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Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp
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Junmai Daiginjo Yedrkkk
Slightly Dry, Smooth, Fruity Aroma
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Rice: Yamada Nishiki Alc: 16% Body: Slightly Light Rice: Hakutsuru Nishiki Alc: 16% Body: Light
Polish rate: 38% S.M.V: +1 Acidity: 1.4 | Polish rate: 38% S.M.V: +1 Acidity: 1.3

TASTE TASTE
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N Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Recommended:

Junmai Daiginjo *****
Slightly Dry, Smooth, Fruity Aroma
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Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Recommended: 77 777

¢ Chilled 77 7.7 Room Tempurature

Rice: Hakutsuru Nishiki Alc: 15.5% Body: Light Rice: Yamada Nishiki  Alc: 15.5% Body: Light
Polish rate: 50% S.M.V: +4 Acidity: 1.4 Polish rate: 50% S.M.V: +2 Acidity: 1.3
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Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Recommended:

2) Sake

* Prices do not include VAT



Sho Une Junmai Daiginjo
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Junmai Daiginjo Yedrkrk &k g\
Light Body, Smooth, Fruity Aroma %
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Hakutsuru Daiginjo

[ SAKE ] YR K0 EE
Daiginjo iy
Medium Dry, Smooth, Fruity Aroma®
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Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Recommended: 77 77 77 Chilled (5-10c)

Premium Sho Un Junmai Ginjo
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Rice:  Hakutsuru Nishiki  Alc: 16% Body: Light | Rice: Yamada Nishiki Alc: 16% Body: Light
Polish rate: 50% S.M.V: +1 Acidity: 1.5 | Polish rate: 50% S.M.V: +3 Acidity: 1.3
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Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Recommended: 77 77 7¢ Chilled
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SPARKLING SAKE iK' ERX/x—2 Y > 7
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Sparkling Sake sk YRank #1 in 2019
Sweet, Light Body & Refreshing %3 R %
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Tempting flavors of tropical fruits, banana cream,

hazelnut, vanilla and honeycomb with floral, fruity
and mellow rice aromas.
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Food Pairing: Light-taste Food or Strong-Taste Food
© Sushi © Sashimi © Fish © Shrimp O Yakiniku © Yakitori

Recommended: 77 77 77 Chilled (5-10c)

Rice:  Hakutsuru Nishiki  Alc: 16% Body: Medium Rice: n/a Alc: 5% Body: Light
Polish rate: 55% S.M.V: +1 Acidity: 1.6 Polish rate: n/a S.M.V: -58 Acidity: 3.2
i o © © @ O 5 et © © ® O O oy
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Food Pairing: Light-taste Food or Strong-Taste Food
© Sushi © Sashimi © Fish © Shrimp© Yakiniku © Yakitori

Recommended: 77 77 77 Chilled

Sake
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* Prices do not include VAT



Junmai Ginjo Yamada Nishiki

Junmai Ginjo
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Slightly Dry & Fruity Aroma
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Light, Very Smooth, Fruity Aroma
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Rice: Yamada Nishiki Alc: 16% Body: Medium Rice: n/a Alc: 14.5% Body: Light
Polish rate: 60% S.M.V: +3 Acidity: 1.4 Polish rate: 60% S.M.V: +3 Acidity: 1.3
TASTE TASTE
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Food Pairing: Light-taste Food Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish© Shrimp © Sushi © Tempura © Sashimi © Fish© Shrimp

Recommended: Chilled 77 77 Room Tempurature Recommended: 7 7 Chilled 77 77 Room Tempurature

Junmi Yamada Nishiki
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Tokubetsu Junmai Y %

Light Aroma & Dry Taste
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Junmai x Nigori %%y
Sweet, Refreshing & Full bodied
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SPEC
Rice: Yamada Nishiki Alc: 15% Body: Medium
Polish rate: 70% S.M.V: +3 Acidity 1.5
TASTE
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Food Pairing: Strong-taste Food
© Yakitori © Tempura © Yakiniku © Grilled Fish © Shabu shabu

Recommended: 7777 77 Chilled 77 77 Room Tempurature 77 7.7 77 Hot

Rice: na Al 12.5% Body: Full

Polishrate:  70%  S.M.V: 11 Acidity: 1.6
vt @ O O O O  om

tigteody @ @ @ @ (O FulBody

Food Pairing: Light & Strong-taste Food
© Sushi © Thai Food © ltaly Food © Seafood © Udon

Recommended: 77 77 77 Chilled 77 77 Room Tempurature

* Prices do not include VAT

Sake (4




Tanrei Junmai

_ SAKE

Junmai Wiy

Taste varies depending on the tempurature
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Chika Sake Cup
FhiEHAYT

Junmai kY
Light Aroma & Body & Slightly dry

Uunazansudansneansn Delsunidnitiosndnetin
daveuslullinnsn na:Dolsuuundne aniws
Bonlnnanlumnourine

Smooth and refreshing from start to finish. Light
aroma of honey and sugarcane, layered with roastec
almonds. The flavor profile has subtle hints of pear,
grapefruit, aniseed and dark chocolate.
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Rice: Nakata Shinsenbon &

SPEC

Food Pairing: Light Taste & Strong Taste Food
© Sushi© Nabe © Sashimi © Fish © Shrimp © Yakiniku © Meats

Recommended: 7’7 77 77 Chilled 7.7 V¥ Room Tempurature 7.7 7.7 77 Hot

Standard Jyosen

o Alc: 14.0% Body: Light Rice: n/a  Alc: 13.5% Body: Light
Hakutsuru Nishiki
Polish rate: 70% S.M.V: +4 Acidity: 1.3 Polishrate: 78% S.M.V: +4 Acidity: 1.4
o= TASTE = TASTE
Sweet e © o o O Dry Sweet e 6 6 o O Dry
tgteody @ O O O (O  FulBody gtBody @ @ O O O  FullBody

Food Pairing: Light Taste & Strong Taste Food
© Sushi © Yakiniku © Seafood © Fish © Shabu Shabu

Recommended: 7’7 77 77 Chilled 77 7.7 Room Tempurature 77 7.7 7.7 Hot

Karakuchi
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Traditionally brewed in-house sake FZViné "X
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Men’s Sake ! ( Very Dry)
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Rice: na Al 15% Body: Medium

Polishrate:  70%  S.M.V: +1 Acidity: 1.4
st © O @ O O oY

tgteody @ @ @ O (O  Funsody

Food Pairing: Strong-taste Food
© Yakitori © Tempura © Yakiniku © Grilled Fish © Shabu © Udon

Recommended: 77 77 7' Chilled 77 7.7 Room Tempurature 77 77 7.7 Hot

Rice: n/a Alc: 15% Body: Light

Polish rate: 70% S.M.V: +5 Acidity: 1.4

e © O © O ©® ov
tgteody @ (O O O (O  FullBody

Food Pairing: Strong-taste Food
© Yakitori © Tempura © Yakiniku © Grilled Fish © Shabu © Udon

Recommended: 77 77 7' Chilled 77 77 Room Tempurature 77 7.7 77 Hot

5) Sake

* Prices do not include VAT



Premium Pure Rice Junmai Sake

Nama Sake
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Premium Junmai k¥
Medium Body & Off dry
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A medium-full-bodied off dry junmai with robust
flavors of toasted cereal, natural rice sweetness and
a dry finish.

-sICase (1800 mi)

Draft Sake %y
Thailand’s No.1 Best Seller
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Food Pairing: Light Taste & Strong Taste Food
© Sushi © Yakiniku © Seafood © Fish © Shabu Shabu

Recommended: 77 77 77 Chilled 77 7.7 Room Tempurature 77 77 7' Hot

Futsushu ; Sy,
Japan’s No.1 Best Seller ‘ “Zine

WINNER 'f
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Rice: na Al 15% Body: Medium Rice: na Al 14% Body:  Light
Polishrate:  70%  S.M.V: +4 Acidity: 1.4 Polishrate:  70%  S.M.V: +2 Acidity: 1.2
i o e © @ O I |4 e e ©@ @ O
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Food Pairing: Light Taste & Strong Taste Food
© Sushi © Yakiniku © Seafood © Fish © Shabu Shabu
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Maru Karakuchi
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Recommended:

Futsushu %
Super Dry & Light bodied
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Rice: na  Alc: 14% Body:  Light
Polsihrate:  n/a S.M.V: +1 Acidity 1.2
et © O ® O O

gteody @ @ O O (O  FulBody

Food Pairing: Light Taste & Strong Taste Food
© Sushi© Nabe © Sashimi © Fish © Shrimp © Yakiniku © Meats

Rice: n/a Alc: 14% Body: Light
Polsih rate: n/a S.M.V: +6 Acidity 1.3
TASTE
H0O 0O
Sweet ‘ ‘ . . . Dry
tgteody @ O O O (O  FulBody

Food Pairing: Light Taste & Strong Taste Food
© Sushi© Nabe © Sashimi © Fish © Shrimp © Yakiniku © Meats

Recommended: 7 77 77 Chilled 77 7.7 Room Tempurature 7.7 7.7 7'7 Hot

Recommended: 77 7777 Chilled 7.7 7.7 Room Tempurature 7.7 7.7 77 Hot

* Prices do not include VAT
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Umeshu Genshu Umeshu
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Undiluted Plum Wine Yedrdkk i, & — A Plum Wine ik :
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Strong, Sweet & Sour '53;,,3 2 Refreshing & Medium
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Alc: 20% Body: Full Alc: 14%

Body: Medium

Tasting Note :  Strong, Well-balanced, Swee&Sour, Refreshing Tasting Note : Refreshing & Sweet

HOW TO DRINK HOW TO DRINK

9 v Straight 77 ¥v Onthe Rocks 7. 77 with Water or Soda

77 7 Straight 77 7' Onthe Rocks 77 7.r with Water or Soda

Nigori Yuzu Purupuru Jelly Sake
@) 5T HY ISTYWDTIE  JellySake JBRB AN—=7 ) TE!) —

Citrus Yedrdrkeok E Sparkling Jelly Sake Yedrdrdrk
Light, Refreshing, Sweet & Sour Refreshingly Sweet & Fruity Aroma

Alc: 3% 5% 5%

TFOODEX SEFEL T

535702015

PEACH PLUM  APPLE

@bstties/ case (720 mi)) -sICase (190mi)
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Alc: 11% Body: Full Alc: 3% | 5% | 5% Body:
Tasting Note : Refreshing, Light, Sweet & Sour

Full
Tasting Note:  Sweet, Refreshing, Fruity Aroma

HOW TO DRINK HOW TO DRINK

\Z'A;?/ 7.7 Straight \/\/ \/\/ On the Rocks 7 / \ 7 with Water or Soda

77 77 Straight 77 77 On the Rocks

R

7) Liqueur & Jelly Sake

* Prices do not include VAT



Thai Mirin
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A Sweet Rice Wine for cooking-use. Best for Teriyaki and Meat
products. Adds flavors to the food.

Hon Mirin

jk o L
Drinking-Grade Cooking Sake k&%
Soften the Food with important acids
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Alc: 14% Body: Light
Acidity: 1.3 SMV: +3

TASTE

Slightly Dry

Koji Tappuri Cooking Sake

Hon Mirin Yk %
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Cooking Sake ik

ALC: 13-14%
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* Prices do not include VAT

(SEASONINGS) Cooking Sake, Mirin (8
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Craft Sake carefully brewed in Aomori. A rich fragrance and a mell-c;w taste that can be
enjoyed either chilled or warm

FErERRERDT

AsWraINRQNWanVUagWWIWATUridulsasAnsieiantiovns Uy na: Audteiduagnuin
Food Pairing: Light Taste Food. For example, Oden, Sushi & Soba

] ,,‘ “ How to Drink: 77 77 77 Chilled 7 Yr Room Tempurature " (300 ml'
- ak it
I it I____ *
~—

Rice:  Masshigura Alc: 16 %  Body: Light
Polishrate:  60% S.M.V: 42  Acidity: 1.4 -%/Case(nom"

BRI TCRARFFEFOAFONE
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. saxe. MOMOKAWA JUNMAI
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?’ Craft Sake carefully brewed in Aomori. Slightly Dry but surprisingly smooth and easy to drink.
% AsWraNINAgNWARTUoEWWEWAIrSIdsasIAnsIeIdntiosis LU na: Audteiluograuan

Food Pairing: Strong Taste Food. For example, Oden, Yakitori & Fish.

How to Drink: 77 77 7v Chilled 77 ¥ Room Tempurature 77 7r 7r Hot

; @Bbotties / Case(300 ml)
# Rice:  Masshigura Alc: 16 %  Body: Light
8

Polishrate:  65% S.M.V: 42  Acidity: 1.4 -sICase(720ml'

sake MOMOKAWA YUKI APPLE

u — —
lulun191 g nedila 5
b
\| |7 == ) 5 .
® I EVAC
s r9 v
' Coarse-filtered craft sake mixes with apple juices from a well-knowed prefecture for
apple, Aomori. Sweet and slightly sour with apple aroma.
AsaWsizninRgnwanvunuutinswauneUidasndundntonvotnu onlelusduiinininonadingo
ogluvon Usas1mnouwauidsed nounaunaUida

Food Pairing: Strong Taste and Desserts ie. Sushi, Thai & Italian Food.
How to Drink: 77 57 77 Chilled

WO N

Rice: n/a Alc: 7.5%

Polish rate: n/a Body: Light -&ICase<500 ml)

9 Craft Sake




Product Yamasa Soy Sauce Product Yamasa Soy Sauce
Name Soy Sauce Standard Grade 20L & 3L Name Soy Sauce Premium Grade 20L & 3L
Price B B Price B B o =
Size 20L 3L Size 20L 3L
Packaging 1 Carton 2 Bottles / Carton Packaging 1 Carton 2 Bottles / Carton
Ingredients Soy bean, wheat, salt and water Ingredients Soy bean, wheat, salt and water
Pairing Noodle Soup, Tempura, Ramen base, Marinade Pairing Sushi, Sashimi, Teriyaki, Kabayaki
Description Standard-taste soy sauce suitable for use with Various food. Description A Full and stronger taste compared to Standard Grade.
A large volume usage restaurant is highly recommended. Very recommended for directly dipping food especially Sashimi and Sushi.
Product Yamasa Soy Sauce Product Yamasa Soy Sauce
Name Soy Sauce Umami Grade 3L Name Sushi & Sashimi Sauce
Price Price
Size 3L Size 200 ml 2L
Packaging 2 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
Ingredients Soy bean, wheat, salt, modified starch, Ingredients Soy bean, sugar, mirin, flavour enchancer,
9 sodium benzoate and water 9 dried bonito and lactic acid
Pairing Sushi, Sashimi and Yakitori Pairing Sushi and Sashimi
Using Premium-Grade Yamasa soy sauce as a base with sweetness and Ready to eat, Sushi & Sashimi soy sauce with fish enhancer, is suitable for
Description thickness added to the taste. Description | restaurants that need fast-serving like Izakaya, or restaurants with multiples
Very recommended for Sushi, Sashimi, Yakitori and as a Table bottle. branches to remain their quality at all branches.
Product Yamasa Dressing Product Yamasa Dressing
Name Wafu Dressing Name Seasame Dressing
Price Price
Size 230g 2.4kg Size 220g 2.25 kg
Packaging 24 Bottles / Carton 6 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
Ingredients Sugar, Water, Soy Sauce, Salt, Vegetable Oil, Acids, Ingredients Salt, Sugar, Distilled Vinegar, Soy Sauce, Syrub, Seasame
9 Seasame Seeds and Flavour Enchancer 9 Qil, Seasame, Mirin, Stablerizer, Yeast Extract, Lactid Acid
Pairing Salad Pairing Salad Dressing, Shabu Shabu, Hiyashi Chuka
Wafu dressing lliterally means "Japanese-style dressing" is an aromatic, A soy sauce based salad dressing with Seasame oil. A well knowned
Description | incredibly flavorful combination of classic ingredients and is very popular in Description | dressing in Japan, where sometimes knowned as Goma dressing as Goma
Japan as well as Thailand. means Seasame in Japanese. Seasame seeds have a slightly sweet flavour.
Product Yamasa Yakuniku Sauce Product Yamasa Tonkatsu Sauce
Name Yakiniku Sauce Name Tonkatsu Sauce
Price Price
Size 245¢g 2.45kg Size 230g 2.25 kg
Packaging 24 Bottles / Carton 6 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
Ingredients Sugar, Water, Soy Sauce, Salt, Vegetable Oil, Acids, Ingredients Sugar, Water, Vegetables, Salt, Syrub, Stabilizer, Acids,
9 Seasame Seeds and Flavour Enchancer 9 Food Colors, Yeast Extracts and Spices
Pairin As a dipping and marinate for Meats products Paifin Tonkatsu, Okonomiyaki, Hamburg Steak,
airing and stir fried menus airing Takoyaki and Padthai
Description Enhancing ginger ar_1d _garhc flavor. Can_be used for both marinate and as a Description Can be used for both cooking and dipping.
dipping sauce. Best with meat products.
Product Yamasa Soup Stock Product Yamasa Ponzu
Name Tsuyu Name Ponzu
Price Price
Size 200 ml 2L Size 200 ml 2L
Packaging 24 Bottles / Carton 6 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
. Soy Sauce, Water, Distilled Vinegar, Brewed Vinegar,
Ingredients Fish and Kombu Extract, Soy Sauce, Syrub_, Sut_:j_ar, salt, Ingredients Syrup, Mirin, Kelp and Fish Extract, Salt, Acetic Acid,
Alcohol, Flavour Enhancer and Lactic Acid Yuzu juice, Flavor Enhancer, Yeast Extract
Pairing Soba, Udon, Tempura Sauce, Niku Jaga Pairing Grilled fish, Shabu Shabu & Sukiyaki
Descrition Dilutable soy sauce which can be used in various menus Descriti Not only authentic fermented soy sauce, this sauce contains well-balanced
P depending on the chief's recipe. escription | UMAMI from yuzu juice, fish and kelp extract.
Soy Sauce (10

* Prices do not include VAT



Product Yamasa Teriyaki Product Yamasa Soy Sauce
Name Teriyaki Name SUSHI SASHIMI SHOYU 5ML
Price Price
Size 2.45kg Size 5ML
Packaging 6 Bottles / Carton Packaging 1,400 pieces / Carton
. Soy bean, sugar, Water, Syrup, Stabilizer, . Soy bean, sugar, mirin, flavour enchancer,
Ingredients Caramel, Yeast Extract, Acidity Ingredients dried bonito and lactic acid
Pairing Chicken Teriyaki & Roll Sushi / Maki Pairing Sushi & Sashimi
Deccriion YAMASA Teriyaki Sauce presents a unique tang that will sweeten up in a dish Descrintion Soy Sauce for Sushi & Sashimi.
P and add a delightful flavor that complements any type of rice or meat. P A very convienience soy suace especially for TAKE AWAY.
Product Yamasa Soy Sauce Product Sfinya Issui Barley Shochu
Name ) N —_— =
Name Sachet Soy Sauce 5ml FREZRE TR-B §
Price Price / Bottle [_‘ E
Size 5 ML Size 720 ML —_ °
e
Packagil 14 i n = .
ackaging 00 pieces / Carto w Packaging 6 Bottles / Carton 4 ¢
BB SOV SAUCE - 1';
Ingredients Soybeans, Wheat, Salt, Water, Sodium Benzoate Lk2® Raw Materials Barley Shochu .z:t,“
Servings Straight 7+ On the Rock 7 with Soda/Water/Hot Water —
Pairing
We have got Halal Cerfficate issued by one and only Haldl cerfifying body in Tasting Notes Full Body & Smooth B 4, 500 / Carton
Description

Thailand, CICOT. Basically, the specification is following Yamasa Standard Grade
Soy Sauce, however, please becareful that this product contains Sodium Benzoate
as preservative. At this very moment, we are developing Halal soy sauce which
does not contain Sodium Benzoate.

Description
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Oi Ocha Green Tea
aln 1ou ¥1IVY9D

An aromatic and mild tasting tea drink.

¥IVyognsoasIuaa (Inonu)

>: g :m

Sweentened Jgsmine Green Tea
3la 10U BIVYINAUL=A SANIU

Enjoy the sweet fragrance of jasmine and sweet
refreshing taste of Japanese green tea.
¥VgoNauU:a dnsrou

m

ITO EN Powder Green Tea
aln 19U B31IVYIBUAWY

yveorgUulssdSestinug 40nsu Tiwaudima
azanedne Tuanm:nau waulinsdnouna:idu

not include VAT
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GREEN TEA

Mugicha (Barley Tea)
aln 1au ¥1V12U1SIag

sv1ouisSiag Tuinuwau

Unsweeted Jasmine Green Tea
oln 10U BAVIINAUU:E SASSSUBIN

BVeINauu:a IHsaduwasveonianNAuAISU
P — %
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ITO EN IMPORTED GREEN TEA 2L
3l 1ou VY (LiNV)

An aromatic and mild tasting tea drink.
¥ eognsoasIuaa (i) tnnendidu

Tea (11



WHISKY

s HISKEI

SHINJU WHISKY (3uy 3a7)
il ¢ AF—

Premium Blended Whisky aged more than 3 years with Oak Barrel by using 100% natural water from Mt. Fuji. Caramel

like taste in the first note with dry finish with good flavor at the end. Highly recommended to drink this Japanese whisky
with non-sugar soda or as “High Ball”

wauddanwsiduuinuuuuInna3UlutuiSawsounudiIsINNRNWWR  Tsadndrumsiiualuaeudula:
Usandaoulanuhasiuidndoy

'IINweOme

AZABU PURE MALT WHISKY (ovx:y iiwouoad 3af)
i Ea7 €N MV AAF—

Azabu Pure Malt comes to us all the way from Japan, featuring peated malt and Fujisan water aged in bourbon barrels
and finished in sherry casks. It packs a light, fragrant flavour profile with flashes of freshly ground spices.
ong:ylivoueaddansantyUuniduoadhiunmuPeatwdounutisNIRNTWWIUUTUANIVOSIDUIIA: VIO SS
Unaualunisoue a:dsaznadudu
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AZABU AGED 12 YEARS WHISKY (ova:y 5fuu120)

it 125F €27 )NV b A XF—

Azabu Pure Malt being aged for12 Years - Combine with water from Yoro Moutain in Gifu prefecture. It has a gorgeous
aroma and a mellow taste, and enjoyable in any situations.

ong:ylivoueaddan sanrgUuRiuunduch2d iwinnnlglsivrdanulumswaa TelsiRkouun A
SANANAUNADUDYWAIAD AwsnduldTunniona
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-ICase (700 mi)

AZABU AGED 18 YEARS WHISKY (ona:y 3aiuu180)
i 184 E27 )NV MU AF—

Azabu Pure Malt being aged for 18 Years - Combine with water from Yoro Moutain in Gifu prefecture. With well aged
whisky makes if taste richer and mellow spreadout through your mouth with smoky aroma.
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KOBE WINE o

Iniu

KOBE WINERY

Kobe Winery started grape cultivation for the purpose of promoting agriculture in Kobe. Kobe wine is
made from only grapes in Kobe. Kobe is warm, has long hours of sunshine, and is blessed with plenty of
sunshine. The company have been making their own wine grapes harvested from its own vineyards and
contract farmers in the city since 1983. All picking and sorting is done by hand. Pure Japanese wine
nurtured by the passion of the producers, the light and wind of Kobe, and the earth. Currently, it is
cultivated in a total of about 40 hectares in the dedicated fields in West side and North side and the field

in "Kobe Winery".

L TR U T |

Tnublineditiodviasumsinuasiulniu TagidaquRuaniulnuimduiumswaa Tnulduievsu iadnaviaafunu IniufuldidouRuaniaginiu
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a:duan nwarkbo ta:nvuniu "Tsyduluiniu®

Cabernet Sauvignon Merlot
Native Origin : Bordeaux, France Native Origin : Bordeaux, France

Chardonnay Riesling Shinano Riesling

Native Origin : Burgundy, France Native Origin : Germany Chardonnay x Riesling
Native Origin : Japan



Merlot.
Cabernet Sauvign®®
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Fuit Sparkling ¥

KOBE WINE
_________________WINE

KOBE WINE EXTRA (RED)

Tniubou 19ngas 1sa
WALy T2 -k

o §® D A

Blackberry ~ Strawberry Clove  Cedar

The strong astringency and body of Cabernet
Sauvignon and the soft astringency and gorgeous
aroma of Merlot are beautifully harmonized and
complex. Features a graceful harmony of the
gorgeous aroma of Merlot and the body of
Cabernet Sauvignon.

TUNIOVAGAUGAUSIAS N MIIUSIU TaBryn IIGSUAURY
U1 “King of Red Wine Grapes” lla: 1uosTad lay
UhAWIIU3U Wauad 910 mMiusiu Ta3nyv wauiu
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Chardonnay

KOBE WINE EXTRA (WHITE)

Tniuboud 19ndasa Ton
WALy TZ7Z0T M

+
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Apple Pinapple Hawthom  Grapefruit Sandalwood

A slightly dry wine aged in French Oak barrels with
spicy accents like white pepper and lemon peel. It
has an aromas of apple and tropical fruits, white
flowers.

husasiu Usadasiuidnioy adrgivaonialou Iia:
wining21d wSounaurouolsiian edida
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FRUIT SPARKLING WINE

PEACH SPARKLING WINE

Wz aursanviu
Ry & S0y ) N2/ A & SR -X )

A blend of Kobe’s white wine (Chardonnay)
and peach juice from Japan. Elegant and
freshness from Peach with pleasant aroma
of peach.
ahsanvibURuAuwauth DA @NSaoIU)
NNTnIuibu Dolsiinounaulliy dadu Jsanankou
1iBndounny

G Coom
UME SPARKLING WINE

0o9(a1u:) alrsanviou
WMEAIAL ATV T4 5B

A blend of Kobe’s white wine (Chardonnay)
and plum from Japan. A refreshing acidity
with slightly sweet taste.

aursaubuRwauwauhGouliabUiz(@Nsasiu)
nnINIUBU Tsaanankoiu V3w Nty

it Sparkling Wi

APPLE SPARKLING WINE

noUia adrsanviu
ME2 AL ATV TIT24Y DAZ

A blend of Kobe’s white wine (Chardonnay)
and apple juice from Japan. Sweet and
Sour from the apple with fresh aroma.

aursatvbuRwauwautieUidanaouana(@sasiu)
AniniuiU Dolsnikounauliolila dadu Gsandiusud
wauruNthiieUida
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Led from the beginning by the brothers Pico and Vitaliano Maccario, the winery is a symbol of modemity both in the vineyards management and the production of wines: the goal is that of reaching the highest
possible quality, that, thanks to a precious teamwork, begins in the vineyard, continues to the cellar, and arrives to every corner in the world.
The wines are aged in stainless steel, large barrels, tonneaux or barriques, always in pursuit of the highest quality and respect for the original traits of the grapes. For this reason, Pico Maccario Winery
dedicates itself to technological innovation and research in the vineyard, as innovative technology, if well-calibrated, is the main road for obtaining the highest productive quality.

INIWR=F FR574 ST4=3—%

LAVIGNONE BARBERA D'ASTI DOCG

Classification | DOCG Barcode | 8033501070090
Pack Size 750ml x 6 bottles Price

Variety Barbera Vintage 2021

Place Pietmonte, Italy

Body Full [faste oy

Steel vats for a period of 9 months and 4 months refinement in the
bottle. Intense and charming with aromas of cherry, plum and red

finish.

.

dulutvalauiaa 8 1deu lla: 8n 4 1Gouluzoa
Dolsunidudunadiaurvoizoss WAL lia: waluossaIay

berries. Complex, of good structure, harmonic with long lasting

TRsan@ngugoustuLravlHa iasiouinosinaRud

nNa—no
BAROLO DOCG

TEAROLD

Classification [ DOCG Barcode 8033501071318
Pack Size | 750mlx 6 bottles Price

Variety Nebbiolo Vintage 2018

Place Barolo, Pietmonte, ltaly

Body Medium-Ful [faste ] oy

Aged for 18 months in 2500L-3500L Slavonian oak barrel and
additional 12 months refinement in the bottle before release.
Complex and Intense with deep floral aromas including Lavender
and cherry. Elegant, characterized by its completeness, balance
and longevity.
UulutivaaldiGouldnauna 2500L-3500L. 10uidanan 18
idou la: Uudn 12 1deuluada
JolsunRgudeunalaaiduzevaenividu aniduiaes lia: oS
_

U3uo Dsaanantiravina Dunaudaeunduasswsouiu
INUTURLL na:iowiaesinaRond

SY4Za—R NIR—5 FR54 OHf b
LAVIGNONE PIEMONTE ROSATO DOC

Classification | DOC Barcode | 8033501071318
Pack Size | 750mlx 6 bottles Price

Variety Barbera Vintage 2021

Place Pietmonte, Italy

Acidity Light & Refreshing |Tasie I Dry

Grape picking once completely riped and with the balanced ratio
between acidity/sugar. Short contact between the skins and the
most, immediate seperation and fermentation at 15°C.

Intense, full with relevent freshness and f bwery notes. Smooth,
well balanced and silky taste.

ifuoyuidoand ia:/Hioldaounnaugzoiodadia: thaa
ronfuarunnD15°Ciaiinivdeneayulaudachoguibus:u:oan
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Italy Wine (Pietmonte)

NIR—F =97

TRE ROVERI NIZZA DOCG (Barbera d'Asti Superiore)

j

Classification [ DOCG Barcode | 8033501071080
Pack Size | 750ml x 6 bottles Price

Variety Barbera Vintage | 2020

Place Nizza, Monferrato, Pietmonte, Italy

Body Full [taste oy

12 months in barrels between small and big sizes. Complex and
delightful bouquet. Variegated scent with dominant ripe fruits and

TRE BOVERI

UuTutNITSAtIANIA:NTKEN3T 12 180U
UnowiudoulravinanualsiArannaoiu wallan nia:
2Tan 1udiu Tsan@huyu duihy adowinesinangnoNa:

vanilla. Suprisingly soft and smooth with long lasting finish.

VAV 22NV & |
BARBARESCO DOCG

duiduagnuuin

JS91(v2019)

Classification | DOCG Barcode | 8033501071301
Pack Size | 750ml x 6 bottles Price

Variety Nebbiolo Vintage 2020

Place Barbaresco, Pietmonte, Italy

Body Medium [taste [y

Aged for 9-10 months in 2500L-3500L Slavonian oak barrel and
additional 12 months refinement in the bottle before release.
Fresh, rich of fruity and floral fragrances with strong and warm
spices scents. Elegant, characterized by its completeness,
balance and longevity.

Uulutivaabitiouldnauna 2500L-3500L. iJuidal 9-10 1dou
IIa: Uudn 12 1deuluzoa
UnauRaaBua:iGuiUdovelshzevwall iia: aoni
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Classification [ DOCG Barcode | 8033501071301
Pack Size | 750ml x 6 bottles Price

Variety Moscato Vintage | 2021

Place Pietmonte, Italy

Acidity Refreshing [Taste [ Sweet

Few hours spent on skins, the seperates must ferments at low
tempuratures in pressued tank where the secondary fermentation
starts. Intense, tipically aromatic with floral and honey notes.
Fresh and fruity. Harmonious and elegant structure that gives a
plesant minerality.

rinoyulugrurndh la:HintAds:GuiloanosoaUs:UNU 5%
ioludovmsivasuthaatfinanuiBuleanesednua
Furhiiloutiosaand@nounsburoluia:duovidntios
Jelsunlaaiduzevaeniliia:ihé DsaandrouiEntioy
aaguiduaghuun
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Led from the beginning by the brothers Pico and Vitaliano Maccario, the winery is a symbol of modemity both in the vineyards management and the production of wines: the goal is that of reaching the highest
possible quality, that, thanks to a precious teamwork, begins in the vineyard, continues to the cellar, and arrives to every corner in the world.
The wines are aged in stainless steel, large barrels, tonneaux or barriques, always in pursuit of the highest quality and respect for the original traits of the grapes. For this reason, Pico Maccario Winery
dedicates itself to technological innovation and research in the vineyard, as innovative technology, if well-calibrated, is the main road for obtaining the highest productive quality.

NIR=5 254 SY4=a—%

LAVIGNONE BARBERA D'ASTI DOCG

BAROLO DOCG

| ,NOo—no

TEAROLD

Classification | DOCG Barcode | 8033501070090
Pack Size 750ml x 6 bottles Price

Variety Barbera Vintage 2021

Place Pietmonte, Italy

Body Full [faste ] Dy

Steel vats for a period of 9 months and 4 months refinement in the
bottle. Intense and charming with aromas of cherry, plum and red
berries. Complex, of good structure, harmonic with long lasting
finish.

Uututvaliauiaa 8 13eu lia: 8n 4 1deutuada
DolsunAidudunadiaurvoizoss WAL ia: waluossaIay
TRsanangugoustwravina Ia:iowinosinafiud

Classification | DOCG Barcode 8033501071318
Pack Size | 750ml x 6 bottles Price

Variety Nebbiolo Vintage 2018

Place Barolo, Pietmonte, ltaly

Body Medium-Full [faste ] oy

Aged for 18 months in 2500L-3500L Slavonian oak barrel and
additional 12 months refinement in the bottle before release.
Complex and Intense with deep floral aromas including Lavender
and cherry. Elegant, characterized by its completeness, balance
and longevity.

Uulutivaaldiiouldnauna 2500L-3500L. 10uidainan 18
idou la: Uudn 12 1deuluaoa
JolsnRgudeunataaiduzovaoniidu aniduiaes lia: oS
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LAVIGNONE PIEMONTE ROSATO DOC
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Classification | DOC Barcode | 8033501071318
Pack Size | 750mlx 6 bottles Price

Variety Barbera Vintage 2021

Place Pietmonte, Italy

Acidity Light & Refreshing |Tasie | Dry

Grape picking once completely riped and with the balanced ratio
between acidity/sugar. Short contact between the skins and the
most, immediate seperation and fermentation at 15°C.

Intense, full with relevent freshness and f bwery notes. Smooth,
well balanced and silky taste.

ifuayuiioand a:/rioldaounnaugzoviiodadia: thana
ronfuarunnD15°Ciaiinitdeneayulaudathoguibus:u:oan
Aue) IelIdAzuYIKToUbTsIFnwsoSovdusInAdsIAa
JolsRandulialaaiduaevaoniy Tsaananuianus iia: Uy
ogwuhavina

| NIR—5 =97

TRE ROVERI NIZZA DOCG (Barbera d'Asti Superiore)

TRE ROVERI

| N A =
BARBARESCO DOCG

Classification [ DOCG Barcode | 8033501071080
Pack Size | 750ml x 6 bottles Price

Variety Barbera Vintage | 2020

Place Nizza, Monferrato, Pietmonte, Italy

Body Full [taste oy

12 months in barrels between small and big sizes. Complex and
delightful bouquet. Variegated scent with dominant ripe fruits and
vanilla. Suprisingly soft and smooth with long lasting finish.
UuTutITSAtNIANIA:INTKENIY 12 180U
UnowiugoulmavlnanualsiArankanuiu waldan nia:
AN 19udu Tsaananuy duie nadonuinesinafuona:
duilueguuin

JS91(v2019)

Classification | DOCG Barcode | 8033501071301
Pack Size | 750ml x 6 bottles Price

Variety Nebbiolo Vintage | 2020

Place Barbaresco, Pietmonte, Italy

Body Medium [Taste  [ony

Aged for 9-10 months in 2500L-3500L Slavonian oak barrel and
additional 12 months refinement in the bottle before release.
Fresh, rich of fruity and floral fragrances with strong and warm
spices scents. Elegant, characterized by its completeness,
balance and longevity.

Uulutivaabitiouldnauna 2500L-3500L. 1duidan 9-10 1dou
IIa: Uudn 12 1deuluzoa
UnauRaaBunaiGuiUdovelstnzevwall iia: aonil
wounUNAUoVALUTWStY TRsaGRUHaTHa Duraud
209 W0STY WSOUAUINUTUALU 11A: DonulnesinaRgns

ERA—b T RT4

Classification | DOCG Barcode | 8033501071301
Pack Size | 750ml x 6 bottles Price

Variety Moscato Vintage | 2021

Place Pietmonte, Italy

Acidity Refreshing [Taste [ Sweet

Few hours spent on skins, the seperates must ferments at low
tempuratures in pressued tank where the secondary fermentation
starts. Intense, tipically aromatic with floral and honey notes.
Fresh and fruity. Harmonious and elegant structure that gives a
plesant minerality.

rinoyulugrurnddh a:Hintkls:GuloanosoaUs:UntU 5%
ileludovmsivasuthaalfinanuiBuleanesednua
Furhtilutiosaan@nounsburioluia:duovidntios
Jelsunlaaiduzevaaniliia:ihdy Dsaanarouidntioy
aaguiluaghuun
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Traditional Puglian Stone Huts

Masseria Borgo dei Trulli is a winery in Puglia, southern ltaly. The name of the winery, "Trulli", is a traditional Puglian dry stone
huts which were mainly used as field shelters or storehouses by Saracen populations hundreds of years ago. The town of
houses built in the 16th century has been designated as a World Heritage Site because of its fairytale-like scenery.

Trulli owns a total of 45 hectares of land, including 26 hectares of vineyards.

Masseria Borgo dei Trulli's wines are characterized by their high cost performance that can be enjoyed from beginners to
connoisseurs, the wines that meet the needs of today's consumers will surely win the hearts and minds of the wine fans.

ORIGINS

ITALY
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Masseria Borgo dei Trulli is a winery in Puglia, southern ltaly. The name of the winery,
"Trulli", is @ traditional Puglian dry stone huts which were mainly used as field shelters or
storehouses by Saracen populations hundreds of years ago. The tfown of houses built in
the 16th century has been designated as a World Heritage Site because of its fairytale-like
scenery.

Trulli owns a total of 45 hectares of land, including 26 hecfares of vineyards.

Masseria Borgo dei Trulli's wines are characterized by their high cost performance that
can be enjoyed from beginners to connoisseurs, the wines that meet the needs of today's
consumers will surely win the hearts and minds of the wine fans.

- MASSERIA BORGO DEI TRULLI Q )

99, MIREA PRIMITIVO
DI MANDURIA (o7 f

(Nu_t.urul Appassimento | Alberello Pugliese )
UISY

Grape : 100% Primitivo (Manduria)

Avg. Yield : 600g/plant | 60-70 Years old vines

MASSERIA BORGO DEI TRULLI

* LIALA NEGROAMARO
SALENTO [ f

({o)

(Natural Appassimento | Alberello Pugliese )
aonan

Grape : 100% Negroamaro (Salento)

Avg. Yield : 700g/plant | 80 Years old vines

Aroma: Dried fruit, exotic spices, white pepper, m,,,,-\ Aroma: Rich and complex aromas, with notes of red fruits
chocolate, sandalwood and figs e \ " such as redcurrant, cherry and black cherry

PALATE: Big and intense, rich and warm, well
balanced. Complex and mouth-filling layers of soft,
elegant tannins, with hints of vanilla, prunes, raisins,
coffee and honey. Very long, persistent and full, with a
hint of sweetness from the first and second passage of
French oak aging for 10 months.

PALATE: A full-bodied wine, soft and harmonious, rich in
tannins, with a pleasant, long finish. The spicy notes of
cinnamon, coffee and vanilla make it particularly
enveloping, velvety and elegant.

FOOD PAIRING: A meditation wine, which is also delicious
with game and mature cheeses.

FOOD PAIRING: Ideal on its own as a “meditation wine” .
Jsandidudu wSeunueolsuiNgudou UNAUKT
NNwAlTAIQY 1a: Fd Wauad Uy Tanningy
nladrowinesinahuouu
dsandnargguundou miw na: 2Gan
MiAsaGNaUNaol Judou Unhavlka

750ml x 6 Bottles

FusoulunusananiGuiudounoudounia:undy
Alc: 17.5% QN TQ,”"L"’ Hint 270 2Ua ANWSU gNina
N na:una@y Jonuwinesinankuniuunazend
U wouNUAIWKOUIANUOYNNISULTUDY

18AtURTEUTIUIRUT ASHSoTUINUTHIAY
750ml x 6 Bottles

», MASSERIA BORGO DEI TRULLI

20, pRIMITIVO DI
@MANpunlA oo

Jsualo a uvuQisy
2\ Avg. Yield : 1.8 kg/plant | 25-35 Years old vines

Alc: 16.5%

» MASSERIA BORGO DEI TRULLI f

20 prIMITIVO
LUCALE (AppussiTento) [IGP]

)) USTGTS gina oWwnaIuuld
* Grape : 100% Primitivo (Avetrana and Manduria)

! )Avg. Yield : 1.4 kg/plant | 25-35 Years old vines
. (old

Aroma: Cherries, raspberries and redcurrants

Grape : 100% Primitivo (Manduria)

Aroma: Dark scent of currants and ripe blackberries

B “N"""'ﬁ PALATE: Full-bodied supple, well-balanced,

‘ GOLIY

Nuuege”  With layers of dark fruit, fine tannins and a long

and lingering finish.
. FOOD PAIRING: Roasted red meats, game & hard cheeses.

Jolstndnuizoss s131uoss AnINQAIIY
waued DunAUSAaG Tannindunay IduuAEn
Ia: Douwiaesinafgnounu

750ml x 6 Bottles

PALATE: Sun-baked fruit flavours mingle with a
slight herbaceousness for a powerful burst of flavour.

FOOD PAIRING: Grilled red meat and savoury first
courses

Dolshndnuizossd na: Iuaniuessan
UsanaaalioniaananinAuayuliwsIan
UoylloMATIAsAZNASUNSIWAY

750ml x 6 Bottles
Alc: 14.5% Alc: 14.5%

@ Wine
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*Traditional Stone Hut (Trulli)

94 MASSERIA BORGO DEI TRULLI {
.- PRIMITIVO
( )SALENTO (1]

Gold

=\ MASSERIA BORGO DEI TRULLI f
.5 SALICE SALENTINO [0

3 P 5% Husudid

Grape : 90% Negroamaro, 10% Malvasia Nera
* Aroma: Blackcurrants, vanilla and chocolate

Jsual ausuld
Grape : 100% Primitivo (Salento)
& Avg. Yield : 2.3 kg/plant | 15-25 Years old vines

Avg. Yield : 2.3 kg/plant | 15-25 Years old vines

¥ Aroma: Black cherries, prunes, spice & white pepper

foiamo nm PALATE: Velvety, elegant and complex;
'""’ Well-balanced, persistent finish

Double
G |l|l|

PALATE: Full-bodied, velvety and elegant, with soft
yet firm tannins and a long, lingering finish.
FOOD PAIRING: Pasta dishes with meat sauces,

roasted meats FOOD PAIRING: Pizza, pasta with rich meat sauces,

. lamb and mature cheeses.

Jolsthndgiiuaninalisuri 2Tan ia:goniniiac
Usaendiguou IISAVDUNAUSRG LU

Ao wicesinaRKUNILU

750ml x 6 Bottles

Jolsuhndwizossd wsu 1InSevIne Ila:
wsSnga1d wauad Uu wsaunuTaninin
AILMAUSUNCURLIN laonwinesinanenounu

750ml x 6 Bottles

Alc: 13.5%

MASSERIA BORGO DEI TRULLI (¢

94 NEGROAMARO
SALENTO ¢

iuinowls isuld
Grape : 100% Negroamaro
Avg. Yield : 2.3 kg/plant | 15-25 Years old vines

,94 MASSERIA BORGO DEI TRULLI g
.. FICHETO BIANCO

s, WiINia

‘ uw-wnl'Grupe 33% Malvasia, 33% Sauvignon, 33% Fiano

Avg. Yield : 2-2.5 kg/plant | 15-25 Years old vines

A Aroma: Citrus fruit, peaches and acacia flowers in perfect
balance with the sweet and spicy notes of vanilla.

Aroma: Plums, wild strawberries and black pepper
,@‘5 PALATE: Subtle and vibrant and elegant, characterized by
235" mineral sensations and light notes of tropical fruit.

=

-
=
=

"
S ta,
NZE

PALATE: Full-bodied, with hints of liquorice and
nutmeg, well-balanced tannins and a long and
persistent finish.

FOOD PAIRING: Pasta dishes with fish, white meat &
on ifs own.

FOOD PAIRING: Chicken dishes, grilled vegetables,

lamb and soups with vegetables and meat. dolsthnduyy Ty la: aonns:uINFogWAIAD
wSoUAUNAUKOUKIUNIN oA Usandaduasou
735031 1a:ay vy TaalaudognouSanNIovis
810 lla:nAUSouovwalliiovsou

750ml x 6 Bottles

Jolsthndaloy aaseluassth ia:wsninuch
waued Usantndng 2:1ou lia: andunu
Ale: 13.5% InuduRauQaliaioWIceSINARYDUU

750ml x 6 Bott Alc: 13.0%
mi X o boftles |
© Winc
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10 N

E got is the fypical glass of wine in Romanga dialect. It contains the unit of measurement par excellence for the tasting of a
good wine; generous to allow passage of the aromas, but not too spacious, leaving the laster with the desire to drink right
down to the last sip. Romagna is an area of the north of ltaly near the Adriatic Sea and is famous for wine and traditional
dishes such as piadina and for the cultural and bathing fourism in some known international cities of the Riviera such as Rimini.

Alc: 12.0%

© Wine

EGOT
MERLOT f
SANGIOVESE ¢

Grape : Merlot & Sangiovese

Aroma: Intense bouquet, vinous, delicate scent with
violet sensations

PALATE: Harmonic taste, rightly tannic, with
Harmonic taste & rightly tannic

FOOD PAIRING: Roasted and grilled meats
RESIDUAL SUGAR: 8 gr/lt.

olsovdononiinidudu nauKeUITuoU
audyasouddunauloida Usananaunaouy
@29 Tannin NWod

750ml x 6 Bottles

Alc: 11.5%

E GOT
TREBBIANO (j
CHARDONNAY

Grape : Trebbiano & Chardonnay

Aroma: Fresh scent, pleasant and delicately fruity.
PALATE: Fresh taste, harmonic, slips down easily.
FOOD PAIRING: With starters, goes well with light first
dishes, fish courses and cold dishes.

RESIDUAL SUGAR: 10 gr/l.

Jolsunacdunia:ieovwallidnioy Usandaadu
audiwiduoguin

750ml x 6 Bottles



ROMANDIOLA I I
Isuudloan

ROMANDIOIA

ANTICHE TERRE

Romandiola is located in Northern ltaly, Romangna. The peacock, the paradisiacal bird, symbol of immortality and
resurrection, is a symbol of Romagna as shown by the mosaics of the Basilica of San Vitale in Ravenna. he lands and
vineyards of winemakers in an area where the vine has lived for over two millennia. A large basin dedicated fo the cultivation
of vines, which extends from the rolling hills of the Tuscan-Romagnolo Apennines to the sea, where structured, elegant and
refined wines with Controlled Designation of Origin are produced. The strong link with the territory is found in the brand itself
Romandiola, the ancient name of Romagna originated at the time of the barbarian invasions, as the land of the Romans, the
ancient growers of the vine.

ROMANDIOLA -

NOVILUNIO SUPERIORE
SANGIOVESE |

Grape : 100% Sangiovese

Aroma:vinous, refined, with a delicate scent that recalls the viola
odorata along with a distant vanilla sensation.

Novilunio PALATE: Dry taste, engaging, harmonic, slightly tannic, with
B oo almond's afterfaste.

FOOD PAIRING: First dishes, roasts, grilled meat and cheeses.
RESIDUAL SUGAR: 2 gr/l.
JolsihRreoua:yu oulRtintivadniloifa na: oban

Usaan8as19 Tannin 1ANGDY 1A o WIoosSIng
Jovoauouad

750ml x 6 Bottles

Alc: 12.5%

Q Wine



NAKANO SAKE BREWERY «unmizakary @
AUANNMS

Kunizakari was established in 1844 in Handa City, Aichi. Handa City is situated on the Chita peninsula, about 380km south-west of Tokyo.

Handa experiences consistent warm weather (average temperature is 15.5 degree per year) and has lots of natural water under the city. During winter, this warmth
assists develop the completion of the Moromi very well. Kuni means ‘country” and sakari means ‘prosperity’, so Kunizakari roughly translates as “flourishing along
wihth the growth of Japan’. Nakano Sake Brewery (Kunizakari) consistently follows the idea of “creating a rich food culture through Japanese sake”. The
brewmasters strive o create high-quality Japanese sake that not only adhere to tradition but introducing new methods to create a new distinct type of sake.

ATINS noduilol 1844 Tulovenua: Akdalod enuazegnAra:Suanidovtd a: Kivenlafes Us:uinu
380M1A I0ovenUa:TorunnTAoUAWAYA oghus:unu 15.5 oum lla:ithsssuandogiditiov

AT a3 “Usind” a: 21m3 1Uasn “Aouesnysuisoy” Fuwosouidudoustnids Aonsidulallwsounuus:ing
fgdudiutov TagnwusBnvItiumsaviasuomstgJuauaincgluaasau

Japan s Prefectures

KUNIZAKARI

S.K. LIQUOR CO., LTD. HP:  WWW.SKLIQUOR.COM Tel: 02-214-1479

149/5 CHAROENMUANG ROAD PATHUMWAN RONGMUANG 10330 E:  INFO@SKLIQUOR.COM Line Official: @SKLIQUOR



KUNIZAKARI CHITA UMESHU

AUZINNS FAN 91Uy

KUNIZAKARI UNFILTERED CHITA UMESHU

AUYINNS AN 9Iu:Y (Tinsov)

Using Handpicked 3 kinds of Nanko Ume(Plum) from
Kunizakari own-farm for a balanced and best mixes.

1. Ripe red Nanko Plum for Fruity Aroma

2. Red Nanko Plum for a Full Body taste

3. Green Nanko Plum for Crisp acidity and good aftertaste

1§0ou 3 o NUUTA AuK3aomundronmsiGadoubonnuisy
GoggounAtsNS

1. Gouandiauidelitwsadelsun
2. Gogdlay 1osananidudu

3. 0ouAidYD 1lelRIdsaANE acidityRaaduna:uanguu

=
/]

N

MSHAEICIE BT EPAEDRE 5D Z ERICHER,
TR RN T IV —TAGEY AEEEOREERE EaFED
EV2E LB EBRRD L E, TN NDODEEDHEI <O S
B NAZY IR DHEHLTT,

-/ Case (720ml)

KUNIZAKARI KOKUSAN NANKO-UME UMESHU

Using Nanko Ume(Plum) from Kunizakari inhouse-farm
with unfiltered technique for a rich flavour.

1B0ouanUuln SurdaoMu nnuhsubogzouNWATINS
Tuldaunsnse Furidsananidudundidnd

BIEFARMCTE C itz R LICEIT SN DBz BRLHIEITS
FOEmATmED LELT,

| ) @ (o)

KUNIZAKARI UMESHU

AUZINTS TnAJuU UulnaIu: 9IV:Y

; Using Nanko Ume(Plum) 100% from Wakayama.
w A calories off by 30% series Umeshu. Semi-Sweet

Umeshu that can be enjoyed at any times.

K.. ni Zakari 13009 9 ndulA AuK5001ME N gasaalinaosay 30%

ﬁ i‘ Tariued na:Usana@rouiinios awnsnduldBouq
‘.@ § LT AR 0026 EF, OB A E S LI H S
{92

ToEVDIGETT AOHBREAER. 7)V3—IV7
8% CIRILF—30%F 7,

KUNIZAKARI TANREI YUZU SAKE
AUZINTS MuIS g d1INn

AUZINTS QIUY

Using Nanko Ume(Plum) 100% from Wakayama.

With 100% plum taste and 8% of Alchol.

Can be enjoyed straight, mixes with soda or water and
on thr rock.

1§Gouanduln FundaoIMu Ihsanalounuuidun
DlloanosoAc(8%) AmUNSNAUIVUITYD wauTzardoln a:
lluuodUIno:Sonld

EEM 1 0 0 %fERA. BBrkE TV DHBHRHDUNDA R
—h2A T DOHETT ATHERRUIFIBLT
WEEA.

-e/ case (500 ml )
KUNIZAKARI YUZU SAKE
AUZINTS Y AN

Tanrei Yuzu Sake - Due to a low alcohol percentage,
this also can be enjoy straight. Have an aroma of

~ yuzuy, a refreshing with slightly sweet yuzu sake
taste.

AISYAANIN lloanasodc anunsnduiuuIiodldiay
Dolsimouaingy Aa3u lla:ronuAntoy

DI DELPHOGEIDNLENSDT>EVELHEDE

Yuzu Sake - Due to a low alcohol percentage, this
also can be enjoy straight. Have an aroma of yuzu, a
refreshing with slightly sweet yuzu sake taste.

gaAIN 1oANOToAMN AMISNAUILUITYDIGIAY
olsunnouanngy aadu a:nouidndoy

BDFDEOLPOGEIDNLLNDTO>ENELLHEDES
BT,
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**100m| - 72 keal** (,p \

o2 -
a1 L ’ - 6000 m’ '-;:;.:-.f -s/Case (500 ml)




KUNIZAKARI WANOKOKORO NO YUZU SAKE

KUNIZAKARI OBAA-CHAN NO YUZUSHU

ATZINS onfulAlals: Tu: g3 an @ELRATZINS Toundv Tu: gay

Premium Yuzu Sake with high percentage of Yuzu juice.
A full body, refreshing acidity with a balance between
sweet and sour. Full aroma of Yuzu with sake base
resulting in a long, but smooth finish.

wiIDuuygAINAlFuagluNswaQaN3ATU
MIADSANAIIUIU UNAUFSHOIWAIWKIU lla:

A WIUSuaTAIlUeg WG 10uAINgiuuwaued T acidity
Raa3u owinesinanuuna:yuidueguin

EEOWTRTZERICHERL EEROMKETHE LTS
Fllc, BRI DVRE CEAPHEHKDONTTY,

Alc: 7%

KUNIZAKARI PEAR NO OSAKE

This bright yuzushu features 100% all-natural
Japanese Yuzu bursting with sweet, tart acidity,
citrus aromas of white grapefruit, lemon, and a kiss
of peel bitterness. Best served chilled or with ice.

g9 nrgJu100% Dsazn@HoU la: IUSE2INNSAIAN
Uoy TholsihndwinsUwsadand 1alou lla: gy
EED T & 100%EA LI T DRBKDHINESETT,

; FH B - BERER, TEDYDEIESEBPA
) DI ETT,

Alc: 7%

-ICase 1 720ml'

KUNIZAKARI PEACH NO OSAKE

I ";'mf
v L&
3

AUZINTS AN saannws

100% Asian Pear is the foundation of this
deliciously pure beverage. Crisp with
aromas of pear, lemon, melted butter, and
Gala apples, it's like biting into freshly
picked fruit!

Alc: 7% > - S - ' |
Faniws 100% riKUsan@NnaUNaoU da3u

Jolsuround1y aniws 1aou Iugha:ag Ia:

— loUida
ol 4 EEOHRE AR 1 — L EER L. SolEh e
LTEA LB B A EDSECT, BB iHson.
o p

i £ ./Case !300ml'
;.__ : - -/Case i720ml'

KUNIZAKARI GRAPE NO OSAKE

AUIINTS AN sdoNU

Contains 80% of grape juice. It has a sweet and
rich taste. Enjoy this full-bodied deliciousness
- — as if you are biting real fruits. Drink chilled over
E“' ice or create beautiful cocktails.
wauthoJufive0% a:dsandrouna:guduuin 19uanin
oyuIuULaUaGAAURUSIULEYY Iu:UhduwALTZaN
KoAUILUITIUD

— ZAUNEIYA-RRESRTEERNERRTE

AL AESIR Tz RBLIc. RESDEETT,
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TEBREZEL,

‘ICase !300m|'
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AUZINNS AN SADY

With gorgeous aromas and flavours of
ripened white peach juice in a luscious
purée, this makes for a refreshing beverage
any way you slice it! Whether sipped chilled,
on the rocks, or mixed with soda. It's
drenched with notes of fresh cut peaches,
roses, and citrus. Delicious!

ainsaliznolsuinounAuliy NhAU Ila: gy
10uogwun Usandndnolizan a0u
AWISnAUIUUITU ©ouI0e:80n HoIUUWALTION

EEORMRTEAEI—LEFRL EBYEL
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-ICase i720ml'
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A.S.A. MARKETING'S PRICE LIST

Product ASAHI Draft Beer 30L. Beer
Name THE EE—)L 30L

Price / Keg
Size 30L

Packaging Per Keg

Product ASAHI Draft Beer 20L.
Name THE £E—-IJ 2L
Price / Keg
Size 20L
Packaging Per Keg

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Product ASAHI Draft Beer 15L Beer
Name THE E£E—)L 151

Price / Keg
Size 15L

Packaging Per Keg

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Product
Name

ASAHI Can
THE R—nR—R34 &

Beer

Price / Carton

Size

330 ML

Packaging

24 Cans / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.

Description [ Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing Description | Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine. dry aftertaste makes it an excellent match for any cuisine.
Product ASAHI Big Bottle Beer Product ASAHI Small Bottle Beer
Name THEe A== R 54Kk Name THEe A== RS54/ MR

Price / Carton

Size

620 ML

Packaging

12 Bottles / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Price / Carton

Size

330 ML

Packaging

o}

24 Bottles / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Product
Name

ASAHI Can
THe A—R—FF4& (X)

Beer

Price / Carton

Size

490 ML

Packaging

12 Cans / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

* Prices do not include VAT

@ Bcer




A.S.A. MARKETING'S PRICE LIST

Ume No Sake 3 Years Aged

<

Origin: Kagoshima

Product
Name EWtgTyE 3FAK
Price / Bottle
Size 720 ML
Packaging 12 Bottles / Carton

Raw Materials

Plum, Imo Shochu, Sugar

Servings

'+ Straight ¥+ On the Rock 7+ with Soda or Water

Tasting Notes

Sweet & Sour, Plum like

Umenishiki no Umeshu

Product
Name EEROIEE £
Price / Bottle é’
Size 720 ML
Packaging 12 Bottles / Carton

Raw Materials

Plum

Servings

' Straight + On the Rock 7+ with Soda or Water

Tasting Notes

Sweet, Mild Aroma, Sake-Base, Easy to Drink

Description

UME NO SAKE being aged for 3 years using Sweet Potato Shochu as a base.

A Medium - full body, Sweet & Sour with smooth afterfaste umeshu. o
Quu: Tu: anin rSoInAdouUu3y AfdTselumswaAaia:UTUlLGedNn 3U Dsandroueuisyd ued
dunaw-uauved Dowinesinanuu

Description

A Sake-base Plum Umeshu. Using sake as a base, a unique sweetness and
mild plum aroma. A revolutionary of plum wine, where sake is being used
giving a well-balance plum and sake.

Product Hakutake Umepon
Name BE 5HEA é
Price / Bottle :. %
size 300 ml 720 ml 5
Packaging 12 Bottles / Carton 6 Bottles / Carton

Raw Materials

Plum & Orange (Dekopon)

Servings

Straight On the Rock ++ with Soda or Water

Tasting Notes

Light Body & Sweet

Product Hakutake Yuzumon Yuzu
Name HE T HA g
£
AN £
Price / Bottle Q% 2
Size 300 ml 720 ml s
Packaging 12 Bottles / Carton 6 Bottles / Carton

Raw Materials

Yuzu & Lemon

Servings

'+ Straight ++ On the Rock '+ with Soda or Water

Tasting Notes

Sweet & Sour

Description

A perfect combination between plum and Japanese orange, Dekopon. A sweet, smooth, very easy
to drink Orange & Plum Wine from Kumamoto.
Id0ovwauduialaly :nduk3aauTula: Dsaan@ronuenduionuy naurou duvoidusguuin

Description

Ablend of lemon juice and Japanese grown yuzu, mixed with authentic rice shochu. The subtle
bitterness of yuzu and the refreshing sourness of lemons creates a harmonious double citrus liquor.
Inéngy nUsanAgUU wauthiaeulaTeyReaaINg1rgUU DsanGIUsuoronu Hou aadu

Product Hakutake Kumamon
Name BE <EE>Y
Price / Bottle
Size 900 ML
Packaging 6 Bottles / Carton

Raw Materials

Rice, Rice Koji

Servings

4 Straight 77 On the Rock ' with Soda/Water/Hot Water

Tasting Notes

Smooth, Light taste, Enjoyablely Easy to drink

Hakutake Shiro | ECESHGG]
Name aE L3, A 2
£
Price / Bottle @ é
Size 720 ML 2
Packaging 12 Bottles / Carton

Raw Materials

Rice, Rice Koji (Vacuum distillation)

Servings

4 Straight '~ 0n the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Mild Aroma, Light Body, Crisp and Smooth Taste

Kuma Shochu’s reputes for “Good tasting, easy to drink and no hangover”.

“Shiro” uses only the highest quality and carefully selected rice and mineral-

e W s an oo st
procuct Hakutake Shiro Silver [ Riceshochu | [ foie Hakutake Shiro Gold [ Rice Shochu |
Name BE "RL 5, r R 2 Name aBE &L 5, =, £
) g
Price / Bottle @ I ! & Price / Bottle 2
Size 720 ML 2 Size 720 ML =
Packaging 6 Bottles / Carton Packaging 6 Bottles / Carton

Raw Materials

Rice, Rice Koji, Ginjo Yeast (Vacuum distillation)

Servings

'~ Straight = On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Fruity Aroma, Crisp, Light Body, Smooth aftertaste

Raw Materials

Rice, Rice Koji, American white oak barrels, Sherry
barrels, Cognac barrels (Vacuum distillation)

Servings

" Straight 77 On the Rock 77 with Soda/Water/Hot Water

Tasting Notes

Aged Shochu, Whisky-like Complex tastes and Smooth

Description

Like Hakutake Shiro, but using Ginjo yeast in order to create fruity aroma
shochu. A light, crisp and smooth aftertaste shochu.

Description

Like Hakutake Shiro, but being kept in 3 different barrels; American White Oak,
Sherry, and Cognac Barrels, creating a aging shochuu aroma of different barels,
yellow color like Whisky with complex tastes, but a smooth aftertaste.

* Prices do not include VAT

Umeshu & Yuzu & Rice Shochu @)
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Tomino Houzan Imo Shochu

Origin: Kagoshima

Product
Name EN/EL
Price / Bottle
Size 720 ML 1800 ML
Packaging 12 Bottles / Carton 6 Bottles / Carton

Raw Materials

Premium Quality Sweet Potato, Yellow Koji

it -
Servings Straight 7 On the Rock 7 with Soda/Water/Hot Water u "“_ 2
=
Tasting Notes Fruity Aroma, Slightly sweet, Smooth BlO,SSer CaIrtor? 9,300

Kiccho Houzan

Origin: Kagoshima

Product
Name SHEL
Price / Bottle
Size 720 ML 1800 ML
Packaging 12 Bottles / Carton 6 Bottles / Carton

Raw Materials

Premium Quality Sweet Potato, Black Koji

Servings

Straight 77 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

B10,500 | B9,300

Unique Aroma, Complex Flavour, Pre-eminent aftertaste Per Carton

A Full-Body Sweet Potato and Yellow Koji Shochu was brewed with low-
tempurature distillation. It has a fruity aroma of Citrus fruits in the top nose

Carefully selected premium Sweet Potato and Black koji. Best when mixing with
hot water as the aroma would stand up directly.

Raw Materials

Premium Quality Sweet Potato, White Koji

Servings

Straight ' On the Rock 7'+ with Soda/Water/Hot Water

Tasting Notes

Crisp, Sightly sweet and Dry

D ipti D it
escription follow by an aroma of Muscat with slightly sweet taste from sweet potato. A escription A Full-Body Shochu with uniquely beautiful aroma has slightly bitter taste at the
very smooth aftertaste shochu. back of the tounge giving a complex flavour with pre-eminent aftertaste.
Product Hakuten Houzan Imo Shochu Product Tenshi no Yuwaku Imo Shochu
Name BXRZEWL 2 Name ifio)%?& g
Price / Bottle E Price / Bottle 50
Size 720 ML 1800 ML 5 Size 720 ML g
Packaging 12 Bottles / Carton 6 Bottles / Carton Packaging 12 Bottles / Carton

Raw Materials

Premium Quality Sweet Potato, Aged Shochu

Servings

Straight <= On the Rock 7' with Soda/Water/Hot Water

Tasting Notes

Complex, Rich, Mellow, Smooth

A carefully selected premium Sweet Potato and White koji shochu. A Full-Body

Using carefully selected light amber-colour premium potato, which has an elegant

Raw Materials

Sweet Potato, White Koji

Servings

Straight 7= On the Rock 7+ with Soda/Water/Hot Water

Tasting Notes

Mild Aroma & Rich Flavour

Description | Shochu with mild aroma; crisp and sweet taste at first followed by a slightly dry Description [umami; comes with full potatoes flavour in just a sip. A long-time aging shochu in
finish. Oak Barrel with interesting complex tastes and a very smooth aftertaste.
Product Satsuma Houzan Imo Shochu Product Satsuma Houzan Kuro Koji Imo Shochu
Name EEEWL z Name EEELERX £
g E
Price / Bottle g Price / Bottle g
Size 720 ML g size 720 ML g
Packaging 12 Bottles / Carton Packaging 12 Bottles / Carton

Raw Materials

Sweet Potato, Black Koji

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Rich Aroma & Rich Flavour

This classic Houzan Imo Shochu is brewed using traditional method since 1845 .

This classic Houzan Imo Shochu is brewed using traditional method since 1845.

Raw Materials

Rice, Rice Koji

Servings

._._,

(e a0 B —

Straight 7 On the Rock 71 with Soda/Water/Hot Water

Tasting Notes

Rich, Mellow, Mild Aroma

Description A mild aroma with rich sweet potatoes flavour. Description A rich aroma uniquely from black koji with slightly sweet taste from sweet
potatoes.

Product Sasshu Houzan Imo Shochu Product Hitotsubu no Mugi Mugi Shochu
Name CIEA 3 | | reme —HOE :
g 2
Price / Bottle < Price / Bottle <
Size 900 ML @ H Size 720 ML @ s

Packaging 12 Bottles / Carton Packaging 12 Bottles / Carton

Raw Materials

Barley (Mugi), Mugi Koji

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Rich, Complex taste, Mellow, Mild Aroma

Description

Being slowly fermented then finished with atmospheric distillation causing rich
flavour of sweet potatoes spreading on your tongue when shochu is in your
mouth.

Description

A mild and light aroma Barley shochu. Mellow, rich of umami flavour and a
complex but interesting taste. Best drink on the rock.

€ [mo & Mugi Shochu

* Prices do not include VAT



broduct Lento Brown Sugar Shochu
Name NaAk =
Price / Bottle %
Size 720 ML 5
Packaging 12 Bottles / Carton

Raw Materials

Brown Sugar, Rice Koji

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Sweet, Smooth, Easy to Drink

Description

A low-calories shochu, brewed using brown sugar and Thai rice koji. After
distillation, it was aged by letting it listen to classical music for 3 months.

Product Thai Mirin
Name 94 &Y A
Price / Unit
Size 18 L
Packaging Per Unit
Raw Materials Rice

Servings

Tasting Notes

A Sweet Rice Wine for cooking-use. Best for Teriyaki and Meat products.

@ Brown Sugar Shochu & Seasonings

A mild and light body shochu can be drink with hot water, soda or on the Description It adds flavours to the food.
rock. Moreover, it can be a base for Umeshu as well.
oroduct IHakutsuru Koji Tappuri Cooking Sake e e Rr1G Product Hakutsuru Hon Mirin
2 3] £
Name 7= - Y OFBEDE] Name B RAHYA
Price / Bottle B Price / Bottle y 3
Size 18L Size 1.8L 18L I\ ===
1
Packaging Per Carton Packaging 6 Bottles / Per Carton Per Carton { =
i l$gJ CLE S T '
*
Raw Materials Rice, Koji, Alcohol, Acidity Raw Materials Rice, Sticky Rice, Koji, Alcohol, Sugar L.— h—’nd e @ y
Alcohol 14% Alcohol 14.5%
aninUssormsinsawsideu Aldoladise:ndrUnAds 1.5x liinansaisesndranfolUddosusauaR aninUgsonmsinsawsidew Alginoladige:ngaunAds 1.5x liinansaisasndraniolUdedosiusauin
Tromsliiduagnuminunztuognabudnsu nisuse omisUszinniiordu 1dodo iGonynazidolritiosenain Homnsliiuagnudinun:ziluoguBadansu msuss omsusznnidiarsu oo lonyiazitiolriidosnanin
Gionsnd1lu nareus:nnagiugauouuin Bunsandoduds:neulUsios nsaunan nsaBnsn IDuUsUDAAUTA tiinsag1itu nareuszinnagiduguouuin Bansandotuds:noulusion nsawnan nsndnsn Idusiubnruauss
Description rangUs:n1sidu aanauluwaus:avetu idedns |\ﬁuno’1utju'{ﬁ|ﬁaﬁm’ n1a: §ugosiananongauflsasnsios Description nateUs:nisisu annauluwals:asdlu 1iodns IWuAdWLULTHITaARS na: SusoudnioatongduAilasnsos
HERROT S/ BREHFHAD HBESV LTS, BREEKE (2 \V8) ARV OERIEER HERROT S/ BPEHMAD RHBES VLML ST, BREEHE (2/\V8) AR OERHEE
ORIV ES5REY, O RBICOYEEZET,
*HHE 130% [ SAHBEL 5G]+ 2/\UE- - BHRED 1D, BEL SIS ENBEHMD. *EHE 30% [HAEBLL 5E] *2/\VE- - BHED 1 D BELEILEENBEHMS.
proquct | Tamanoi Kokumotsu Grain Vinegar [ €eilin=eE
Name 92/ A BRMEE
Price / Bottle B
Size 20L
Packaging Per Carton
sagIANauNdaU Hou At a:yu IMuN:dnSuamasnnUs:INN
. Ty ralEhb WD EIEE R ERLCEHLEY,
Description
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