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This long-selling Sake is popular for its rich aroma and full-
bodied flavour. This Sake won the gold prize in a Kan Sake
Award. But it is also delicious served chilled.

90ml ¥750 | 180ml¥1,500
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Kotsudsumi Junmai Ginjo Sake brings out the flavor of food. It is characterized by
its refreshing rice flavour that goes well with any dish and its smooth taste with a
hint of sweetness,

90ml ¥800 | 180ml ¥1,600
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This is a Junmai Daiginjo Sake from Hyogo Kitanonishiki.

The rice is soft and dissolves easily, giving it a distinctive sweetness and a rich
flavour. The sweetness is refreshing and easy to drink, even for beginners. It goes
well with fish and tomato dishes, but also pairs well with dashi broth.

90ml ¥1,200 | 180ml ¥2,400 | 720ml ¥8,000
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Prices are inclusive of 13% service charge and 10% consumption tax,



