A,fiurated Selection of Japanese Sake

We present a thoughtﬂﬂly curated collection of sake from distinguished breweries across Japan —
~ selected to harmonize beautifully with our cuisine.
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DASSAI 23— The Junmai Daiginjo (720ml)
W

This Junmai Daiginjo is crafted from Yamada-Nishiki rice, meticulously polished to 23%.
It offers delicate floral aromas, a subtle honeyed sweetness, and a refined, lingering finish

—a sake to be savored.
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DASSAI Beyond
— The Ultimate Sake from Dassai 3 years (720ml)

R

Crafted as a sake that goes beyond the renowned “Dassai 23,” Dassai Beyond reflects
Asahi Shuzo’s dedication to craftsmanship and refinement. Elegant aromas,

layered depth, and a long, graceful finish define this exceptional expression.
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Nishiki Sekai- The Junmai Daiginjo (720ml)
R RN

Crafted with pristine natural water from the Saba River and carefully
selected rice grown in Yamaguchi Prefecture,“Nishiki Sekai” is
brewed using traditional methods passed down through
generations.While distinctly dry, it offers a smooth, gentle texture and

harmonizes naturally with a wide range of dishes.
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HAKKAISAN
— Snow Aged Junmai Daiginjo (720ml)
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Inspired by the traditional Yukimuro snow cellars long used in Uonuma,
this Junmai Daiginjo is matured for three years in a naturally chilled environment.
The sake develops a remarkably smooth, rounded texture with refined depth and

elegance.
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HATSUMAGO Honjozo Taru Sake (18omi)
% RBRE (#8)

A Honjozo sake with refreshing cedar cask aromas,
traditionally enjoyed in a wooden masu cup.
Its gentle umami and clean finish are complemented

by elegant woody notes from the cedar barrel.
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