CATALOGUE 2023

»

“?

%

HAKUTSURU

>

SK LIQUOR



Contents

13 LIQUOR
Iggy  cUF1-L

é _ 17 WHISKY
I —AF—

,;;mzo SEASONING
S UFa—L

24: GREEN TEA
)Fa1—)b

\ . 26 BEER
- )Fa—)b

e A







Types of Sake
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Rice, rice koji,

Rice, rice koji distilled alcohol

Junmai .
Daiginjo Daiginjo
Ginjo production values, characteristic aroma

and flavor, and exceptional color and clarity
!

509
% less

609
% less

Junmai Ginjo Ginjo

Ginjo production values, characteristic aroma
and flavor, and exceptional color and clarity

60% or less,
or made with
special
production
methods
(explanation
required)

Tokubetsu Tokubetsu
Junmai Honjozo

Characteristic aroma and flavor, and
exceptional color and clarity
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70%5
% less

over 0%

Honjozo

Characteristic aroma and
Junmai-shu flavor, and exceptional

Characteristic aroma | colorand clarity

and flavor, and
exceptional color
and clarity

Reference: 1989 Japan National Tax Agency Announcement No.8 "Sake Production Quality Indication Standards” Qverview

4) Types of Sake
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Ultra Special Select
HAKUTSURU TENKU
Fukurozuri Junmai Daiginjo

YAMADA NISHIKI

Yamada Nishiki rice from Hyogo
Prefecture is milled to a high degree,
and the sake mash is suspended in bags
to allow the sake to drip naturally at
low temperature, in the “fukuro-zuri”
method. The sake takes on a fruity
aroma reminiscent of apples and pears.
A sharp, delicate flavor created by the
Yamada Nishiki rice.

Fukurozuri Junmai Daiginjo

HAKUTSURU TENKU

Ultra Special Select HAKUTSURU TENKU Fukurozuri
Junmai Daiginjo has become Hakutsuru™ s most
symbolic product. Re-examining the way sake is made
from its very ori ins, we have poured everything we
have into its creation.
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GOOD DESIGN
AWARD 2016

Ultra Special Select
HAKUTSURU TENKU
Fukurozuri Junmai Daiginjo

HAKUTSURU NISHIKI

Hakutsuru Nishiki rice is milled to a
high degree, and the sake mash is
suspended in bags at low temperature
to allow the sake to drip naturally, in
the “fukuro-zuri” method. The sake
takes on a fruity aroma reminiscent of
apples and pears.A delicate,
well-rounded flavor created by the

Hakutsuru Nishiki rice.




TENKU YAMADA NISHIKI  TENKU HAKUTSURU NISHIKI
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Junmai Daiginjo ek ()
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(@Bsttes case (720 ml)) o,,qufo - @Bsttes  case (720 ml)) o
( SPEC |  SPEC

Rice: Yamada Nishiki  Alc: 16% Body: Slightly Light Rice: Hakutsuru Nishiki Alc: 16% Body: Light
Polish rate: 38% S.M.V: +1 Acidity: 1.4 | Polish rate: 38% S.M.V: +1 Acidity: 1.3
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Sweet ‘ ‘ ‘ ‘ Q Dry Sweet ‘ ‘ ‘ ‘ O Dry
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Food Pairing: Light-taste Food
'© Sushi © Tempura © Sashimi © Fish © Shrimp

Food Pairing: Light-taste Food

W
© Sushi © Tempura © Sashimi © Fish © Shrimp

Recommended: 77 77 77 Chilled 77 7* Room Tempurature Recommended: 77 77 77 Chilled 77 77 Room Tempurature
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Slightly Dry, Smooth, Fruity Aroma
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Junmai Daiginjo Yk k NI 3
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Junmai Daiginjo YAk k

Slightly Dry, Smooth, Fruity Aroma ;
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SPEC
Rice: Hakutsuru Nishiki Alc: 15.5% Body: Light
Polish rate: 50% S.M.V: +4 Acidity: 1.4
TASTE
HO F[
Sweet ‘ ‘ ‘ ‘ Q Dry

® @€ O O O

Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Light Body Full Body

Recommended: 77 7 77 Chilled 77 77 Room Tempurature

SPEC
Rice: Yamada Nishiki  Alc: 15.5% Body: Light
Polish rate: 50%  S.M.V: +2 Acidity: 1.3
TASTE
i © © © ® O o
lgteody @ @ O O (O  FunBody

Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Recommended: 77 77 77 Chilled 77 7" Room Tempurature
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HAKUTSURLE NISHIRI
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HAKUTSURU
NISHIKI

[ 720mI
JUNMAI DAIGIN]JO

HAKUTSURU NISHIKI

SLIGHTLY SWEET-DRY, SMOOTH & FRUITY



Sho Une Junmai Daiginjo

Hakutsuru Daiginjo

Junmol Daiginjo Wik

Light Body, Smooth, Fruity Aroma
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Medium Dry, Smooth, Fruity Aroma’
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-esICase(300 ml)

SPEC

SPEC

Rice:  Hakutsuru Nishiki  Alc: 16% Body: Light
Polish rate: 50% S.M.V: +1 Acidity: 1.5
TASTE
HO e
swet @ @ @ @ O Dry
tgteody @ @ @ (O (O  Funsody

Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp
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Junmai Ginjo Yk ik Y
Medium Body, Crisp, Fruity Aroma
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-sICase (720mi)

Rice: Yamada Nishiki Alc: 16% Body: Light
Polish rate: 50% S.M.V: +3 Acidity: 1.3
. TASTE ”

H H
sweet. @ @ @ @ O Dry
lgteody @ @ O O (O  FuliBody

Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

7 77 Chilled

Awayuki
SPARKLING SAKE i8EFR/x—2 ) >

Sparkling Sake ik y Rank #1 in 2019
Sweet, Light Body & Refreshing @ 3
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Recommended:

SPEC

Rice:  Hakutsuru Nishiki  Alc: 16% Body: Medium
Polish rate: 55% S.M.V: +1 Acidity: 1.6
et @ © © ©® O oy
lgtody @ @ @ (O (O  FulBody

Food Pairing: Light-taste Food or Strong-Taste Food
© Sushi © Sashimi © Fish © Shrimp © Yakiniku © Yakitori

Recommended: 77 77 77 Chilled (5-10c)

LHLfEEW

@Bbotties  case(300 ml)
Rice: na Alc: 5%  Body: Light
Polish rate: na  S.M.V: 58 Acidity: 3.2
swet. @ @ @ O O o
tgttedy @ O O O (O  Funsody

Food Pairing: Light-taste Food or Strong-Taste Food
© Sushi © Sashimi © Fish © Shrimp© Yakiniku © Yakitori

Recommended: 777777 Chilled

8) Sake

* Prices do not include VAT



Junmai Ginjo Yamada Nishiki
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Junmai Ginjo
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Junmai Ginjo Wik o e
Slightly Dry & Fruity Aroma Yy [
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Junmai Ginjo Ak

Light, Very Smooth, Fruity Aroma
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-I%ICase(300 ml)

SPEC

SPEC

Sweet ‘ ' ‘ ‘ O Dry
tigteody @ @ @ (O (O  Funsogy

Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish© Shrimp

Recommended: 77 77 77 Chilled 77 77 Room Tempurature

Junmai Yamada Nishiki
D HnkE Lk

Tokubetsu Junmai Y
Light Aroma & Dry Taste
18V108:0:A:08A 100% Buvudosduvonsnamlu GO
nNswanaNiBuIRBoNUIUIUARUTYB:U:A:TBN -
IWganAaINstAtgNTAv100oniUauIndo 70%
rlrdsagminasvuna:tionanuni

RRIEDERK EERELRRZ100%EH LIS
BFEAREC T BopTRELLOL YD BLEN
IKILEIRS LT ASH BOFERICTINT

BE-

Rice: Yamada Nishiki Alc: 16% Body: Medium Rice: n/a Alc: 14.5% Body: Light
Polish rate: 60% S.M.v: +3 Acidity: 1.4 Polish rate: 60% S.M.v: +3 Acidity: 1.3
TASTE TASTE
HO = HO =[]

Sweet ‘ ‘ ‘ ‘ O Dry
tgteody @ (O O (O (O  Fulsody

Food Pairing: Light-taste Food
© Sushi © Tempura © Sashimi © Fish© Shrimp

Recommended: 7 77 77 Chilled 77 77 Room Tempurature
Sayuri
€D ki VB XY
Junmai x Nigori %7 E_ g
Sweet, Refreshing & Full bodied 1
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LS U
SPEC

Rice: Yamada Nishiki Alc: 15% Body: Medium

Polish rate: 70% S.M.V: +3 Acidity: 1.5
TASTE

HO |

Sweet ‘ ' ‘ ‘ O Dry
tgttody @ @ @ (O (O  Funsoagy

Food Pairing: Strong-taste Food
© Yakitori © Tempura © Yakiniku © Grilled Fish © Shabu shabu

Recommended: 77 77 77 Chilled 77 7.7 Room Tempurature 77 77 77 Hot

| PEROBETT. oM
.**"fi&’
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-ﬁICaseCBOO ml) E 3
SPEC
Rice: n/a Alc: 12.5% Body: Full
Polish rate: 70% S.M.V: -11 Acidity: 1.6
TASTE
HO =0

Sweet ‘ O O O O Dry
lgtody @ @ @ @ (O  Funsody

Food Pairing: Light & Strong-taste Food
© Sushi © Thai Food © ltaly Food © Seafood © Udon

Recommended: 77 77 77 Chilled 77 7.7 Room Tempurature

* Prices do not include VAT

Sake (9




Tanrei Junmai

sih2 s
[ SAKE e At K
Junmai %%y *"""t**&_’_; E
Special In-House sake (Taste varies depending on the drinking tempurature) Y
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ESR (DNFEWD) ITFILORETREH TR (EHTLAEAIRA) |

Case( 180 ml
BB, B SN TR AR B IR OBS GO HES) /Case( 180 ml)
AR, 1800y

GICaseinOm’
SPEC

Rice: Nakata Shinsenbon& Hakutsuru Nishiki Alc: 14% Acidity: 1.3
Polish Rate: 70% SMV: +4 Size: 300 ml, 1800 ml, 1800 ml
TASTE
HO =0
swet @ @ @ @ (O on tightBoay @ (O (O (O (O FulBody

Food Pairing

Recommended: Chilled Room Tempurature | Hot

Light Taste Food
© Sushi © Tempura © Sashimi © Fish © Shrimp

Strong Taste Food
© Yakitori © Tempura © Yakiniku © Grilled Fish © Shabu shabu

Standard Jyosen Karakuchi
Lig A% L 5Y-rEno
Honjozo Sy, &, i Honjozo E
Traditionally brewed in-house sake§ mﬁﬁ Men’s Sake ! ( Very Dry)
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A181AB UngniSendnduaningantisie itiodvnannstnG
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HOLY, ir
'leaseClBOOm’ -sICase (1s0om)
Rice: n/a Alc: 15% Body: Medium Rice: n/a Alc: 15% Body: Light
Polish rate: 70% S.M.V: +1 Acidity: 1.4 Polish rate: 70% S.M.v: +5 Acidity: 1.4
HO %D HA e
Sweet ‘ ‘ ‘ O Q ry Sweet ‘ ‘ ‘ ‘ ‘ Dry
Light Body ‘ ‘ ‘ O O Full Body Light Body ‘ O O O O Full Body

Food Pairing: Strong-taste Food Food Pairing: Strong-taste Food

© Yakitori © Tempura © Yakiniku © Grilled Fish © Shabu © Udon

Recommended: 77 77 77 Chilled 77 7.7 Room Tempurature 77 7.7 77 Hot

© Yakitori © Tempura © Yakiniku © Grilled Fish © Shabu © Udon

Recommended: 77 77 77 Chilled 77 7.7 Room Tempurature 7.7 7.7 77 Hot

100 Sake




Chika Sake Cup

FABHY T
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Junmai %k
Light Aroma & Body & Slightly dry

duna:anduaansneaisn Delsunanitiosndnotiniie
davouslullinusn na:oolsunuupdne aniws
gonlnnaniunouring

Smooth and refreshing from start to finish. Light
aroma of honey and sugarcane, layered with roastec
almonds. The flavor profile has subtle hints of pear,
grapefruit, aniseed and dark chocolate.

-es /Case( 200 ml))

£ RriEiB
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Draft Sake %y
Thailand’s No.1 Best Seller

1Juaginaun 1HU:dHSULRIWIISURRRUETN IKUI:dIHSU
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AP U TERLVVERBEI BLEVRIRL AR A& £
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H L DB IR T 2. KB TR PEODEREE &
T ARLRORFVK CHAA L EEE RN 5B,
EQRMREZDEFERFELELL, b4

@hotties/Case(s00mi) \_

SPEC

Rice: n/a Alc:

SPEC

Food Pairing: Light Taste & Strong Taste Food
© Sushi © Yakiniku © Seafood © Fish © Shabu Shabu

Futsushu % ; Sroy,
Japan’s No.1 Best Seller X - ZUine

WINNER
Mg
Hoauiantow na: GuiduaniniinouAuAluaEIuIN

TOLMBBZBERGOLIE LoD ELTRUBRDF

RCI.NTVADRWLEDOWIONSIZ, E’w

IRIAVEEES AL R RIEZDEDD

ERLETZF|EILTET,
-s/Case (esomi)
-s/Case (2000 mi)

SPEC

tgasnAnAulnuanAys I0UauNIUUTariuoRsasA

|| Super Dry & Light bodied

13.5% Body:  Light Rice: na  Alc: 14.% Body:  Light
Polishrate:  78%  S.M.V: +4 Acidity: 1.4 Polishrate:  70%  S.M.V: +2 Acidity: 1.2
et @ O © @ O by wet @ O @ @ O on
tighttody @ @ O O (O Funsody | Ligiteody @ O O O (O  FulBody

Food Pairing: Light Taste & Strong Taste Food
© Sushi © Yakiniku © Seafood © Fish © Shabu Shabu

Recommended: 7 77 7 Chilled 7.7 Room Tempurature

Maru Karakuchi
¥35 ¥0O

Futsushu %

#108A21WUS:aUADWENISIVOILISIIAZINSUVOIASIBEATIN

—_ o - 3

1DuWiAuIsgang AowlariueRvarintianunsnaulalunnlonna
AZBIEEE FOLSTIEDFLHFRTT OFEL L 2ol
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5l EITET,

-G/Case (2000 mi)

Rice: n/a Alc:

SPEC

14% Body:  Light
Polsihrate:  n/a  S.M.V: +1 Acidity 1.2
ot © © ® O O oy

tgteody @ @ O O (O  Funsody

Food Pairing: Light Taste & Strong Taste Food
© Sushi©O Nabe © Sashimi © Fish © Shrimp © Yakiniku © Meats

Recommended: 77 77 77 Chilled 77 7.7 Room Tempurature 77 7.7 77 Hot

Rice: n/a  Alc: 14% Body: Light
Polsih rate: n/a S.M.V: +6 Acidity 1.3
TASTE
HA *0
Sweet ‘ ‘ ‘ ‘ ‘ Dry
tgteody @ O O O (O  Funsody

Food Pairing: Light Taste & Strong Taste Food
© Sushi© Nabe © Sashimi © Fish © Shrimp © Yakiniku © Meats

Recommended: 77 77 77 Chilled 77 7.7 Room Tempurature 7.7 7.7 77 Hot

* Prices do not include VAT
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Tapan's Prefecturaes

OKAWA GINJO JUNMAI ' '

wlun91 Auldo qulu (-s)

BRI DSEREIASE eoen-wm

Craft Sake carefully brewed in Aomori. A rich fragrance and amellow taste that can be
enjoyed either chilled or warm

AsWRaNINADNWARTUREWWRWAIrIFulsasAnseidntioons Uy na: Auineidusgaun
Food Pairing: Light Taste Food. For example, Oden, Sushi & Soba

How to Drink: 57 77 7v Chilled 77 7'r Room Tempurature -al (300 ml'
Rice:  Masshigura Alc: 16 % Body: Light

Polishrate:  60% S.M.V: 12  Acidity: 1.4 -lease(nOm"

sake MOMOKAWA JUNMAI

TCTHADTRFIUS X

Iulun191 qulu

MOl SE eeen-wm

74hn&
et Qy

Craft Sake carefully brewed in Aomori. Slightly Dry but surprisingly smooth and easy to drink.

AsIWRaNNNNWaRTUgWWIWNTUridlsasinsieiantiosis Uu na: Audreiduagiouin
Food Pairing: Strong Taste Food. For example, Oden, Yakitori & Fish.

How to Drink: 77 77 7.7 Chilled 77 ¥r Room Tempurature 77 77 v Hot

O

. -es/case(soo ml)
" i“‘ Rice:  Masshigura Alc: 16 % Body: Light

dPollsh rate:  65% S.M.V: 42 Acidity: 1.4 -WCase(nOm"

sake MOMOKAWA YUKI APPLE

ASRuipguicd

~
P

lulunadn gh nedida 5

== | B(5E
Bl EVAT G
Coarse-filtered craft sake mixes with apple juices from a well-knowed prefecture for
apple, Aomori. Sweet and slightly sour with apple aroma.
AsawWraINAgnuanvunuudinswauneUidavndunsnionvotny orlolusulinininonadinio

ogluvom UsasmnouwauIUseo nounaunoUita
Food Pairing: Strong Taste and Desserts ie. Sushi, Thai & Italian Food.
How to Drink: v; 7 77 Chilled

HO N

Rice: n/a Alc: 7.5%

'IIIaﬂCmm(ﬁOOnﬂ'

Polish rate: n/a Body: Light
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Umeshu Genshu

B RE

Umeshu
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Undiluted Plum Wine rdrdrdk (T
Strong, Sweet & Sour \JU"“ Y

/case( 300 ml)
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Plum Wine Yedrirk
Refreshing & Medium
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Alc: 20% Body: Full

Tasting Note :  Strong, Well-balanced, Swee&Sour, Refreshing

SPEC

Alc: 14%

Body: Medium

Tasting Note : Refreshing & Sweet

HOW TO DRINK

77 Straight 77 7’7 On the Rocks 77 ¥'7 with Water or Soda

Nigori Yuzu

HOW TO DRINK

7' ¥'7 Straight 77 7v Onthe Rocks 77 7.7 with Water or Soda

Purupuru Jelly Sake
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Light, Refreshing, Sweet ' & Sour
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JellySake 31333 A/ N—7 Y 7)) —
Sparkling Jelly Sake ik
Refreshingly Sweet & Fruity Aroma

Alc: 3% 5%
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PLUM  APPLE

PEACH

-sICase (190 mi)
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11% Body:
Refreshing, Light, Sweet & Sour

Alc: Full

Tasting Note :

HOW TO DRINK

BRI LfEEWN
SPEC

3% | 5% | 5% Body:

Alc: Full

Tasting Note:  Sweet, Refreshing, Fruity Aroma

77 77 Straight 77 7' Onthe Rocks 77 7.r with Water or Soda

HOW TO DRINK

77 77 Straight 77 ¥r On the Rocks

14) Liqueur & Jelly Sake



KUNIZAKARI CHITA UMESHU

AUZINTS FA1 91Uy

KUNIZAKARI UNFILTERED CHITA UMESHU
AUZINTS FAn 91u:Y (Tinsov)

Using Handpicked 3 kinds of Nanko Ume(Plum) from
Kunizakari own-farm for a balanced and best mixes.

1. Ripe red Nanko Plum for Fruity Aroma

2. Red Nanko Plum for a Full Body taste

3. Green Nanko Plum for Crisp acidity and good aftertaste
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-/Case (720mi)
KUNIZAKARI KOKUSAN NANKO-UME UMESHU

Using Nanko Ume(Plum) from Kunizakari inhouse-farm
with unfiltered technique for a rich flavour.

1B0ouanUUln YwKdaoMed nuhsudoggoununtannNs
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(Ac: 14%)-s/case (300 mi)

KUNIZAKARI UMESHU

AUZINTS TnAJu UulngIu: 9Iu:Y

Using Nanko Ume(Plum) 100% from Wakayama.
A calories off by 30% series Umeshu. Semi-Sweet
Umeshu that can be enjoyed at any times.

13009 nluln SuK3aoMe gasaalinaosad 30%
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KUNIZAKARI TANRE! YUZU SAKE
(T AUZINTS MUIS YY AN

AUZINTS QIU:Y

Using Nanko Ume(Plum) 100% from Wakayama.

With 100% plum taste and 8% of Alchol.

Can be enjoyed straight, mixes with soda or water and
on thr rock.
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-sl Case (500 ml)

KUNIZAKARI YUZU SAKE
AUZINTS YY a1

Tanrei Yuzu Sake - Due to a low alcohol percentage,
this also can be enjoy straight. Have an aroma of

. yuzu, a refreshing with slightly sweet yuzu sake
taste.

Kunizakami
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**100ml - 72 kcal**

Yuzu Sake - Due to a low alcohol percentage, this
also can be enjoy straight. Have an aroma of yuzu, a
refreshing with slightly sweet yuzu sake taste.
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PRO-RATH  500ml

-s / Case (500 ml)

@ Umeshu & Yuzu




KUNIZAKARI OBAA-CHAN NO YUZUSHU
X ntz s olulalals: Tu: gy ann @) ntans Todniv Tu: gz

This bright yuzushu features 100% all-natural
Japanese Yuzu bursting with sweet, tart acidity,
citrus aromas of white grapefruit, lemon, and a kiss
of peel bitterness. Best served chilled or with ice.

KUNIZAKARI WANOKOKORO NO YUZU SAKE

Premium Yuzu Sake with high percentage of Yuzu juice.
A full body, refreshing acidity with a balance between
sweet and sour. Full aroma of Yuzu with sake base
resulting in a long, but smooth finish.
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Alc: 7%

KUNIZAKARI PEAR NO OSAKE
AUZINTS AN sagnIWs

Alc: 7%

-/Case 1 720ml'

KUNIZAKARI PEACH NO OSAKE
AUYINTS AN SALY

100% Asian Pear is the foundation of this
deliciously pure beverage. Crisp with
aromas of pear, lemon, melted butter, and
Gala apples, it's like biting into freshly
picked fruit!

Alc: 7% > - PP — ' d
Fannws 100% Mikisayannaunaou da3u
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KUNIZAKARI GRAPE NO OSAKE

AUZINTS AN sdovu

Contains 80% of grape juice. It has a sweet and
rich taste. Enjoy this full-bodied deliciousness
- as if you are biting real fruits. Drink chilled over
ice or create beautiful cocktails.
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With gorgeous aromas and flavours of
ripened white peach juice in a luscious
purée, this makes for a refreshing beverage
any way you slice it! Whether sipped chilled,
on the rocks, or mixed with soda. It's
drenched with notes of fresh cut peaches,
roses, and citrus. Delicious!
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@ Yuzu & Fruit Sake



PRODUCT OF JAPAN

THE REVOLUTIONARY
OF JAPANESE WHISKY
SHINJU WHISKY 3 YEARS AGED
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WHISKY

WHISKY

s HISNEY

SHINJU WHISKY (zuy 3a7)
il v XF—

Premium Blended Whisky aged more than 3 years with Oak Barrel by using 100% natural water from Mt. Fuji. Caramel
like taste in the first note with dry finish with good flavor at the end. Highly recommended to drink this Japanese whisky
with non-sugar soda or as “High Ball”

wauddaRWSIouIRULUILINNIN3TTUISAWSoURULNISINDIRNTWWR  Tsamdndnumsiiualuaoudula:
Usanfiaeulanunasiwidntoy

-/Case (700mi)

AZABU PURE MALT WHISKY (ovz:y izuouoad 3af)
i Ea27 €NV PO AF—

Azabu Pure Malt comes to us all the way from Japan, featuring peated malt and Fujisan water aged in bourbon barrels
and finished in sherry casks. It packs a light, fragrant flavour profile with flashes of freshly ground spices.
onz:yilivoueadiansantyUuitduoadfiunmuPeatwsounuthisTNnRAWWAULTUSVIVOS DU NROSS
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AZABU AGED 12 YEARS WHISKY (ona:y 3afuu120)
it 125F E27 N bV XF—

Azabu Pure Malt being aged for12 Years - Combine with water from Yoro Moutain in Gifu prefecture. It has a gorgeous
aroma and a mellow taste, and enjoyable in any situations.

onz:yilivoueaddan SanrgUunuuunduchi2d iwinnlgisdundanuiumswaa Dolsuninouun 1a:d
saANaUNaoUag AN auisndulatunntoma

2L BB S N8V b2 BAEIC B SN TOLEBEZIGRORTTK TNy T 4 7,
HEONRA Y L BRIV TRED 72 < R0V D D3RR,

-ICase (700 mi)

AZABU AGED 18 YEARS WHISKY (ovx:y 3afuu180)
bt 185 B2 7N bV XF—

Azabu Pure Malt being aged for 18 Years - Combine with water from Yoro Moutain in Gifu prefecture. With well aged
whisky makes it taste richer and mellow spreadout through your mouth with smoky aroma.
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Sake

Cooking
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Cooking Sake Yk
Mellow, Clear and Full body

ALC: 14%
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Drinking-Grade Cooking Sake rdrd& %
Soften the Food with important acids

ALC: 14%
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SPEC
Alc: 14% Body: Light
Acidity: 1.3 SMv: +3

TASTE

Slightly Dry

Koji Tappuri Cooking Sake
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Cooking Sake Wik

ALC: 13-14%
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Product Yamasa Soy Sauce Product Yamasa Soy Sauce
Name Soy Sauce Standard Grade 20L & 3L Name Soy Sauce Premium Grade 20L & 3L
Price Price
Size 20L 3L Size 20L 3L
Packaging 1 Carton 2 Bottles / Carton Packaging 1 Carton 2 Bottles / Carton
Ingredients Soy bean, wheat, salt and water Ingredients Soy bean, wheat, salt and water
Pairing Noodle Soup, Tempura, Ramen base, Marinade Pairing Sushi, Sashimi, Teriyaki, Kabayaki
- Standard-taste soy sauce suitable for use with Various food. - A Full and stronger taste compared to Standard Grade.
Description - Description : . . . .
A large volume usage restaurant is highly recommended. Very recommended for directly dipping food especially Sashimi and Sushi.
Product Yamasa Soy Sauce Product Yamasa Soy Sauce
Name Soy Sauce Umami Grade 3L Name Sushi & Sashimi Sauce
Price Price
Size 3L Size 200 ml 2L
Packaging 2 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
Ingredients Soy bean, wheat, salt, modified starch, Ingredients Soy bean, sugar, mirin, flavour enchancer,
9 sodium benzoate and water 9 dried bonito and lactic acid
Pairing Sushi, Sashimi and Yakitori Pairing Sushi and Sashimi
Using Premium-Grade Yamasa soy sauce as a base with sweetness and Ready to eat, Sushi & Sashimi soy sauce with fish enhancer, is suitable for
Description thickness added to the taste. Description | restaurants that need fast-serving like Izakaya, or restaurants with multiples
Very recommended for Sushi, Sashimi, Yakitori and as a Table bottle. branches to remain their quality at all branches.
Product Yamasa Dressing Product Yamasa Dressing
Name Wafu Dressing Name Seasame Dressing
Price Price
Size 230g 2.4kg Size 2209 2.25kg
Packaging 24 Bottles / Carton 6 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
Inaredients Sugar, Water, Soy Sauce, Salt, Vegetable Oil, Acids, Ingredients Salt, Sugar, Distilled Vinegar, Soy Sauce, Syrub, Seasame
9 Seasame Seeds and Flavour Enchancer 9 Qil, Seasame, Mirin, Stablerizer, Yeast Extract, Lactid Acid
Pairing Salad Pairing Salad Dressing, Shabu Shabu, Hiyashi Chuka
Wafu dressing lliterally means "Japanese-style dressing" is an aromatic, A soy sauce based salad dressing with Seasame oil. A well knowned
Description | incredibly flavorful combination of classic ingredients and is very popular in Description | dressing in Japan, where sometimes knowned as Goma dressing as Goma
Japan as well as Thailand. means Seasame in Japanese. Seasame seeds have a slightly sweet flavour.
Product Yamasa Yakuniku Sauce Product Yamasa Tonkatsu Sauce
Name Yakiniku Sauce Name Tonkatsu Sauce
Price Price
Size 2459 2.45kg Size 2309 2.25kg
Packaging 24 Bottles / Carton 6 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
Ingredients Sugar, Water, Soy Sauce, Salt, Vegetable Oil, Acids, Ingredients Sugar, Water, Vegetables, Salt, Syrub, Stabilizer, Acids,
9 Seasame Seeds and Flavour Enchancer 9 Food Colors, Yeast Extracts and Spices
Pairin As a dipping and marinate for Meats products Pairin Tonkatsu, Okonomiyaki, Hamburg Steak,
airing and stir fried menus airing Takoyaki and Padthai
Description Enhancing ginger ar'md garllc flavor. Can.be used for both marinate and as a Description Can be used for both cooking and dipping.
dipping sauce. Best with meat products.
Product Yamasa Soup Stock Product Yamasa Ponzu
Name Tsuyu Name Ponzu
Price Price
Size 200 ml 2L Size 200 ml 2L
Packaging 24 Bottles / Carton 6 Bottles / Carton Packaging 24 Bottles / Carton 6 Bottles / Carton
§ Soy Sauce, Water, Distilled Vinegar, Brewed Vinegar, | BN
Ingredients | 1S @nd Kombu Extract, Soy Sauce, Syrub, Sugar, Salt, Ingredients |  Syrup, Mirin, Kelp and Fish Extract, Salt, Acetic Acid, P
Alcohol, Flavour Enhancer and Lactic Acid Yuzu juice, Flavor Enhancer, Yeast Extract i iii.
Pairing Soba, Udon, Tempura Sauce, Niku Jaga Pairing Grilled fish, Shabu Shabu & Sukiyaki
Descrinti Dilutable soy sauce which can be used in various menus Descripti Not only authentic fermented soy sauce, this sauce contains well-balanced
escription depending on the chief's recipe. escription | MAMI from yuzu juice, fish and kelp extract.
Soy Sauce @2




Product Yamasa Teriyaki Product Yamasa Soy Sauce
Name Teriyaki Name Shoyu 5ML
Price Price
Size 2.45kg Size 5 ML
Packaging 6 Bottles / Carton Packaging 1,400 pieces / Carton
. Soy bean, sugar, Water, Syrup, Stabilizer, . Soy bean, sugar, mirin, flavour enchancer,
Ingredients Caramel, Yeast Extract, Acidity Ingredients dried bonito and lactic acid
Pairing Chicken Teriyaki & Roll Sushi / Maki Pairing Sushi & Sashimi
Deccrintion YAMASA Teriyaki Sauce presents a unique tang that will sweeten up in a dish Deccriotion Soy Sauce for Sushi & Sashimi.
P and add a delightful flavor that complements any type of rice or meat. P A very convienience soy suace especially for TAKE AWAY.
Senya Issui Barley Shochu
P o PR | e KRS FR—B E—
| — X
Name Sachet Soy Sauce 5ml IiE R §
Price / Bottle L i
Size 5 ML 5
Size 720 ML
Packagi 1400 pi -
ackaging 00 pieces / Carton Packaging 6 Bottles / Carton
Ingredients Soybeans, Wheat, Salt, Water, Sodium Benzoate Raw Materials Barley Shochu
Servings Straight 77 On the Rock 7 with Soda/Water/Hot Water|
Pairing
We have got Halal Certificate issued by one and only Halal certifying body in Tasting Notes Full Body & Smooth
Description . . P .
Thailand, CICOT. Basicall, the spediication i folowing Yamasa Standard Grade TuginounSIAg9INIINIATETEN LIUNISNAUNIANSOIROBQNUNNTANTHT
Soy Sauce, however, please becareful that this product contains Socium Benzoate Description | nzuneusaninounsiad na:liowinesing Auidulsgiuuwaueantadns
as preservative. At this very moment, we are developing Halal soy sauce which sssuBIRoNDEERlUNSWER
does not contain Sodium Benzoate.
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il J 149/5 Charoenmuang Rd, Rongmuang
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GREEN TEA

Mugicha (Barley Tea)
aln 10u B1V12USIaE

Oi Ocha Green Tea
aln 19U B1VED

An aromatic and mild tasting tea drink.

¥1IVgognsoasIuaa (Iunou)
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Sweentened Jasmine GreenTea . Unsweeted Jasmine Green Tea _
aln 1ou 31IVgINAUL=a SarouU aln 10U BAVYINAUL:=A SASSSUYIN

Enjoy the sweet fragrance of jasmine and sweet y¥IVeINaUU:a IHsaduuasIveoNIRINAURAISU

refreshing taste of Japanese green tea. gmshjlﬁut}'nma

¥IVYONAUU:E gASHOU

ITO EN Powder Green Tea
aln 19U BVYIBUAWY

s eoryJudsidiSestinu 40nsu Tuwauunia

ITO EN Powder Green Tea [Koicha]
al, 19U BUVYIBUAWIGASIVUTU
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a:anedne Tunnm:nou wavulsnuundounaszigu

ITO EN IMPORTED GREEN TEA 2L
alm 10U BVeI(UIV)

An aromatic and mild tasting tea drink.
¥IV89gMso0sIU0Aa (Iinou) dnendgdu

)  S.K. LIQUOR

Pathumwan, Bangkok 10330 Thailand
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JAPAN'S No.1 BEER

. ASAHI Draft Beer 30L

FoAUM .
IUgsda 1218 30L

s / N

JuQ 30L

ussy 11w

Sandu uoad Jad sow
Iu:Uhdu 19U

Tasting Notes aa & 1da

[V L ASAHI Draft Beer 20L

FoAuM .

@ [Uusaa o113 201

- s / N
) r 2una 20L
ussq 11N
Sandu uoad Jad gow
Iu:ihdu 16U
Tasting Notes A0 & 1da

Anuru: udsudu 1 Tudsinargdu Anuru: wdsudu 1 tudsanacgdu
L ASAHI Draft Beer 15L 1Tus L ASAHI Cans IJus
FoAUM . FoAUM . N
ID9sda o118 15L @ 01918 10ys ns:Uov
1M / N . 1M / W
auna 151 N i auna 330 ML
USsy 16N - ussy 24 ns:Uov / &v
Sandu uoad gad sow Sandu uoad dad gow
Iu:Uhdu 18u nu=uhadu - 18u
Tasting Notes aa & 1da Tasting Notes da & 1@

Anuru: udsudu 1 Tudsinargdu Anuru: wdsudu 1 tudsanacgdu
L ASAHI Big Bottle 1Tus L ASAHI Small Bottle ITuS
FoAuM . , FoAuM . -
018 1US ¥oalhnd 0113 10YS PdQ1aN
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MASSERIA BORGO DEI TRULLI B

IUARISY Uodin 108 OSA

Traditional Puglian Stone Huts

Masseria Borgo dei Trulli is a winery in Puglia, southern ltaly. The name of the winery, "Trulli", is a traditional Puglian dry stone
huts which were mainly used as field shelters or storehouses by Saracen populations hundreds of years ago. The town of
houses built in the 16th century has been designated as a World Heritage Site because of ifs fairytale-like scenery.

Trulli owns a tofal of 45 hectares of land, including 26 hectares of vineyards.

Masseria Borgo dei Trulli's wines are characterized by their high cost performance that can be enjoyed from beginners to
connoisseurs, the wines that meet the needs of today's consumers will surely win the hearts and minds of the wine fans.
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Masseria Borgo dei Trulli is a winery in Puglia, southem ltaly. The name of the winery,
"Trulli, is a traditional Puglian dry stone huts which were mainly used as field shelters or
storehouses by Saracen populations hundreds of years ago. The town of houses built in
the 16th century has been designated as a World Heritage Site because of its fairytale-like

scenery.
Trulli owns a fotal of 45 hectares of land, including 26 hectares of vineyards.

Masseria Borgo dei Trulli's wines are characterized by their high cost performance that

can be enjoyed from beginners to connoisseurs, the wines that meet the needs of today's

consumers will surely win the hearts and minds of the wine fans.
- MASSERIA BORGO DEI TRULLI & ’}
99 > MIREA PRlMlTlVOg

DI MANDURIA (7

(Natural Appassimento | Alberello Pugliese )

Grape : 100% Primitivo (Manduria)
Avg. Yield : 600g/plant | 60-70 Years old vines

Aroma: Dried fruit, exofic spices, white pepper,
chocolate, sandalwood and figs

PALATE: Big and intense, rich and warm, well
balanced. Complex and mouth-filling layers of soft,
elegant tannins, with hints of vanilla, prunes, raisins,
coffee and honey. Very long, persistent and full, with a
hint of sweetness from the first and second passage of
French oak aging for 10 months.

FOOD PAIRING: Ideal on its own as a “meditation wine”
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Alc: 17.5% Alc: 16.5%

Alc: 17.5 | 750ml x 6 Bottles

96 MASSERIA BORGO DEI TRULLI

.2 PRIMITIVO DI |
rm MANDURIA ;o

" i
Grape : 100% Primitivo (Manduria)

Avg. Yield : 1.8 kg/plant | 25-35 Years old vines
Aroma: Dark scent of currants and ripe blackberries

.
15

PALATE: Sun-baked fruit flavours mingle with a
slight herbaceousness for a powerful burst of flavour.

FOOD PAIRING: Grilled red meat and savoury first
courses
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Alc: 14.5 | 750ml x 6 Bottles

Alc: 14.5%

Alc: 14.5%
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MASSERIA BORGO DEI TRULLI

LIALA NEGROAMARO
SALENTO [ f

(Natural Appassimento | Alberello Pugliese )
Aroma: Rich and complex aromas, with notes of red fruits
such as redcurrant, cherry and black cherry

<.r!‘

Grape : 100% Negroamaro (Salento)
Avg. Yield : 700g/plant | 80 Years old vines

GOLD J,'-,-

PALATE: A full-bodied wine, soft and harmonious, rich in
tannins, with a pleasant, long finish. The spicy notes of
cinnamon, coffee and vanilla make it particularly
enveloping, velvety and elegant.

FOOD PAIRING: A meditation wine, which is also delicious
with game and mature cheeses.
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n.= LUCALE (Appassimento) [IGP]

® Grape : 100% Primitivo (Avetrana and Manduria)

Alc: 16.5 | 750ml x 6 Bottles

MASSERIA BORGO DEI TRULLI

! )Avg Yield : 1.4 kg/plant | 25-35 Years old vines
Gol

Aroma: Cherries, raspberries and redcurrants

’“'"'“I“I""'F PALATE: Full-bodied,supple, well-balanced,
Sam®  With layers of dark fruit, fine tannins and a long

and lingering finish.
. FOOD PAIRING: Roasted red meats, game & hard cheeses.
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Alc: 14.5 | 750ml x 6 Bottles
Italian Wine €)



MASSERIA BORGO DEI TRULLI § B
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Il

Appassimento

% MASSERIA BORGO DEI TRULLI (f
3. SALICE SALENTINO

3 ! Grape : 90% Negroamaro, 10% Malvasia Nera
Avg. Yield : 2.3 kg/plant | 15-25 Years old vines

i
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94 MASSERIA BORGO DElI TRULU_
.+ PRIMITIVO

( _ )SALENTO [16P]

B Gold

Grape : 100% Primitivo (Salento)
& Avg. Yield : 2.3 kg/plant | 15-25 Years old vines

L su-m 5 Aroma: Blackcurrants, vanilla and chocolate
!.f.
&

ober
4 . PALATE: Velvety, elegant and complex;

A Diamond

ng Well-balanced, persistent finish

mmﬁ FOOD PAIRING: Pasta dishes with meat sauces,

# Aroma:  Black cherries, prunes, spice & white pepper

PALATE: Full-bodied, velvety and elegant, with soft
yet firm tannins and a long, lingering finish.

.o 4) roasted meats FOOD PAIRING: Pizza, pasta with rich meat sauces,

L a © L w, lamb and mature cheeses.
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Alc: 14.0% g

Alc: 13.5%

Alc: 13.5 | 750ml x 6 Bottles Alc: 140 | 750mi x 6 Botles

MASSERIA BORGO DEI TRULLI

94, NEGROAMARO
SALENTO (o

Grape : 100% Negroamaro
Avg. Yield : 2.3 kg/plant | 15-25 Years old vines

94, FICHETO BIANCO

"y,
4@:5@ ’ Grape : 33% Malvasia, 33% Sauvignon, 33% Fiano

Avg. Yield : 2-2.5 kg/plant | 15-25 Years old vines

MASSERIA BORGO DEI TRULLI E

Aroma: Citrus fruit, peaches and acacia flowers in perfect

. lance with the sweet and spicy notes of vanilla.
Aroma: Plums, wild strawberries and black pepper balance @ sweef and spcy notes of vanilla

PALATE Subtle and vibrant and elegant, characterized by

PALATE: Full-bodied, with hints of liquorice and " mineral sensations and light notes of tropical fruit.

nutmeg, well-balanced tannins and a long and ; A
persistent finish. gl \H)

FOOD PAIRING: Chicken dishes, grilled vegetables,
lamb and soups with vegetables and meat.

FOOD PAIRING: Pasta dishes with fish, white meat &
on ifs own.
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Ale: 13.5% Alc: 13.0%
§ Alc: 13.5 | 750ml x 6 Bottles Alc: 13.0 | 750ml x 6 Bottles
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1© NOQ

E got is the typical glass of wine in Romanga dialect. It contains the unit of measurement par 8

excellence for the tasting of a good wine; generous to allow passage of the aromas, but not too spacious, leaving the laster
with the desire fo drink right down fo the last sip. Romagna is an area of the north of ltaly near the Adriatic Sea and is famous
for wine and traditional dishes such as piadina and for the cultural and bathing tourism in some known inferational cities of
the Riviera such as Rimini.

EGOT
MERLOT f
SANGIOVESE

Grape : Merlot & Sangiovese

é

EGOT
TREBBIANO g
CHARDONNAY

Grape : Trebbiano & Chardonnay

Aroma: Intense bouquet, vinous, delicate scent with Aroma: Fresh scent, pleasant and delicately fruity.
PALATE: Fresh taste, harmonic, slips down easily.
FOOD PAIRING: With starters, goes well with light first
dishes, fish courses and cold dishes.

RESIDUAL SUGAR: 10 gr/lt.

violet sensations

PALATE: Harmonic taste, rightly tannic, with
Harmonic taste & rightly tannic

FOOD PAIRING: Roasted and grilled meats
RESIDUAL SUGAR: 8 gr/It.
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Alc: 11.5% | 750ml x 6 Bottles
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Alc: 12.0% | 750ml x 6 Bottles

ROMANDIOLA I §
Isuudloan ROMANDIOIA

Romandiola is located in Northern ltaly, Romangna. The peacock, the paradisiacal bird, symbol of immortality and
resurrection, is a symbol of Romagna as shown by the mosaics of the Basilica of San Vitale in Ravenna. he lands and
vineyards of winemakers in an area where the vine has lived for over two millennia. A large basin dedicated to the cultivation
of vines, which extends from the rolling hills of the Tuscan-Romagnolo Apennines to the sea, where structured, elegant and
refined wines with Controlled Designation of Origin are produced. The strong link with the territory is found in the brand itself
Romandiola, the ancient name of Romagna originated at the time of the barbarian invasions, as the land of the Romans, the
ancient growers of the vine.

ROMANDIOLA f =3

NOVILUNIO SUPERIORE
SANGIOVESE ‘m

Grape : 100% Sangiovese

Aroma:vinous, refined, with a delicate scent that recalls the viola odorata along

Novilunio . . . .
: with a distant vanilla sensation.

PALATE: Dry taste, engaging, harmonic, slightly tannic, with almond’s aftertaste.

FOOD PAIRING: First dishes, roasts, grilled meat and cheeses.

RESIDUAL SUGAR: 2 gr/lt.
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Alc: 12.5% | 750ml x 6 Bottles




pieomont | ITALY

Led from the beginning by the brothers Pico and Vitaliano Maccario, the winery is a symbol of modernity both in the vineyards management and the production of wines: the goal is that of reaching the highest
possible quality, that, thanks to a precious teamwork, begins in the vineyard, continues to the cellar, and arrives to every corner in the world.

The wines are aged in stainless steel, large barrels, tonneaux or barriques, always in pursuit of the highest quality and respect for the original traits of the grapes. For this reason, Pico Maccario Winery
dedicates itself to technological innovation and research in the vineyard, as innovative technology, if well-calibrated, is the main road for obtaining the highest productive quality.

I LAVIGNONE BARBERA D'ASTI DOCG

Classification| DOCG Barcode [sos3so1070090
Pack Size 750ml x 6 bottles Price

Variety Barbera Vintage 2021
Place Piedmont, Italy

Body Full [Taste | Dy

Steel vats for a period of 9 months and 4 months refinement in the bottle.
Intense and charming with aromas of cherry, plum and red berries. Complex, of
good structure, harmonic with long lasting finish.

duludvaiauiaa 8 1Geu lia: 3n 4 1Geufuzoa
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Classification| DOCG Barcode |s033501071080
Pack Size 750ml x 6 bottles Price

Variety Barbera Vintage 2020
Place Nizza, Monferrato Piedmont, ltaly

Body Full [ Taste | Dy

12 months in barrels between small and big sizes. Complex and delightful
bouquet. Variegated scent with dominant ripe fruits and vanilla. Suprisingly
soft and smooth with long lasting finish.
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| BARBARESCO DOCG

Classification| DOCG Barcode | 8033501071301
Pack Size 750ml x 6 bottles Price

Variety Nebbiolo Vintage 2020
Place Barbaresco, Piedmont, Italy

Body Medium [Taste | Dy

HAROLIY

Classification| DOCG Barcode [sosssoro71s1s
Pack Size 750ml x 6 bottles Price

Variety Nebbiolo Vintage 2018
Place Barolo, Piedmont Italy

Body Medium | Taste | Dy

Aged for 18 months in 2500L-3500L Slavonian oak barrel and additional 12
months refinement in the bottle beforelrelease. Complex and Intense with
deep f oral aromas including Lavender and cherry. Elegant, characterized by
its completeness, balance and longevity.

Uulutivaalditipuldnauna 2500L.-3500L. 10uidaIna 18 deu ia: Uudn
12 1Geouluzoa
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LAVIGNONE PIEMONTE ROSATO DOC

Aged for 9-10 months in 2500L-3500L Slavonian oak barrel and additional 12
months refinement in the bottle before release. Fresh, rich of fruity and floral
fragrances with strong and warm spices scents. Elegant, characterized by its
completeness, balance and longevity.

UulutivaanlaiGouldnauna 2500L.-3500L. 1Juidal 9-10 1dou lia: Uudn
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| DOLCEVITA MOSCATO D'ASTI DOCG

Classification| DOC Barcode | 8033501071318
Pack Size 750ml x 6 bottles Price

Variety Barbera Vintage 2021
Place Piedmont, Italy

Acidity High & Refreshing [Taste | Dy

Classification [ DOCG Barcode | 8033501071301
Pack Size | 750ml x 6 bottles Price

Variety Moscato Vintage 2021
Place Piedmont, Italy

Acidity | High [ Taste | Sweet

Grape picking once completely riped and with ‘he balanced ratio between
acidity/sugar. Short contact between the skins and the most, immediate
seperation and fermentation at 15°C.

Intense, full with relevant freshness and flowery notes. Smooth, well balanced
and silky taste.
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31, Italy Wine (Piedmont)

Few hours spent on skins, the seperates must ferments at low tempuratures
in pressued tank where the secondary fermentation starts. Intense, typically
aromatic with floral and honey notes. Fresh and fruity. Harmonious and
elegant structure that gives a plesant minerality.
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SANTA HELENA ;.
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Vifia Santa Helena was founded in 1942 and boasts over 80 years of history. The winery is located
in the Central Valley, the most emblematic valley in Chile.
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At the beginning of the 20th century in Chile, a beloved winemaker fell seriously ill. His family and
workers dedicated themselves to caring for him, meaning that the estate deteriorated considerably.
His daughter Helena, upon seeing how the estate was losing its charm, decided to revive each vine
in the valley. With determination and passion she managed to revive its quality, and once her father
recovered he decided to name his wines Santa Helena, in honor of his daughter.

Together they finished and perfected their oenological work, whose legacy has remained in place
until today with winemaking team, led by Mauricio Gonzalez, dedicated to reaching the qualitative
potential of each vineyard.
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Gran Reserva Merlot

=, Gran Reserva Cabernet Sauvignon N L ) PR

= Go QL@ S @0 Lol e
Classification | Gran Reserva Barcode |7304300010263 Classification | Gran Reserva Barcode [7804300121327

w Pack Size | 750ml x 6 bottles Price Pack Size | 750ml x 6 bottles Price

= N .

E Variety Caberet Sauvignon Vintage 2021 Variety Merlot Vintage 2022
Place Rapel Valley, Chile Place Rapel Valley, Chile

- Body Full | Taste | Dry Body Full | Taste | Dry

z AROMA: Pronounced and complex aromas such as black fruit, like blackberries AROMA: Complex aromas, especially of red fruit like beries, intermingled with
and plums, intermingled with spicy notes. There are also notes of vanilla and subtle spicy notes like black pepper and notes that reveal the ageing in French oak.
chocolate and herbaceous hints. PALATE: Full body with smooth tannins that lend it a long and pleasant finish.
PALATE: Good structure in the mouth with smooth, ripe tannins that give way to a DolsuhRgudouzovaalliay Iin|UOS'§d1\1q ayulwschundnowsninach

Z long and pleasant finish. T P = Cx A
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Gran Reserva Chardonnay

Classification | Gran Reserva Barcode [304300010362
Pack Size | 750ml x 6 bottles Price

Variety Chardonnay Vintage 2022
Place Casablanca Valley, Chile

Acidity | Ful [Taste | Dy
AROMA: Predominated by fresh fruit like peaches, along with hints of nuts and
tI(:la\slf-ATE: A Full bodied, but refreshing and creamy with good acidity that reflects
the aging.

Jolsulaaicuzoudy 6o iia: auudvdy Taowidunsui
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Reserva Cabernet Sauvignon TPy | Reserva Merlot @0 Lol s
Classification | Reserva Barcode |7804300011512 Classification | Reserva Barcode |7804300011437
Pack Size | 750ml x 6 bottles Price Pack Size | 750ml x 6 bottles Price
Variety Carbernet Sauvignon Vintage 2022 Variety Merlot Vintage 2022
Place Central Valley, Chile Place Central Valley, Chile
Body Medium | Taste | Dry Body Medium | Taste | Dry

AROMA: Red fruit with spicy and herbal hints, as well as a subtle note of toast.
PALATE: Medium body with smooth, rounded tannins that contribute to a long

AROMA: Aroma of red fruit aromas like raspberries and cherries, along with hints
of mocha and caramel and smoky aromas.

| Reserva Sauvignon Blanc

[

PALATE: Medium-bodied and smooth, this wine reveals balanced acidity and
approachable tannins that lead to a pleasant finish.

olstnlaaiduzovwalliiay 13U $121USSS NIa: [oSs WSoUnU Uonm
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Classification | Reserva Barcode

Pack Size | 750ml x 6 bottles Price

Variety Sauvignon Blanc Vintage 2023
Place Central Valley, Chile

Acidity High | Taste | Dry

AROMA: Freshness and intensity, with citrus notes of grapefruit and pineapple.
PALATE: Smooth, with a refreshing, balanced acidity.

JolsthAraduiia:ganuzoy 3asa 17u Insuwsa ia: dudksa
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Reserva Chardonnay

and pleasant finish.
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Classification | Reserva Barcode [7804300011413
Pack Size | 750ml x 6 bottles Price

Variety Chardonnay Vintage 2023
Place Central Valley, Chile

Acidity | Medium [ Taste | Dy
AROMA: Tropical aromas intermingle harmoniously with toasted notes and hints
of nuts.

PALATE: Fresh wine thanks to the balanced acidity and it has a creamy mouthfeel
that contributes smoothness, as well as a long and pleasant finish.
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= HELENA
- | Gran Vino Tinto (Red Blend) | Gran Vino Blanco (White Blend \
5 B2 50 OQL o ‘ & eos@orove
©
. Classification | Blend Barcode |7804300120467 Classification | Blend Barcode 7804300120276
Pack Size | 750mlx 6 bottles Price Pack Size | 750ml x 6 bottles Price
Variety Blend Vintage NV Variety Blend Vintage NV
Place Central Valley, Chile Place Central Valley, Chile
Body Medium | Taste | offDy Acidity | Medium | Taste | offDry
AROMA: Fruit aromas, such as raspberries and strawberries and gental AROMA: Pronouced aroma of fresh fruits, particularly citrus and tropical
notes of oak. aromas (pineapple). o -
PALATE: Easy to drink. The tannins are very smooth and provide a rALr:\fTE': hSmooth and fruity with acidity that leads through to a long,
resh finish.

pleasant, mouth-filling finish.
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Classification | Varietal Barcode |7804300010034 % Classification | Varietal Barcode 7804300120986
Pack Size | 750ml x 6 bottles Price ¥ 4 Pack Size | 750ml x 6 bottles Price
w
E‘ Variety Cabernet Sauvignon Vintage 2023 ' Variety Merlot Vintage 2022
Place Central Valley, Chile 1 Place Central Valley, Chile
Body Medium [Taste | Dy : Body Medium |Taste | Dy
=
= AROMA: Pronouced aroma of berries, cherry and cassis, harmoniously mingled AROMA: An intense, fresh Merlot with aromas of blackberry and plum. Subtle
=3 with hints of vanilla and chocolate. spicy notes also appear, intertwined with sweet vanilla hints.
PALATE: Fresh in palate, with good acidity, improving the fruit taste. Soft tannins PALATE: A medium-bodied wine with very smooth tannins and a round finish.
and a very pleasant and round finish. Jolstnrousago IUAAIVOSS lla: WAL wAuwAURuwSnJU ousdal
Jolsnnougazovaniuossave 120Ss lia: IaninasIsur wauwauny fiu oTaAreUnU IBUbLINUUTIdEUUEd ATINUTULUA
olsthgoy olian Fonlniaa ITURDURWSAE Aa3U 1003aRG IIA:INUTUILY rKCUanugAa
Uu ke unsnidulbuRduidnniona
Varietal Chardonnay Varietal Sauvignon Blanc ’
| oms@QOLroLes g o= s,@ULroLe
Classification | Varietal Barcode Jrs04300120993 Classification | Varietal Barcode [/04300010041
Pack Size | 750m! x 6 bottles Price Pack Size | 750ml x 6 bottles Price
Variety Chardonnay Vintage | 2023 Variety Sauvignon Blanc Vintage | 2023
Place Central Valley, Chile Place Central Valley, Chile
Acidity | Medium |Taste [ Dy SO Full | Taste | Dy

AROMA: Herbal notes such as tomato leaf as well as fresh tropical fruit like
grapefruit, pineapple and mango.

PALATE: A fresh wine with balanced acidity which brings out the fruity sensation
on the palate and gives a long pleasing finish.

AROMA: Tropical aromas such as peach, pineapple and banana hints combined
exquisitely with sweet vanilla notes.

PALATE: The fresh-fruit sensation is enhanced by the wine’s perfect acidity,
which balances sweetness and gives a long pleasing finish.

JolsunduzevwalliovSou 1du insUwsa dudisa Nla:u:ion wSeunu
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CHILE FRANCE ITALY

JAPAN

TORO DE PIEDRA af [ORQ

Toro de Piedra wines are produced by Vifia Requingua, a family winery located in the Sagrada
Familia area, in the Curico Valley, Chile, which was founded by Santiago Achurra Larrain in 1961.
Vifia Requingua has stood out over time for being a Chilean wine company that works every day to
build a solid foundation of trust, respect, care and appreciation of its clients, collaborators, suppliers
and community, with the aim of guaranteeing a friendly production environmentally friendly,
economically viable and socially responsible both with collaborators and with the nearby
communities.

Benoit Fitte has been the Winemaking Director of Vifia Requingua since the year 2001, and
responsible for the production of Toro de Piedra wines.

Born and raised in Armagnac, France, Benoit has been involved in wine production from a very
young age.As a child, he spent the summer in the vineyard of his grandfather. At the age of 16,
Benoit began taking his first courses in oenology, and at the age of 18 he obtained his first degree in
oenology BTA (Brevet Agricultural Technician).

Grand Reserve Gabernet Sauvignon (Single Vineyard
| gnon (Single Viney )@@w;%@pl\)&

Classification | Gran Reserva Barcode 7802940730701
Pack Size 750ml x 6 bottles Price

Variety Cabernet Sauvignon Vintage | 2021
Place Colchagua Valley, Chile

Body Full | Taste | Dry

AROMA: Pronouced aroma of dark fruits, loam, cedarwood and liquorice.
PALATE: Fresh mouthfeel with generous body, aromas of loam and liquorice
accompany the wine until the end.

UulutWIUTSAdSvIAAIA:OIUSAU 12 160U ((NOIUSAUIKL 15%)
JolsuhAlaaiduzevwallEiu ausou IEans la:ziou Hsaunanaodu
UedRUUDA lA:DolsthnAnuz:ioutuceumyog Wavdd a:yuitu
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Grand Reserve Carmenere & Gabernet Sauvignon (Single Vineyard)
Ge £ QL@ &

Classification | Gran Reserva Barcode |7802940001795
Pack Size | 750ml x 6 bottles Price

Variety Carmenere&Cabernet Sau. | Vintage | 2021
Place Maule Valley, Chile

Body Full | Taste | Dy

AROMA: Pronouced notes of plum, cassis, spices, loam and cedarwood.
PALATE: Lively mouthfeel, voluminous, ending with silky tannins and hints of spices.
UututniTndsvirana:oIusAu 12 1Gou ((NIUSAUNKL 15%)
DolsuATaaiduzey Tiazowaw, IUaAINSSISUN, Indovine, Gusoulia:
TBns Dsazndinaazu duidu Jarudoginudu Auuuda suesuludoy
nauzovInSovINA

Reserve Cabernet Sauvignon G® £ O L@ &

Classification | Reserva Barcode |7802940053275
Pack Size 750ml x 6 bottles Price

Variety Cabernet Sauvignon Vintage | 2021
Place Central Valley, Chile

Body Ful | Taste | Dy

AROMA: Pronouced aromas of black cherry, cedarwood and liquorice.
PALATE: Full bodied with a good acidity that carries the fresh mouthfeel to the
finish.

85% UuwsounulbUAd 6 Idoudoutivasaina ia: Uu15% 10u

A" 8 IGoulutvdSuiAala:oIUEAU DolsunRlaaiduzovizossad TUgans

latiol Wauod la:d 1e03aRa MikganAcZusURvaeury

Grand Reserve Merlot (Single Vineyard
| (Single Vineyard) e@r 0 Lol e

Classification | Gran Reserva Barcode |7802940016706
Pack Size | 750ml x 6 bottles Price

Variety Merlot Vintage 2021
Place Curicd Valley, Chile

Body Ful |Taste | Dy
AROMA: Strawberry with subtle hint of roasted red pepper, a touch of smoke and
chocolate.

PALATE: Soft entrance, well structured with a balanced acidity and a juicy finish.

UulutWIbTndSviAaIA:oIuSAU 12 160U ((NOIUSAUTKL 15%)
Dolsthadnuaasoluas aueoUlUddy wSnIauAd nauAdUIiA: Fonniaa
ThsanG UuLAlUOoUAU IAUSG 10030RALAA llA: UADUSANGNLNENQQ
ogvaudoNiiidn

| Grand Reserve Chardonnay (Single Vineyard) o ﬁ@@ LOHL S

Classification | Gran Reserva Barcode 7802940001801
Pack Size | 750ml x 6 bottles Price

Variety Chardonnay Vintage 2022
Place Maule Valley, Chile

Acidity | Ful [Taste [ Dy

AROMA: Pronouced aroma of tropical fruits, almond flower and cedarwood.
PALATE: Vibrant acidity that is balanced by it's creamy texture.
UututwiiaRdonguinnan4d iDunan 8 1deu aduzoadn 2 1Gou
JolstAloaiduzevuallioviou aondauoud Iafdans Gioaaaay
iEndoy IdnnuIAUFAIuAUASUTOY WAYGRIGLININMSULTURTSA
I1a: bottle aging

| Reserve Sauvignon Blanc SesQoroLes

Classification | Reserva Barcode |7802940053299
Pack Size | 750ml x 6 bottles Price
I Varie Sauvi Bl Vin 2022
ty auvignon Blanc tage
Place Central Valley, Chile
Acidity | Ful |Taste | Dy

AROMA: Expressive herbaceous notes of gooseberry, apple, and freshly cut
grass.
PALATE: Medium bodied with a fresh acidity to a plesant finish.

UuwseurubUAATUGNAIIaUIARIUNS:USS TNAUureueuU:ou louida
la:knj1Aa DuedUunawwseufivioadanaasu
na:dowiaesinaiseulou
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WINEMAKING PHILOSOPHY Sl Vo § }\;; Q
We wanted to rescue the essence of this drink, with that objective we have developed the line of Toro de Oro looking for wines that are easy to drink on any ,'?& ‘; d &
occasion, especially to share and celebrate with loved ones. These wines are characterized by their abundance in aromas and flavors that never cease to amaze,

being the faithful reflection of a traditional productive process that characterizes us. T O RO D rO RO
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Cabernet Sauvignon B o £SO L@ O | Merlot G@L O LOLS

Classification | Varietal Barcode | 7802940000965 Classification | Varietal Barcode | 7802940000972
Pack Size 750ml x 6 bottles Price Pack Size 750ml x 6 bottles Price
Variety Cabernet Sauvignon Vintage 2022 Variety Merlot Vintage 2022
Place Central Valley, Chile Place Central Valley, Chile
Body Medium | Taste | Dry Body Medium | Taste | Dry >
—
AROMA: Dark fruits, liquorice and a hint of chocolate. AROMA: Blackcurrent, spices and a touch of mint. E
PALATE: Medium bodied with friendly tannins and a finish of dark fruits. PALATE: Medium body with soft tannins with soft finish.
Dolsunaovwaliaidu z:iou eussuludrunaudontniaa o - o A
= . I . _ . Uolsueoviuaninoisun InSovinf lafuburl ueduuna w
vadUunawwseuinuiuniku:AVWSoUGdUsaNGIOVWATIAIIUTU o L . - e
. IInudunuuuoa wsaunuawinasinanuuogwauad =
aouny e
Sauvignon Blanc o
S Ges@oroLe =
Classification | Varietal Barcode |7802940000996
Pack Size | 750ml x 6 bottles Price =
=
Variety Sauvignon Blanc Vintage 2022 %
Place Central Valley, Chile
Acidity | Medium+ |[Taste | Dy

AROMA: Citric notes, green apples with a hint of fresh herbs.
PALATE: Fresh mouthfeel with a good balanced acidity.

Unaureuzovdasn leUidaidud iia: auulwsaa TRsaanGRAOEU
wseunUIoOTARAUFOTWAVTD
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E — MAISON SICHEL
Q e " e,
§ e : Ever since it was set up as a buying office in Bordeaux in 1883, Maison Sichel
has remained, first and foremost, a family business.
Since that time, seven generations of the Sichel family have succeeded one
another at the company’s helm. e - s
Owners of CHATEAU PALMER,
SIC CHATEAU ANGLUDET,
Famille Sichel - Depuis 1883 CHATEAU ARGADENS and
CHATEAU DAVIAUD.
Bordeaux
| CHATEAU PALMER (Grand Cru Classé) | ALTER EGO DE PALMER (Grand Cru Classé)
>
E Region Margaux Barcode Region Margaux Barcode
Pack Size |750ml x 6 botles Price Pack Size |750ml x 6 bottles Price
w Variety Cabemet Sauvignon, Merlot, Petit Verdot | Viintage 2017 Variety Cabernet Sauvignon, Meriot, Petit Verdot | Vintage 2019
o
= Place Margaux, Bordeaux, France Place Bordeaux, France
= Body Full [Taste | Dy Body Full | Taste | Dry
Classed as a 3rd Growth in 1855. Chateau Palmer consistently outperforms its Produced by the same team and from the same vineyards as Chateau Palmer, Alter
w ranking and is universally considered as one of the Médoc's finest wines. Ego is literally the 'other side' of Palmer, another expression of Palmer. Alter Ego has
E Recognised for its outstanding quality by top tasters all over the world, Palmer is a the distinction and character of Palmer but is made to be drunk much earlier. Merlot
rare and much sought after wine. The Sichel Family are co-owners of Chateau is generally the dominant grape variety, making it supple and ready to open within 3
Palmer. years of the harvest. A great wine with intense fruit, fresh and juicy.
=
=
< . . .
= | CHATEAU ARGADENS AOC Bordeaux Supérieur | Sichel AOC Margaux (Gran Vin)
Region Bordeaux Supérieur Barcode [3394150055070 Region Margaux Barcode 3394150120013
Pack Size | 750ml x 6 bottles Price Pack Size [750ml x 6 bottles Price
Variety Merlot, Cabernet Sauvignon | Vintage 2019 Variety Cabernet Sauvignon, Merlot, Petit Verdot | Vintage 2020
Place Entre-Deux-Mers, Bordeaux, France Place Margaux, Bordeaux, France
Body Ful | Taste | Dry Body Medium [Taste | Dy

Aroma: Fresh fruit such as red and blackberries accompanied by toasted notes.
PALATE: Structured and elegant and beautifully balanced which gives it a great persistent
finish.

Aroma: Pleasant bouquet of spicy notes and black fruits.
PALATE: Concentrated, generous without being capricious, very expressive, supported
by high quality tannins which sign a persistent finish. An elegant, expressive Grand

~ oo o i@ oa [ o . Vin of great distinction, the product of an exceptional terroir and crafted with care.
Jolsthndviiidado naiGuiddounonududoudeovivassiav lia: dn

NUNESNAUIUUTN TIASVASNRADHNIL LAUESIHINADILASIY 1903Q
liazINUTUGIN

JelsthAlaaiduzavualich U IUENIUSSS IaNIRSSISUN Ia:AYUTWSEVY
iGubunktinidu TiNUTGURATUNIWEY Yuuda TIRsVA$ A Adav U ZurilhiRu
ACUNMWAIONCNOENEQINUZOINSOVIION

| Sichel AOC Bordeaux Sichel AOC Sauterness
Region Bordeaux Barcode [3394150040304 Region Sauterness Barcode [3394150040304
Pack Size | 750ml x 6 bottles Price |1} Pack Size |375ml x 12 bottles Price
Variety | Merlot, Cabernet Sauvignon | Vintage | 2020 £F Variety  |Sémillon, Sauvignon Blanc | Vintage | 2020
Place Bordeaux, France ' Place Sauterness, Bordeaux, France
Body Medium [ Taste | Dry Acidity  [High | Taste | Sweat

Aroma: Remarkable complexity of ripe apricots, pineapple, mango and honey.
PALATE: A smooth, rich and refined liquor instantly invades the palate with a great
freshness.

Aroma: Charming and expressive bouquet of multiple red fruits mixed with toasted

and vanilla notes.

PALATE: fleshy mouth developing with fruit fullness, shaped by attractive tannins as

dense as they are harmonious. The mouth perfectly prolongs the feeling of UnowsudouRTaaicuzeveTsU U leUsneaan L:iou duu:sa iaihdv

freshness, balance and delicacy enhanced by perfectly controlled wood aging . . _ e % e o a L
1Buduagavdd na:yuiduag b Fovduingey a: Uarmeldiduegd

olsthALravinavnaaldiiovde ia: uudutvia:ntan
AdBulURUwATlchae tla: INUTURLhGNQa ARNAUTGITUS WG

| SIRIUS AOC Bordeaux Red by MAISON SICHEL | SIRIUS AOC Bordeaux White by MAISON SICHEL
C Region Bordeaux Barcode |3394150052680 Region Bordeaux Barcode [3394150055650
: Pack Size |750ml x 6 bottles Price Pack Size | 750ml x 6 bottles Price
rlgugﬁh Variety [{enot Cabemet Sawignon Vintage | 2020 Variety | Sémillon and Sauvignon Vintage | 2022
Place Bordeaux, France Place Bordeaux, France
@ Body |Ful [Taste | Dy Acidity | High | Taste | Dy
A Aroma: Aroma of finely roasted, evokes warm scents of spices, dried figs, black SI_IRE US| Aroma: Charming and expressive bouquet of multiple red fruits mixed with toasted

and vanilla notes.

PALATE:6 months in French oak and Malolactic fermentation. Predominated by fresh
fruit like peaches, along with hints of nuts and toast. A Full bodied, but refreshing and
creamy with good acidity that reflects the aging.

berries and blackcurrant.

PALATE: The round palate, warm and powerful. The material is rich and suave on
the attack, accompanied by expressive fruit, on well-balanced and perfectly
well-coated tannins which confer beautiful length to this wine.

JolshzoumsAd Ko auduzovindouind anlniiky ILANIVOSS Jelsuhilaaiduaen @iz eusdalUfivelsingevid lia: uudat
nazudninostisuri Wauadwseufiunauaaduia:ASuD 91nnsuL
naunaoulUdousaztzovaaliicnue Duimudiaiinuiunitou Uuau
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CHATEAU LA GRAULA

This property is located in Landerrouat, at the eastern end of the Bordeaux
region. It has belonged to the Bessette family since 1971. Jean-Paul and Alice
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are devoted to their vineyard and their production. Their son Mathieu, holder
. of a BTS in viti-oenology, joins them to perpetuate the family know-how, to
; perpetuate the quality of the work and to bring a new impetus. Thanks to the
= perfect care given to cultivation, harvesting and vinification, the resulting wines
% have character.

Bordeaux

Chateau La Graula AOC Bordeaux

ITALY

Region Bordeaux Barcode [3394150057043
Pack Size |750ml x 6 bottles Price
Variety Merot, Cabemet Franc, Cabemet Sawignon | Vlintage 2019
Place Bordeaux, France

Body Ful | Taste | Dry

Aroma: Elegant bouquet of black fruits with a hint of vanilla

PALATE: On the palate the wine is supple, rich and full with good length.
DolstnmnualldhouasalufiunauzoolanRidenmsuuiutvil
OUbURGAWEUFoU audd idoitoudu waued

FRANCE

CHILE

JAPAN

CHATEAU CLERC MILON

Chateau Clerc Milon is a winery in the Pauillac appellation of the Bordeaux region of
France. The wine produced here was classified as one of eighteen Cinquiemes Crus in
the Bordeaux Wine Official Classification of 1855.

_ (Grand Cru Classé)

PAUILAC, Bordeaux

| CHATEAU CLERC MILON (Grand Cru Classé) 1596, Ws94, RP94 | PASTOURELLE DE CLERC MILON (Grand Cru Classé)
Region | Pauillac Barcode Region | Pauillac Barcode
Pack Size | 750ml x 6 bottles Price Pack Size | 750ml x 6 bottles Price
Variety Bordeaux Blend Vintage | 2015, 2016 Variety Bordeaux Blend Vintage 2016
A Place Pauillac, Bordeaus, France 2019 Place Pauillac, Bordeaus, France
371 <. | [Body Full [ Taste | Dny o..o | |Body Full | Taste | Dy

CLERC MILOY

i

i\ | Chateau Clerc Milon is the result of a particularly successful marriage between f;{: Clerc Milon, an 1855 Classified Growth at Pauillac. Made with grapes from selected

A wine with considerable ageing potential made in the traditional Médoc way, From an exceptional terroir, Pastourelle de Clerc Milon is the second wine of Chateau
vines on the famous estate, it is made and bottled with the same painstaking care.
The grapes are harvested in small open crates then fermented in the Chateau Clerc
Milon vat house and the wines are matured in oak barrels in the traditional manner.
The particular attraction of Pastourelle de Clerc Milon, a round and supple wine, lies
in the rich elegance of its aromas and flavours.

gravel and clay-limestone terroirs and Cabernet Sauvignon and Merlot grapes.
Powerful, tannic, full-bodied and rich in fruit, it also has all the typical elegance of
the finest Pauillac wines.

f I CHATEAU d'ARMAILHAC (Grand Cru Classé)
1
P CHATEAU d'ARMAILHAC Region  |Pauilac e
A Pack Size |750ml x 6 bottles Price
g Acquired by Baron Philippe in 1933 and previously Varie Bord Blend Vintage 2016
: s known as Mouton d’Armailhacq, the chateau was 4 or‘eaux il g
(eiteace DS emadtocac’  subsequently called Mouton Baron Philippe then Place Pauillac, Bordeaux, France
Grand Cree Clussé en 1855  Mouton Baronne Philippe before part of its original Body Full | Taste | Dry

identity was restored in 1989, when it was renamed

N s . Produced by the same team and from the same vineyards as Chateau Palmer, Alter
Chateau dArmailhac. / 4

Ego is literally the ‘other side' of Palmer, another expression of Palmer. Alter Ego has
the distinction and character of Palmer but is made to be drunk much earlier. Merlot
is generally the dominant grape variety, making it supple and ready to open within 3
years of the harvest. A great wine with intense fruit, fresh and juicy.

(Grand Cru Classé)
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FRUIT SPARKLING WINE

APPLE SPARKLING WINE

noUia aursafiviou
M2 AL ATV T4 VAT

A blend of Kobe’s white wine (Chardonnay)
and apple juice from Japan. Sweet and
Sour from the apple with fresh aroma.

PEACH SPARKLING WINE

W7 adrsaivibu
 TERy 2 GV 7 8) IV Ay & SR -X )

A blend of Kobe’s white wine (Chardonnay)
and peach juice from Japan. Elegant and
freshness from Peach with pleasant aroma
of peach.
AuSARvIURRAVLAUUTIATO U (@NSaoIIU)
nNINIUU DolsunAkouNAUliz a03U DsananKoIu
IBndounNly

=G
UME SPARKLING WINE

029(91u:) daUrsanvlou
WMEPAL ATV T4 S50

A blend of Kobe’s white wine (Chardonnay)
and plum from Japan. A refreshing acidity
with slightly sweet taste.

aursavubuRuaugauthloUilaladsia@nsaoiiu)
niniulu TolsunikounaulioUila Aadu Dsand@iusud
wauruNUeUIa

ausatvhbURwauwauthGouladaizno@saoiu)
nInIuibU Tsanankonu 1WSed anthJog




KOBE WINE EXTRA (RED) KOBE WINE EXTRA (WHITE)

Tniuboud 19ndasn 1sa Tniuloud 19ndasd on
TRy & GV 2/ 4y 8l B W 5 TRy Ve 2/ 4 8 N N & |

P ¢ D A @ R WO

Blackberry ~ Strawberry Clove  Cedar Apple Pinapple Hawthorn  Grapefruit Sandalwood

A slightly dry wine aged in French Oak barrels with
spicy accents like white pepper and lemon peel. It
has an aromas of apple and tropical fruits, white
flowers.

The strong astringency and body of Cabernet
Sauvignon and the soft astringency and gorgeous
aroma of Merlot are beautifully harmonized and
complex. Features a graceful harmony of the
gorgeous aroma of Merlot and the body of
Cabernet Sauvignon.

TUlovAGAVLANUS:HIW NMIIUSIU Ta3nyy ITASUAURN
U “King of Red Wine Grapes” lia: Iuoslad Tay
thADWIBUIU Waued 91N MIUSIU To3nyd wauiu
olsuhAounnIuesTad mMikinailulou 18ndas 1sa

& (rom & (rom

SPARKLING WINE

SWEET KOBE DRYKOBE @ = %
SPARKLING WINE (WHITE) SPARKLING WINE (WHITE)

Tniulou adasanvbu (KoU) Tniulou adasaivbu (as9)
fFZ2N—=29 7 HIO M ZN—=29 7 ¥

A refreshing and sweet white sparkling wine that A dry, crisp flavour with strong acidity like lemon peel.
tastes like green apple and peach with aroma of Has aroma of refreshing citrus, apple and hazelnut.
apple and pineapple. Well paired with blue cheese, Well paired with sashimi and mozzarella cheese.
tempura and creme sauce pasta

S T

Chardonnay
i ~ Tunsaeiu Usaandasiwidntios ndtuilaoniauou lia:

wsninua1d wdounaurouolsuen teuida
waldiiovsau na:0oniiJand

Merlot.
Gaberner Sauvign®

S i i

AUNSANVIDUND sANGiasny Dued llasandiused
IAntoundnuildoniatou nausisinounnwalindy
Augy loUila I1a: 191aln IKUAUSWNSIZU 9130
voayisaada Iaiduogwad

alrsanviouand DsannanotundnonoUidaruolia:liy
UnaureualsindnuioUila IKUNAUMNSIZU UaZa
INWYs: lla: wadgoansy

& (o

KOBE ROSE SPARKLING WINE

Tniulou Tsi ad1s'nﬁqbd
WEAN—-2Y) 7 vk

Well balanced rosé sparkling with clear fruit flavour with
soft acitiy combine with rasberry aroma. A very to drink
sparkling wine.

Tsigaunsanviol Dolsunndnus1AIuesSs saz@naunaou
auhoidueguun
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A.S.A. MARKETING'S PRICE LIST

Product ASAHI Draft Beer 30L Beer
Name THEe £EE—) 30L

Price / Keg
Size 30L

Packaging Per Keg

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Product ASAHI Draft Beer 20L
Name 7 e 45 E =L 20 L
Price / Keg
Size 20L
Packaging Per Keg

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.

Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Product ASAHI Draft Beer 15L Beer
Name FHE EE— 15L

Price / Keg
Size 15L

Packaging Per Keg

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Product
Name

ASAHI Can
THe Z—nR—k34 &

Beer

Price / Carton

Size

330 ML

Packaging

24 Cans / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

* Chilled

Tasting Notes

Fresh & Dry

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.

Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Product
Name

Beer

ASAHI Big Bottle
TYEe R—N"— RS54 KR

Price / Carton

Size

620 ML

Packaging

12 Bottles / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Product
Name

ASAHI Small Bottle
THE R—=nR—RS1 MR

Beer

Price / Carton

Size

330 ML

Packaging

24 Bottles / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Product
Name

ASAHI Can
FHE R—— K51 (X)

Beer

Price / Carton

Size

490 ML

Packaging

12 Cans / Carton

Raw Materials

Malted Barley, Hops, Maize, Rice, Yeast

Servings

Chilled

Tasting Notes

Fresh & Dry

Gin

Origin: Kagoshima

Product Tsukusu Craft Gin
Name R 72572bv>
Price / Bottle
Size 750 ML
Packaging 6 Bottles / Carton

Raw Materials

Juniper berry, Yuzu, Kabosu, Sudachi, Shekwasar, Meyer lemon, Angelica
root, Lemon peel, Mint, Coriander seed, Liquorice, Cinnamon, Chinese
cassia & another 11 botanicals

Servings

For Cocktails

Description

Japan's #1 Beer. Sophisticated yet congenial character of ASAHI SUPER DRY.
Asahi Super Dry has a delicate, yet rich, full-flavoured body with a refreshing
dry aftertaste makes it an excellent match for any cuisine.

Tasting Notes

Yuzu, Juniper berry aroma

Description

Kagoshima is the birthplace of distillation on mainland Japan. Nishi Shuzo here has around for 170 years. J& < 3~
(“Tsukusu") is a Japanese verb that means "o devofe" or “fo exhaust," depending on the confext. Tsukusu contains
24 different botanicals (amongst others). A hint of Yuzu in the first note and affertaste. A unique Gin from Japan.

* Prices do not include VAT

@ Bcer & Gin



A.S.A. MARKETING'S PRICE LIST
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Origin: Kagoshima

Product Ume No Sake 3 Years Aged
Name EtgThE 3FREK
Price / Bottle
Size 720 ML
Packaging 12 Bottles / Carton

Raw Materials

Plum, Imo Shochu, Sugar

Servings

Straight On the Rock 7+ with Soda or Water

Tasting Notes

Sweet & Sour, Plum like

Umenishiki no Umeshu

Product
Name EEROIEE £
Price / Bottle @ é“
Size 720 ML ﬂ
Packaging 12 Bottles / Carton

Raw Materials

Plum

Servings

Straight ¥+ On the Rock 7+ with Soda or Water

Tasting Notes

Sweet, Mild Aroma, Sake-Base, Easy to Drink

UME NO SAKE being aged for 3 years using Sweet Potato Shochu as a base.
A Medium - full body, Sweet & Sour with smooth afterfaste umeshu.

A Sake-base Plum Umeshu. Using sake as a base, a unique sweetness and

Description I body, sweet & oth afferfaste umeshu. L. Description | Mild plum aroma. A revolutionary of plum wine, where sake is being used
oz Tu: &in KSeInAGouuu3y AdTglumswAaiaUnTUUucedn 3T DsandroueuiUsyd ued giving a well-balance plum and sake.
una-yaued Towinesinanuy
Produdt Hakutake Umepon Umeshu Produdt Hakutake Yuzumon Yuzu
Name BE 5HFRA 2 Name BE ®pTHA 2
E £
£ £
Price / Bottle 2 Price / Bottle 2
Size 300 ml 720 ml s size 300 ml 720 ml 5
Packaging 12 Bottles / Carton 6 Bottles / Carton Packaging 12 Bottles / Carton 6 Bottles / Carton

Raw Materials

Plum & Orange (Dekopon)

Servings

- Straight 7+ On the Rock 7+ with Soda or Water

Tasting Notes

Light Body & Sweet

Raw Materials

Yuzu & Lemon

Servings

' Straight 7 On the Rock 7+ with Soda or Water

Tasting Notes

Sweet & Sour

A perfect combination between plum and Japanese orange, Dekopon. A sweet, smooth, very easy

A blend of lemon juice and Japanese grown yuzu, mixed with quthentic rice shochu. The subtle

Description | to drink Orange & Plum Wine from Kumamoto. Description | hitterness of yuzu and the refreshing sourness of lemons creates a harmonious double citrus liquor.
ind0ouwanduialady ndvkdanuiiula: Tsan@rnonunnduianiuy naureu duheidusguuin 1nAgg NnUs:nAGUU wauthiaUouaTyReAaINg1GYU Tsan@usuonou Hou Acdu
product Hakutake Kumamon product Hakutake Shiro
S r
Name BE<FTE> : Name AaE L3, g
Price / Bottle @ S Price / Bottle &
Size 900 ML 2 Size 720 ML 2
Packaging 6 Bottles / Carton Packaging 12 Bottles / Carton

Raw Materials

Rice, Rice Koji

Servings

Straight 77 On the Rock with Soda/Water/Hot Water

Tasting Notes

Smooth, Light taste, Enjoyablely Easy to drink

Raw Materials

Rice, Rice Koji (Vacuum distillation)

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Mild Aroma, Light Body, Crisp and Smooth Taste

Kuma Shochu’s reputes for “Good tasting, easy to drink and no hangover”.

“Shiro” uses only the highest quality and carefully selected rice and mineral-

R i oo s e
product Hakutake Shiro Silver [ Riceshochu | [, Hakutake Shiro Gold [ Rice Shochu |
Name aE rﬁRL%J : é Name aE rﬁb%J .
Price / Bottle @ |' 1l ' 5 Price / Bottle
Size 720 ML 2 Size 720 ML
Packaging 6 Bottles / Carton Packaging 6 Bottles / Carton

Raw Materials

Rice, Rice Koji, Ginjo Yeast (Vacuum distillation)

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Fruity Aroma, Crisp, Light Body, Smooth aftertaste

Raw Materials

Rice, Rice Koji, American white oak barrels, Sherry
barrels, Cognac barrels (Vacuum distillation)

Servings

A Straight 77 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Aged Shochu, Whisky-like Complex tastes and Smooth

Description

Like Hakutake Shiro, but using Ginjo yeast in order to create fruity aroma
shochu. A light, crisp and smooth aftertaste shochu.

Description

Like Hakutake Shiro, but being kept in 3 different barrels; American White Oak,
Sherry, and Cognac Barrels, creating a aging shochuu aroma of different barels,
yellow color like Whiéky with complex tastes, but a smooth aftertaste.

* Prices do not include VAT

Umeshu & Yuzu & Shochu @



A.S.A. MARKETING'S PRICE LIST

Tomino Houzan Imo Shochu

Product
Name EN/HEL
Price / Bottle
Size 720 ML 1800 ML
Packaging 12 Bottles / Carton 6 Bottles / Carton

Origin: Kagoshima

Raw Materials

Premium Quality Sweet Potato, Yellow Koji

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Fruity Aroma, Slightly sweet, Smooth

Kiccho Houzan Imo Shochu

Q

Origin: Kagoshima

Product
Name HREL
Price / Bottle
Size 720 ML 1800 ML
Packaging 12 Bottles / Carton 6 Bottles / Carton

Raw Materials

Premium Quality Sweet Potato, Black Koji

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

i

Tasting Notes

Unique Aroma, Complex Flavour, Pre-eminent aftertaste

A Full-Body Sweet Potato and Yellow Koji Shochu was brewed with low-
tempurature distillation. It has a fruity aroma of Citrus fruits in the top nose

Carefully selected premium Sweet Potato and Black koji. Best when mixing with
hot water as the aroma would stand up directly.

Raw Materials

Premium Quality Sweet Potato, White Koji

Servings

Straight 7+ On the Rock 7+ with Soda/Water/Hot Water

Tasting Notes

Crisp, Sightly sweet and Dry

Descrioti Deccrint
escription follow by an aroma of Muscat with slightly sweet taste from sweet potato. A escription A Full-Body Shochu with uniquely beautiful aroma has slightly bitter taste at the
very smooth aftertaste shochu. back of the tounge giving a complex flavour with pre-eminent aftertaste.
Product Hakuten Houzan Imo Shochu Product Tenshi no Yuwaku Imo Shochu
Name BX=EL : Name RIEDFH o
kS £
Price / Bottle % Price / Bottle i; g,
g - =
Size 720 ML 1800 ML ) Size 720 ML i -
O a o
Packaging 12 Bottles / Carton 6 Bottles / Carton Packaging 12 Bottles / Carton

Raw Materials

Premium Quality Sweet Potato, Aged Shochu

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

L

Complex, Rich, Mellow, Smooth

A carefully selected premium Sweet Potato and White koji shochu. A Full-Body

Using carefully selected light amber-colour premium potato, which has an elegant

Raw Materials

Rice, Rice Koji

Servings

Straight 7+ On the Rock 7+ with Soda/Water/Hot Water

Tasting Notes

Rich, Mellow, Mild Aroma

Description | Shochu with mild aroma; crisp and sweet taste at first followed by a slightly dry Description  Jumami; comes with full potatoes flavour in just a sip. A long-time aging shochu in
finish. Oak Barrel with interesting complex tastes and a very smooth aftertaste.
Product Satsuma Houzan Imo Shochu Product Satsuma Houzan Kuro Koji Imo Shochu
Name FEEEEWL 2 Name EEELBE 2
£ i
Price / Bottle 5 Price / Bottle 55
Size 720 ML s Size 720 ML H
Packaging 12 Bottles / Carton Packaging 12 Bottles / Carton
Raw Materials Sweet Potato, White Koji Raw Materials Sweet Potato, Black Koji
Servings Straight 7= On the Rock 7 with Soda/Water/Hot Water Servings Straight 7 On the Rock 7 with Soda/Water/Hot Water
Tasting Notes Mild Aroma & Rich Flavour Tasting Notes Rich Aroma & Rich Flavour
- This classic Houzan Imo Shochu is brewed using traditional method since 1845 . _— This C.laSS'C Houzan. Imo Shochu is breV\_l_ed using traditional method since 1845.
Description . R Description A rich aroma uniquely from black koji with slightly sweet taste from sweet
A mild aroma with rich sweet potatoes flavour.
potatoes.
Product Sasshu Houzan Imo Shochu product Hitotsubu no Mugi Mugi Shochu
Name FEMN=EWL £ Name o F A z
3 3
Price / Bottle < Price / Bottle 50
Size 900 ML s Size 720 ML @ s
Packaging 12 Bottles / Carton Packaging 12 Bottles / Carton

Raw Materials

Barley (Mugi), Mugi Koji

Servings

Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Rich, Complex taste, Mellow, Mild Aroma

Description

Being slowly fermented then finished with atmospheric distillation causing rich
flavour of sweet potatoes spreading on your tongue when shochu is in your
mouth.

Description

A mild and light aroma Barley shochu. Mellow, rich of umami flavour and a
complex but interesting taste. Best drink on the rock.

© [mo & Mugi Shochu

* Prices do not include VAT




Lento

Brown Sugar Shochu

Origin: Miyazaki

Product
Name *LA; Z
Price / Bottle
Size 720 ML
Packaging 12 Bottles / Carton

Raw Materials

Brown Sugar, Rice Koji

Servings

T Straight 7 On the Rock 7 with Soda/Water/Hot Water

Tasting Notes

Sweet, Smooth, Easy to Drink

A.S.A. MARKETING'S PRICE LIST

Thai Mirin

Product
Name 94 Y h
Price / Unit
Size 18L
Packaging Per Unit
Raw Materials Rice

Servings

Tasting Notes

A low-calories shochu, brewed using brown sugar and Thai rice koji. After
distillation, it was aged by letting it listen to classical music for 3 months.

A Sweet Rice Wine for cooking-use. Best for Teriyaki and Meat products.

Description | A"mild and light body shochu can be drink with hot water, soda or on the Description It adds flavours to the food.
rock. Moreover, it can be a base for Umeshu as well.
product [Hakutsuru Koji Tappuri Cooking Sake @RS Product Hakutsuru Hon Mirin
Name - - 3]Y OHEDFE Name B8 XAYA
Price / Bottle Price / Bottle Y
Size 18L Size 1.8L 18L
Packaging Per Carton Packaging 6 Bottles / Per Carton Per Carton

Raw Materials

Rice, Koji, Alcohol, Acidity

Raw Materials

Rice, Sticky Rice, Koji, Alcohol, Sugar

Alcohol 14% Alcohol 14.5%
annUssemnsinsawsideu Rtdinoladiso:ndnundts 1.5x rfiiAnsABo:ndanfolUIssoeIiusasa anusgorrnsinsawsideu RET10lnTIBoN3UNGRY 1.5% rilfiRAnsAIBo: nmaqmnaldv\mounwusaum
TomsléiluagwmnunziluagniBadinsu nisuss emisUszinnitiondu 1tio3o iiarynazitiolritiosonanin Tromslidusehammunsiduesnigudansy n1suss omsUssinnidiersu Go3o iorynazidalritiossnnanin
Gionsaddu haneus:nnegifugauouuin Sansandoduus:naulUsios nsauran nsansn IUGUDAALUR Giinsaddu haneus:innegitugauouuin Sansandoduus:naulUsios nsauran nsansn IUGUDAALUR
Description |hateds:msiu annauluWes:audlu iodnd iIwuAWLLTRItEANS na: Sugosdnpatergdumlnansios Description |rateus:msigu annauluwals:avetu iGodnd |wunmuuulmuaaﬂo n1a: §ugosdinoaongauflasnsioy
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