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(525EhR)

(B43EER)

XXX(product name)

Flavor
Light « Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

Recommended serving temperature:5-10°C Storage temperature:5°C

Region:

XXXXX Prefecture 75

/7  About the Producer

J 1 9.0.0.9.9.0.9.0.0.99006$9906$99¢00¢8F
i established in 1743. Driven by their motto
) “XOOCAOOOOO000000000000K”, their brewing is
constantly challenging and innovating.

About This sake

A sake to enjoy at the dinner table, made with rice
cultivated specially for brewing sake and aromatic
spring water from the nearby Mt.XXXXX,

s transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Taoji (local
guild of master brewers).

Product of Japan

AP

xx X (Hmsa)

B - BRH L
- P

Ak - &D

BOAS, VT CIN—T412ED

N7I=k
PR =)L, BELROO-Z 1, /(25

HRARAIEE / 5~10C FEFREE / 5°C

. BEBICOVWTOYIEE
o BIZE1743F0x X X B
e [xx XX |ZZ0—H I
2L VE R BRI TS

250 WRCOVTOME (TED)
S ters S EEROEE CEUHDIBECT
? HABSERAONK., x X O TKEZ(C
X X MK (L DI e
H=*xE SEAER R R C LOVERNTE T

pELE £ ]




b ADIRENESN (1 4IAEEEH)

JFOODORA&E L. e BREEZSNS14IEH
PThrEH U AOERENEINIBHE TEIBLUL

<ZEBNR> <BA&FERR>
XXX(product name) xxx (Emia)
Flavor 7 Yol
Light - Med-Dry R PRI
Aroma RAk-&h
Green apple, clear fruity notes BOAZ, DUTTCIN—T412ED
Food Matches ~KFPI—R

Camembert, Roast Chicken, Pasta

Recommended serving temperature:5-10°C Storage temperature:5°C

™ ,(, /" About the Producer
o XOOCOCCOCOCOOOOOOOCONNKXXX was established
( i in 1743. Driven by their motto “XXCOOOOOK
XOOOOKXX", their brewing is constantly challenging
and innovating.

About This Sake

A sake to enjoy at the dinner table, made with
AL rice cultivated specially for brewing sake and
aromatic spring water from the nearby Mt. XXXXX,
transformed through the cutting-edge skills and
: traditional brewing craft of the XXXXX Toji (local
U Product of Japan  guild of master brewers).

Region:
XXXXX Prefecture

Where/When to enjoy: Romantic occasions, parties with friends, as an aperitif

Daiginjo: Made with rice milled to half or less of original size, water, rice-koji and the addition
of brewer's alcohol. Often fermented at lower temperatures to produce fruity and floral aromas.
Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the
“the king of sake rice”).

Appearence: Clear, almost transparent

XXX (product name) was awarded gold at the Kura Master sake championships 2019.

Japanese sake is Japan's indigenous traditional fermented alcohol beverage made from a base
of rice. It can be enjoyed on its own or with food and at a range of different temperatures.
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B%ESIHEDREAE - [0k

(GEERDRA> M) HEHICENRADHIRO—DD#M%E

m

AT EbICEC

[BR-BROW%ZZRI T Flavor [1Z54 MU RanDIROLVE Z DO T oK.
EEZENEVH. Hm& TEbCEeE.

<@mADFRENESN) (8IAHEKH) >

XXX (product name)

Flavor
Light * Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches

Camembert, Roast Chicken, Pasta

Recommended serving temperature : 5-10°C Storage temperature:5°C

/7~ About the Producer

3 1 8.9.0.0.0.0.9.9.0.60.90006.060600¢60 @
o~ established in 1743. Driven by their motto
HXXXXXKIOOOOVOXXKXX XXX XX, their brewing is
N constantly challenging and innovating.

LA ¢ About This sake

\ 7 ) A sake to enjoy at the dinner table, made with rice

Region: N
XXXXX Prefecture 7%

cultivated specially for brewing sake and aromatic

spring water from the nearby Mt.XXXXX,
'S transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local

Produot of Japan guild of master brewers).

ER R B

1. NXE (FLOHd. II7R) |
SHREE (BEME Lomur) |
2. [FOlelEO

- RREEDERIR =T Light |

- EEORXRIF = Rich |

- [FOlelEO10&RIR
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e | ¥ S PPEO HO
Extra-Dry Dry Med-Dry |[Med Sweet | Sweet




BESIHBEDOREAZE - [&D-EK]

(GEEDRI> M) HEEHENBRANCARKLPIVRIFORAZANS

[ED- K 1ZRIT Aroma 1251 MU HahESVED - BIRTHh Nz SHEE N BB
MMERDBLD, RY) - 18- EFAF 2N T . EBEN VD, R T EblciH.

<@ImRADFRLENREIN) (8IHHEERH) >

refreshing (&v™HR) |, rich CGBEER) ,

AN
XXX(product name) = matured (FARE) , fruity (RESH)
_ Flavor P
LightMex-Dry Fru%it green apple (FYA) , banana (\F7) ,
A H \ ~
Greenapplerg:;rafruitynotes fragrances white peaCh (E3) , melon (X0>)
Food Matches it lilac (343v%) . violet (RZL) .

Camembert, Roast Chicken, Pasta
Hc|Maleli=Cll sweet osmanthus (&AKEE)

Recommended serving temperature : 5-10°C Storage temperature:5°C

(N /" About the Producer HEHD green grass (FE) , leaf bud (RDZF) '
{ - VS 000 0.0.0.9.9.9.9¢.000.00¢.0080000 1EAS
Region: e established in 1743. Driven by their m\gﬁz Green notes blaCk tea (T(I,‘I;I'\) 4 Japanese Cypress (tj#) Y
XXXXX Prefecture 4 “XXXXXXXXCKXKKXXXXXIXXXXXXX”, their brewing is {ﬂ} root (*E)
N constantly challenging and innovating.
i s About This sake

A sake to enjoy at the dinner table, made with rice

& cultivated specially for brewing sake and aromatic

X ,/ spring water from the nearby Mt.XXXXX,

7 transformed through the cutting-edge skills and

traditional brewing craft of the XXXXX Toji (local
guild of master brewers).

mushroom (Xv>1JL—LA) , cinnamon (&) ,
nutmeg (FYXJ) ,chestnut () ,
almond (7—E>R) , steamed rice (ZF:XK)

BrOicL e Japas milk (L) , sour cream (BD—-2YU—-14) ,
soil (£) , mineral (Z%3Jl) , caramel (h3XL) ,
ENEHBE espresso (IXTLwY) , honey (lF5#D) ,

roasted nuts (O—AMFvY)




BESIHEDRHE

- [R7I—-R]

(REEDRAI> M) H@mEAMEN RS, RTEREROSEVEH/REZ, HEEN KDL
ZRRJLPIVESIC, TRITED - BBk IDESICEE 5

[R7I—R (=H(CBRBEEEUL) 12K 9IT Food Matches 15454 MUIC, BREE—FEICBND
EH(TBIETLTHABZEKRVVEM/FHEZSC S
IR CEIRERNEL, SHEE(CHIRAOHIEM/FRIBNSIRE I B(FINEL0,

<@HmHRADFRENEIN) (8IHHKH) >

XXX (product name)

Flavor
Light * Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches

Camembert, Roast Chicken, Pasta

Recommended serving temperature : 5-10°C Storage temperature:5°C

Region:

XXXXX Prefecture 75

~"  About the Producer

o KEXXKXKKKXXKKXKKKKXKKXXXKKXXK was
o~y established in 1743. Driven by their motto
) “X00COOOONOCNON0000XXXXX”, their brewing is
constantly challenging and innovating.

N About This sake

A sake to enjoy at the dinner table, made with rice
cultivated specially for brewing sake and aromatic

i spring water from the nearby Mt.XXXXX,

s transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local

Prociot of Jepesi guild of master brewers).
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Seafood

White fish

Red fish

Oysters

Meat

Beef

Pork

Chicken

Vegetables

Carrot

Shallots

Cheese

Camembert

Mozzarella

FHEA5
fLyh &L -7

ILFIN)—
SIS
Fv>a

NTyROY > RAwF

PEDTI> I
27—F

ASROYT—
FHHOROO-R K
FEERDITUIL
NVE

955>
O-RARE=D
212

Crépe

Charcuterie

Raclette

Quiche

Baguette

Duck confit

Steak

Sauteed white fish

Roast chicken

Grilled chicken

Pasta

Gratin

Roast beef

Tart

10



BESIREDRGLZE - ERMAREIRFEE]

(GEEDRAYN) RHEROIRICHBLEVEEL., FREFROBIEREZAR

<@ImRADFRLENREIN) (8IHHEERH) >

XXX (product name)

Flavor
Light - Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

Recommended serving temperature : 5-10°C Storage temperature:5°C

/"  About the Producer
8 1 9.9.0.9.9.9.9.9.009.¢.99966¢0600000¢ QL
~d established in 1743. Driven by their motto
“X000000000000CCO00N000XxK ", their brewing is
constantly challenging and innovating.

About This sake

@ A sake to enjoy at the dinner table, made with rice

K [ cultivated specially for brewing sake and aromatic

AT s e spring water from the nearby Mt.XXXXX,

’ transformed through the cutting-edge skills and

traditional brewing craft of the XXXXX Toji (local
guild of master brewers).

Region: (Q
XXXXX Prefecture 5

Product of Japan

R

- HERSARE

[ Recommended serving temperature |
25914 MU, BEZERLEKRUERDDICEEEZ
ECEKo

- RFEE
[ Storage temperature 1Zz454 NUIC, BIER
RIFEREZECE.
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B5ESINE DRI HZE - [Eln]

(GEHDRAVN) RmOEMZ, HEEVEEFLPLTVLS(CEAME ECEEH

<@ImRADFRLENREIN) (8IHHEERH) >

[FEHh | 23R 9 Region |LLWOSEEZAVT. BHAM
XXX(product name) B _F (2, EREATIEZ S 2Z T E.

Hlavor ZR—ZA RS, ZOEDERTIE - 5 DR TH TS
P AN

Aroma
Green apple, clear fruity notes

Food Matches (B) M RS (AAELEENERLA)

Camembert, Roast Chicken, Pasta

Recommended serving temperature : 5-10°C Storage temperature:5°C

# | About the Producer 78233\ *@Eim(:jb\téaiﬁbtb\i%/ﬁ\(i\ :BBODEK

< ; “ XXXXXXXXXKXXKXAXXAXKXKXXXXX was .H_:!' W[~ = isz g /"ijJ % /J w
Region: o~y established in 1743. Driven by their motto i (L DEE 6_5(—&:6} E\ (g_o
XXXXX Prefecture 45 “RAOOBCOOBKXXXXXXXX”, their brewing is
N constantly challenging and innovating.
L of About This sake

\ o2 A sake to enjoy at the dinner table, made with rice

cultivated specially for brewing sake and aromatic

spring water from the nearby Mt.XXXXX,
'd transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local

Prodiicy of Jatise guild of master brewers).

EHERHBIE
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BESIHEDRHE

(GEERDIRA>P)
EREcDEESE - &HR. 118l - BIFREDRVWRLE,
HEEOHEK- B L 25| E. MERSTtEDEIMENRINIAEZ e

- [ER&Ec DR

[EEE T DYPEE 129 About the producer |z51 MUIC, EESTDRES - mffito. #LiIoE]
REEOEVRE, BARESEDICHITRIMEORYS — %508,

<@mHRADFRENESN) (8IHEGRH) >

XXX (product name)

Flavor
Light * Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches

Camembert, Roast Chicken, Pasta

Recommended serving temperature : 5-10°C Storage temperature:5°C

Region:

XXXXX Prefecture 75

/71 About the Producer
o 1 9.9.0.0.0.0.0.0.09.9.0.609.999$9900¢6 @
a4 established in 1743. Driven by their motto
' X000, their brewing is
constantly challenging and innovating.

/ ’J; ADOUL 1NIS SdRe

Ly
., \
'\>.-..-= A
3t
)

A sake to enjoy at the dinner table, made with rice
cultivated specially for brewing sake and aromatic
: spring water from the nearby Mt.XXXXX,

' transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local

Protict of Japen guild of master brewers).

ARG

(451)
<B7REE
* % JEIE(FBIZE % * xFET. [ % % % % % % % %
x |Z2A0—-HACE(CFTUVLE]EEEZIB LK TLE
-

< 25E

XXX Shuzo was established in 1743.
Driven by their motto “XXXX XXXX", their
brewing is constantly challenging and
innovating.
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BESINBE DRI LZE - [BmOYE

(GEEDRA>P)
REmODI S RIAVET M CEODDIESE - RERE, HEBEDERE-B.LZESIE,
EmEDEIHENIRINZAT 2

[RomO¥sE %R I About This sake [1Z51 MNUIC, ZORGEIRE DIEAHI DOV TECE,

<BHAOEENESA) (SHERK) > (f51)

XXX (product name) <BHARE>
“Flavor EEOBETEUHDIOEBETI, HARABFHDAK, *
s * LI FARETRIC * * A FIC L BT e
Green apple, clear fruity notes E&E,\J H*ﬁ,ﬂﬁ(:ib{/EBn—c L\asg-

Food Matches

Camembert, Roast Chicken, Pasta

Recommended serving temperature : 5-10°C Storage temperature:5°C < ﬁgg >
N e e T v A_sake_: to enjoy at the dl_nner table, made
B octre | nummosooooonmuasacosoont’ her g with rice cultivated specially for brewing
i About Tis sake : sake and aromatic spring water from the
./ ) sake to enjoy at the dinner table, made with rice
\- il sl o meing i ] i nearby Mt.XXXX, transformed through the
s transformed through the cutting-edge skills and

S HCaml Eroving orel i 000K Toj oo cutting—edge skills and traditional brewing
craft of the XXXX Toji (local guild of master
ENRRER brewers).

Product of Japa
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(BJe8IEHLINMDO6IAER * 2B 9 DBRDKRECTIE)

SFHIEHRZENMT BICBRUTOIERRE(CY T
HEBBGAEVWREROFHIOIGU T, BEEB(COTHBERBOZETELE,
SRIVCEBEUENZRVARBICDOVTIE, QRI-REERIIREDSELENEET,
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BESHBAUNDIARDRELHE - [BFRBEEEEH]

(GEEDRA> M)
BABEDOHEED RVHEEDRYIC. BARBDEREIRH TS OEHEL AR EZ S

<14EEE2TRBLESANE> (1))

XXX(product name) <BHAFE>
Loriavor BAHE (BRIMSAESNZHE) (& BEEEULDHD
& Aromaf E 2&@45%)%5"] 733’55@_@3—
reen apple, clear fruity notes

Food Matches e
Camembert, Roast Chicken, Pasta < %Eg

A Japanese sake is Japan’s indigenous

“ About the Producer

Region: -:f:_;i~ "')'_'?".:“ in 1743. Dr,ilven by their motto )?(ngrfsxxaitfxbﬁﬁ trad ItIOna| fe rmented a ICOhOI beve rage
XXXXX Prefecture V;ﬂ;!‘ ﬁﬁnﬁﬁtih tghle\r brewing is constantly challenging f f ]

About This Sake | ma_de rom a base o rice. It can be
fice cultivated specially Ior browing, sake and enjoyed on its own or with food and at a
aromatic spring water from the nearby Mt. XXXXX,

z transformed through the cutting-edge skills and ra nge Of dlfferent tem peratu res-

- 3 traditional brewing craft of the XXXXX Toji (local
o/ Product of Japan  guild of master brewers).

Where/When to enjoy: Romantic occasions, parties with friends, as an aperitif

Daiginjo: Made with rice milled to half or less of original size, water, rice-koji and the addition
of brewer’s alcohol. Often fermented at lower temperatures to produce fruity and floral aromas.
Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the
“the king of sake rice”).

Appearence: Clear, almost transparent

XXX (product name) was awarded gold at the Kura Master sake championships 2019.

Japanese sake is Japan’'s indigenous traditional fermented alcohol beverage made from a base
of rice. It can be enjoyed on its own or with food and at a range of different temperatures.

ENGEHBIR




EBESIREUNDGIRE DR IE

- [HSEATF]

(GEEDNRA YN FERIRCOV TR R HHBAZ S

<14I8%Z2TEHUEINIE>

XXX(product name)

Flavor
Light - Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

Recommended serving temperature: 5-10°C Storage temperature:5°C

f\_ 7~ Aboutthe Producer
. N e XOO000000OCONOCOOOCONONXX was established
Region: o~ in 1743. Driven by their motto “XXXOOCOOOOOOKX
XXXXX Prefecture 75 XXXXXXXX", their brewing is constantly challenging

and innovating.
About This Sake

A sake to enjoy at the dinner table, made with
A rice cultivated specially for brewing sake and
, aromatic spring water from the nearby Mt. XXX,
g transformed through the cutting-edge skills and

traditional brewing craft of the XXXXX Toji (local
Product of Japan  guild of master brewers).

Daiginjo: Made with rice milled to half or less of original size, water, rice-koji and the addition
of brewer's alcohol. Often fermented at lower temperatures to produce fruity and floral aromas.
FHCC G iUys iU | eor i (1D 1 G [ A ¥ G O Ss  SGRG S o | o s o s
“the king of sake rice™).

Appearence: Clear, almost transparent

XXX (product name) was awarded gold at the Kura Master sake championships 2019.

Japanese sake is Japan's indigencus traditional fermented alcohol beverage made from a base
of rice. It can be enjoyed on its own or with food and at a range of different temperatures.

eI HERE 2]

[ RISER | [ ARERE | [HEAE 1 1R EDHRF TERFRC

DUVTC HEEMEFRULIT VDI, BERER

BASCZ EC &Ko

X FEH(EIRAR—

N

>/
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EB5ESIREUND6IRE DR IE

(GEEDRA> M)

- [SE&ATR]

WEBRCOVWT, HEEHEAELPIWELSIC, intRsREAZCH,

BERIEG AISEE

Daiginjo

LN

Junmai Daiginjo

BRE7I-NERREL.
BRR TP B RS
SCENBEDNHO BAE

50%L LAt K- K30

Made with rice milled to half or less of
original size, water, rice-koji and the
addition of brewer’s alcohol. Often
fermented at lower temperatures to
produce fruity and floral aromas.

K- 50%5L EHIDfK -
K- RTIVEFEREL
BUEETO(NERBEE BT
AENBEDIFHOBAE

Made with only rice milled to half or

less of original size, water & rice-koji.

Often fermented at lower
temperatures to produce fruity and
floral aromas.

D5ER

Ginjo

TAIER

Junmai Ginjo

BE 7 - VERRIE L
BERTO(NEFEBES BT
AENBEINMHEOB AR

B NES

40%LA EHIDfER K- RT3

Made with rice milled to 60% or less
of original size, water, rice-koji and
the addition of brewer’s alcohol. Often
fermented at lower temperatures to
produce fruity and floral aromas.

A 40% LRIDfK-
K- RTIUEEREL
BIRRTHRKNERBES RS
AENBBEIMFHHOB AT

Made with only rice milled to 60% or

less of original size, water & rice-koji.

Often fermented at lower
temperatures to produce fruity and
floral aromas.

BERITSR

Rl ARE

Tokubetsu Honjozo

FERIAEAE

Tokubetsu Junmai

G E S FEIE ), 0 — )L Z AL,
BRIRRIETEHE

30%LA EHIDfR K RT3

Made with rice milled to 70% or less
of original size, water, rice-koji and
the addition of brewer’s alcohol, often
with a special technique.

K- BRST)L -V MERINT
RIS E TR NHE

Made with only rice, water and rice-
koji. Unique technique is often used.

RERIG KBRS

Honjozo

]

Junmai-shu

SR :
A N S —

30%BA ERIofK K- K30+

Made with rice milled to 70% or less
of original size, water, rice-koji and
the addition of brewer’s alcohol.

KBS YL - MRS E

Made with only rice, water and rice-
koji.

Futsu-shu

RERIEG ERlli]
MANE R0

Standard sake

LEEofld. FERIEEECEHLTOFIN IK-BD - BROFFHICER T 206H .

Bl FERARISEE (SKEDBRBEDTHRNRIUTBIRDVTHS)
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BESIREUNDGIREDREHGE - [RmiEl
(GEEDRA> M)
RmDFEBRICED LSBEMDAKRRENMEDNTVSIL TORBEORFEHICONTEEE

[KmiE 173K 9| Rice variety |Z251 MU, EEREREROmIERZE . ZDamIEDE EHR T E SR A
ZECE

<14IEHZLTERHUESNIVE> (1)

d <BAFE>
XXX(product name) ISR (EXERRTZRET “EROTE LIEINTLD)
Flavor
Light - Med-Dry < miEE
Aroma ichiki
Green apple, clear fruity notes Yamada NIShI_kI . .o . . .
oo Matohos (one of the principal varieties of sake specific rice nicknamed
Camembert, Roast Chicken, Pasta the “the king of sake rice”).
0™ /~ About the Producer
o XO000000CO000CONOAOCO0CNNONX was established
Region: e~y in 1743. Driven by their motto “JXXOOOMXXXXXXXX < E ZKEE>

XXXXX Prefecture ‘ ' gﬁnﬁﬁ;ﬁtheir brewing is constantly challenging - O . o

it o AERA (RETESHPHRESZEOELDN 2 RE)
A sake to enjoy at the dinner table, made with =
rice cultivated specially for brewing sake and < BQEE >

/ ‘ ’ aromatic spring water from the nearby Mt.XXXXX,
Vit tradtional brewing-craft of the SO Toll (o0a! Gohyakumangoku _ o
e @RIt Brewere) (it accounts for the light body and crisp characteristic of sake).

Where/When to enjoy: Romantic occasions, parties with friends, as an aperitif
Daiginjo: Made with rice milled to half or less of original size, water, rice-koji and the addition

Rice variety: Yamada Nishiki (one of the principa] varieties of sake speciﬁtf rice nicknamed the

“_the king of sa’lia rice"), =5
x;(;(i(;rio;l’u;t n;l;l;e; \;;;s‘a;;;rz;;(;;;;lold at the Kura Master sake championships 2019. < EI Z'KED L Sor g S — 4= O
] (KFLT. R0 TEEL B HDHDEICEDonlE)

Japanese sake is Japan’s indigenous traditional fermented alcohol beverage made from a base
of rice. It can be enjoyed on its own or with food and at a range of different temperatures.

| <ZER>
ZEFREEIR Omachi
(the sake made from Omachi is mild and has substantial

umami). 19
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XXX (product name)

Flavor
Light - Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

Recommended serving temperature:5-10°C Storage temperature:5°C

./~ About the Producer

OOV was established
in 1743. Driven by their motto “XXX)XXXXXXXXXXXX
XXXXXXXX", their brewing is constantly challenging
and innovating.

About This Sake

A sake to enjoy at the dinner table, made with
rice cultivated specially for brewing sake and
aromatic spring water from the nearby Mt.XXXXX,

Region: =t
XXXXX Prefecture %5

P 7 transformed through the cutting-edge skills and
W traditional brewing craft of the XXXXX Toji (local
o Product of Japan  guild of master brewers).

Where/When to enjoy: Romantic occasions, parties with friends, as an aperitif

Daiginjo: Made with rice milled to half or less of original size, water, rice-koji and the addition
of brewer’s alcohol. Often fermented at lower temperatures to produce fruity and floral aromas.
Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the

Appearence: Clear, aimost transparent
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Japanese sake is Japan's indigenous traditional fermented alcohol beverage made from a base
of rice. It can be enjoyed on its own or with food and at a range of different temperatures.
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Clear, almost transparent
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Pale yellow with a slight gold tinge
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Dark amber with a tinge of topaz

SN RFED
Very fine, slightly bubbly
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XXX (product name)
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Aroma

Green apple, clear fruity notes jjjl_c The Ca fé

Food Matches

Camembert, Roast Chicken, Pasta

Recommended serving temperature:5-10°C Storage temperature:5°C
™ /#~ About the Producer
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a o XOOCOOOOCOOCAOCOOOOOOCONONX was established
Region: o~y in 1743. Driven by their motto “XXXOOOOOOOCXXX —_ —
XXXXX Prefecture 7 XXXXXXXX", their brewing is constantly challenging T |\((_

£ and innovating.

Romantic Occasions

e About This Sake
A sake to enjoy at the dinner table, made with — . .
rice cultivated specially for brewing sake and Ef%gu@ E (L_ SpeC|a| OccaS|onS

P aromatic spring water from the nearby Mt.XXXXX,

z transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local
Product of Japan  guild of master brewers).

BHiI As an aperitif

Where/When to enjoy: Romantic occasions, parties with friends, as an aperitif

S AT AR IE T addition
of brewer’s aicohol. Often fermented at lower temperatures to produce fruity and floral aromas.
Rice variety: Yamnda Nishiki (one of the principal varieties of sake specific rice nicknamed the .

“the king of sake rice”). ﬁqﬂ W|th Meal
Appearence: Clear, almost transparent

XXX (product name) was awarded gold at the Kura Master sake championships 2019.

Japanese sake is Japan's indigenous traditional fermented alcohol beverage made from a base
of rice. It can be enjoyed on its own or with food and at a range of different temperatures.

As an digestif

ENRHEBE With Dessert
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XXX(product name)

Flavor
Light - Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

Recommended serving temperature : 5-10°C Storage temperature:5°C

N\ /" About the Producer
% XOOOOOOCOOCOOCOCOCOOCOOOOX was established
( z in 1743. Driven by their motto “XXOOOOOOOCKXXX
XOOOKXXX", their brewing is constantly challenging
and innovating.
About This Sake

;;,.'J-"' ) A sake to enjoy at the dinner table, made with
( rice cultivated specially for brewing sake and
aromatic spring water from the nearby Mt.XXXXX,

Region: (o~
XXXXX Prefecture 7

r transformed through the cutting-edge skills and
D traditional brewing craft of the XXXXX Toji (local
o Product of Japan  guild of master brewers).

Where/When to enjoy: Romantic occasions, parties with friends, as an aperitif

Daiginjo: Made with rice milled to half or less of original size, water, rice-koji and the addition
of brewer’s alcohol. Often fermented at lower temperatures to produce fruity and floral aromas.
Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the
“the king of sake rice”).

Annaaranna: Claar _almnct trancnarant

XXX (product name) was awarded gold at the Kura Master sake championships 2019.

Japanese sake is Japan's indigenous traditional fermented alcohol beverage made from a base
of rice. It can be enjoyed on its own or with food and at a range of different temperatures.
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XXX was awarded gold at the Kura Master
sake championships 2019.
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