Alc. 17% vol. | nde
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl©
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl©
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Japanese Sake

Green Tea & Lychee
Junmai Ginjo Nama Sake

Japanese Sparkling Sake Sake Cocktails
55% Rice polishing ratio| Alc. 17% vol. | 72cl& Alc.15% Vol. | 30cl€ Alc. 4.2% Vol Ye 90 Calories Ye 250mle
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. 2
Ki A
Junmai Ginjo Nama Sake

Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

Storage & Serving:
Store in a refrigerator (4°C or lower).
Best served chilled at 4°C.

Once opened, consume within
X days for best flavour.

Hyogo
prefecture

Mizukaze Shuzo was established in
1726 based in Hyogo Prefecture. Our
Nama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentic
taste that embodies Miyamizu spring
water, pure rice, and yeast.

FOR ALLERGIES SEE INGREDIENTS. 0.4 @
INGREDIENTS: RICE, RICE KOJI, WATER U.K
Unit
PRODUCT OF JAPAN @
Per
IMPORTED BY SAKE HOUSE, 1
LONDON, NW1 2RR, UK 25m

| PRODUCTION DATE: NOV 2023 ALC.17% VOL.72CLe 9llllg76540132109
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e_> Junmai Ginjo Nama Sake *,’/ He4Z

e Tasting notes: Ki Junmai Ginjo Nama ujko)eﬁfl&%iﬁ(@“ 711/_7__’{ ) P%’rtﬁg)bf:fﬁx Ei%m

b e Py g e BRAKEBRAYE: YT, FrIAERE)HI X 5EHE
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roasted chicken and tangy zesty
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7
desserts for a well-rounded and f ¥/
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Hyogo
prefecture

Food pairings: Pair with prawns,

Storage & Serving:

i / 5 1 Nama sake is crafted by xx Toji using %)

Storeina refrl.gera!or (4°C or lower). the unique unpasteurised method,

Best served chilled at 4°C. delivering an exceptional and authentic

Once opened, consume within taste that embodies Miyamizu spring

X days for best flavour. water, pure rice, and yeast. -
—HEAF N=Nc=3 H

BRICHETDIREZRET HERLD
— F RGI 3 ‘
o) OR ALLERGIES SEE INGREDIENTS. 0.4
INGREDIENTS: RICE, RICE KOJI, WATER

UK
Unit
PRODUCT OF JAPAN —
o @
— | IMPORTED BY SAKE HOUSE,
' i LONDON, NW1 2RR, UK 25ml
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Ki A
Junmai Ginjo Nama Sake

Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

Storage & Serving:
Store in a refrigerator (4°C or lower).
Best served chilled at 4°C.

Once opened, consume within
X days for best flavour.

Hyogo
prefecture

Mizukaze Shuzo was established in
1726 based in Hyogo Prefecture. Our
Nama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentic
taste that embodies Miyamizu spring
water, pure rice, and yeast.

FOR ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KOJI, WATER

PRODUCT OF JAPAN

IMPORTED BY SAKE HOUSE,
LONDON, NW1 2RR, UK

! PRODUCTION DATE: NOV 2023

ALC. 17% VOL. 72CLe 9
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Junmai Ginjo Nama Sake

Taating sotes: Ki Jenmal Gieje Nama |
delights chr palate with ity sweet and
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Ki #

Junmai Ginjo Nama Sake

Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

Hyogo
prefecture

Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and &
delightful dining experience.
Mizukaze Shuzo was established in
1726 based in Hyogo Prefecture. Our
Nama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentic
taste that embodies Miyamizu spring
water, pure rice, and yeast.
FOR ALLERGIES SEE INGREDIENTS.

INGREDIENTS: RICE, RICE KOJI, WATER @

PRODUCT OF JAPAN '

Storage & Serving:
Store in a refrigerator (4°C or lower).
Best served chilled at 4°C.

Once opened, consume within
X days for best flavour.

i % @
IMPORTED BY SAKE HOUSE,
LONDON, NW12RR, UK 25ml
ALC. 17% VOL. 7201 olllls7654132 10918

| PRODUCTION DATE: NOV 2023
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Kira Kira

Japanese Sparkling Sake
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NOF

:‘& NAMI | Green Tea & Lychee Sake Cocktails

VEGAN GLUTEN FREE - ALL NATURAL FLAVOURING - 90 CALORIES

Tasting notes: A delightful and lively experience with refreshing notes of green tea
with the exotic sweetness of lychee.

Ingredients: carbonated w §
(11.5%), green tea extract, natural flavors, citric

juice from concentrate
d, mineral salts

id, tartaric

Imported by: Sake House, London, NW1 2RR, UK

Best served over ice B Store in a refrigerator
'C straight (2-5 °C). Onc: |

n consume immediatel

Product of Japan

OO
PO

bottom of can

s L Alc. 4.2% Vo
ts @ 250mle
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Unit
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@ Store: Store in a refrigerator Serve: Chilled
(4°C or lower) to 4°C
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& kl:What is an alcohol unit? | Drinkaware Drinkaware
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&‘ Store: Store in a refrigerator Serve: Chilled
(4°C or lower) to 4°C

THA B
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&‘ Store: Store in a refrigerator Serve: Chilled
(4°C or lower) to 4°C

Unit
——

Per
25ml
ALC.17% VOL. 72CL&
TLIT A <A RTD
s BIEEEHEEICEATIIEREDEIN S L o WIEEEHEICETIIEREDEIN SL%E o WIFAEIEHEICETATEMEDEINT S
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DELIZERETHERLY ICERET HERL HODELIZERET HERLY
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Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

< SWEET Tasting notes: Savor this rich
full-bodied sake, blending

LIGHT >4 ¢ RICH delicate oak and vanilla with
umami undertones. The

velvety texture gracefully
FRUITY > <4< SAVORY leads to a sophisticated finish.
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Tasting notes: Ki Junmai Ginjo Nama |
delights the palate with its sweet and |
fruity flavour showcasing umamianda |
hint of sweet green apple crispness in
every sip.

TLIT A
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TAVT /—EHEET S TEHET S

BT STI12F BT U RFEADIEN
TEBRTAE =B, BRI EMICR Z 55
EFv—hEHERELLL

SN =RKRO SRR ICHEES STEE S
BhtEbILLifE

<A

o BWWTARTAVT /—bDHFE=ITEWNTARTA
D) —hEEET S OEHET S

o HENITVIZIX. RSAF —F=ITBUEFvr—FN
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e HUEFY—LDTAAVAKBEL VT ILGELDERE
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Japanese Sake
Junmai Ginjo Nama Sake

5% Rice palishing ratio| Alc. 17% wal. | Zde

Ki 4
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» Nama Sake
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FTHAU B @ 7ra7a

IRNIDHDAA—

Ki

Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl©

.
Ki 7%
Junmai Ginjo Nama Sake

Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

Storage & Serving:
Store in a refrigerator (4°C or lower).
Best served chilled at 4°C.

Once opened, consume within
X days for best flavour.

Hyogo
prefecture

Mizukaze Shuzo was established in
1726 based in Hyogo Prefecture. Our
Nama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentic
taste that embodies Miyamizu spring
water, pure rice, and yeast.

FOR ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KOJI, WATER

PRODUCT OF JAPAN

IMPORTED BY SAKE HOUSE,
LONDON, NW12RR, UK

| PRODUCTION DATE: NOV 2023 ALC. 17% VOL. 72CLe 9i

®
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FTHAU B @ 7ra7a

AAER

Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl©

© REFE-RAT:
ABJE 4CLULT T BELTESWLSCITADLT
HBLLEDAYW L DOMWRETY , FHEEZ L. AKEE
HHEWESIXELURIZEBLLEAYLESY

O T ART4T )k
MEEA (X H<IIL—T1—HEKT,
SEAEIFDAIEF) TN TOMIH
—Ofgr$ eI ODRIZEMNYET

Ki

o Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and
hint of sweet green apple crispness in
every sip.

@ 7—F~TV

BE. O—AMFFU EUvELTEYDREL
TH—rEOELHLE BENFBYENTEL
WD ERYET

Junmai Ginjo Nama Sake *//’

Hyogo

A prefecture

9 Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

9 Storage & Serving:

Store in a refrigerator (4°C or lower).
Best served chilled at 4°C.

Once opened, consume within
X days for best flavour.

e) Mizukaze Shuzo was established in
1726 based in Hyogo Prefecture. Our
Nama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentic
taste that embodies Miyamizu spring
water, pure rice, and yeast.

| PRODUCTION DATE: NOV 2023 ALC. 1794 VOL. 72CLe 9i

FOR ALLERGIES SEE INGREDIENTS. 0 4 1 @ i
INGREDIENTS: RICE, RICE KOJI, WATER U.K
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Bottle-Aged Daiginjo Sake

Dento 1&% Storage & Serving:

Enjoy the craftsmanship of our

sake, aged throagh the koshu® FOR ALERGES ST INGREDENTS.

IGREDINTS. 3, RCF KO8, BRiR

method, where prembum rice

undergoes precise fermentation PRODUCT OF JAPAN

and matuzes in botthes for a

uniquely refined taste. mﬂ“!‘:s‘tg L
— FROCUCTION DATT: 517 260

Tasting notes:

Delight in this carthy essence
of this sake, where savory

undertones mingle seamlessly 04 ]
with hints of umami and misa. -
~ (2]

Food patrings 5ml =)
Pair this rich aged sake with @ @ @
seared seafood. a flavorful braised
meat dish, or a fruit dessert. AL % VOL TXLe »
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.2013 - Dento /lg% Storage & Serving:

Bottle-Aged Daiginjo Sake Bottle-Aged Daiginjo Sake Store in a cool place (5-15°C).
Best served chilled (5°C).

Enjoy the craftsmanship of our
2 sake, aged through the "koshu® FOR ALLERGIES SEE INGREDIENTS.
é g method-whess premiumm £ice INGREDIENTS: RICE, RICE KOJI, WATER
undergoes precise fermentation PRODUCT OF JAPAN
é and matures in bottles for a
4 | uniquely refined taste. &mm gﬁf{w
,é = PRODUCTION DATE: SEP 2013
~ 1 Tasting notes:
Delight in this earthy essence
% of this sake, where savory

Japanese Sake Pair this rich aged sake with @ @
45% Rice polishing ratio « Alc. 17% Vol ¢ 72ce seared seafood, a flavorful braised

meat dish, or a fruit dessert. ALC. 17% VOL. 72CLe

undertones mingle seamlessly 0.4

Dento with hints of umami and miso. Unit
5 - Per

Food pairings: 25ml
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Bottle-Aged Daiginjo Sake
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Japanese Sake
45% Rice polishing ratio « Alc. 17% Vol ¢ 72cle
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D e n t O ,lg % Storage & Serving:

Bottle-Aged Daiginjo Sake Store in a cool place (5-15°C).
Best served chilled (5°C).

0 Enjoy the craftsmanship of our

sake, aged through the "koshu" FOR ALLERGIES SEE INGREDIENTS.

method, where premium rice INGREDIENTS: RICE, RICE KOJI, WATER

undergoes precise fermentation PRODUCT OF JAPAN
and matures in bottles for a
uniquely refined taste. {gﬂmm ?Rf{l?léx&
= PRODUCTION DATE: SEP 2013
g Tasting notes:
Delight in this earthy essence

of this sake, where savory

undertones mingle seamlessly Ou.K4 =
with hints of umami and miso. Unit_ Em—
25ml
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Food pairings: =0
Pair this rich aged sake with @ @ —r
seared seafood, a flavorful braised —
meat dish, or a fruit dessert. ALC. 17% VOL. 72CLe o
T—RR7YT
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SHINKIRO 41

- 2018 +  Bottle-Aged Daiginjo Sake  +

DRY 4 < SWEET Tasting notes: Savor this rich
full-bodied sake, blending
; delicate oak and vanilla with
LIGHT >4~ SR umami undertones. The
velvety texture gracefully
FRUITY » <4< SAVORY leads to a sophisticated finish.

Food pairing: Shinkiro delicate flavor pairs with artisan cheeses, grilled
meats, and dark chocolate desserts, offering versatility for any occasion

Situated in the heart of Japan, our brewery has dedicated five years
to crafting a timeless sake. With a blend of tradition and innovation,
our sake narrates a story of patience and precision. Each sip
exemplifies our commitment to excellence - a testament to our
brewery's dedication.

Storage:

Store in a cool place (5-15°C)
Serving temperature:

Serve chilled at 5°C, or
heated to 40-45°C

FOR ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KOJI, WATER

PRODUCT OF JAPAN

IMPORTED BY SAKE HOUSE,
LONDON, N1 2RR, UK

PRODUCTION DATE: OCT 2018

r
25ml
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ALC. 17% VOL. 2CLe
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SHINKIRO &#13

Bottle-Aged Daiginjo Sake

< SWEET Tasting notes: Savor this rich
full-bodied sake, blending
delicate oak and vanilla with
umami undertones. The
velvety texture gracefully
leads to a sophisticated finish.

< RICH

Food pairing: Shinkiro delicate flavor pairs with artisan cheeses, grilled
meats, and dark chocolate desserts, offering versatility for any occasion

Situated in the heart of Japan, our brewery has dedicated five years
to crafting a timeless sake. With a blend of tradition and innovation,
our sake narrates a story of patience and precision. Each sip
exemplifies our commitment to excellence - a testament to our
brewery's dedication.
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0 Storage:

wn

Store in a cool place (5-15°C)
Serving temperature:

Serve chilled at 5°C, or
heated to 40-45°C

FOR ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KOJI, WATER

PRODUCT OF JAPAN

IMPORTED BY SAKE HOUSE,
LONDON, N1 2RR, UK

PRODUCTION DATE: OCT 2018

» o
UK

Unit, —_—

25ml o
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ALC. 17% VOL. 2CLe
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Japanese Sparkling Sake

Ale. 12% vol

75cle
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NARUMI ¢4 (%

Japanese Sparkling Sake

Tasting notes: L
Fizzy with a delightful balance
between fresh fruitiness and

sweetness with nuanced layers of

apple and lime. Niigata
Prefecture
Food pairing: .
Narumi's delicate flavor pairs with
creamy goats cheese, grilled fish,
and citrus fruit desserts, offering
delight for special occasions.

Born in Niigata's pristine landscapes,
Storage & Serving: Narumi thrives on the region's
semi-hard spring water; a perfect

Store in a refrigerator (4 or lower°C). blend of minerals crafting the

Best served chilled at 4°C. essence of exceptional sake
%
FOR ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KOJI, WATER
Unlt
PRODUCT OF JAPAN
25ml
IMPORTED BY SAKE HOUSE, .
LONDON, NW1 2RR, UK @ @ ——
PRODUCTION DATE: NOV 2023 ALC. 17% VOL. 72CLe - =
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Japanese Sparkling Sake

Alc. 12% vol =

75cle

IWIMUVN

a Food pairing:

NARUMI ¢4 (%

Japanese Sparkling Sake

0 Tasting notes: L
Fizzy with a delightful balance .

between fresh fruitiness and
sweetness with nuanced layers of

apple and lime. Niigata
Prefecture

Narumi's delicate flavor pairs with
creamy goats cheese, grilled fish,
and citrus fruit desserts, offering
delight for special occasions. e

Born in Niigata's pristine landscapes,

Storage & Serving: Narumi thrives on the region's
semi-hard spring water; a perfect
blend of minerals crafting the
essence of exceptional sake

FOR ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KOJI, WATER Sr:?t —
fr——

Store in a refrigerator (4 or lower°C).

Best served chilled at 4°C.

8

9

PRODUCT OF JAPAN Per o0

25ml e—
IMPORTED BY SAKE HOUSE, .
LONDON, NW12RR, UK @ . @ =;
PRODUCTION DATE: NOV 2023 ALC. 17% VOL. 72CLe =
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Japanese Sparkling Sake

Alc. 15% Vol. | 30cle

Kira Kira =-=

Japanese Sparkling Sake

e Sweet

: Chilled

FOR ALLERGIES SEE INGREDIENTS.

INGREDIENTS: RICE, RICE KOJI, WATER Scan &
discover

PRODUCT OF JAPAN cocktail

IMPORTED BY SAKE HOUSE, recipes
LONDON, NW12RR, UK

PRODUCTION DATE: AUG 2023 H ||||||‘|” ’ ‘||| |”| H “

ALC. 15% VOL. 30CLE 222
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Japanese Sparkling Sake

Alc. 15% Vol. | 30cle

Kira Kira -

Japanese Sparkling Sake

2 e Sweet

© REGE:

AEEGCLT)T
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Store: Store in a refrigerator Serve: Chilled
@ (4°C or lower) = @ to 4°C ﬁyfﬁ
4°ClTmeLTLE
A
FOR ALLERGIES SEE INGREDIENTS.
INGREDEENTS: RICE, RICE KOJI WATER E E Scan &
3 21 discover
PRODUCT OF JAPAN e cocktail
IMPORTED BY SAKE HOUSE, . recipes - — e g AN
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ALC. 15% VOL. 30CLE 25ml Ui oo
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Cﬁg [(O l(O RO Japanese Sparkling Sake
Japanese Sparkling Sake Dry G (2: 6 4 (5: o v *—:/

Tasting notes: Enjoy a harmoniously sweet /
palate, adorned with delightful notes of lyches & =

and citrus zest, culminating in a refreshingly

clean finish

Store: Store in a
Food pairings: Pair with a gently dressed salad, refrigerator

enjoy alongside a comforting roasted chicken (4°C or lower)
with mashed potatoes and sautéed greens, or ;
conclude your meal with a delightful cheesacake @ Serve: Chilled
adorned with a variety of barries. to 4°C

KOKORO RO, O coons v

INGREDIENTS: RICE, RICE KOJI, WATER

Alc 15% vol * 30cle PRODUCT OF JAPAN

IMPORTED BY SAKE HOUSE, zgerl
LONDON, N#1 2RR, UK m
9 8 0

PRODUCTION DATE: OCT 2023 ALC. 15% VOL. 30CLe 7654132109
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Japanese Sparkling Sake Zé

KOKORO

Alc 15% vol

* 30cle
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@ Tasting notes: Enjoy a harmoniously sweet
palate, adorned with delightful notes of lyches &
and citrus zest, culminating in a refreshingly
clean finish

Store: Store in a

Food pairings: Pair with a gently dressed salad, @ refrigerator
enjoy alongside a comforting roasted chicken @ (4°C or lower)
with mashed potatoes and sautéed greens, or ;
conclude your meal with a delightful cheesacake @ Serve: Chilled

adorned with a variety of berries. to 4°C BRI F
ARBEUCIUT)
THRELTES
FOR ALLERGIES SEE INGREDIENTS. 0.4 L)
INGREDIENTS: RICE, RICE KOJI, WATER i 1 CAYT
Unit
PRODUCT OF JAPAN — 4°CITHOLT

L .

7654132109118

IMPORTED BY SAKE HOUSE, zgerl
LONDON, N#1 2RR, UK m
9 s 5

PRODUCTION DATE: OCT 2023 ALC. 15% VOL. 30CLe>
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VEGAN - GLUTEN FREE - ALL NATURAL FLAVOURING - 90 CALORIES

Tasting notes: A delightful crisp and lively experience with refreshing notes of green tea
with the exotic sweetness of lychee.

Ingredients: carbonated water, sake (water, rice, koji), lychee juice from concentrate
(11.5%), green tea extract, natural flavars, citric acid, tartaric acid, mineral salts

est served g Store i W, PN o
S 5 SR +
or chilled at 5°C straight @ (2-5 °C). Once opened, @ @ @
oY an

consume immediately

L

M-1
)0 Calories Y 350"'19“»

EE

ea & L\/Chee
"ocktails

Green
Sal
4

YQT'A'

~
~

DAFA—2

T WAL 272 R0
T

Nolr—o k



~ O

T AL (7/7)r1D
NILDOHRDA A=

5

B -N-AM-I 7 Green Tea & Lychee Sake Cocktails

VEGAN - GLUTEN FREE - ALL NATURAL FLAVOURING - 90 CALORIES

Tasting notes: A deligh crisp and lively experience with refreshing notes of green tea
with the exotic sweetness of lychee.

Ingredients: carbonated water, sake (water, rice, koji), lychee juice from concentrate
(11.5%), green tea extract, natural flavors, citric acid, tartaric acid, mineral salts

Imported by: Sake House, London, NW1 2RR, UK Product of Japan
Best served over ice Store in a refrigerator
or chilled at 5°C straight (2-5 °C). Once opened,
from the can consume immediately

—xqm.& 32109

E" E Scan here to learn more about Alc. 4.2% Vol |4 4
where we come from and pels
[EIF%E how we make our products @ 250mle | unis ot bor SSRGS
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Green Tea & Lychee
Sake Cocktails
Alc. 42% Vol Ye 90 Calories Ve 250mle

R-N-A-M-

~
~

OfesTH BNZng —
SOABRI USRI AU} JO  PUNOS 3UJ AJUO ST 2IaUL  em AW

G¢XIZ? OROHMH Db

48



iQ - N\
S, 1 " kS U
R4 M3 ST
e 23, Vg kK
R @S ON gy
2Ry upl kS &S
| Koo oy %o e ¥
R L n_vb..b.__l [ _“_nCHv
RIS WY OR o oEdE
N Q55 w5 o R
»4 uJLr_b T..H_Um/ 4 _NMWA\ _ nuﬁ/\
cREIE -spR #ops 0 Eeg
X S\ R <y R E.am._x R LN
ST HE RS L wito LETS K Eey
N EHwWN & X%CR K €53 1] MED
-l (o] o

Z
>

‘M1 7 Greenh Tea & Lychee Sake Cocktails

VEGAN - GLUTENFREE - ALL NATURAL FLAVOURING - 90 CALORIES

Trasting notes: A delightful crisp and liviely experience with refreshing notes of green tea

@ with the exotic sweetness of lychee.

Ingredients: carbonated wWater, sake (water, rice, koji), lychee juice from concentrate
(11.5%), green tea extract] natural flavors, gitric acid, tartafic acid, mineral salts

Imported by: Sake Housg London, NW1 2RR, UK Product of Japan
Best served over fce G Store in a refrigerator
or chilled at 5°C styraight (2-5 °C). Onge opened,
eggmb| My consume imediately
E" E Scan here to learn more about Alc. 429 Vol |4 4 _____ —= ___
where we come from and e 876541321098
[EIF%E how we make our products @ 250m[e | unns ot bor SSRGS
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Green Tea & Lychee
Sake Cocktails
Alc. 42% Vol Ve 90 Calories Ye 250mle
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