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b A DIRENESNI

- BEN(CGRHzHIEISIIRE

@ Jroopo

JFOODONRAEL=RATRKER* LD, BithARESANCE., HEENBFRBEZBAISICHIOT,
EEEHSVIRALEH BELENSV2IRBZEDEL. £8IHAZEENICEEHI I L2HRELET
<@t ADIRENRSANI>

(SREBR) (BAEER)
D=
XXX (product name) xxx (Ra)
Flavor B Bkbn
Light - Med-Dry SRR - X3
Aroma RAk-&D
Green apple, clear fruity notes BHOAT TP TIN—T172ED
Food Matches RPI—K

Camembert, Roast Chicken, Pasta

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

. /" Aboutthe Producer
i %ﬁ" OO X XXXXA XXX XX XXX XXXX was

Region: dt\/' established in 1743. Driven by their motto
XXX Prefecture ~’ﬁf§ XO00OCORONTONCOC00OXXX ", their brewing is
N constantly challenging and innovating.
}
P About this Sake

7 j ,‘ A sake to enjoy at the dinner table, made with rice
Q/ ; /( cultivated specially for brewing sake and aromatic
) PM”{'V / spring water from the nearby Mt.XXXXX,
‘Jf;f) i [ & transformed through the cutting-edge skills and
%;,‘ o traditional brewing craft of the X0OOXX Toji (local

S guild of master brewers).

Product of Japan

AN REIR

he>n=)L. BESAOO-Z k. J(Z5

HESERRARE / 5~10C {REFRE / 5°C

. EECOVWTOWEE

5 BIZE1743F 0% x xHE,
axxe o [xxxx |[&#2O0-H>IC
R/ Pl BECHULLEIEEERIBLRGH TS

o 7 BRIOVTOMWE (TEDD)
Nt S EROBES TCEUDZHECY
BHABSAONK., x x LDt FkZZR(C
x XM RIS BB e
B&E FER B RARICEDIER N TE D

AR e ]

<EHIFEE>

BEEED.LHI6IAE
(BFBEHFIV-LLTREDNBATHZEB)

O&FD - @K
QOKE

QR ARAIRE
@RFmE
ORF7IT—-K
G

Bk - B0 ED EH2IEE
(R - EE ST e DERUEICEMTHHEEA)

@ERETTDYIEE
®HmDYIFE

* AESFHZAPPENDIX#R (p.20L4B%)
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@ Jroopo

KEHIRL
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B5c8IRH DRIk
- k]

HEA(CEIZRADH S D0 NKECRE]- [FOCHO 2, BmATEPCEERITILeHRULET

<EFRENRSN) (SIHEERH) >

XXX (product name)

Flavor
Light - Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

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

N /#~ About the Producer
g jf:’ KOO XAXAKXXX XXX XXXKKXXXX was
Region: ()("V/’ established in 1743. Driven by their motto
XXXXX Prefecture <}ff‘5 00OV, their brewing is

N constantly challenging and innovating.
]
o ¥ About this Sake

:g/w /' A sake to enjoy at the dinner table, made with rice

cultivated specially for brewing sake and aromatic

spring water from the nearby Mt.XXXXX,
7 transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local
guild of master brewers).

Product of Japan

AN GEREIR

@ Jroopo

[BR-IRDW ZFKIT Flavor 1454 NUC, REROBROLVE — DOEHT
SLEUELL,
FEENSVH, B TEPCEEEHITIENRITT,

1. DX (FLo®d. 7)7R) 1ol (3<&NE. Lonur) |
2. [FEFOlelEAl

- KEEDOFIR = Light |

- i=B2DF&IF = = Rich ]

- [FOleMHOI0&RR

‘ e, ‘ . ‘*",ﬁiﬁ[‘ ‘ PPED ‘ =0 ‘

=

Extra-Dry‘ Dry ‘Med-Dry ‘Med Sweet Sweet‘

Copyright©2019 JFOODO. All rights reserved.



B5c8IRH DRIk
- [&D-EK]

@ Jroopo

HESENRANCARRULPTVRNFORRZAVT, Rm& TEbCEEHI I Le#RULIT

<ERENRSN) (8IHEEH) >

XXX (product name)

Flavor
Light  Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches

Camembert, Roast Chicken, Pasta

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

N /”Pﬂ About the Producer

N XHOOOCKKHXIXXXXKKXXKXXXXXXX was
Region: o~y established in 1743, Driven by their motto
XXXXX Prefecture 15 “XO00OCO000CONNO00C00CXXKX”, their brewing is

N constantly challenging and innovating.
» / About this Sake
7 | A sake 1o enjoy at the dinner table, made with rice
C cultivated specially for brewing sake and aromatic

spring water from the nearby Mt.XXXXX,
transformed through the cutting-edge skills and
traditional brewing craft of the XOOXXX Toji (local
guild of master brewers).

Product of Japan

e ERE T S

[ED-BIK1ZZR9 T Aroma 1251 MUC, Hah'ESVoieED - EIKTHEhE.
HEENBARNREENERDLS, BY) - 18- EEAF 2 WA TERHULELL,

EEZENNTIR AN
(51

EZNE

R=
Fruit fragrances

1t
Floral notes

HEY)
Green notes il

@B TENCECE T HEINRITY,

refreshing (3R©NR) |, rich (BEER) , matured (BARKE) , fruity (REZE)

green apple (FYAC) , banana ()\F7) , white peach (BE#k) , melon (X0>)

lilac (543w%) . violet (X3L) . sweet osmanthus (&KEE)

green grass (&) , leaf bud (ROZF) , black tea (#IZ) , Japanese cypress
(eJF) , root (1R)

mushroom (¥w>1Jl—A) , cinnamon (3FEY) |, nutmeg (FYX4) ,
chestnut (88) , almond (7—E>R) , steamed rice (%) , milk (L) ,
sour cream (B9-9U—-14) , soil (X) , mineral (F%*3JL) , caramel (A3XL) ,
espresso (IZXTLwY) , honey ([#5#D) , roasted nuts (O—ALFvY)

Copyright©2019 JFOODO. All rights reserved.




B5c8IRH DRIk
[R7J—R]

@ Jroopo

REIAEH R(TRMTEREROSVEM/BEZ. HEEI KDL ZBERLPIVLSIC,
[k ITED - BB IDESCEERH T DL HERULET

<ERENRSN) (8IHEEH) >

XXX (product name)

Flavor
Light » Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

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

S\ /yv About the Producer
f . XXXXXXXXXKXXXXXXXXXXKXXXXX was
Region: E)@,—\/" established in 1743. Driven by their motto
YOOKX Prefecture fﬁ SO0, their brewing is

constantly challenging and innovating.
%/‘q/f'
f
d

\
j About this Sake

)7 / { A sake to enjoy at the dinner table, made with rice
o cultivated specially for brewing sake and aromatic
:zw“@ spring water from the nearby Mt.XXXXX,

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

.

Product of Japan

AN EGEREIR

[RT7T-F (=%
Hmt—HECRASEH
HEBITEIZ

R THERNS

* J3VAOEM/FEERG)
(U FICERHUTVSBA/ IR ECET—HITIOT, SBEERN, SRBOFIECE LB/ HIRERT T, )
(BE b, S R ETE5EE

ﬁffa‘ 1

I>vOvh
F-X

A=)l

EVYrLSF—X

Mozzarella

p S]]
Alyk&yL-F
SvibFai—
ILyhk

Fva
NTyhOY > R1yF
HEDI> T4
AT—F
BERADYT—
BHBROO0-A N
REBADTUIL
JNZ4

539>
RNy
ALk

LIBARBEEMKUL) 12K 9T Food Matches |z%51 MUIC,
L CBIE THABERUVVEM/RHRESEHLELL,
RAHOHZIEM/FHE* NIRRT BENRNTI,

L THENFIN ERFRMTHEASNTVSSEICTRE TS, )

Crépe
Charcuterie

Baguette
Duck confit

Sauteed white fish
Roast chicken
Grilled chicken
Pasta

Gratin

Roast beef
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BsEsEE RIS @ Jroono
- TH#EBARAREE I R

HmzRIRCHERUIZVWEE L, RERDOBIEREREZIAR IS LeHERLET

<IENESN) (SHERER) >
z - RS

[ Recommended serving temperature 1Z%51 MU, BEZHRHFEKRL
B protustname) RODRBDREETRLELL,

Flavor
Light - Med-Dry - [RTBEE
Aroma [ Storage temperature %451 MUZ, BERMREBREEEZHLILL.

Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

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

N /#~  About the Producer
5 /.., POI0.0.9.9.9.0.6.0.0.0.9.¢.0.9 6098669066 @V

Region: o~y established in 1743. Driven by their motto
YOOX Prefecture iﬁfé FXOCCOOOOOOOOOXXXXX”, their brewing is
b constantly challenging and innovating.
]
o About this Sake
'?:/ ,‘ A sake to enjoy at the dinner table, made with rice
{ cultivated specially for brewing sake and aromatic
e spring water from the nearby Mt.XXXXX,
7 transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local

Brodiict o Japan guild of master brewers).

EREERER

Copyright©2019 JFOODO. All rights reserved. 9



B5c8IRH DRIk
- [l ]

@ Jroopo

RmDEz, HEENMEELPIVSLSCEARME E(CREHRITIL2HRULET

<ERENRSN) (8IHEEH) >

XXX (product name)

Flavor
Light » Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

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

N\ /#~  About the Producer
3 \“‘J{ﬁ-"’ OO XX XXX XAAXXRXXXXXXX was

Region: ();,\f’ astablished in 1743, Driven by their motto
OX Prefecture @. SXXXIOOOOXKIOOOOXXXXHK”, their brewing is
3% sonstantly challenging and innovating.
]
2 About this Sake
g;f Jl A sake to enjoy at the dinner table, made with rice
", ( sultivated specially for brewing sake and aromatic
Y d spring water from the nearby Mt. XXXXX,
XA ¢ ransformed through the cutting-edge skills and

raditional brewing craft of the XXXXX Toji (local

Product of Japan juild of master brewers).

b NEGE eI

[EEHD |#ZR 9T Region JELWSEEZHAVWT, BAME F(C, EHERFIEZ DS &%
SLEUELL,
AR=ZANFE(E, ZOEPEFTIE - 15 D #E L8 T DELDFIRIITY,

() EEh: TER (ARBREESNERLAL)

BE. KROEROVWTERULWGE(L 550 BAMKCEEEH T2 LEINRIITI .

Copyright©2019 JFOODO. All rights reserved.
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BsEsEE RIS @ Jroono

[ERISSCDYIE

ERSESCDESE - &6, 1l BIRBORVRE, HEEDEK - BE/L 25| &, MEREteDERENEND
AR ZRHI L THERLIET

<EFENRSN) (8IHEECH) >

[EB&ETDY)sE 12K 9 About the producer 1%Z451 MUIC,

XXX(product name) SRS AR, HIIvRIEEOEVRE, BARBEISENCHITZMBE ORI —%
SeELELLD,
Flavor
Light - Med-Dry
Aroma (f51)
Greisn appls, Slear ety Hates <BZAREE> ok kEIEFBIZE * k K FET. [k * *k * * % % % x x [ZAO—H>IC

Food Matches BICFTLLEIEEMRIBLROTVET

Camembert, Roast Chicken, Pasta - ) ) ) )

R — . = < ZEE > XXX Shuzo was established in 1743. Driven by their motto
ecommended serving temperature:5-10°C Storage temperature:5°C " " . . . .

XXXX XXXX" their brewing is constantly challenging and

3\ /" About the Producer : :
j j: OOOOOOOK AKX XX XXX XAXXX was |nn0vat|ng )

'EI||||

Region: ();V\/’ established in 1743. Driven by their motto
XXXXX Prefecture “f\b’j FXOKKRXKKXXXRXXXXHXXXKX XXX, their brewing is
5N constantly challenging and innovating.
: r“J j ADOUL INIS daKe
2,7 ,‘ A sake to enjoy at the dinner table, made with rice
) { cultivated specially for brewing sake and aromatic
e spring water from the nearby Mt.XXXXX,
92 4 transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local

Product of Japan guild of master brewers).

b NEGE eI

Copyright©2019 JFOODO. All rights reserved. 11



BsEsEE RIS @ Jroono

- [RBOWE]

R@mDISYRIAVET M CEODODORE - BER L, HEBEOHE - .05 E, hEmeEDEIMENENS
AR ZRHI L THERLIET

<ERENESN) (SIHEGH) > ) ] B
[RIEOYEE |#ZK 9T About This sake |Z4%14 MLIC.
XXX(product name) I35 RAET MO, CEDDOER - EB5ERE, ZORBIBEOBAHCDOVTEEH LFELL,

Flavor (451

i <EAE> BROBSTEUHISETY. AABEZAONK. * * LM FKEERC
Aroma * * FE(CLRIGHI R SN B CLDERN TOET

Green apple, clear fruity notes

PO, o il ol < ZWEE > A sake to enjoy at the dinner table, made with rice cultivated
S Mo Carormed through the et enn sk
a :5-10° a a i5° . .
e Nt nearby Mt.XXXX, transformed through the cutting-edge skills
i g Dboit Uit Proshicer and traditional brewing craft of the XXXX Toji (local guild of
- e 2OOOOOOOOXXAXXARX XA AN XXXX was
Region: ()C,\/' established in 1743. Driven by their motto master brewerS).
XXX Prefecture 58 XOOOVOOOKN0OKXXX”, their brewing is
5 \‘ constantly challenging and innovating.
. About this Sake
r.:‘y : A sake to enjoy at the dinner table, made with rice
. cultivated specially for brewing sake and aromatic
el spring water from the nearby Mt.XXXXX,
L 4 transformed through the cutting-edge skills and

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

Product of Japan

ERNEEREIR

Copyright©2019 JFOODO. All rights reserved. 12



@ Jroopo

&Ko R2
(1BJe8IEHLISMD6IEE *mIEEC I SFRDFREC /3EK)

FHRIBIRZES I B(CBRUTOIRBRE(CHIOTE
HBB(RAVWERRROFHIEU T, BFRECOTREREDHETE FEL\,
INUCERELENBVARCOVTE, QRI-RTEAIBREDTTELEDEET.

* BESIHBEMIMIRNT . BESNIICRBIHERMIELEZISNS6IAE
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E58IHALUSND6IHR DR S E
- TEFBEL( A

@ Jroopo

BABEDOHENBVHEEODREDIC, BAREDEREIRHS OEHRHRAREE., HNICSEHITIILE

HERULET

<GIHEZEMUEESNLE (14IHBEH) >

XXX(product name)

Flavor

Light - Med-Dry

Aroma

Green apple, clear fruity notes

Ng?

§ -
Region: g\fl
XXXXX Prefecture

Product of Japan

Food Matches
Camembert, Roast Chicken, Pasta

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

About the Producer

XXX XXXXXX was established
in 1743. Driven by their motto “XXXXXXXXXXXXXX
XXXXX", their brewing is constantly challenging
and innovating.
About this Sake
A sake to enjoy at the dinner table, made with
rice cultivated specially for brewing sake and
aromatic spring water from the nearby Mt.XXXXX,
transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local
guild of master brewers).

“the king of sake rice”).

Appearence: Clear, almost transparent
XXX [oroduct name) was awarded aold at the Kura Master sake chamnionshins 2019.

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

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

Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the

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

- ERE e A

BARBENIESVSEBE THIN BAREDERLGHEAHEZICHULELLD,

(1)
<BAFRFE> BRE (BARMSESNHE) (. BELZEUHIARDGHNBEETY

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

Copyright©2019 JFOODO. All rights reserved.
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EESIHEUNDGIARDR S
[SERTR]

@ Jroopo

[RBSTR I ARSI WK 1R EDIFERIRCOWNT, HEEIVEEFELPI VL SIC, HETIHN R EHBZ

SCE I DL HERULIT

<GIHEZENMUEESANE (141HEZH) >
XXX(product name)

Flavor
Light » Med-Dry
Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

Recommended serving temperature:5-10°C Storage temperature:5°C
f\_ ,#~ Aboutthe Producer
£
About this Sake
A sake to enjoy at the dinner table, made with

P rice cultivated specially for brewing sake and

ﬁﬁ’(ifw  » aromatic spring water from the nearby Mt.XXXXX,
> s

transformed through the cutting-edge skills and
Product of Japan  guild of master brewers).

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

Region:
XXXXX Prefecture

traditional brewing craft of the XXXXX Toji (local

Dalgmjo Made W|th rlce mli!ad %o half or 15 SS of ongrnal size, wa;fer rice-! k0]| ar\d the addition
of brewer’s alcohol. Often fermented at lower temperatures to produce frmty and floral aromas.

“the klng of sake rice” ") o
Appearence: Clear, almost transparent

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

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

AN REIR

ERIG RIS

Daiginjo

BAGE
FAKISER

B
6o

Junmai Daiginjo

BE7 - IVEFERIEL,
BUERTP(DEFRE R
SN BEIMHHOBAE

50%BL EHIofK - K- K30+

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

K- 50%L LHIofeK-
KKRTUVEFRIEL.
BIERTO KRB B
AKENBEIMHHOB AT

Made with only rice milled to half or
less of original size, water & rice-koji.
Often fermented at lower
temperatures to produce fruity and
floral aromas.

HERTTG 158

Ginjo

FERISER

Junmai Ginjo

BE7 - VEFERIEL,
BERTO(DEFRBES R
SKENBEIMHHOBAE

40%BL_EHIDfK 7K K30

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

K- 40%L LHIofK-
KKRTUEFRIEL.
BRRTOARDERBES R
SKENBEDIFBOBATE

Made with only rice milled to 60% or
less of original size, water & rice-koji.
Often fermented at lower
temperatures to produce fruity and
floral aromas.

ERIG FRIARE

Tokubetsu Honjozo

FSRIREKE

Tokubetsu Junmai

30%BL LRIk K- K30+

FANE  [Echgla FE N
FRIRRETIE R BE

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

FEK-BSTII-ERRIIT
4§EIJ7.IE":@E/£'C1’E‘3T1R&7E

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

RERTTG KRS

Honjozo

FERE

Junmai-shu

B ES
i BETNI-VERRELRSE

30%ALHIofeR - K- KE30-

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

FEK- ST I- IV RRIOSE

Made with only rice, water and rice-
koji.

Futsu-shu

RERNE [l
B SERN S EOBTE

Standard sake

L0, FRREZECEEEHRLTOEIN, BK-&D - BIROFHICER

ERIEEISED
Bl : FERAISEE (KENBE

DTHIENBLIUT KDV THS)

Copyright©2019 JFOODO. All rights reserved.
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BxSHEEUNDCHE DR E @ roopo

- [RmiE]

RaDERICEDLSBEMDRREDIEODNTVSD . EOREDIFHICOVWTORELHRIAZ{IUL T,
SCE I DL HERULIT

<GIEBZEMUREEINIE (14IHEHZH) > . . _
[KGfE %K 9T Rice variety |Z51 NUIC,
XXX(product name) FTELERRORBERL . TOREOEE A ENELTHLELL.

Flavor
Light - Med-Dry
|
o (1)

Green apple, clear fruity notes < E ZKEE> U-l EH&% (5@*%4‘%%?55’]%@( ”5E%®£%”tﬂ¥(i‘ﬂ"€b\é)

Food Matches
Camembert, Roast Chicken, Pasta

S o - . .
< R:E Yamada Nishiki (one of the principal varieties of sake specific

5\ ~#~ About the Producer rice niCknamed the ”the klng Of Sake rice”).
ié\;ﬁf’ - 30000000000000000C000000X was established

Region:
XXXXX Prefecture

in 1743. Driven by their motto “XXXXOOCOOOCKXK
xx()j(xxxxxt their brewing is constantly challenging
and innovating _ N pa— « .
. About this Sake <BAEE> HBEHA (RETEOVUNIEBZEDHEENGDmIE)
\ A sake to enjoy at the dinner table, made with
\ £ — rice cultivated speciaftlly f(?r: brew@gﬁfi;ﬁ;}?
3 e O, aromatic spring water from the nearby Mt.) ] w=g . . .
ti 1 d th h th tting-ed: kill d o
%&fﬁﬁf transformed through the cutting-edge skl and < EE > Gohyakuma_ngoku (it accounts for the light body and crisp
Product of Japan  guild of master brewers). characteristic of sa ke) .

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

Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the
“the king of sake rice”).

A s e, S TGS <HARFE> MH (KKT. FEAPNTEELRSHDHDEICRDMmIE)

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

Japanese sake is Japan'’s indigenous traditional fermented alcohol beverage made from a base o

of rice. It can be enjoyed on its own or with food and at a range of different temperatures. <9&§R> Omachl (the Sake made from Omachl |S mlld and has

ENRREE substantial umami).

Copyright©2019 JFOODO. All rights reserved. 16



E58IHALUSND6IHR DR S E
- [54#i]

RO BPEAEZ. HESCHIRADH IR TR H I HEZHRLIT

<GIHEZEMUEESNLE (14IHBEH) >

XXX(product name)

Flavor
Light - Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

Recommended serving temperature: 5-10°C Storage temperature:5°C
5\ » /#~ About the Producer

Region:
XXXXX Prefecture

in 1743. Driven by their motto “XXXXXOOKXXX
XXXXXXXX", their brewing is constantly challenging
and innovating

g\; XXOOOOOOOOCOOOCOCOOKXXX was established

i About this Sake
X A sake to enjoy at the dinner table, made with
\ P rice cultivated specially for brewing sake and
Sy, # e/ ’ aromatic spring water from the nearby Mt.XXXXX,
‘P{/fjﬁﬁ transformed through the cutting-edge skills and
> traditional brewing craft of the XXXXX Toji (local
J Product of Japan  guild of master brewers).

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

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

Appearence: Clear, almost transparent
AAA |Prouuct Ndaineg) wds dwdrueu gyuoiu di Uie nurd ividsier Sdre Chdinpionsiips <viv.

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

AN EERER

@ Jroopo

[9MER 12K I Appearance |Z251 MNUC. IRBRETENSRVE RO ERAYEHEZ

SLEUELLS,

(1)
<BH=EE>

< RFE

<B#FE>

< RFE

<B#FE

< RFE

<B#FE>

< RFE

BECBATERRN DS

Clear, almost transparent

FONCEEEEHEUERNAIO—

Pale yellow with a slight gold tinge

M —-ZBZFMTRVDOT >~

Dark amber with a tinge of topaz

SOOI RS

Very fine, slightly bubbly

Copyright©2019 JFOODO. All rights reserved.

17



E58IHALUSND6IHR DR S E
- [ERRA> -]

BBEODERABS -2 I DL HERLTY

<GIHEZEMUEESNLE (14IHBEH) >

XXX(product name)

Flavor
Light - Med-Dry

Aroma
Green apple, clear fruity notes

Food Matches
Camembert, Roast Chicken, Pasta

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

/#~ About the Producer
£ XXOOOOOOOOCOOOCOCOOKXXX was established
Region: in 1743. Driven by their motto “XXXXXXXXXXXXXX

XXXXX Prefecture XXXXXXXX”, their brewing is constantly challenging

and innovating
About this Sake

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

aromatic spring water from the nearby Mt.XXXXX,
transformed through the cutting-edge skills and
traditional brewing craft of the XXXXX Toji (local
Product of Japan  guild of master brewers).

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

of brewer's alcohol. Often fermented at lower temperatures to produce fruity and floral aromas.
Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the
“the king of sake rice”).

Appearence: Clear, almost transparent

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

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

b NEGE S

[BEHOERHS—> %K 9 Where/When to enjoy 1Z2451 MUIC.

KD ECE RS — 2= IRELF UL,

(1)

IVIVACS

HIIT
I2F(C
7—M<
IR
Bal
'
B

Parties with Friends

The Café

Lunch

Romantic Occasions

Special Occasions

As an aperitif

With Meal

As an digestif

With Dessert

@ Jroopo
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XXX(product name) <HAE> (000 (BR4) 1[F20194KURA MASTEREE#ZELTLEY

Flavor
L'g':;r::“’ < BEE > XXX was awarded gold at the Kura Master sake championships

Green apple, clear fruity notes 20 1 9 '

Food Matches
Camembert, Roast Chicken, Pasta

X EHEEOESDREIEVPRE DR ECIGU Tz,

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

5\ /#~ About the Producer
g\éf = XOOCAOOOCOOOKINONKXXXXX was established

Region:
XXXXX Prefecture

in 1743. Driven by their motto “XXXXXOOKXXX
XXXXXXXX", their brewing is constantly challenging
and innovating

About this Sake

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

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

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

Rice variety: Yamada Nishiki (one of the principal varieties of sake specific rice nicknamed the
“the king of sake rice”).

Annanvanan: Clanr almact trancnarant

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

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

AN EERER
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BREB*DEEDT ., RIEFEULTVWSIEENBRESANIGEVPE., EEE Hhi6IAEA%ZSE&HUEQRE.

2141 Z5BUCREDIFZHHFL. HEB(CIRRULTRZEHZADILE

<PE>
IREMEL TLVBEINIVSENE

SAKE (BOISSON ALCOOL |SEE A BASE DE RIZ)

(SEISHU DAIGINJO)
e TRMONAE_
i 720m| i
E ALC.15,5% VOL E

UNE FOIS OUVERT, GARDER AU REFRIGERATEUR ET
CONSOMMER RAPIDEMENT.

| |
I 00000000000 00000 i
000006000 0.0006004 [
: XXX HXXHHKKXKXKKKK @:
R

<QE>
14IHH0OA. E{U6IEBZc&HUILE

AT HEE

SEISHU DAIGINJO

<R%E>
14IBEETZEDAALE

Saveurs
Tendu * Semi-Sec

Aromes
pommes vertes, parfum clair et fleuri

Accompagnement
camembert, cuisses de poulet réti, pates

Température idéale de service:5~10°C

Température de conservation:5°C

I ALC. 155% 720ml |

Région: = 1
Préfecture de XXXXX / Q @ I
|
3 !

0 «

5 1

-

SEISHU DAIGINJO

Saveurs
Tendu - Semi-Sec

Arémes
pommes vertes, parfum clair et fleuri

Accompagnement
camembert, cuisses de poulet roti, pates

Température idéale de service:5~10°C Température de conservation:5°C

’,\ Histoire de la brasserie de saké
5 L Labrasserie X)X00000KX fut fondée en XXXX.
Région: o~ La Maison, dont e slogan est
Préfecture de XXXXX 7
4 \ toujours a la recherche de nouvelles possnblmes
5 ye (/ Histoire sur le produit et les métodes
) Un saké qui accompagnera vos repas au
~ ﬂ) quotidien.Ce saké fait a base de riz a saké et d'eau
Lo Vimd » du Mont XXXXX est obtenu grace au savoir-faire
gg{/ traditionnel et aux technologies de pointe mises en
ceuvre par les XXXXX (groupe de brasseurs).
O« i En pour des soirées entre amis, pendant le repas
Dalglmo Addition d'alcool dtsw}e Saké fabriqué 2 base de riz poli 2 50% au m— — !l
minimum, avec une lente et & basse
Types de riz: YAMADANISHIKI (une des principales variétés de riz & saké
également appelé « Le Roi du riz & saké »)
Apparence: clair et impide

SEISHU DAIGINJYO a regu la Médaille d'or au concours Kura Master.
Le saké (mvssun fermentée & base de riz) est une boisson alcolisée japonaise
TPeses Queisenan v (2o, ....,_,_._,........Ji ,

e s e B S

*].S.ARRTEVLYUL (J1>) ESAKE DIPLOMA (BATHE) RAOERZHBL. BAREREERSCRESEL W\ E#HEZER
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