~ JAPANESE SAKE LIST ~

Yo f - EIKUN

E8fE= - SHIZUOKA Prefecture [®REEE# =%t / Eikun Shuzo Co., Ltd]

WE MWK AISEE [EIKUN Junmai Daiginjo]

KLEER (KRS E 40%)

Rice: Yamada-Nishiki (Polishing 40%)

B4R - SHIZUOKA Prefecture [Alcohol Level: 15.5% // Dryness:-2 // Acidity: 1.8]
REROEXRILBIRZE40%FE THEKR L BERTUoKDESNIERNEDE MG EOEH(KEINT
TRIETIERTY,

A work of art from the brewery that richly polished down the king of sake rice down to 40%. High in aroma
with an elegant and rounded palate.
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WE MKISEE £2EDREE [EIKUN Junmai Ginjo Murasaki-no-Eikun]
KUK (FEKSE 55%)

Rice: Yamada-Nishiki (Polishing 55%)

B4R - SHIZUOKA Prefecture [Alcohol Level: 15.5% // Dryness:-1 // Acidity: 1.6]

EROEHR. EEREILHIRZ2EFH VRSO DEKRDOMKISER, mED/\v> 3> TIIL—
KOF LT BEEEROHEEERNRFHN T,

A juicy Junmai Ginjo brewed using Yamada-Nishiki rice, the fragrance is reminiscent of passion fruit with
a refreshing umami to follow.
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WE MKISE 8D RE [EIKUN Junmai Ginjo Daidai-no-Eikun]

K EEIHER] (RS 5 55%)

Rice: Bizen Omachi (Polishing 55%)

B4R - SHIZUOKA Prefecture [Alcohol Level: 15.5% // Dryness:-1 // Acidity: 1.6]

ZRFEIES NI L R ERRTHER Z 6 A Uc P PORELEROMERSEE, 0 <EIEED/INZV X
BLBWK KO HFEDOWTT,

A flavourful Junmai Ginjo brewed using the traditional Bizen Omachi rice, high in Ginjo aroma with a
great balance of acidity and umami.
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WE MARISEE HFOFEZE [EIKUN Junmai Ginjo Midori-no-Eikun]
KIABRA (FBREE 55%)

Rice: Gohyaku-Mangoku (Polishing 55%)

B4R - SHIZUOKA Prefecture [Alcohol Level: 15.5% // Dryness: +4 // Acidity: 1.5]

AEBAOZEESNF CTEVTESINICHRSE, RORZEAAX—ISEHFOTRPHEEKRIISHEEE
DOEEBD/I\wFUTY,

A Junmai Ginjo with a refreshing aroma and dry taste that makes one feel like they are in the middle of

a peaceful forest.
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~ JAPANESE SAKE LIST ~

Jif - EIKUN

E#fE= - SHIZUOKA Prefecture [®REEE# &%t / Eikun Shuzo Co., Ltd]

WE 15pl#K [EIKUN Tokubetsu Junmai] *Limited Stock*

KIEBDA FERSE 60%)

Rice: Gohyaku-Mangoku (Polishing 60%)

B4R - SHIZUOKA Prefecture [Alcohol Level: 15.0% // Dryness: +4 // Acidity: 1.5]
ABEBAZEB0WEHUTDAATCHERE, REKRODRAKZRDEZUL BODEEREZERRHBACBEZ
BREVWHBETI,

One can feel the soft fragrance and flavour of the rice used whilst feeling the enhanced umami, making
this an almighty sake that can be paired with anything.
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WE 15pl#K 21 [EIKUN Tokubetsu Junmai Homare-Fuiji]

K EBEL *ﬁ?k’/‘l:l 60%)

Rice: Homare-Fuji (Polishing 60%)

B8R - SHIZUOKA Prefecture [Alcohol Level: 15.0% // Dryness: +2 // Acidity: 1.6]

FHREX [BEET] CESNEKE, RODTHRBICBEDHICOHEKDHH - EHRMNIDOE
LEDDEY, A OBHFTRLEWVWEEFT CELDDIAR,

Brewed using Shizuoka's local rice Homare-Fuji, the sweetness and umami of the rice can be felt within
the clean and soft flavour.
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WE EO4K [EIKUN Karakuchi Junmai]

K AERA OEBHIEN FEKSE 60%)

Rice: Gohyaku-Mangoku, Hitomebore (Polishing 60%)

B4R - SHIZUOKA Prefecture [Alcohol Level: 15.0% // Dryness: +4 // Acidity: 1.5]
FEDHRICHDHKND D RETHEFBDMKE, AL AZE0%FTHRARUCER. BRIHRIEULEL
BHOBREICREDI AT ENDFELE,

Like the word 'Karakuchi' suggests this is a dry Junmai sake that is great for everyday casual drinking
due to the flavourful taste within the dryness.
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WE 155IAREE S [EIKUN Tokubetsu Honjozo]

KIEEL (EKSE 60%)

Rice: Homare-Fuji (Polishing 60%)

B4R - SHIZUOKA Prefecture [Alcohol Level: 15.5% // Dryness: +7.5 // Acidity: 1.2]
BIRGFBEDEITOED U IO PHBEEHF O FHIFEORE S, BARDAEAKNIZOTNDEDPHE
KEasPLThBETcHELLWLTT,

A dry honjozo with a refreshing fragrance and mouthfeel, the characteristic umami of the rice makes it
enjoyable both chilled and warm.
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