Japan External Trade Organization

JETRO B2B SAKEVERKOSTUNG

8. Oktober 2023
Badeschiff, Wien

The Japan External Trade Organization (JETRO) is a government organization committed
to assisting Japanese companies interested in exporting and international business.
JETRO supports these companies by hosting a “showroom project” with over 130 food,
drink and liquor products made with high-quality Japanese ingredients. In-Person

(and online sessions) are offered so buyers can familiarize themselves with the products.
Today, buyers are encouraged to see the wide selection of Sake in person. Offering a
wide variety of Sake, this tasting event (“showroom”) promises exceptional quality

that will add to your business whether you are a retailer, distributor, or any

other food service!

Are you interested in importing any of the tasted Sake products?
Please ask JETRO product specialist at site or contact JETRO WIEN:
Andrea_Matusch@jetro.go.jp or Mayu_Kamiya@jetro.go.jp




List of Sake Brewers names + other alcoholic drinks for tasting on Oct. 8

ASABIRAKI (A002)

ASAHIMACHIWINE (A003)

BAREN BREWERY (A004) japanese citrus lager; lemon radler; pilsner
DIONY (A005)

FUKUMITSUYA (A006)

GALAX (A007)

HAYSHI HONTEN (A008)

HIRATA SAKE BREWERY (A010)
ISHIKAWA SHUZO (A011)

IWANOI SHUZO (A012)

IWASE SAKE BREWING (A013)

JAPAN SAKE (A015)

KAMIHEI SHUZO (A016)

KARUIZAWA BREWERY (A017) yuzu beer
KIKUSUI BREWERY (A018) cider
KITAGAWA HONKE (A019)

NABEDANA (A021)

NEKOSAKE by K COMPANY (A022)
OBAMA SAKE (A023)

O’'WILL (A024) whisky

REXWELL BEVERAGE (A026)

SUISEN SAKE BREWERY (A029)

TOHOKU FOOD CULTURE EXPORT PROMOTION ASS. (A033)
YOROZUYA JOZOTEN (A036)

decoration material
Aqura Home | Japan Dento | Kitaichi Shikkiten | Yoshizawa Wood & Lacquer Works




Asabiraki Co.,LTD. http://www.asabiraki-net.jp/osake/english/index.html

Brand Name/Product Name Category
Asabiraki/
e S " i = Alcoholic Beverages>Sake
Asabiraki Junmaidaiginjo-genshu Yuinoka-shikomi
JAN code (EAN code)
| 4970830000000 |
HS code
| 2206.00-200 |
Shelf Life
I Best before 270 days |
"13 Transportation/Storage Temperature
% | Range:Normal storage |
o Location of production/manufacture
*‘ I Iwate |
Weight per item
( 1547 g |
Net Content Unit of Net Content
“i | 720 mL |
& 'c OEM
M3 ( Yes |
3 5 :1? : Price (domestic stores)JPY
| 5,000 yen |
Minimum lot for order
| 5 case |
Quantity in 1 case
| 6 piece |
Product Introduction Ingredients
Junmail Daiginjo made from Iwate Prefacture’s top quality sake brawing rice "Yuino-ka®, which was Rice/Rice Koji/Watar
selected from 1.5 million stocks and developed ovar 10 years. This sake has a very clean and easy-to-
drink taste with very little clutter, yet it has a soft aroma and a clear flavor.
Product Introduction Video
ICertiﬂations rajated to the manufacturing Certifications of the product |
Price (for export) Target customer
| | |UpperCIass |
Sales performance in France Sales performance in Northern Europe
i | s |
About company

Iwate prefecture is located in the narth of Japan,two hours away by Shinkansen from Tokyo.(The distance from Tokyo is about 500km.)It was founded in
1871.1t is ene of the youngest sake breweries, having just celebrated its 150th anniversary.Asabiraki was founded by Genzo Murai, the seventh generation,
who was a samurai in Morioka and quit the samurai profassion to start brewing sake in Morioka City.Sake is made at the "Showa Asahigura,” which combines
the traditional small-scale handmade process with state-af-the-art facilities capable of producing large quantities of sake with consistent quality.

youtube Facebook
| I Ihltps:ﬂwww.facebonk.com/asabirakﬂ&?l |
Twitter Instagram

| | lhttps:,f/www.instagram.aom/asamrakus?x.r?hr=1a |

No Image No Image

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited.
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ASAHIMACHIWINE CO., LTD. https://asahimachi-wine.jp/

Brand Name/Product Name Category

ASAHIMACHIWINE CO., LTD./

y Ty Alcoholic Beverages>Wine
Sparkling Niagara White Sweet

JAN code (EAN code)

| 4932820000000

HS code

Shelf Life

I None

Transportation/Storage Temperature

I Range:Normal storage

Location of production/manufacture

I Yamagata

Weight per item

[ 1660 g

Net Content Unit of Net Content
[ 750 mL

OEM

l No

Price (domestic stores)IPY

| 1,500 yen

Minimum lot for order

l 5 case

Quantity in 1 case

| 12 piece

Product Introduction Ingredients

This aromatic and fragrant sweet sparkling wine Is made from 100% Niagara grapes from Yamagata Raw grapes [Yamagata prefecture) ““Anti Oxidant (Sulfite)
fermented and aged at low temperatures, Aromas of muscat, pineapple and herbs softly spread
around the palate. This is a fresh sparkling wine that tastes like freshly picked fruit.

Product Introduction Video

l

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

| | |Upper-midrileclass

Sales performance in France Sales performance in Northern Europe
|Nb | |No

About company

Founded September 4, 1944 Asahi Town (Asahimachi) is located in the middie of Yarmagata Prefecturs, in the eastern foothilis region of Mt. Asahi, the main peak of Bandai-Asahi
National Park. With the motto "Good wine comes from good grapes”, 25 Asahimachi grape production assodiations are "safe” with 100% domestically produced grapes from
‘Yamagata prefecture, centered on grapes that have been planted with wine-specific varieties in & 12-hectare vineyard. We make high quality Japanese wine with “safety”."The mot
Is to make wine seriously in order to bring out the characteristics of grape varieties."At the Japan Wina Competition, he won the gold medal, the highest award in the category, and
the cost performance award for the first time in Japan in the domestic improved red category. Amang all the categories of the exhibited wineries, it was the most award to win thres
gojd awards four times In total, Rosé wine has won the highest award in the rosé category eight times.The Meister Selection Barrel Selection Rouge 2013 was offered for the 2016
28, 2017 | am grateful to the Crown Prince.

youtube Facebook

[ l |https:#www.facebook.cbmlasahima::hi.w[ne
Twitter Instagram

r | [https:f."www‘lnstagram.mmiasahlmad'li,wme
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Baeren Brewery Co., Ltd.

https://www.baerenbier.co.jp/en/

Brand Name/Product Name

Category

Baeren THE DAY Trad Gold Pilsner

Alcoholic Beverages>Beer, Low-Malt beer

BAEREN
BEER,

DAY

FVEN IF THIS BLLE 15 NRAND-REW
NOW, £ S7INDING TIME
Tl WILE NATURALLY 86 AN EVERTEAT

JAN code (EAN code)

r 4580110000000
HS code

| 2203
Shelf Life

I Best before 365 days

Transportation/Storage Temperature

| Range:Normal storage

Location of production/manufacture

| Iwate

Weight per item

| 365 g

Net Content Unit of Net Content
| 350 mL

0EM

|— No

Price (domestic stores}JPY

A0UTINE ONE FOR TOU DAY BT DAT

TRAD GOLD PILSNER | 291 yen

Minimum ot for order

| 10 case
Quantity in 1 case
| 24 piece
Product Introduction Ingredients
Traditional Czech style pilsner with the use of fine aroma Saaz hop. For showing our big respect to Malt, Hop

the traditional way of European beer brewing, we use cpen farmenter to make the liquid much
attractive and reduce the stress to the sensitive bear yeast. Refreshing taste and fresh hop flavor
enable you to fee| the rich aftertaste. Enjoy our super premium Japanese pilsner brewed by Japanese
artisan,

It goes wiell with wide range of dishes but especially with sushi, Japanese dishes like Teriyaki chicken.

Product Introduction Video

|

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

| | |UpperCIass ; Upper-middleClass ; MiddleClass

Sales performance in France Sales performance In Northern Europe

‘No | |No

About company

Our main business is brewing and selling bears/ciders. We brew mainly Europsan style beer in very traditional way of beer brawing, Some of our equipment were made in early
19005 and came from Solth Germany but they are still perfectly in use today. Our bestselling Baeren Classic (German Dortmunder lager} got awarded Grand Frix in 2015 in the beer
competition “No. 1 Japanese craft beer to share with the world™ held by Japan Beer Jodrnalist Association. This fast June, we are happy to release the new fruit lager *Basren THE
DAY Japanese Citrus Lager” for celebrating our 3rd anniversary since we launched our canned beers. This beer is 1 year limited edition so if you are interested in it, please let us
know and we'll send you more info, quotation and so on:According to the result of Tokyo Marketing Research Co., Ltd,, the amount of beer we brewed in the first half of fiscal year in
2021 was just ranked in the 2nd place of all the Japanesa craft beer braweries, Now Baeren beer have been exported to oyer 20 countries like the US, Asia and Europe etc. We are

known as one of the best Japanese craft beer breweries in Japan who makes great lager beers.

youtube Facebook
[_https:j,’www.ymmbe.comlwahch?v:MﬁgExT —_pyvQ | |hltps:ﬂwww.ﬁncehoak.cnwbaermhierf
Twitter Instagram
|hm:s:/,'twit:er.mrru’baerenbier | |hltps:}fwww.instagram.cnmjbaarznblerf

No Image No Image

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited.
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Baeren Brewery Co., Ltd. https://www.baerenbier.co.jp/en/

Brand Name/Product Name Category

Baeren THE DAY Japanese Citrus Lager Alcoholic Beverages>Beer, Low-Malt beer

JAN code (EAN code)
] 4580110000000 |
HS code

T

# GRS

A XD WIS R |

Shelf Life
| Best before 365 days |
Transportation/Storage Temperature

[ Range:Normal storage |
Location of production/manufacture
| Twate |
Weight per item
| 365 g |
Net Content Unit of Net Content
[ 350 miL |
OEM

T¥EH 40 THEs neER 6S NRAND NEW | No |

WOW, GY SPENDING TIME TOGITHIR
TFWILL KATURALLY BE AN EVERTOAY
YOUTING ONE FOR YOU DAY BT DAL

|APANESE CITRUS LAGER

Price (domestic stores)JPY
| 320 yen !
Minimum lot for order

23 | 10 case !
___" Quantity in 1 case
r 24 piece 1
Product Introduction Ingredients
Japanese Citrus Lager is our one year limited edition beer. After 4 times test brewing, the naw Malt, Kabosu juice, Hop, Kabosu extract, Kabosu pesl,

Japanese type of fruit lager is finally born. You can feel the notes of citrus flavor derived from
Japanese unigue and traditional fruit, Kabosu, We also adapt the special brewing technigue "Dry
Hopping" that we use about three times of hop more than we use for our regular linenups. Enjoy the
mild sourness and its refreshing taste.

It goes well with Japanese dishes, fish&chips, and wide range of antipasto.

Product Introduction Video

| |

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer
| I |.UpperClass 3 Upper-middleClass ; MiddleClass |

Sales performance in France Sales parformance in Northern Europe
|No I |No ]
About company

Our main business is brewing and selling beers/ciders. We brew mainly European style beer in very traditional way of beer brewing. Some of our equipment were made in early
19005 and came from Sauth Germany but they are still perfectly in use today. Our bestselling Baeren Classic (German Dortrnunder lager) got awarded Grand Prix In 2015'in the beer
competition "No. 1 Japanese craft bear to share with the world™ held by Japan Beer Journalist Association. This last June, we are happy to release the new fruit lager "Bagren THE
DAY Japanese Citrus Lager” for celebrating our 3rd anniversary since we launched our canned beers. This beer is 1 year limited edition 50 if you are interested In it, please |et us
know and wa'll send you more info, quotation 2nd 50 on.According to the result of Tokyo Marketing Research Co,, Ltd,, the amount of beer we brewad in the first half of fiscal year in
2021 was just ranked in the 2nd place of all the Japanese craft beer breweries. Now Baeren beer have been exported to over 20 countries like the US, Asia and Europe etc, We are

known as one of the best Japanese craft bear breweries in Japan who makes it lager besrs.

youtube Facebook
|https.',I,'www.Voumhe.:nm/watd}?v=MG‘3E‘T_pr ] |nttps:/waw.fal:ehpok.cnn‘nlbaeranblerf I
Twitter Instagram
https:/twitter.com/baerenbier J |https:.v‘.n'w'ww.Jnsmgram.com;’baerenbier/ _I
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Baeren Brewery Co., Ltd. https://www.baerenbier.co.jp/en/

Brand Name/Product Name Category

Baeren Lemon Radler Alcoholic Beverages>Beer, Low-Malt beer

JAN code (EAN code)

B —— | 4580110000000

HS code

(EREN LEMON RADLER | 2203

Shelf Life

| Best before 365 days

Transportation/Storage Temperature

| Range:Normal storage

Location of production/manufacture

| Twate
‘Weight per jtem

| 365 g
Net Content Unit of Net Content
| 350 mL
OEM

| No
Price (domestic stores)IPY

| 291 ven
Minimum lot for order

| 10 case
Quantity in 1 case

| 24 piece

Product Introduction Ingredients

A mix of beer with lemonade widely popular in south Germany. The word [iterally means “cyclist” in Malt, Sugar, Leman juice, Hop
German. Having a low alcohal content, this drink provides perfact refrashment especially on hot
summer days. With only high-quality fresh lemen juice used and no additives or calorings applied, It
delivers the natural flavor of the ingredients. Making the original base beer just for this RADLER to
mix with fresh leman juice is doubtlessly our Braumeistar's passion itself. It goes well especially with
appetizer like salad, salmon and oyster.

Praduct Introduction Video

| |

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

| | |UpperClass ; Upper-middieClass ; MiddleClass

Sales performance in France Sales performance in Northern Europe
[No | |No
About company

Our main business is brewing and selling beers/ciders. We brew mainly European style beerin very traditional way of beer brewing. Some of our equipment were made in 2arly
1900s and came from South Germany but they are still perfectly in use today. OUr bestselling Baeren Classic (German Dortmunder lager) got awarded Grand Prix in 2015 in the beer
competition "No. 1 Japanese craft beer to share with the world™ held by Japan Beer Journalist Association. This last June, we are happy to release the new fruit lager “Baeren THE
DAY Japanese Citrus Lager” for celebrating our 3rd anniversary since we |aunched our canned beers. This beer is 1 year limited edition so if you are interested in it, please let us
know and we'll send you more info, quotation and o on.According to the result of Tokyo Marketing Research Co., Ltd,, the amount of beer we brewed in the first half of fiscal year in
2021 was just ranked in the 2nd place of all the Japanese craft beer brewerias. Now Baeren beer have been exported to.over 20 countries like the US, Asia and Europe etc. We are
known as one of the best Japanese craft beer breweries in J2pan who makes great lager beers.

youtube Facebook
IhEps:/lwww.yaumbe.cumlwatch?v:MEgExT _pyQ | |hrtps:ﬂwv‘vw.faoenook.mmfbaarenaiarf
Twitter Instagram
[https:l,’twitter.mm,v’baerenbler | |hbtps:}!wvvw.Inmgram.comfbaerenbier/

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited.
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DIony Co., Ltd. http://www.diony.com/company-brochure

Brand Name/Product Name Category

Sasaki Shuzo Kyokissui Junmai Ginjo Alcoholic Beverages>Sake

JAN code (EAN code)

| 4512670000000 |
HS code

|
Shelf Life
| None |
Transportation/Storage Temperature
’ Range:Normal storage |
Location of production/manufacture
| Kyoto |
Weight per item
| g |
Net Content Unit of Net Content
[ 720 mL |

OEM

Price (domestic stores}IPY

L 1,400 yen |

Minimum lot for order

| 1 case |
Quantity in 1 case
[' 12 piece |
Product Introduction Ingredients
Sake from Kyoto, brewed with all rice produced in Kyoto, mainly the sake rice ‘Iwai', and Kyoto Ginjo | |Rice Kamekaji
yeast 'Kyo no Koto', using 'Kinmeisui/Ginmeisui’ as brewing water. A mild, 2asy-going sake with-a
delicious fiavour that draws out the full flavour of the ingredients.
Product Introduction Video
Certifications related to the manufacturing Certifications of the product
Price (for export) Target customer
| IUppefC\ass; Upper-middleClass ; MiddleClass J
Sales performance in Northern Europe
Yes | |N° l
About company

Since 1913 our company has been located in Kyoto and we have a very good relationship with local sake producers, We are also an importer of wine, we have |
confidence in our tasting, and we select sake of good quality and price. all our selections are natural wines, so we have confidence in selecting sakes that
express their terroir and natural sakes with the same philosophy as wine.

youtube Facebook
| ] |hups:if‘www.facebaok.cnm/dionyavecj |
Twitter Instagram

I | | https://www.instagram.com/diony_wine/?hi=ja |

No Image No Image

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited m
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DIony Co., Ltd. http://www.diony.com/company-brochure

Brand Name/Product Name Category

Yamana Hlzake Junmai Ginjo Alcoholic Beverages>Sake

JAN code (EAN code)

| 4958160000000

HS code
|

Shelf Life

None

Transpartation/Storage Temperature

| Range:Normal storage

Location of production/manufacture

I— Hyogo

Weight per item

9
Net Content Unit of Net Content
| 720 mL
; * OEM
i1 i I =
ﬁu 5 Price (domestic stores)IPY
g | 2,040 yen
gi i ! Minimum lot for order
y | 1 case
Quantity in 1 case
| 12 piece
Product Introduction Ingredients
Organically grown 'Hyogo Yamada Nishiki', which Is not available outside the prefecture. This sake Rice Komekoji

has a soft flavour, a deep and long aftertaste, a wall-proportionad and beautifu| taste, and the
wonderful characteristics of the rice used to make it.

Product Introduction Video

Certifications refated to the manufacturing Certifications of the product

Price (for export) Target customer

| |UpperCIass + Upper-middieClass

sales performance in France Sales performance in Northern Europe

No ] |No

About company

Since 1913 our company has been located in Kyoto and we have a very good relationship with local sake producers. We are alsoan importar of wine, we have
confidence in our tasting, and we select sake of good quality and price. all our selections are natural wines, so we have confidence in selecting sakes that
express their terroir and natural sakes with the same philosophy as wine.

youtube Facebook

| ] F&ttps:ﬁwmmhceb‘uok.cum!dlonyavecj

Twitter Instagram

[ _I |htt'p_s:-.f,v'www.inslagram.comfdiony_wme/?hl:ja
No Image No Image

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited.
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Fukumitsuya Sake Brewery

https://www.fukumitsuya.co.jp/global/

Brand Name/Praduct Name

Category

KAGATOBI/
Kagatobi Organic Junmai

Alcoholic Beverages>Sake

9
£

el Bk

L

i

ne

JAN code {EAN code)

| 4976880000000

HS code

Shelf Life

I Nohe
Transportation/Storage Temperature

I— Range:Normal storage
Location of production/manufacture
I Ishikawa

Weight per item
[ g

Net Content Unit of Net Content
[ 720 mL

QEM

Price (domestic stores)JPY

l_ 1,480 yen

Minimum lot for order

pairing with othar organic foods.

standards of cartification for sake by USDA, EU and JONA, Please enjoy the gentle Umami and
abundant richness from organic rice. The soft texture would make you feel relaxed especially while

KAGATORE | 1 case
Quantity in 1 case
| 6 piece
Product Introduction Ingredients
The first organic sake from Kagatobi Brand. Premium Junmai Sake meets the strictest organic Organic rice, Organic rice koji

Praduct Introduction Video

|

Certifications related to the manufacturing

% ~B(for rice-baser rmented soft arink),
EU Organic, Vegan Certification{for rice-based fermented soft drink & seasoning),
Kosher Certification{From July 1, 2022)

Certifications of the product

JONA& Organic, Kosher Certification(From July 1, 2022)

Price (for export)

Target customer

| |I.ipnerC|ass ; Upper-middleClass ; MiddleClass ; MassMarket

Sales performance In France

Sales performance in Northern Europe

[

| |No

About company

Founded in 1625, Fukumitsuya Sake Brewery has the longest history in Kanazawa. With natural mineral water, superior quality sake rice, and traditional
brewing skills, it has been making sake for over 396 years. We make Junmai sake which is brewed only from rice and water since 2001. With the highest level
of craftsmanship and traditional family secret recipe, Fukumitsuya has enjoyed a reputation as one of the finest sake breweries in the area. Today, without

leaving the tradition behind, we are evolving into a sake brewery of the future,

youtube Facebook
1 https:/fwww.youtibe.com/watch?v=45wobudpCdBat=1s | Ih'ttps:!Iwww.facebook.corn{mkurnitsuya.oﬁcialf
Twitter Instagram

} https://twitter.com/ShopFukumitsuya

| |https::‘lwww.instagram.camfﬁ.lkumlmya_sake!

No Image

No Image
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Fukumitsuya Sake Brewery

https://www.fukumitsuya.co.jp/global/

Brand Name/Product Name

Category

KUROOBI/
KUROQOBI DO-DO Yamahai Junmai

Alcoholic Beverages>Sake

JAN code (EAN code)

I

4976880000000

HS code

Shelf Life

I

None

Transportation/Storage Temperature

Range:Normal storage

Location of production/manufacture

[ Ishikawa

Weight per item

[ g

Net Content Unit of Net Content
| 720 mL

0EM

[

Price (domestic stores)JPY

1,943 yen

Minimum lot for order

Dodo is a Yamahai Junmai aged for two years in our cellar. This honored method Yamahai gives the
richness of the flaver and special yogurt-like aroma and acidity. After 2 years of aging, the flavors
mellowed and full-bodied texture, but the aftertaste is still sharp. Goes very well with fish dishes such
as hot pot of seafood, or meat dishes such as pork steak, Can be enjoyed as luke-warmed sake,
Awards history: IWC2022 Gold Medal, Kura Master2021 Platinum Medal, KAN SAKE AWARD 2021
Gold Medal

I 1 case
Quantity in 1 case
| 6 piece
Product Introduction Ingredients
Kuroobi is the brand of aged and with two honored sake rice "Yamadanishiki" and “Kinmonnishiki", Rice, Rice kaji

Praduct Introduction Video

Certifications related to the manufacturing

Certifications of the product

15009001, JFo-Blior rce-based Termented sart arink), JONA Organic, USDA Organic,
EU Organic, Vegan Certification(for rice-based fermented soft drink E seasoning),
Kosher Certification(From July 1, 2022)

Kosher Cartification{From July 1, 2022)

Price (for export)

Target customer

| |Upper€lass; Upper-middleClass ; MiddleClass ; MassMarket

Sales performance in France

Sales performance in Northern Eurcpe

[No

| |No

About company

Founded in 1625, Fukumitsuya Sake Brewery has the longest history in Kanazawa. With natural mineral water, superior quality sake rice, and traditional
brewing skills, it has been making sake for aver 356 years. We make Junmai sake which is brewed only from rice-and water since 2001. With the highest level
of craftsmanship and traditional family secret recipe, Fukumitsuya has enjoyed a reputation as one of the finest sake breweries in the area. Today, without
leaving the tradition behind, we are evolving into a sake brewery of the future,

youtube

Facebook

\https:ffwww.yautube.com,'wal:ch?v=4SwaﬁuﬂpCdB&t: is

| ihttps:,‘,‘www.facebook.oomfﬁ.lkumitsuya.ufﬁcialf

Twitter

Instagram

Fttps:/,‘twm‘tar.:am,lShopFukumitsuya

| lhmps:,','www.instagram.comfmkumitsuya_sakEf

No Image
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GALAX CORPORATION

Brand Name/Product Name Category

Tomikawa/

9 A L ; = s Alcoholic Beverages>Sake
Chuai Junmai Ginjo Miyamanishiki

JAN code (EAN code)

I |

HS code

Shelf Life l
I Best before 365 days l
Transportation/Storage Temperature

[ Range:Normal storage j
Locatien of production/manufacture
| Tochigi [
Weight per item
| 9 |
Net Content Unit of Net Content
| 720 mL j
OEM
| = |

Price (domestic stores)IPY
[ 1,545 yen ‘
Minimum lot for order

| 1 case j
Quantity in 1 case
I 12 piece }
Product Introduction Ingredients
This junmai ginjo has a fruity aroma and a perfect balance of sweat and sour flavors that are the Rice

hallmark of our brewery. It is popular for its cute pink label and was awarded the 2022 IWC Gold in
the Junmai-Ginjo category, This junmal ginjo sake is perfect with cheese-based dishes and oysters.
16% alconol by volume / Sake meter rating -1.5 / Acidity 1.5

Praduct Introduction Video

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

| l 'Upperciass 1 Upper-middleClass |

Sales performance in France Sales performance in Northern Europe
@ | [ |
About company

As a new business, last year we invited an export manager from a sake brewery to our company, and in June of [ast year we obtained an export license and
have been actively working to export Japanese alcohol. We have close relationships with sake breweries and distilleries that wish to export their products
overseas through our company, and our policy is to collaborate with suppliers and overseas importers to promote traditional Japanese products. In response to
requests from overseas importers, we also individually contact sake breweries and distilleries to confirm export possibilities. We excel at individual business
negotiations with brewenes, logistics control, and other meticulous handling. We currently have contracts with about 15 breweries.

youtube Facebook

[ || |

Twitter Instagram

| || |
No Image No Image
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GALAX CORPORATION

Brand Name/Product Name Category

Matsumori/

et Alcoholic Beverages>Sake
Rokkon Junmai Ginjo Tyger's Eye

JAN code (EAN code)

[ |

HS code
j |
Shelf Life
[ Best before 365 days |
Transportation/Storage Temperature
I Range:Normal storage |
Location of production/manufacture

Aomari |

£

Weight per item

9 |
Net Content Unit of Net Content
[ 720 mL |
0EM

Price (domestic stores}JPY
] 1,500 ven |
Minimum ot for order

17 1 case |

Quantity in 1 case

! 12 piece |
Product Introduction Ingredients
It is light and easy to drink, yet has a complex and delicate flavor created by the sake brewing rice, Rice
Habukiyuki. We recommend drinking it cold or warm (40-45°C). We hope you will enjoy its well-
balanced taste, 2019 U.S. National Sake Appraisal Gold. 2019 KURA MASTER Gold.
Product Introduction Video
Certifications related to the manufacturing Certifications of the product
Price {for export) Target customer
| [Upperciass ; Upper-middleClass I
Sales performance in France Sales performance In Northern Europe
[t | INO
About company

As a new business, last year we invited an export manager from a sake brewery to our company, and in June of last year we obtained an export license and
have been actively working to export Japanese alcohol. We have close relationships with sake breweries and distilleries that wish to export their products
overseas through our company, and our policy is to collaborate with suppliers and overseas imparters to promote traditional Japanese products. In response to
requests from overseas importers, we also individually contact sake breweries and distilleries to confirm export possibilities, We excel at individual business
negotiations with breweries, logistics control, and other meticulous handling. We currently have contracts with about 15 breweries.

youtube Facebook

| | | =]

Twitter Instagram

| |

—

No Image No Image
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Hayashi Honten Co.,Ltd. http://www.eiichi.co.jp/en/

Brand Name/Product Name Category
HYAKUJYURO/ .
5 oL sa Alcoholic Beverages>Sake
HYAKUJURO Junmai Daiginjo Black
JAN code (EAN code)
[ 4934890000000 |
HS code
Shelf Life
i None |
Transpertation/Storage Temperature
] Range:Cold storage |
Location of production/manufacture
Gifu |
Weight per item
| 1140 g |
Net Content Unit of Net Content
| 720 mL |
OEM
I Yes |
Price (domestic stores)IPY
| 1,800 yen |
Minimum lot for order
[ 10 case |
Quantity in 1 case
| 12 piece |
Product Introduction Ingredients
No.1 popular overseas rice
Gorgeous, elegant and gentle sweetness koji
The only manufacturing method in Japan
Obtained a patent for the additive-free factic acid bacteria fermentation manufacturing method. Itis
a manufacturing method using live lactic acid bacteria.
It became even more delicious.
Gorgeous ginjo scent and fresh and gentle sweetness, Smooth and elegant. The most popular in the
Hyakujuro series. It is 2 liquor that you can easily enjoy in 2 small glass or wine glass.
Product Introduction Video
Certifications related to the manufacturing Certifications of the product
Price (for export) Target customer
| | |UpperCIa55 ; Upper-middleClass !
Sales performance in France Sales perfarmance in Northern Europe
|Yes |N° J
About company

Qur Sake, Our VisionWith a history of a hundred years, the mission of the HayashiHonten Brewery is to brew natural and authentic sake by puttingour faith in
the power of microorganisms and making the most ofthe fresh water, delicious rice and natural yeast of Gifu prefecture. We dedicate ourselyes to offering a
wide diversity of flavors, tocreating anticipation, surprise and many joyful occasions, and tobeing a source of pleasure that never runs dry.

youtube Facebook
[https:.uwww.youmbe com/watch?v=7zWiV-BDoXY&t=32s | ‘https:.u'_n'www.facebook.cum[havashihonten I
Twitter Instagram
| J ‘ https://www.instagram.com/hayashihonten/ J
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Hirata Sake Brewery Co., Ltd. https://h-sake.jp

Brand Name/Product Name Category

Shoryunomai/

h = Alcoholic Beverages>Sake
Shoryunomai Junmai Ginjyo

JAN code (EAN code)

| 4524790000000

HS code

Shelf Life

| None

Transportation/Storage Temperature

| Range:Cold storage

Location of production/manufacture

| Gifu

Weight per item

| 1283 g

Net Content Unit of Net Content
| 720 mL

OEM

Price (domestic stores)IPY

| 2,200 yen

Minimum lot for order

| 1 case

Quantity in 1 case

| 12 piece
Product Introduction Ingredients
Junmai Ginjo, 2 new addition to our Shoryunomai series. This sake is made by polishing up to 50% Rice, Rice Jiugu
of the miraculous rice “Isehikari” born in Jingu Shinden of Ise Jingu and "Hidahomare” from Gifu. The
fragrant sake is easy to drink. It has a little acidity to make it go well with cooking. Recommended
served lightly chilled (not too cold) or at room temperature, If the sake has aged for six months,
lukewarm kanzake is also suggested.
Product Introduction Video
Certifications related to the manufacturing Certifications of the product

Target customer
| |Upper'middIeCIaSS ; MiddleClass J

Sales performance in France Sales performance in Northern Europe
No | INo

About company

The roots of Hirata Sake Brewery are in the Edo period(1769). Its predecessor was a merchant who ran a bintsuke oil and candle shop in the center of Hida
Takayama. Entering the Meiji era, the Sth generation founded a brewery. Since then, we have been studying and brewing sake with the motto "Sake is
something that is brewed and raised”, sometimes strict and sometimes gently and lovingly. An important thing for its sake. we think it's the climate and people
of the area. Sake is mada by the hands of the brewer. And rice, water, and fermentation come from the land year after year. They are grace from heaven. We
think that sake is their harmony. The current roots of Hirata Sake Brewery are Ise and Hida. Each local rice such as "Isehikari” and "Hidahomare" and the
underground water of the clear stream Miyagawa are used, The history of Ise, the land of God, the advantage of Hida, where the cold is severe, and the

youtube Facebook

| | lhttps:,",fwww.fa:ebouk.com,lhirasakeZE}zli

Twitter Instagram

|nttps:/fmtter.mmmimsakezuzx | lhl:tps:,ffwww.instagmm.cumfhirasakezon]
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Hirata Sake Brewery Co., Ltd. https://h-sake.jp

Brand Name/Product Name Category

Suio/

. Alcoholic Beverages>Sake
Suiou Aged Sake 10 years

JAN code (EAN code)

| 4524790000000

HS code

| |

Shelf Life

| Mone

Transportation/Storage Temperature

| Range:Normal storage

Location of production/manufacture

| Gifu

Weight per item

| 1283 g

Net Content Unit of Net Content
| 720 mL

OEM

Price (domestic stores)JPY

| 4,000 yen

Minimum lot for order

| 1 case

Quantity in 1 case

| 12 piece

Product Introduction Ingredients

1WC2014 (International Wine Challenge) SAKE categary, aged sake section, gold medal, traphy-winning sake, long-| |Rice, Rice liugu , Brewed afcohol
term aged sake, 10-year aged sake,

Amber-colored, slightly sweet raw sake that has been aged for more than 10 years,

Compared to the long-term aged old sake liquor, it is 3 little rougher (youthful), but the color, aroma, and taste are
convinced that it will come closer in the future.

Please enjoy the soft, mellow, and deep taste,

The recommended way to drink is at room temperature. On the rocks is also recommended in the summer. It
goes well with dishes such as fried foods and meats,
You can also enjoy it as an apéritif or dassert liquar.

Product Introduction Video

Certifications related to the manufacturing Certifications of the product

Target customer

l |Upperf:lass; Upper-middleClass J
Sales performance in France Sales performance in Northern Europe
[No | |No

About company

The joots of Hirata Sake Brewery are in the Edo period(1769). Its predecessor was 2 merchant who ran a bintsuke oil and candle shop in the center of Hida
Takayama. Entering the Meiji era, the Sth generation founded a brewery. Since then, we have been studying and brewing sake with the motto "Sake is
something that is brewed and raised", sometimes strict and someatimes gently and lovingly. An important thing for its sake. we think it's the climate and people
of the area. Sake Is made by the hands of the brewer, And rice, water, and fermentation come from the land year after year. They are grace from heaven, We
think that sake |s their harmony, The current roots of Hirata Sake Brewery are Ise and Hida. Each local rice such as "Isehikari" and "Hidahomare" and the
underground water of the clear stream Miyagawa are used.The history of Ise, the land of God, the advantage of Hida, where the cold is severe, and the

youtube Facebook
| I |ht‘tps:[}www.facabmk.comlhirasakeZDZU
Twitter Instagram
|hﬂps:.’.’twitter.mrru'hirasake2021 | |httpS:waw}instagram.ccwhifasakezom
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AO11-1

Ishikawa Shuzo Co.,Ltd. https://e-sakagura.co.jp/

Brand Name/Product Name Category

HUKI/
HUKI Junmai Ruriiro 300ml

Alcoholic Beverages>Sake

JAN code (EAN code)

[ 4934100000000 j
HS code
| 1
Shelf Life
| None |
Transportation/Storage Temperature
| Range:Normal storage _I
Location of production/manufacture
| Mie I
Weight per item
[ 600 g |
Net Content Unit of Net Content
| 300 mL |
OEM
[ v |
Price (domestic stores)IPY
| 550 yen |
Minimum lot for order
| 20 case |
Quantity in 1 case
I 12 piece |
Product Introduction Ingredients
You can feel the full-bodied flavor in its freshness. It Is also great chilled, but warming it up to Rice/Maited rice
lukewarm also brings out the best of "HUKI".  After drinking, the bottle can be used as a vase for a

single flower.

Product Introduction Video

| |

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

J ] |UpperCIass + Upper-middleClass |

Sales performance in France Sales performance in Northern Europe
[ | [ |
About company

The Ishikawa Brewery was started from 1830 at the foot of the Suzuka mountains. Tha soft and smooth sake is brewed by natural spring watar,abundant
harvest of rice,and the harmony of the brewer's mature skills. Refreshing sake like the spring just wells up.15 places including the central house and the
werenouse were registered as nation’s Registrared Tangible Cultural Properties.

youtube Facebook
Twitter Instagram

[ | [https:/f-.vw-.v‘msmgram.com/eshrkawashuzn_mie," '
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Ishikawa Shuzo Co.,Ltd.

https://e-sakagura.co.jp/

A011-2

Brand Name/Product Name

Category

HUKI/
HUKI Junmai Sakurabottle incarton

Alcoholic Beverages>Sake

JAN code (EAN code)

] 4934100000000 |
HS code

|
shelf Life
J None I
Transportation/Storage Temperature
] Range:Normal storage |
Location of production/manufactura
} Mie |
Welght per item
\ 1250 g |
Net Content Unit of Net Content
[ 720 mL |
OEM
| % |

Price (domestic stores}IPY

[ 1,450 yen

Minimum lot for order

[ 20 case

Quantity in 1 case

’_ 12 plece

Product Introduction

Ingredients

Fee| the firm richness in the freshness. It is also great chilled, but warming it up to lukewarm also
brings out the best of "HUKI". The sake is packaged in a bottle with cherry blossams printed on it.

Rice/Rice malt

Product Introduction Video

Certifications related to the manufacturing

Certifications of the product

Price (for export)

Target customer

| |UpperCiass; Upper-middleClass

Sales performance in France

Sales performance In Northern Europe

|Nu

l [ND

About company

The Ishikawa Brewery was started from 1830 at the foot of the Suzuka mountains. The soft and smooth sake is brewed by natural spring water,abundant
harvest of rice;and the harmony of the brewer's mature skills. Refreshing sake like the spring just wells up.15 places including the central house and the
werehouse were registered as nation’s Registrared Tangible Cultural Properties.

youtube

Facebook

|

Twitter

Instagram

| |https:!/www,msmgmm,com,ﬂshlkawashuzufmiar’
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A011-3

Ishikawa Shuzo Co.,Ltd. https://e-sakagura.co.jp/

Brand Name/Product Name Category

HUKI/

Y 3 Alcoholic Beverages>Sake
HUKI JunmaiGinjo fireworksbottle incarton

JAN code (EAN code)

| 4934100000000

HS code
Shelf Life

| None

Transportation/Storage Temperature

[ Range:Normal storage

Location of production/manufacture

| Mie

Weight per item

| 1250 g

Net Content Unit of Net Content
| 720 mL

0EM

| No

Price (domestic stores)IPY

| 1,700 yen

Minimum lot for order

| 20 case

Quantity in 1 case

| 12 piece

Product Introduction Ingredients

A light, clean, dry type that you will never get tired of drinking. The sake is packaged in a bottle with Rice/Rice-mait
fireworks printed on it

Product Introduction Video

|

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

l | |UpperCIa55; Upper-middleClass

Sales performance in France Sales performance in Northern Europe

IND | INo

About company

The Ishikawa Brewery was started from 1830 at the foot of the Suzuka mountains. The soft and smoath sake is brewed by natural spring water,abundant
harvest of rice,and the harmony of the brewer’s mature skills. Refreshing sake like the spring just wells up.15 places including the central house and the
werehouse were registered as nation’s Registrared Tangible Cultural Properties.

youtube Facebook
Twitter Instagram
[ | lhttps:J‘,fwww.lnslagmm.com,’ishikawashuza_mie/
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IWANOI SHUZO Co.,Ltd.

https://www.iwanoi.co.jp/

Brand Name/Praduct Name

Category

Tokubetsu Junmai Karuiwanoi

Alcoholic Beverages>Sake

JAN code (EAN code)

| 4518980000000

ﬁ IHS code

Shelf Life
B’ I None

f@ Transportation/Storage Temperature
Range:Cold storage

% Location of production/manufacture

A==

aroma.

koji.

meal.

Our sake is usually brewed to 16 or 17 alcohol dgree and adjusted with water down to 15 degrees,
hawaver this genshu is brewed in 13 degrees with no water added.
Sake's name Is "Karuiwanol" for "light" and "Iwanoi" to be combined and you can feel the fruity

It is light and has a goed balance of sweetness and acidity,
We use sake rice called Miyama Nishiki, which Is grown by our Kurabito who is in charge of making

We recommend you that it is matched with seafood and also you can enjoy this sake only without

f I Iwate
Jﬁ Weight per item
i [ 1200 g
Net Content Unit of Net Content
g g I 720 ml
=5 { OEM
"“% ]Prl:e (domestic stores)IPY
NGBS, = 4 1,595 yen
D o O Minimum lot for order
- = ) ! 10 case
Quantity in 1 case
r 12 piece
Product Introduction Ingredients
We tried and completed low-alcohal genshu sake as our first challenge. lice, kaji

Product Introduction Video

Certifications related to the manufacturing

Certifications of the product

Price (for export)

Target customer

| |UDDerCIass ; Upper-middleClass

Sales performance in France

Sales performance in Northern Europe

|N0

[E

About company

Our storehouse is located in Hanaizumi-cho, Ichinoseki City, which is located at the southernmost tip of Iwate Prefecture, the hometown of Mr. Nanbutoji.
Hanaizumi-cho is blessed with a warm climate in Iwate, and has been a region where rice cultivation has been flourishing since ancient times. Established in
1917 with 175 shareholders from seven villages in the Hanaizumi region as shareholders, it is 2 public local company with the aim of preventing moonshine of
doburaku and creating winter work places for local farmers, It was launched. Even now, there are 193 shareholders, mainly In Hanaizumi Town, which is rare
in the sake industry and continues to exist as a town company rather than a family business.

youtube Facebook
| J Ihttps://www.facebook.comflwanoi191?,.'
Twitter Instagram

|https:ffhm_tter.comﬂwanoilsl?

| | hitps://www.instagram.com/accounts/login/?next=/iwanci1917/
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IWANOI SHUZO Co.,Ltd.

https://www.iwanoi.co.jp/

Brand Name/Product Name

Category

Junmai Magokoro White-Label

Alcoholic Beverages>Sake

JAN code (EAN code)

4518980000000

HS code

[

Shelf Life

None

Transportation/Storage Temperature

Range:Normal storage

Location of productian/manufacture

Iwate

Weight per item

1200 g

Net Content Unit of Net Content

|7 720 mL

0EM

]

Yes

Price (domestic stores)IPY

1,298 yen

Minimum lot for order

brewed with

It has a rich and solid tasta,

Yuko's feelings, Iwate Prefecture’s ariginal koji mold, Reimei Hiraizumi 1t is an all-Iwate sake

the technique of Nanbu Tojl.It has a mild apple aroma and a delicious rice flavor.

It is recommended to match it with a dish with a strong taste such as stewed or fried dishes is.

i 10 case
Quantity in 1 case
[ 12 piece
Product Introduction Ingredients
Iwate Prefacture’s original sake rice, Ginotome, Iwate Prafecture's original sake yeast, fice kol

Product Introduction Video

Certifications related to the manufacturing

Certifications of the product

Price (for export)

Target customer

| |UpperCia55 ; Upper-middleClass

Sales performance in France

Sales performance in Northern Eurcpe

lreo

I

About company

Our storehouse is located in Hanaizumi-che, Ichineseki City, which is located at the southernmost tip of Iwate Prefecture, the hometown of Mr. Nanbutoji.
Hanaizumi-cho is blessed with a warm climate in Iwatg, and has been a region where rice cultivation has been fiourishing since ancient times. Established in
1917 with 175 shareholders from seven villages in the Hanaizumi region as shareholders, it is a public local company with the aim of preventing moenshine of
doburoku and creating winter wark places for local farmers. It was launched. Even now, there are 193 shareholders, mainly in Hanaizumi Town, which is rare
in the sake industry and continues to exist as a town company rather than a family business.

youtube Facebook
] ‘ Fttps:,’,fwww.facebaok.cnmﬂwanmlg1 7/
Twitter Instagram

[https:,’[tvvlttEr.cum/iWanull917

] |hrtps:f/www.mstagram.curn,'acmuntsﬂogin{?next:ﬁwanaiml?,f
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IWASE SAKE BREWING CO.LTD

Brand Name/Product Name Category

IWANOI Junmai Ginjo Alcoholic Beverages>Sake

JAN code (EAN code)

| 4997790000000 |
HS code
|Shelf Life I
[ None |
Transportation/Storage Temperature
l Range:Cold storage |
Location of production/manufacture

Chiba |
Weight per item
l g |
Met Content Unit of Net Content
[ 720 mL |

OEM

Price (domestic stores)IPY

| 5,000 yen |
Minimum lot for order
l 3 case ]
Quantity in 1 case
| 12 piece |
Product Introduction Ingredients
Junmal Daiginjo is brewed using the traditional brewing technique of Yamahai yeast.It Is a raw sake Rice = Rice Koji
with 2 mild aroma and a clean, delicious flavor.In 2016, it is eceived 2 high score of 95 points in the
sake category ofParker Paint.
Product Introduction Video
Certifications related to the manufacturing Certifications of the product
Price (for export) Target customer
r [Upperciess ; Upper-middieCloss ; MiddleClass ; MassMarket I
Sales performance in France Sales performance in Northern Europe

INo | No |
About company

We produce IWANOI which has the acidity, the original sweetness of the rice, and the bitterness from the minerals create a strong and complex fiavor, and by
keeping the aroma and swestness low,we aim o create a full-bodied sake that is easy to pair with a variety of foods, not just Japanese cuisine, without getting

bored.

youtube Facebook
Twitter Instagram
No Image No Image
Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited. J:E:[‘RO

NAREORIFHA  BRERLET. g xterl rad Organkestion



Japan SAKE Trading Inc.

Brand Name/Product Name Category.

Nihonbashi/

" i o ey Alcoholic Beverages:>Sake
Nihonbashi Junmai Daigino

JAN code (EAN code)

| 4931410000000

HS code
Shelf Life

| None

Transportation/Storage Temperature

Range:Normal storage

Location of production/manufacture

| Saitama

Weight per item

| 1500 g

Net Content Unit of Net Content
[ 720 mL

OEM

| Yes

Price (domestic stores)JPY

| 3,000 yen

Minimum lot for order

] 20 case

Quantity in 1 case

| 6 piece

Product Introduction Ingredients

This is 2 Junmai Daiginjo sake brewed by Yokota Shuzo, the fourth ranked sake brewery in Japan in Rice, Maltad rice
terms of the number of awards for the Japan National Sake Competition. This product has received
the gold medal in the competition for seven consecutive years. It is a very well-balanced sake with
the high aroma of 2 Daiginje and the strong taste of rice that only Junmai sake can provide. It s
characterized by a very pleasant ginjo aroma that reminds one of melon or banana.

Product Introduction Video

|https:/,fwww.voutube.:om/watch?v:HE?zoZAuBis

Certifications related to the manufacturing Certifications of the product

I Target customer

F | lUpperCla_ss ; Upper-middleClass ; MiddleClass
Sales performance in France Sales performance in Northern Europe

|Nn I |Nu

About company

We pramisa that we will promote some products which you would like to have with a great quality. All of our products are produced by very traditional
Japanese Sake Brewery which are located in around Tokyo area, and these products have 2 great history and story by each.

youtube Facebook

| ||

Twitter Instagram

| ||

t 1]
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Kamihei Shuzo Co.,Ltd https://kamihei-shuzo.jp/english/

Brand Name/Product Name Category

Tono-komachi SPARK/
Alcoholic Beverages>Sake

Type-H
JAN code (EAN code)
| 4991020000000
HS code
Shelf Life
I Best before 365 days I

Transportation/Storage Temperature

| Range:Normal storage |

Location of production/manufacture

[ Iwate |
|

Weight per item

1300 g |
Net Content Unit of Net Contant
| 720 mL |
OEM
| w |
Price (domestic stores})IPY
| 800 yen |
Minimum lot for order
[ 10 case |
Quantity in 1 case
| 12 piece |
Product Introduction Ingredients
The fine sake award in Japan, Gold(2022). Rice, Koji, Bruwer’s alcohol,Sugar,Carbonic acid

Sparkling sake.

Type-H is a soft swaeat taste, Made from locally grown rice. The particles of corbonic gas are
refreshing, then bring gentle sweetness,

Rice palishing ratio: 70%

The sourness and refreshing sweetness of sparkling sake softens the saltiness of prosciutto,

Product Introduction Video

| |

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer
‘ 1 |M|‘ddleCIass ; MassMarket I

Sales performance in France Sales performance in Northern Eurcpe
[ | [ |
About company

Kamihei-shuzo.is a sake brewery that brews local sake and beer in Tono City, Iwate Prefecture, a rice and hop producing region. Tono City's topography Is a
basin, which makes the cold winters severe, making it an ideal region for sake cold brewing. Using clean water, air, rice, and hops, we brew "sake” and "beer”
with sincerity.

youtube Facebook
‘ | Ehttps;//www.facebnok.comlkamiheishuzu |

Twitter Instagram

\ht‘tps :f fowitter . com/kamiheishuzo | |https:I,’www,instagram.cemfkamihe‘;shuza/?hl:ja |

No Image
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Kamihei Shuzo Co.,Ltd

https://kamihei-shuzo.jp/english/

A016-2

Brand Name/Product Name

Category

Tono-komachi SPARK/

Alcoholic Beverages>Sake

JAN code (EAN code)

4991020000000 |

HS code

Shelf Life

Best before 365 days |

Transportation/Storage Temperature

Range:Normal storage |

Location of production/manufacture

| Iwate l
Weight per item

| 1300 g ]
Net Content Unit of Net Content

| 720 mL |
0EM

| W |
Price (domestic stores)IPY

| 1,300 yen |
Minimum lot for order

| 10 case l
Quantity in 1 case

| 12 piece |

Product Introduction

Ingredients

corbonic gas:are refreshing

Sparkling sake, Ginjo. Rice polishing ratio: 60%
Type-M Is a clear and dry taste. Made from locally grown rice (Miyamanishiki), The particles of

The sparkring sake brings out the richness of cream pasta like champagne.

Rice, Koji, Bruwer's alcohol,corbonic gas

Product Introduction Video

Certifications related to the manufacturing

Certifications of the product

Price (for export)

Target customer

I |Midd\eclass; MassMarket

Sales performance in France

Sales performance in Northe|

rn Europe

INo

| |No

About company

with sincerity.

Kamihei-shuzo is a sake brewery that brews local sake and beer in Tono City, Iwate Prefecture, a rice and hop producing region. Tono City's topography is a
basin, which makes the cold winters severe, making it an ideal region for sake cold brewing. Using clean water, air, rice, and hops, we brew "sake" and "beer”

youtube Facebook
I I |hrtps:f,f\VWw.-‘acetook .com/kamiheishuzo J
Twitter Instagram

lhttcs:,f;'bmtr;ar.cnm/kamlheashuza

| |hups:,f,v‘www.|nstagram‘comikamiheishuzoi?hf=}a

No Image
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Karuizawa Brewery Ltd.

https://brewery.co.jp/en/

Brand Name/Product Name

Category

Karuizawa Kaori no Craft/

Alcoholic Beverages>Beer; Low-Malt beer

SR
hosF7N

JAN code (EAN code)

| 4582450000000
HS code
2203
Shelf Life
[ Best before 270 days

Transportation/Storage Temperature

Range:Normal storage

Location of production/manufacture

| Nagano
Weight per item
365 g
Met Content Unit of Net Content
| 350 mL

OEM

Price (domestic stores)IPY

| 251 yen

Minimum lot for order

I 30 case
Quantity in 1 case

] 24 piece

Product Introduction

Ingredients

Kaori no Craft Yuzu is especially brewed to bring out the scent of yuzu, an aromatic Japanese ditrus,
For this, yuzu is abundantly used in this brew. In addition, a spadial varietal rice proudly grown in
our home town Saku is used to give it a fresh and mild taste. Our latest brew bursting with citrus
aromas is sure to appeal to the ladies if not everyone.

Malt, Hop, Rice, Yuzu(luice, Pesl]

Product Introduction Video

Certifications related to the manufacturing

Certifications of the product

FSSC22000(2022EMEFE)

Price (for export)

Target customer

|ASK

[ IUpperClass; Upper-middleClass

Sales performance in France

Sales performance in Northern Europe

!No

I |Ye’s

About company

Our aim Is not gaining market volume, but a promise to the market a super-premium beer that satiate the brewers themselves. Using premium ingredients
carefully selected from all over the world, our skilled brewers make super premium beers in the largest and state-of-the-art facility among craft breweries with
time and effort. "THE Karuizawa Beer” is prepared in the perfect place for brewing with the gift of cool waters running beneath Mt. Asama.

youtube Facebook
1 | Ehttps:flwww.facebaok.mm'lkaruizawabreweryf
Twitter Instagram

[hm:/.'bwlttar.mm/uruizawabrewar

| ’https:;'fwww.ins'tagram.mmfkarut'zawa_breweryf

o

No Image
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KIKUSUI BREWERY https://kikusuisake.co.jp

Brand Name/Product Name Category

KIKUSUI BREWERY Cidre/

_ ; Alcoholic Beverages>Liguor
KIKUSUI Cidre Viento Vasco

JAN code (EAN code)

[ 4972340000000
HS code

Shelf Life

[ None

Transportation/Storage Temperature

l Range:Normal storage

Location of production/manufacture

Nagano
Weight per item
[ g
Net Content Unit of Net Content
[ 500 ml

OEM

[ E

Price (domestic stores)IPY

| 1,364 yen

Minimum lot for order

I 10 case

Quantity in 1 case

l 12 piece

Product Introduction Ingredients

Collabaration cidar with Spain “ZAPIAIN". After two years of online meetings between both brewers, Apples (from Minami Shinshul, apple juice (from Spain), carbon
ZAPIAIN's "Apple Honey" made from Spanish apples and cider made from South Shinshu apples are | |dioxide; antioxidants

brewed. The unprecedented deep acidity and sweetness is a taste that "fits meat dishes,” which s
also the product concept,

Alconol @ 7%

Product Introduction Video

|

Certifications related to the manufacturing Certifications of the product
Price (for export) Target customer
| |.Upperclass ; Upper-middleClass ; MiddleClass
Sales performance in France Sales performance in Northern Europe
[ [ [vo
About company

We are the one and only sake brewery in lida City, southern part of Shinshu region, established in 1944 as a trust of 37 breweries, which was very rare in
Japan. We use subsoil water from the Central Alps mountains of Japan, which shares the source with Sarukura no izumi, one of 100 best natural waters in
Japan designated by the Ministry of the Environment. Using Miyamanishiki rice, a representative rice variety of Nagana Prefecture and Takanenishiki rice, which
has been revived with the cooperation of local contract farmers, we carefully brew this sake following a traditional method. We aim to brew sake which is loved
by people for a long tme. With the traditional techinique of brawing, we produca nat anly Sake, but afse Shachy, Plum wine and Ligueur made from Chines
Quince or Blueberry or Peach, etc. We have many awarded products to support your business.

youtube Facebook

Twitter Instagram

No Image No Image
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Kitagawahonke https://www.tomio-sake.co.jp/

Brand Name/Product Name Category

TOMIO/
TOMIO Junmai-Ginjo Zenryo Kyotosanmai

Alcoholic Beverages>Sake

JAN code (EAN code)
[ 4971630000000 ]
HS code
[ 2206 |
Shelf Life
li None |
Transportation/Storage Temperature
[ [ Range:Normal storage _I
Location of production/manufacture
/ l Kyoto I
Waeight per item
= 1160 g |
Net Content Unit of Net Content
[ 720 mL |
OEM
[ Na |
Price {domestic stores)JPY
1,300 yen |
Minimum lot for order

l 5 case |
Quantity in 1 case
[ 6 piece |
Product Introduction Ingredients
All of this Japanes sake uses ingredients from Kyoto. Rice/ Rice Koji

Limited quantity products.

Product Introduction Video

I |

Certifications related to the manufacturing Certifications of the product
Price (for export) Target customer
| |Upper-middleciass |
Sales performance in France Sales performance in Northern Europe
|No | |Yes |

About company

Fushimi, one of the main Sake brewing areas in Japan, used to be called “Fushimizu (4%7K) "~ as it has been known for the abundance of high-guality
groundwater in the area.Since it was established in 1657, Kitagawahanke has dedicated itself to the Sake-brewing Fushimi area for more than 360 years. We
are a well-established Sake brewery thriving with Kyoto's food culture in an area blessed with rich water resources,

youtube Facebook
| | 1 https://www.faceébook.com/kitagawahonka ‘

Twitter Instagram

| | | https://www.instagram.com/kitagawahonke_fushimi/ ‘

TOMIO

Sinecelbbh7
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Nabedana Inc. https://www.nabedana.co.jp

Brand Name/Product Name Category

Fudaoh/
Fudoh Tokubetsu Junmai

Alcoholic Beverages>Sake

JAN code (EAN code)
| 4976030000000 |
HS code

Shelf Life
| Best before 365 days |
Transportation/Storage Temperature

[ Range:Cold storage |
Location of production/manufacture

l Chiba |
Weight per item

| 1200 g |
Net Content Unit of Net Content

[ 720 mL |

OEM

Price (domestic stores)IPY

[ 1,300 yen |

Minimum lot for order

| 5 case |

Quantity in 1 case

li 6 plece |

Product Introduction Ingredients
Off-dry, Full-bodied, Fresh acidity, Powerful taste, Rice/Xaji Rice
Silver Medal in International Wine Challenge 2018, 2020, 2021. Kura Master platinum in 2017,

2018,2021,

Product Introduction Video

Certifications related to the manufacturing Certifications of the product

price (for export) Target customer

| B |
Sales performance in France Sales performance In Northern Europe

INu | l\’es |
About company

Since Nabadana Inc. was established in 1689, we have made brewing the finest sake a family tradition for more than 330 years and over 19 generations. Our
task is to brew heart-warming sake.Wa have won various prizes in many contests fike Int'l Wine Challenge, Kura Master.

youtube Facebook
| | Lhttps:/fwww.facehoek.cowr!abedana/ [
Twitter Instagram

| /| |

No Image No Image

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited.

HAAXRORAHA - GRERLET. s htnsl Bnds Oepaalivion




Nabedana Inc.

https://www.nabedana.co.jp

Brand Name/Product Name

Category

Fudoh/
Fudeh Junmai Ginjo

Alcoholic Beverages>Sake

=

BI e

L

" g A b SET7

JAN code (EAN code)

| 4976030000000

HS code
Shelf Life

| Best before 365 days

Transportation/Storage Temperature

| Range:Cold storage

Location of production/manufacture

| Chiba
Weight per item

| 1200 g
Net Content Unit of Net Content
| 720 mL
OEM

I No
Price (domestic stores)}IPY

| 1,400 yen
Minimum lot for order

I 5 case
Quantity in 1 case

| 6 piece

Product Introduction

Ingredients

Kura Master Platinum 2017, Gold 2018.

Powerful yet elegant style Junmai Ginjo sake made with Sakekomachi rice, grown in Akita prefecture, | |Rice/ KojiRice
polished to 55%. More straightforward than Junmai Daiginjo, the dry flaver with a firm acidity,
delightful taste, clarity of structure and dry finish. Silver prize in IWC 2015. Bronze 2021.

Product Introduction Video

L

Certifications related to the manufacturing

Certifications of the product

Price (for export)

Target customer

| ‘Uppertlass i Upper-middleClass

Sales performance in France

Sales performance in Northern Europe

|Nc

| ‘Yes

About company

Since Nabedana Inc. was established in 1689. we have made brewing the finest sake a family tradition for mare than 330 years and over 19 generations. Our
task is to brew heart-warming sake.We have won various prizes in many contests like Int'l Wine Challenge, Kura Master.

youtube Facebook
I | ‘https:j,'ww.u.ﬁa:ebook.camfnabedana,v‘
Twitter Instagram

||

No Image
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NEKOSAKE by K Company Corp. https://www.nekosake.com/

Brand Name/Product Name Category
NEKOSAKE/
Alcoholic Beverages>Sake
NEKOSAKE JUNMAI

JAN code (EAN code)
| 4580310000000 |
HS code
| 2206 |
Shelf Life
| None |

Transportation/Storage Temperature
l Range:Normal storage |

Location of production/manufacture

| Hokkaido |
Weight per item

| 308 g |
Net Content Unit of Net Content

| 180 mL |
QEM

| Yes |

Price {domestic stores)IPY

; = | - yen |
Minimum lot for order
| 1 case |
Quantity in 1 case
| 30 piece |
Product Introduction Ingredients
P Spring water (Hokkaido), Rice (Hokkalda), Kome koji (Hokkaido)
e s Glutsn-fres
o TOUMTG- N pressrvanees
N e MO GO
o o sisgar. Viegan by The Vegan Sacisty U
Target: begrionrs, Meath advocatet, (K & big ke fand
Drine. wxiry oy-cold a0 £ 3 2 Sowmak watnr ke
e, G, Bighit e & water
Mo sar Japanese recal price (cpen proed
Individull sades ot retid store onlly indide refrigeratar
AN NEXDSAXE prmduicss can nandi dy container axport and storage however 8 so0n a4 tha s3be is out of carton box ff must be bept and sokd in 3 ridge.
Product Introduction Video
https://www.youtube.com/watch?v=TtW5drQTZbE J
Certifications related to the manufacturing Certifications of the product
Operation under HACCP regulations Vegan by The Vegan Society UK
Target customer
| |Upper—middIeClass |
Sales performance in France Sales performance In Northern Europe
No | IN" |
About company
We have a brand called NEKOSAKE #HokkaidoSnowmel Sake lable at 15 countries around the warld.
youtube Facebook
| https://www.youtube com/watch?v=TtWSdrQTZbE | [ |
Twitter Instagram
| | | https://wwe.instagram.com/neko_saka/ J
No Image No Image
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NEKOSAKE by K Company Corp.

https://www.nekosake.com/

Brand Name/Product Name

Category

NEKOSAKE/
NEKOSAKE PREMIUM

Alcoholic Beverages>Sake

o ner———
==
=

= ——

o

JAN code (EAN code)

| 4580310000000
HS code

2206
Shelf Life
| None

Transportation/Storage Temperature

] Range:Normal storage

Location of praduction/manufacture

Hokkaido
Weight per item
| 308 g
Net Content Unit of Net Content
[ 180 mL
OEM
| Yes

Price (domestic stores)JPY

| - yen

Minimum lot for order

I 1 case
Quantity in 1 case

| 30 piece

Product Introduction

Ingredients

e ——

Lz al e this tracitmral ssie: 13 i

1 s e wishs NEXD prit 511 2BrnI

o acrnves- Ghasn-tres
Mo calounngs No pressnatives

N sulfexs. NONGHO

o actied sugur- Vegan by The Vegas Socety Lic

Target: beginaars, haskh advocanes, nat 3 5 sako fons
v exirn ioy-cokd i 2 19 @ awineh st Sakn
Fres, e, bt Shn @ watsr

Mo 0t Sapatimse recall price (open pice)
{trelvichual saes ot rotail storm anky imsd refrgararee

8 NEKGSAKE produts can Hardle dry contaimer sxport afi 50rge Pwever 13 5030 34 the £3ke i 0ut of ation bex i mus ba kept 4nd 50K in a fidge

Distilled alcohol

Spring water {(Hokkaida), Rice (Hokkaido), Kome kaji (Hokkaido),

Product Introduction Video

[hltps -/ fwww.youtube.com/watch?v=WbIQWMINVMO&list=PLinjIWZQhNfitzohMyMaXMKYap_mz7Hrx&Index=7

Certifications related to the manufacturing

Certifications of the product

Operation under HACCP regulations

Vegan by The Vegan Society

Price (for p¥nort)

Target customer

| |Upper-middIeC!ass

Sales performance in France

Sales performance in Northern Europe

Yes

| lNo

About company

We have a brand called NEKOSAKE #HokkaidoSnowmeltwaterSake available at 15 countries around the world.

youtube Facebook
|htrps:/!www.voumbe.g:pmfwatch?vﬂ'tWSerQbE | |
Twitter Instagram

[

I |https:/fwww.lnstagram_com/neko_sakel

WHEKD SAKE
-
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Obama sake Co., Ltd.

https://obamasake.myshopify.com/en

Brand Name/Product Name

Category

WAKASA/
WAKASA Junmai-ginjo

Alcoholic Beverages>Sake

JAN code (EAN code)

| 4903620000000
HS code
| 2206
Shelf Life

None

Transportation/Storage Temperature

Range:Cold storage

Location of production/manufacture

| Fukui
Weight per item
| 1100 g
Net Content Unit of Net Content
| 720 mL
OEM
Yes

Price {domestic stores)JPY

2,000 yen

Minimum lot for order

Flawor
L, moeciuam iy, HINGs of Wil and fresiiy cuit apiles.

A

Rafrosnieg

Eood Purings
(vetars, meat, 34 chasse

¢ The Produice-

ully sslact nce from sl farmars, pobshed 1 55%. Our sika yaast is exchusiye 10 Fubis Prefectuse,

ey fis been Bresieg s2ke siica 130 during cold wintars with heaiey inevfdl, eil edheiions for premium sake. We pridice hantmade sk wing traiitonsl

| 3 case
Quantity in 1 case
I 12 piece
Product Introduction Ingredients
(WANASA Junmal S Rice,Kaji

Product Introduction Video

https://www.youtube.com/watch?v=ZWxSDucKXeA

Certifications related to the manufacturing

Certifications of the product

Kosher

Prica (far avan-y

Target customer

| Upper-middieCiass ; MiddleClass

Sales performance in France

Sales parformance in Northern Europe

No

| ]No

About company

About the ProducerObama Sake Brewery has been brewing sake since 1830 during cald winters with heavy snowfall, ideal conditions for premium sake.We
produce handmade sake using traditional methods from pure spring water.

youtube Facebook
| https://www.youtube.com/watch?v=2ZWxSDucKXeA | ‘
Twitter Instagram

| ‘https:g‘/www.mstagram.camlubama_sakeﬂnl=ja
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Obama sake Co., Ltd. https://obamasake.myshopify.com/en

Brand Name/Product Name Category

WAKASA/
WAKASA Junmai-Daiginjo

Alcoholic Beverages>Sake

JAN code (EAN code)

i | 4903620000000 |
HS code
2206 |
Shelf Life
| None |

Transportation/Storage Temperature

| Range:Cold storage |

Location of production/manufacture

| Fukui |
Weight per item

| 1100 @ |
Net Content Unit of Net Content

| 720 ml |
0EM

| Yes |

Price (domestic stores)JPY
I 4.363 ven |

Minimum lot for order

| 3 case |
Quantity in 1 case
| 12 piece |
Product Introduction Ingredients
About The Producer Rice/Kaji

Obama Sake Brawery has been brewing sake since 1830 during cold winters with heavy snowfzll,
ideal conditions for premium sake. We produce handmade sake using traditional methods from pure
spring water,

About The Sake
Ultra-premium 38% rice polish from Yamada Nishiki — less than 1% aof all sakes are brewed with
such a low rice palish ratio.

Product Introduction Video

https://www.youtube.com/watch?v=ZWxSDucKXeA ‘

Certifications related to the manufacturing Certifications of the product
Kosher
Price (for exoort) Target customer

‘ | UpperClass ; Upper-middleClass ; MiddieClass I

Sales performance in France Sales performance in Northern Europe
No I |Na |
About company

About the ProducerObama Sake Brewery has been brewing sake since 1830 during cold winters with heavy snowfall, ideal conditions for premium sake.We
produce handmade sake using traditional methods from pure spring water.

youtube Facebook
@ </ fwearwl youtube, ,com/watch?v=2WxSDuckXeA J [ |
Twitter Instagram
[ 1 |hrtps:,'/wv.w,insr.agram.cunvobama_sake/?hi=ja J

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited
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O'will Corporation

https://owill.co.jp/english/

A024-1

Brand Name/Product Name

Category

Golden Horse Whisky/
Bushu & MUSASHI

Alcoholic Beverages>Liguor

JAN code (EAN code)

:

HS code

Shelf Life

|7 Best before 730 days

Transportation/Storage Temperature

Range:Normal storage

Location of production/manufacture

| Saitama
Weight per item
| 1300 g
Net Content Unit of Net Content
| 700 mL
OEM
No

Price (domestic stores)IPY

3,500 yen

Minimum lot for order

30 case

Quantity in 1 case

6 piece

Product Introduction

Ingredients

of single malt Scotch whiskeay by the original sensitivity.
The distillery, where distilled world famous ICHIRO's MALT in the past; was revives in February 2021,
They will start in-house distillation from 2021.

The gem blended whiskey blended by Japanese alcoholic beverages manufacturer, with some kinds

Malt, Mail Grain

Product Introduction Video

|https:."f‘vcum.befDRFTKduvecg

Certifications related to the manufacturing

Certifications of the product

F55C22000

Price *-= —m ot

Target customer

EXW

l [UpperCIass; Upper-middleClass ; MiddleClass

Sales performance in France

Sales performance in Northern Europe

|No

| !No

About company

Established 1987, import, export and domestic trading company.Main category of our products are raw materials for Food & Beverage manufactures. We own
ice cream factory named "SUN HONEST co., Itd." as subsidiary company.And we started exporting of our "SUN HONEST" 's Ice Creams/SAKE Sorbet/AMAZAKE
Ice, and our over 600 domestic customers' products, which we provided raw materials, for ovarseas.

youtube Facebook
Twitter Instagram

|

arsanar srnz we s

%

MUSASHI
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Rexwell Beverage LLC https://www.rexwellbeverage.com

Brand Name/Product Name Category

Afuri/
Afuri Junmai Kasumisake Low alcehol

Alcoholic Beverages>Sake

JAN code (EAN code)

| 4935750000000 ]
HS cade

Isnelr Life |
| Best before 365 days _I
Transportation/Storage Temperature

I Range:Cold storage |

Location of production/manufacture

| Kanagawa |
Weight per item

| g |
Met Content Unit of Net Content

[ 720 mL |

OEM

| - |
Price (domestic stores)IPY

[ 1,591 yen |

Minimum lot for order

| 5 case I
Quantity in 1 case
| 20 piece l
Product Introduction Ingredients
ISweet and sour and low alcohol. Pretty pink Junmai, Kasumi Sake | Rice ,Malted rica

It is a Kasumi Sake with the image of a pretty peach garden after the rain. A beautiful pink color that
makes people feel like a suculant fruit.

Juicy and profound sweetness, like freshly squeezed juice, The natural pink yeast creates a new
sensation of Junmal Sake with an exquisite balance of sweetness and acidity.And the fresh aroma
comes through refrashingly.

The alcohol contant is kept low at 8 degrees, so you can enjoy it in various ocasions.Cool it to "Cald
flowers (about 10 C)" and enjoy it in a wine glass. You can enjoy the delicious taste even if you
dilute it with carbonatad water or just water.

Product Introduction Video

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

I | |Upper-mlddieClass [
Sales performance in France Sales performance in Northern Europe

INo I |N° |
About company

We also have local offices'in the China , the United States and the Middle East, and we have staff who are familiar with overseas business. As a purchasing
policy, we are focused on Boutique Sake Breweries and distilleries, which manufacture "delicious sake and spirits” that have not yet been exported overseas,
And exclusively we have already introduced many "hidden jewels" to other countries. As for shipping, we can respond quickly and flexibly as needed, such as
mixed loading and reefer containers, with a first-class transportation company as a partner.

youtube Facebook

l | __|

Twitter Instagram

| I |

s No Image
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Rexwell Beverage LLC

https://www.rexwellbeverage.com

Brand Name/Product Name Category

Afuri/
Afuri Junmai Kasumisake Low alcohol

Alcoholic Beverages>Sake

JAN code (EAN code)

l

4935750000000

HS code

Shelf Life

| Best before 365 days

Transportation/Storage Temperature

r Range:Cold storage

Location of production/manufacture

Kanagawa

Weight per item

9

Net Content

Unit of Net Content

[

720 mL

OEM

Price {domestic stores)IPY

1,501 yen

Minimum lot for order

5 case

Quantity in 1 case

=

20 piece

Product Introduction Ingredients

"A faint haze dances. Slightly effervescent Junmai Sake with a refreshing aroma“It is a Sake full of
fragility, with the image of Afuri mountain in the rain.High quality Malic acid yeast brings out a sharp
acidity and a refreshing sweetness.

The Sake rice is the legendary "Omachi" from Okayama prefecture that expresses the strong quality
of sake. No one expected that a 90% rice-polishing ratio would make sake with such a refreshing
taste. A fresh and elegant scent reminiscent of green apples. It has a low alcohol content of 13%
and is a delicate, slightly effervescent sake.

"Kasumi Sake" is a product that can be enjoyed enly in this season, which lets the brewery know that
spring is coming.

Please cool it to about 15 'C and enjoy it in a wine glass or champagne glass.

Rice , malt Rice

Product Introduction Video

Certifications related to the manufacturing Certifications of the product

Price (for export) Target customer

[ | ILlpper-middIeCIass

Sales performance in France Sales performance in Northern Europe

iNo | |No

About company

mixed loading and reefer containers, with a first-class transportation company as a partner.

We also have local offices in the China , the United States and the Middle East, and we have staff who are familiar with overseas business, As a purchasing
policy, we are focused on Boutique Sake Breweries and distilleries, which manufacture "delicious sake and spirits” that have not yet been exported overseas.
And exclusively we have already introduced many "hidden jewels” to other countries. As for shipping, we can respond quickly and flexibly as nesded, such as

youtube Facebook

| Il

Twitter Instagram

| ||

S

&
!
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Rexwell Beverage LLC

https://www.rexwellbeverage.com

Brand Name/Product Name

Category

Afuri/
Afuri Junmai Daiginjo Yamada Nishiki

Alcoholic Beverages>Sake

JAN code (EAN code)

4935750000000

HS code

Shelf Life

Best before 365 days

Transportation/Storage Temperature

[ Range:Cold storage

Location of production/manufacture

| Kanagawa

Weight per item

| g

Net Content Unit of Net Content
[ 720 mL

OEM

Price (domestic stores)IPY

[ 2,727 yen

Minimum lot for order

10 case

Quantity in 1 case

r 12 piece

Preduct Introduction

Ingredients

Junmal Daiginjo is born, which expresses the elegance of Yoshikawa Brewery's goal of "wearing
nobility"!

The Tojo area of Hyogo prefecture, which has been designated as 2 "special area A" among many
production areas and is famous as “the best sake rice producing araa in history”. This sake is a
Junmai Daiginjo that uses only Yamada Nishiki from Tojo in luxury.The beautiful capron-based,
isoamyl-based, and ethyl-based ensemble scents that are typical of 1401 yeast are elegantly
scented.The rich umami is just suppressive. By taking advantage of the dry but mellow and gentle
taste and the bitter finish that is typical of Yamada Nishiki, we have achieved a harmony of the five
flavors.

Pairing with food

It is recommended to combine it with clams mixed with Japanese pepper, or with "Uruwashi no Hana

Rice , Rice malt

Product Introduction Video

|

Certifications refated to the manufacturing Certifications of the product

Price (for export)

Target customer

| | UpperClass

Sales performance in France

Sales performance in Northern Europe

INo

| |N0

About company

We also have local offices in the China , the United States and the Middle East, and we have staff who are familiar with overseas business. As a purchasing
policy, we are focused on Boutique Sake Breweries and distilleries, which manufacture "delicious sake and spirits™ that have not yet been exported overseas.
And exclusively we have already introduced many "hidden jewels" to other countries. As for shipping, we can respond quickly and flexibly as needed, such as
mixed loading and reefer containers, with a first-class transportation company as a partner,

youtube

Facebook

Twitter

Instagram

-
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Suisen Sake Brewery Co., Ltd https://suisenshuzo.jp/

Brand Name/Product Name Category

Tokubetsu Junmaisyu Iwate no Jizake Alcoholic Beverages>Sake

JAN code (EAN code)

| 4973860000000

HS code

? |

Shelf Life

| None j

Transportation/Storage Temperature

| Range:Normal storage

Location of production/manufacture

| Iwate

Weight per item

[ 9

Net Content Unit of Net Content
| 720 mL

OEM

[ =

Price (domestic stores}JPY

| 1,263 yen

Minimum lot for order

10 case

[

—\ 4 Quantity in 1 case

| 6 piece

Product Introduction Ingredients

The product compasition of Suisen Sake Brewery consists of three pillars: ( completed form of ginjo Rice Rice Koji
sake, junmal sake that is optimal as a mid-meal sake, and active raw sake as a seasonal sake.
Tokubetsu Junmaisyyu Iwate no Jizake - Tokubetsu Junmaisyu Iwate no Jizake is a junmai sake made
fram rice and rice koji. It is a sake made from the concept of sake that matches seafood taken in
Iwate Prefacture,

The drinking mouth is a crisp and dry Junmai sake that is easy to drink. We offer it as the best sake
as a mid-meal sake.

It combines amino acids that complement the taste of dishes, sweetniass that matches sweethess,
and acidity that refreshes the mouth, so it goes well with seafeod in general, chicken dishes, and
dishas using mushrooms and cheese.

1t is a delicious liquor even if it is warmed.

Product Introduction Video

Certifications refated to the manufacturing Certifications of the product

Price (for export) Target customer

I ] |MassMarket

Sates performance in France Sales performance in Northern Europe
e I

About company

Suisan Sake Brewery, located in the southern coast of lwate Prefecture, became Suisen Sake Brewery Co., Ltd, in 1944 by combining eight breweries that have been brewing for 2
long time-The product lineup of Suisen Sake Brewery consists of three pillars: (1) completed Ginjo sake, (2) pure rice sake that is ideal for in‘meal sake, and (3) active sake as a
seasonal sake.Ginjo Sake aims for perfection in terms of deliciousness, high aroma, and good balance. Junmaishu and Honjozashu are made with the intention that they will be
completed for the first time when combined with cooking. From the concept of making sake that goes well with fresh seafood on the south coast of Iwate Prefecturs, it goes weil
with fish and shellfish, chicken, cheese, and mushrooms. Furthermore, when it comes to meat dishes, it is a liguor that refreshes the fat content.Seasonal sake Active sake is a jong-
lived product that has been loved for half a century, Itis a standard product In winter every year.The products introduced are mainly 1.8L, 720m| bottles and 180ml aluminum cans.

Aluminum cans are containers exdusively for sake, but they are used berause they are excellent in i & stability.
youtube Facebook
| 1 | https:https://www.facebook,com/suisenshuzo/
Twitter Instagram
No Image No Image
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AO33-1

Tohoku Food Culture Export Promotion Cooperative Assoclation (TOHOKU FOOD) http://tohoku-food.or.jp/en

Brand Name/Product Name

Category

KIMOTO CLASSIC

Alcoholic Beverages>Sake

JAN code (EAN code)
4935930000000 |

HS code

Shelf Life

| None |
Transportation/Storage Temperature

| Range:Normal storage |

Lacation of production/manufacture
I Yamagata [
Weight per item

| 1200 g |
Net Content Unit of Net Content

| 720 mL |
OEM

I Yes |

Price (domestic stores)JPY

| 1,520 vyen J

Minimum lot for order

This product Is one of KAMOGAWA sake which is called Junmai Ginjou using 100% made by rare rice
of “Sawanohana” {predous rice cultivated only In Yamagata prefecture). “Kimoto"(= Traditional
method that has continued for 300 years) which gives rich umami 2nd good sharpness to the
product. As you know, sake creatss wonderful collaboration with any dishes, seafoods, sweets as
well, You can enjoy its traditional flavour and matching with variety range of cuisine,

| 1 case |
Quantity in 1 case
| 12 piece |
Product Introduction Ingredients
KAMOGAWA BREWERY was established in 1741 as Japanese sake producer, Rice; Kaojt

Product Introduction Video

|

Certifications related to the manufacturing

Certifications of the product

Price (for export)

Target customer

l |Upper-middleCEass; MiddleClass ; MassMarket |

Sales performance in France

Sales performance in Nerthern Europe

|N0

| e |

About company

We, TOHOKU FOOD do trade business specializing in export of food preducts from the Tohoku region of Japan. Mare than 30 companies belong to TOHOKU
FOOD, and we are handling many kinds of excellent food items such as high quality marine, agriculture, beef and pork products, and its processed items as
well. We would like to deliver a lot of foods and drinks around the world.

youtube Facebook

. httpas/fwww faccbook. com/ B EGHRIDED | BESHACHITHEIMAIHIFRHES KIS KA TRES HEC RIS HEARBCHEB RES HITHRBAREGHIERARH
|https.,f.fwww.ycutube.comfchannel,'UCp3e_cwaaK2KuNsSng2Q Hzmmm,ﬂmmmmmm . e |
Twitter Instagram |

|

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited
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A033-3

PUR JUS DE RAISIN
AMETHYST MARIAGE
FAVR U7 =

Contenance : 720 ml

Degré d'alcool : 0 %

Mode de conservation : A température ambiante
Durée de conservation : 1 an et plus

Ce pur jus de raisin est extrait & partir de raisins
appartenant a un cépage rare, le Yama Sauvignon,
croisement entre les cépages de Nihon Yama Budd
et de Cabernet Sauvignon. Le jus est laissé a matu-
rer pendant plus de trois ans a basse température.
Dans la série « Amethyst Dew » :

Amethyst Dew The Fresh : Pur jus de raisin extrait a
partir de raisins de cépage Nihon Yama Budd culti-
vés avec la plus grande attention dans des vignes
de plus de 45 ans. Les raisins sont pressés avec
leur peau ; ils sont cueillis encore jeunes au mois de
septembre, alors gu'ils conservent une petite acidi-
té. |l offre une douceur subtile.

Amethyst Dew The Rich: Pur jus de raisin pressé
a partir de fruits bien mdrs récoltés au mois d'oc-
tobre, quand les feuilles commencent a tomber, de
cépage Yama Budo. Agréablement sucré, il offre des
ardmes riches et profonds.




Yorozuya Jozoten Co., Ltd

https://www.shunnoten.co.jp/

Brand Name/Product Name

Category

Shunnouten Junmai Ginjo Sake

Alcoholic Beverages>Sake

JAN code (EAN code)

l

4997730000000

HS code

Shelf Life

I

Best before 365 days

Transportation/Storage Temperature

Range:Normal storage

Location of production/manufacture

| Yamanashi |
‘Weight per item

| 1150 g |
Net Content Unit of Net Content

| 720 mL |

OEM

l

Price (damestic stores)IPY

| 1,380 yen
Minimum lot for order
[ 3 case |
Quantity in 1 case
| 12 piece |
Product Introduction Ingredients
We used 100% of Tamasakae, 2 locally grown contract-grown rice. It is a sake with a moderate Rice/Malted rice
acidity and a light tasta, but also has a strong umami.
It is a sake that goes well with not only Japanese food but also Western food, and matches various
dishes.
Product Introduction Video
Certifications related to the manufacturing Certifications of the product
Price (for export) Target customer
| [Middteciass
Sales performance in France Sales performance In Northern Europe
e | [} |
About company
YOROZUYA 1GZOTEN, a sake brewery founded in 1790 in the town of Fujikawa; district of Prefecture, a land rich in nature overiooking the magnificant Mt. Fufi. Founded on the

liquor that puts the drinker in the spotlight.

idea that “When it comes tn locat Sake, we want to keep to our local Sake rice, water source, and people”, we have local Sake rice farm contractors as well as our own in-house rice milling, and so
roughly 005 of the Sake rice Lised I& taken fromi locat suppliars In Fujikawa Town. Our Sake brewing process begins from rice harvesting, which we-palish local Sake rice in-house and brew using the
firest underground water source at the southemmost peak of the Seuthem Alos. The name of our top representative label brand "Shunnouten” was taken from the slegant meaning of "Spring Warbler
Sang~, which is named after the praising song by the famous Waka poet Akiko Yosano who visited us and sang of great affirmation of the flavor, arome, and presentation of this Sake brand, The quality
of the Sake is refreshing with a good sharpness, and drinks dry, so we are particularly persistent on making pure rice Sake that retains the flavor of the rice. It's not a spetlight liquer [abel, butit's 2

youtube Facebook

| | l_hups:,'/www.racabuok.curn/shunnuten |
Twitter Instagram

|https:fftwitter.mm!shunnoten | ’mkusai6931

No Image

No Image
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Yorozuya Jozoten Co., Ltd https://www.shunnoten.co.jp/

Brand Name/Product Name Category

Shunnouten Junmai Ginjo Fugaku Alcoholic Beverages>Sake

JAN code (EAN code)

[ 4997730000000

HS code
Shelf Life

l Best before 365 days

Transpartation/Storage Temperature

l Range:Normal storage

Location of production/manufacture

I Yamanashi

Weight per item

| 1150 g

Net Content Unit of Net Content
[ 720 mL

OEM

Price (domestic stores)IPY

[ 1,573 yen

Minimum lot for order

l 3 case

Quantity in 1 case

[ 12 piece
Product Introduction Ingredients
The Fugaku is named from another name for Mt. Fuil. Rice/Malted rice
The rice used |s 100% Miyama Nishiki, which Is grown under contract. This sake is carefully
prepared in-house with a rice polishing yield of up to 60% and slowly prepared at a low temperature
with the natural water of Mt. Fuji.
The water usad is natural water that springs from the land of Mt. Fuji "Tzumi Rui".
You can enjoy the pleasant acidity, richness, and firm taste. Itis recommended to chill or drink at
room temperature.
Product Introduction Video
Certifications related to the manufacturing Certifications of the product
Price (for export) Target customer
| | iL.!pper-mitidIeC!ass
Sales performance in France Sales performance in Northern Europe
|No | iNa
About company

YOROZUYA JOZOTEN, a sake brewery founded In 1790 in the town of Fujikswa, Minamikoma district of Yamanashi Prefecture, 3 land rich in nature overlooking the magnificent Mt. Fuji. Foundad on the
idea that "When it comes to local Sake, we want to kesp to our local Sake rice, water source, and people”, we have local Sake rice farm contractors as wall as our own in-house rice mifling, and so
raughly 90% of the Sake rice used is tzken from local suppliers in Fujikawa Town. Our Sake brewing procass begins from rica harvesting, which we polish local Sake rice in-house and braw using the
finest underground water solrce at the southammost peak of the Southern Alps, The name of our top rep @ fabel brand "Shi "* was taken from the elegant meaning of "Spring Warbisr
Song, which is named after the praising song by the famous Waka post Akiko Yosano who visited us and sang of great affirmation of the fiavar, aroma, and pressntation of this Sake brand, The quality
of the Sake i refrashing with a good sharphess, and drinks dry, so we are particularly persistent on making pure rice Sake that retains the flavor of the rice. [t's nat-a spotiight liguor label, but it's 3
liquor that puts the drinker in the spatiioht.

youtube Facebook

J fhttps:[,'www.ﬁcebnak.corru'munnoten

Twitter Instagram

{https:_l,’twitit‘.r.com/shunnuten J IrnicusaiGBJL _I
No Image No Image

Unauthorized copying and replication of the contents of this document, text and images are strictly prohibited.
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G003

AQURA HOME.
CO.LTD.

KBRSt 7F27F—L4

Shinjuku Sumitomo Building 34F,

2-6-1 Nishi-Shinjuku, Shinjuku-ku, Tokyo

163-0234 JAPAN
T163-0234
FREFBEEANF2-6-1
FEERELTLU34F

wuav thewoodstraw.cam

G005

JAPAN DENTO
CORPORATION

B St

-3 Oa , =%

A A
d—Rb—av

5-4-35-413, Minamiaoyama, Minate-ku,
Tokyo 107-0062 JAPAN

T107-0062

RHEEEHEHL5-4-35

o2t eFlivri 4413

www.jp-dento.com

G003-1

PAILLES EN BOIS

Set of 4 shaved wood straws
hrFEYDIARDR b a—]
dFx4y

Ce sont les premiéres pailles en bois au
monds & pouvoir étre produites en série.
Elles sont inspirées des techniques tradi-
tionnelles de rabotage du bois. Les pailles
sont formees en roulant en biais des la-
melles de bois trés minces (0,15 mm), Le
bais utilise provient d'arbres abattus pour
I'éclaircie des foréts et de cedres du Japon.
Longueur : 21 cm, diameatre : 4 mm env.

Tee

G005-1
SERVICE A SAKE
Kakuhai

A

Service a sake lagué, comprenant une
carafe a sake de type katakuchi et deux
coupes a sake, de petit et grand format.
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G020

YOSHIZAWA
WOOD &
LACQUERWORKS

SEta s

243-1 Togami-cho, Numata-5hi, Gunma
378-0001 JAPAN

wwnwsashiyoshicom

G020-1
BOITE POUR RECHAUFFER LE SAKE
a box for heating sake

R

Boite congue pour réchauffer le sake en y
wersant de I'eau chaude. L'intérieur est re-
couvert de plagues en cuivre gui assurent
'etancheité et le maintien des tempera-
tures. L'ets, on peut I'utiliser au contraire
pour refroidir le saké en y insérant des
glagons. La boite est congue avec des
bois japonais typés, comme le cédre et le
chataigner du Japon. Elle est recouverte
d'une laque transparente et décoree de
noyer. Mode d'emploi : 1) Quvrir le cou-
vercle et verser de |'eau chaude jusgu'a
la moitie de la boite. 2) Placer le sake
prealablement werse dans un recipient
en ceramique (tokkuri) dans l'eau pour le
rechauffer. Une fois le sakeé réchauffe, on
peut le placer sur le couvercle retourne.
17 = 17 » 18 cm.



