~ JAPANESE SAKE LIST ~

s - KIRINZAN

SRR - NIIGATA Prefecture [#E: LE:SH RN =%t / Kirinzan Shuzo Co., Ltd.]

BEESLL #K AMSEE J')U—R ML [KIRINZAN Junmai Daiginjo Blue Bottle]

K ABHAREREE 45%)

Rice: Gohyaku-Mangoku (Polishing 45%)

B - NIIGATA Prefecture [Alcohol Level: 16.0% // Dryness: +3 // Acidity: 1.3]
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A sharp initial fragrance, followed by a clear and smooth flavour with some dryness, this beautiful sake
is a great match with many kinds of food.
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BRESLL $KI5E8 'SRk ML [KIRINZAN Junmai Ginjo Brown Bottle]

KIABRA (FBREE 55%)

Rice: Gohyaku-Mangoku (Polishing 55%)

B - NIIGATA Prefecture [Alcohol Level: 16.0% // Dryness: +4 // Acidity: 1.3]
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With its mild Ginjo fragrance and richness that harmonizes into a soft and gentle taste, this is an elegant
sake with a certain dryness.
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FEESLL #iK FU—2iR U [KIRINZAN Junmai Green Bottle]
KAFAA. TLLRE FEREE 60%)

Rice: Gohyaku-Mangoku, Koshi-Ibuki (Polishing 60%)

B - NIIGATA Prefecture [Alcohol Level: 16.0% // Dryness: +4 // Acidity: 1.4]
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A rounded flavour with a smoothness and pleasant dryness, this is a great item to enjoy during a meal to
help to enhance the flavours of the dishes.
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EEESLL AEESE 75w IR NL [KIRINZAN Honjozo Black Bottle]
KIABAA . TLLRE #EKEE 60%)

Rice: Gohyaku-Mangoku, Koshi-Ibuki (Polishing 60%)

B - NIIGATA Prefecture [Alcohol Level: 16.0% // Dryness: +5 // Acidity: 1.4]
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A dry and smooth drink with a hint of sourness, the umami that spreads within the mouth feeds one's
appetite making it a great sake to pair with any kinds of food.
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JtEsIl - KIRINZAN

FRE - NIIGATA Prefecture [#iEg: LB SRV =%L / Kirinzan Shuzo Co., Ltd.]

EHESLL {GHES0 [KIRINZAN Dento Karakuchi]
KIABFAA TLLRE K5 E 65%)

Rice: Gohyaku-Mangoku, Koshi-Ibuki (Polishing 65%)

B - NIIGATA Prefecture [Alcohol Level: 15.0% // Dryness: +6 // Acidity: 1.3]
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This classic sake with its traditional dryness has a hint of sourness giving it a refreshing feel overall. The
perfect piece to pair with food as well as drinking it piping hot.
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