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Types of Sake

4 Types of Sake





5 Sake

Junmai Daiginjo
Slightly Dry, Smooth, Fruity Aroma Slightly Dry, Smooth, Fruity Aroma

Rice:                 
Polish rate:                          

Alc:                   
S.M.V:                           +4

Body:                  
Acidity:                            1.4

Sweet

Light Body

Dry

Full Body

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Rice:
Polish rate:

Alc:                   
S.M.V:                           +2

Body:                   
Acidity:                            1.3

TASTE

SPEC

TASTE

SPEC
6 bottles / Case 720 ml

Junmai Daiginjo

6 bottles / Case 720 ml

Sweet

Light Body

Dry

Full Body

12 bottles / Case 300 ml

白鶴酒造が独自に開発した酒造好適米「白鶴錦」を１００％
使用し、華やかさと爽やかな香りをあわせもち、ふくらみの
ある味わいが特長の純米大吟醸です。「白鶴錦」は酒米の
最高峰「山田錦」の兄弟にあたる品種です。

酒米の最高峰である「兵庫県産山田錦」を100%使用し、精米
歩合50%まで磨き上げ、「丹波杜氏」伝統の技で丹精込めて
醸した純米大吟醸です。 香り高く、気品ある芳醇な味わいは
まさに清酒の極み、心ゆくまでご賞味ください。

甘口     　　　　　辛口 甘口     　　　　　辛口Sweet

Light Body

Dry

Full Body

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Recommended:  Recommended:  Chilled Room Tempurature

TASTE TASTE

Sweet

Light Body

Dry

Full Body

Chilled Room Tempurature

SPEC

TASTE

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

TENKU YAMADA NISHIKI TENKU HAKUTSURU NISHIKI

連綿と受け継ぐ技と志から醸した、香り豊かで繊細かつ深い味わい
の白鶴が誇るシンボリック商品です。至高の酒米兵庫県産山田錦を
高度に削り、長期間低温でじっくりと発酵させました。低温下で袋吊
りを行うことで、林檎や洋梨様のフルーティーな香りとともに、「山田
錦」からもたらされるシャープで繊細な味わいを余すことなく引き出
しています。

Rice:                 
Polish rate:                          

Alc:                   
S.M.V:                           +1

Body:                  
Acidity:                            1.3

Rice:
Polish rate:

Alc:                   
S.M.V:                           +1

Body:                   
Acidity:                            1.4

Junmai Daiginjo Junmai Daiginjo

TASTE

6 bottles / Case 720 ml 6 bottles / Case 720 ml

連綿と受け継ぐ技と志から醸した、香り豊かで繊細かつ深い味わいの
白鶴が誇るシンボリック商品です。山田錦の兄弟酒米である「白鶴錦」を
高度に削り、長期間低温でじっくりと発酵させました。低温下で袋吊りを
行い、林檎や洋梨様のフルーティーな香りとともに、「白鶴錦」からもたらされる繊細で
丸味のある味わいを余すことなく引き出しています。"手洗い（洗米)"、"限定吸水（浸漬)"、昔ながらの
手作業による蓋麹法、圧力をかけずに自然に滴り落ちる雫酒のみを集めた渾身の純米大吟醸です。

SPEC

SAKE SAKE    



Junmai Daiginjo

Junmai Daiginjo Hakutsuru Nishiki Sho Une
SAKE SAKE

Slightly Dry, Smooth, Fruity Aroma Slightly Dry, Smooth, Fruity Aroma

Rice:                 
Polish rate:                          

Alc:                   
S.M.V:                           +4

Body:                  
Acidity:                            1.4

Sweet

Light Body

Dry

Full Body

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Recommended:  

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Recommended:  

Rice:
Polish rate:

Alc:                   
S.M.V:                           +2

Body:                   
Acidity:                            1.3

Chilled Room Tempurature

TASTE

SPEC

TASTE

SPEC
6 bottles / Case 720 ml

Junmai Daiginjo

6 bottles / Case 720 ml

Sweet

Light Body

Dry

Full Body

Chilled Room Tempurature

12 bottles / Case 300 ml

白鶴酒造が独自に開発した酒造好適米「白鶴錦」を１００％
使用し、華やかさと爽やかな香りをあわせもち、ふくらみの
ある味わいが特長の純米大吟醸です。「白鶴錦」は酒米の
最高峰「山田錦」の兄弟にあたる品種です。

酒米の最高峰である「兵庫県産山田錦」を100%使用し、精米
歩合50%まで磨き上げ、「丹波杜氏」伝統の技で丹精込めて
醸した純米大吟醸です。 香り高く、気品ある芳醇な味わいは
まさに清酒の極み、心ゆくまでご賞味ください。

甘口     　　　　　辛口 甘口     　　　　　辛口

Junmai Daiginjo

Junmai Daiginjo Hakutsuru Nishiki Sho Une
SAKE SAKE

Slightly Dry, Smooth, Fruity Aroma Slightly Dry, Smooth, Fruity Aroma

Rice:                 
Polish rate:                          

Alc:                   
S.M.V:                           +4

Body:                  
Acidity:                            1.4

Sweet

Light Body

Dry

Full Body

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Recommended:  

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Recommended:  

Rice:
Polish rate:

Alc:                   
S.M.V:                           +2

Body:                   
Acidity:                            1.3

Chilled Room Tempurature

TASTE

SPEC

TASTE

SPEC
6 bottles / Case 720 ml

Junmai Daiginjo

6 bottles / Case 720 ml

Sweet

Light Body

Dry

Full Body

Chilled Room Tempurature

12 bottles / Case 300 ml

白鶴酒造が独自に開発した酒造好適米「白鶴錦」を１００％
使用し、華やかさと爽やかな香りをあわせもち、ふくらみの
ある味わいが特長の純米大吟醸です。「白鶴錦」は酒米の
最高峰「山田錦」の兄弟にあたる品種です。

酒米の最高峰である「兵庫県産山田錦」を100%使用し、精米
歩合50%まで磨き上げ、「丹波杜氏」伝統の技で丹精込めて
醸した純米大吟醸です。 香り高く、気品ある芳醇な味わいは
まさに清酒の極み、心ゆくまでご賞味ください。

甘口     　　　　　辛口 甘口     　　　　　辛口



Premium Sho Un Junmai Ginjo Awayuki
SAKE

SAKE

Food Pairing: 
Sushi  Sashimi Fish Shrimp Yakiniku Yakitori

TASTE

SPEC

Sho Une Junmai Daiginjo
SAKE

* Prices do not include VAT

Sweet

Light Body

Dry

Full Body

Recommended:  Chilled

甘口     　　　　　辛口

Hakutsuru Daiginjo

Rice:                 
Polish rate:                          

n/a
n/a

Alc:                   
S.M.V:                           -58

Body:                  
Acidity:                            3.2

SPARKLING SAKE

Junmai Daiginjo
Light Body, Smooth, Fruity Aroma

Rice:                 
Polish rate:                          

Alc:                   
S.M.V:                           +1

Body:                  
Acidity:                            1.5

Sweet

Light Body

Dry

Full Body

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Recommended:  Chilled (5-10c)

TASTE

SPEC

270年以上にわたる伝統の技と最新技術で一滴一滴に想い
を込めて醸した、白鶴渾身の純米大吟醸酒です。パイナップル
やピーチを思わせる華やかな果実香があり、エレガントで
ふくよかな甘味と穏やかな酸味がなめらかに調和。余韻では
果実香とナッツ様の芳醇な香りが感じられます。

甘口     　　　　　辛口

6 bottles / Case 720 ml

TASTE

SPEC

Sweet

Light Body

Dry

Full Body

甘口     　　　　　辛口

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Recommended:  Chilled

Daiginjo
Medium Dry, Smooth, Fruity Aroma

12 bottles / Case 300 ml

じっくり丁寧な麹づくりによって、豊かな香りと透明感のある
味わいを'実現しました。様々な料理と相性の良い酒質です。
フルーティーな吟醸香と辛口の後味が特長のお酒です。

Rice:                 
Polish rate:                          

Alc:                   
S.M.V:                           +3

Body:                  
Acidity:                            1.3

Food Pairing: 
Sushi  Sashimi Fish Shrimp Yakiniku Yakitori

TASTE

SPEC

Sweet

Light Body

Dry

Full Body

甘口     　　　　　辛口

6 bottles / Case 720 ml

Junmai Ginjo
Medium Body, Crisp, Fruity Aroma

リンゴやメロンを思わせる果実香と上新粉のような香り。
まろやかな甘味、爽やかな酸味と旨味による芳醇な味わい。
果実香とビターチョコ様の香りのやさしい余韻。

Rice:                 
Polish rate:                          

Alc:                   
S.M.V:                           +1

Body:                  
Acidity:                            1.6

Recommended:  Chilled (5-10c)

12 bottles / Case 300 ml

白鶴酒造が独自に開発した、シトラス様の香りを出す酵母を用いる
ことで、リラックスタイムにぴったりの香りに。ひと口飲むと、お米
からできたすっきりしたその甘味とさわやかな酸味が、炭酸の
しゅわしゅわ感と一緒に口の中に広がります。ほっと一息ついたと
きやゆっくりしたいとき、淡雪スパークリングで心地よい時間をお楽
しみください。

Sparkling Sake
Sweet, Light Body & Refreshing

Rank #1 in 2019

8 Sake



Junmai Ginjo
r

SAKE SAKE
Tokubetsu Junmai
Light Aroma & Dry Taste

Junmai x Nigori
Sweet, Refreshing & Full bodied

Alc:                   
S.M.V:                           +3

Body:                   
Acidity:                            1.5

Food Pairing: 
Yakitori Tempura Yakiniku Grilled Fish Shabu shabu

Alc:                   
S.M.V:                           -11

Body:                   
Acidity:                            1.6

SAKE SAKE
Junmai Ginjo
Slightly Dry & Fruity Aroma Light, Very Smooth, Fruity Aroma

厳選されたお米だけを使用し、六甲の伏流水で仕込んだ純米吟
醸酒。伝統的な方法で丁寧に醸造したお酒は華やかな香りと
やわらかくバランスのとれた味わいが特長です。

Alc:                   
S.M.V:                           +3

Body:
Acidity: 1.4

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Food Pairing: 
Sushi Tempura Sashimi Fish Shrimp

Rice:                   
Polish rate:                           

n/a Alc:                   
S.M.V:                           +3

Body:                   
Acidity:                            1.3

Junmai Ginjo Yamada Nishiki Junmai Ginjo
Junmai Ginjo

Junmai Yamada Nishiki Sayuri

TASTE

SPEC

TASTE

SPEC

TASTE

SPEC

TASTE

SPEC

Food Pairing: Light & 
Sushi Thai Food Italy Food Seafood Udon

* Prices do not include VAT

Rice:
Polish rate:

12 bottles / Case 300 ml
6 bottles / Case 720 ml

Recommended:  Recommended:  Chilled Room Tempurature Chilled Room Tempurature

Recommended:  Chilled Room Tempurature Hot Recommended:  Chilled Room Tempurature

Sweet

Light Body

Dry

Full Body

Sweet

Light Body

Dry

Full Body

Rice:
Polish rate:

Rice:
Polish rate:

n/a

6 bottles / Case 720 ml 12 bottles / Case 300 ml

Sweet

Light Body

Dry

Full Body

Sweet

Light Body

Dry

Full Body

最高峰の酒米　兵庫県産山田錦を100％使用した純米吟醸酒で
す。気品のある吟醸香が山田錦特有のコクを優しく包み込み、
豊かな旨味となって喉の奥に消えていきます。

最高峰の酒米　兵庫県産山田錦を100％使用した特
別純米酒です。滑らかでやさしい口当たりからしだい
に山田錦らしいコクがふくらみ、後口は軽快に切れて
いきます。

厳選されたお米を使用し、六甲の伏流水で仕込んだ
純米にごり酒です。爽やかな甘味とすっきりとした後味
が特長のお酒です。

甘口     　　　　　辛口 甘口     　　　　　辛口

甘口     　　　　　辛口 甘口     　　　　　辛口

12 bottles / Case 300 ml

Sake 9
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Tanrei Junmai

Standard Jyosen Karakuchi

SAKE

SAKE SAKE

Junmai
Special In-House sake (Taste varies depending on the drinking tempurature)

Sweet Dry

Sushi Tempura Sashimi Fish Shrimp

Honjozo
Traditionally brewed in-house sake

Honjozo
Men’s Sake ! ( Very Dry )

Rice:                   
Polish rate:                           

n/a Alc:                   
S.M.V:                           +1

Body:                   
Acidity:                            1.4

Food Pairing: 
Yakitori Tempura Yakiniku Grilled Fish Shabu Udon

Food Pairing: 
Yakitori Tempura Yakiniku Grilled Fish Shabu Udon

Rice:                   
Polish rate:                           

n/a Alc:                   
S.M.V:                           +5

Body:                   
Acidity:                            1.4

TASTE TASTE

SPEC
Rice:
Polish Rate:   
        

Nakata Shinsenbon& Hakutsuru Nishiki
70%

Alc: 
SMV:   
     

14%
+4

Acidity:  
Size:       

1.3
300 ml, 1800 ml , 1800 ml    

TASTE

Food Pairing
Light Body Full Body

Recommended: Chilled Room Tempurature | Hot

Yakitori Tempura Yakiniku Grilled Fish Shabu shabu

SPEC SPEC

Sweet

Light Body

Dry

Full Body

Sweet

Light Body

Dry

Full Body

6 bottles / Case 1800 ml 6 bottles / Case 1800 ml

20 bottles / Case 180 ml

6 bottles / Case 1800 ml
6 Packs / Case 1800 ml

Recommended:  Chilled Room Tempurature Hot Recommended:  Chilled Room Tempurature Hot

原料米に産地・品種を指定した国産の契約栽培米を使用。酒造りで最も重要
と言われる麹米（こうじまい）を「山田錦」の兄弟品種である兵庫県産「白鶴錦」
、掛米（かけまい）には山口県産「中生新千本（なかてしんせんぼん）」
を使用。厳選された米と六甲の自然水、白鶴独自の酵母（新のぞみ酵母）
で仕込み。

飲むほどに親しみがわく、飲み飽きしないさらりと深い
味わい。

灘の日本酒は男酒と呼ばれ、昔から辛口酒の代表として
有名です。きりっと辛い味わいが料理の味を一層
引き立てます。

甘口     　　辛口

甘口     　　　　　辛口 甘口     　　　　　辛口

10 Sake
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SAKE SAKE
Futsushu
Japan’s No.1 Best Seller

Futsushu
Super Dry & Light bodied

Rice:                   
Polsih rate:                           

n/a
n/a

Alc:                   
S.M.V:                           +1

Body:
Acidity 1.2

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

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

Rice:                   
Polsih rate:                           

n/a
n/a

Alc:                   
S.M.V:                           +6

Body:
Acidity 1.3

SAKE SAKE
Junmai
Light Aroma & Body & Slightly dry Thailand’s No.1 Best Seller

Rice:                   
Polish rate:                           

n/a Alc:                   
S.M.V:                           +4

Body:                   
Acidity:                          1.4

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

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

Rice:                   
Polish rate:                           

n/a Alc:                   
S.M.V:                           +2

Body:                   
Acidity:                            1.2

Chika Sake Cup Nama Sake
Draft Sake

Maru Maru Karakuchi

TASTE

SPEC

TASTE

SPEC

TASTE

SPEC

No. 1

No. 1

SPEC

TASTE

* Prices do not include VAT

30 bottles / Case 200 ml 20 bottles / Case 300 ml

Sweet

Light Body

Dry

Full Body

Sweet

Light Body

Dry

Full Body

Recommended:  Chilled Room Tempurature Hot Recommended:  Chilled Room Tempurature Hot

Sweet

Light Body

Dry

Full Body

Sweet

Light Body

Dry

Full Body

6 packs / Case 2000 ml 6 packs / Case 2000 ml
6 packs / Case 640 ml

Recommended:  Chilled Room Tempurature

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

冷やして美味しい生貯蔵酒は、幅広い料理と相性がよ
いお酒です。しぼりたての風味をそのまま瓶詰した、蔵
出しの新鮮な味が冴える、淡麗でやや辛口の生貯蔵酒
です。六甲山系の伏流水で仕込んだ原酒を限外ろ過。
生の風味をそのまま低温貯蔵しました。

すっと飲める軽快な口当たりと、しっかりとした押し味が特
長です。バランスの良い味わいだからこそ、
幅広い料理と相性が良く、料理そのものの
美味しさを引き立てます。

冴えるうまさと、辛口ならではのキレが特長です。うまさと
キレのある洗練された味わいは、幅広い料理の美味しさを
引き立てます。

甘口     　　　　　辛口 甘口     　　　　　辛口

甘口     　　　　　辛口 甘口     　　　　　辛口

Recommended:  Chilled Room Tempurature Hot

Sake 11



CRAFT SAKE

SAKE MOMOKAWA YUKI APPLE

Rice:                   
Polish rate:                           

n/a
n/a

Alc:                                  
Body:                   
                            

Coarse-filtered craft sake mixes with apple juices from a well-knowed prefecture for 
apple, Aomori. Sweet and slightly sour with apple aroma.

Food Pairing: Strong Taste and Desserts ie. Sushi, Thai & Italian Food.

How to Drink:  Chilled

12 bottles / Case 500 ml

桃川 雪りんご

7

MOMOKAWA JUNMAI

Rice:                   
Polish rate:                           

Alc:                   
S.M.V:                           +2

Body:                   
Acidity:                            1.4

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

Food Pairing: Strong Taste Food. For example, Oden, Yakitori & Fish.

How to Drink: Chilled Room Tempurature Hot
12 bottles / Case 300 ml

        6 bottles / Case 720 ml

SAKE

桃川　純米酒 やや辛口・淡麗

MOMOKAWA GINJO JUNMAI

Rice:                   
Polish rate:                           

Alc:                   
S.M.V:                           +2

Body:                   
Acidity:                            1.4

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

Food Pairing: Light Taste Food. For example, Oden, Sushi & Soba
How to Drink: Chilled Room Tempurature 12 bottles / Case 300 ml

        6 bottles / Case 720 ml

SAKE

桃川　吟醸純米酒 やや辛口・淡麗
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Citrus Jelly Sake   
Citrus
Light, Refreshing, Sweet           & Sour

Sparkling Jelly Sake
Refreshingly Sweet & Fruity Aroma

Umeshu Umeshu
Undiluted Plum Wine
Strong, Sweet & Sour Refreshing & Medium  

Alc:                   
Tasting Note :                       

Body:                   
                            

Straight On the Rocks with Water or Soda

Umeshu Genshu Umeshu
Plum Wine

Nigori Yuzu Purupuru Jelly Sake

SPECSPEC

HOW TO DRINKHOW TO DRINK

Alc:                   
Tasting Note :                       

Body:                   
                            

et           & 

PEACH     PLUM     APPLE

3%         5%         5%Alc :

Alc:                   
Tasting Note :                       

Body:                   
                            

SPECSPEC

HOW TO DRINKHOW TO DRINK

Alc:                   
Tasting Note :                       

Body:                   
                            

14 Liqueur & Jelly Sake

Straight On the Rocks with Water or Soda

Straight On the Rocks with Water or Soda Straight On the Rocks

6 bottles / Case 720 ml
6 bottles / Case 1800 ml

12 bottles / Case 300 ml

6 bottles / Case 720 ml 30 cans / Case 190 ml

6 bottles / Case 1800 ml

一粒一粒丁寧に手で摘み取った紀州南高梅を100％使用しています。昔
ながらの製法を用い、じっくり漬け込んだ梅酒本来の味わいを原酒のま
ま瓶詰した蔵元仕込みの本格梅酒です。原酒ならではの、香り高く濃醇
な味わいが特長です。

一粒一粒丁寧に手で摘み取った紀州梅を100％使用しています。伝統
的な製法による本格的な梅酒。爽やかな香りとまろやかな口当たりを
お楽しみください。

柚子の果汁と果皮をまるごと使用した、にごりタイプのゆず酒。果皮成
分由来の苦味とコク味のバランスがよく、香り高く濃醇な味わい。”ゆず
をまるごと搾った”感じの味わいが特長です。香料や着色料は一切使用
しておりません。

ぷるぷるシリーズはゼリー、炭酸、アルコールという新感覚のリキュール
で、梅酒・林檎酒・桃酒の3種展開です。 よく冷やして10回振ってからお
飲みください。



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

知多梅酒には、栽培方法や熟度の異なる 種の南高梅を贅沢に使用。
完熟紅南高梅のフルーティな香り、紅南高梅の濃くと深さ、南高青梅の
きりっとした酸味と後味のよさ。それぞれの梅の個性が絶妙にからみ
あった“ベストミックス”の味わいです。

Using Nanko Ume(Plum) from Kunizakari inhouse-farm 

國盛FARMで育てた梅を使用した漬けあがりの梅酒をお楽しみ頂ける
よう無濾過で瓶詰めしました。

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.

ゆずのさわやかな香りが広がるすっきりとした甘さのお
酒です。

**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.

ゆずのさわやかな香りが広がるすっきりとした甘さのお
酒です。

6 Packs / Case 2000 ml 12 Packs / Case 500 ml

6 Packs / Case 1000 ml 12 Packs / Case 500 ml

KUNIZAKARI KOKUSAN NANKO-UME UMESHU 

KUNIZAKARI YUZU SAKE

KUNIZAKARI UMESHU

Umeshu Umeshu

KUNIZAKARI TANREI YUZU SAKE

KUNIZAKARI CHITA UMESHU KUNIZAKARI UNFILTERED CHITA UMESHU

Umeshu Umeshu

6 btls / Case 720 mlAlc: 14% Alc: 14% 12 btls / Case 300 ml

Citrus Citrus

Alc: 8% Alc: 8%

Alc: 7% Alc: 7%

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

蔵元直送 国産梅 ％使用。梅の味わいを生かした甘さ
すっきりの梅酒です。人口甘味料不使用。アルコール分
8％でエネルギー ％オフ。

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.

国産梅１００％使用。酸味とコクのある味わいのストレ
ートタイプの梅酒です。人工甘味料は利用して
いません。
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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 

国産のゆず果汁を贅沢に使用し、國盛の純米酒で仕上げ
ました。 酸味際立つ、濃醇でまろやかな味わいです。

This bright yuzushu features 100% all-natural 
Japanese Yuzu bursting with sweet, tart acidity, 
citrus aromas of white grapefruit, lemon, and a kiss 

          国産ゆずを 使用したゆずの風味が効いたお酒です。
          香料・酸味料・着色料無添加。こだわりのおばあちゃん
           のゆず酒です。

100% Asian Pear is the foundation of this 

aromas of pear, lemon, melted butter, and 
Gala apples, it's like biting into freshly 
picked fruit!

国産の和梨果汁と和梨ピューレを使用した、さっぱりと
して瑞 し々い香り豊かな梨のお酒です。梨果汁 、

ripened white peach juice in a luscious 

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!

国産の白桃果汁と白桃ピューレを使用した、とろりとし
た食感のもものお酒です。もも果汁 。

Contains 80% of grape juice. It has a sweet and 
rich taste. Enjoy this full-bodied deliciousness 

ice or create beautiful cocktails.

アメリカ産コンコードぶどう果汁と国産の巨峰果汁を
使用し、ぶどう果汁 を実現した、ぶどうのお酒です。
果汁リッチの濃醇な美味しさをお楽しみください。
ストレート、ロック、ソーダ割りなどお好みの飲み方で
ご賞味ください。

12 Btls / Case 500 ml
12 Btls / Case 300 ml

KUNIZAKARI PEACH NO OSAKE

KUNIZAKARI OBAA-CHAN NO YUZUSHU

KUNIZAKARI PEAR NO OSAKE

6 Btls / Case 720 ml

12 Btls / Case 300 ml
6 Btls / Case 720 ml

12 Btls / Case 300 ml
6 Btls / Case 720 ml

12 Btls / Case 300 ml
6 Btls / Case 720 ml

KUNIZAKARI WANOKOKORO NO YUZU SAKE
Citrus Citrus

KUNIZAKARI GRAPE NO OSAKE

Alc: 7% Alc: 7%

Alc: 7%
Alc: 7%

Alc: 7%

SAKE SAKE

SAKE

SAKE
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WHISKY





WHISKY SHINJU WHISKY 

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”

12 btls / Case 700 ml

AZABU PURE MALT WHISKY 

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. 

12 btls / Case 700 ml

WHISKY

6 btls / Case 700 ml

WHISKY

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.

AZABU AGED 12 YEARS WHISKY 

12 btls / Case 700 ml

WHISKY

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.

AZABU AGED 18 YEARS WHISKY 

19Whisky
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Mirin
Hon Mirin

Shochu SAKE
Cooking Sake
Mellow, Clear and Full body Soften the Food with important acids

清酒中に含まれる豊富な有機酸（クエン酸、コハク酸）が魚や肉の臭みを消し、風味
よく仕上げ、コクと旨みが付与されます与えます。 余分な味が付かず、素材の味を活
かします。

Slightly Dry

Cooking Sake Kuradashi
Drinking-Grade Cooking Sake

Hon Mirin

1 Case 18 L

SPEC

TASTE

Alc:                   
Acidity:                   

Body:  
 SMV:                             +31.3

12 packs/Case 500 ml

ALC: 14.5%

料理をおいしくするために、コクと旨みたっぷりに仕上げました。
魚料理や肉料理など、さまざまな料理にお使いください。
料理研究家の高橋善郎氏のレシピも紹介しています。

麹由来のアミノ酸や旨み成分が、料理をおいしく仕上げます。豊富な有機
酸（コハク酸）が食材の生臭みを取り、料理にコクを与えます。
＊麹歩合：30%【当社清酒比1.5倍】
＊コハク酸・・・有機酸の１つ。貝類などに含まれる旨み成分。

Cooking Sake

Koji Tappuri Cooking Sake

1 Case 18 L

SAKE

ALC: 13-14%

SAKE

ALC: 14%

21Cooking Sake & Mirin

6 bottles / Case 1800 ml

1 Case 18 L

20 bottles /Case 500 ml

20 bottles /Case 300 ml

ALC: 14%



22Soy Sauce

Price Price

Size 20 L 3 L Size 20 L 3 L
Packaging 1 Carton 2 Bottles / Carton Packaging 1 Carton 2 Bottles / Carton

Pairing Pairing

Price Price

Size Size

Packaging Packaging

Pairing Pairing

Price Price

Size Size

Packaging Packaging

Pairing Pairing

Price Price

Size Size

Packaging Packaging

Pairing Pairing

Price Price

Size Size

Packaging Packaging

Pairing Pairing

Description Dilutable soy sauce which can be used in various menus
 depending on the chief's recipe. Description Soy Sauce for Sushi & Sashimi. 

A very convienience soy suace especially for TAKE AWAY.

Ingredients Fish and Kombu Extract, Soy Sauce, Syrub, Sugar, Salt, 
Alcohol, Flavour Enhancer and Lactic Acid Ingredients Soy bean, sugar, mirin, flavour enchancer, 

dried bonito and lactic acid

Soba, Udon, Tempura Sauce, Niku Jaga Sushi & Sashimi

1,480
5 ML

1,400 pieces / Carton

Description Enhancing ginger and garlic flavor.  Can be used for both marinate and as a 
dipping sauce. Best with meat products. Description Can be used for both cooking and dipping. 

Product 
Name

Yamasa Product 
Name

Yamasa 
Tsuyu Sushi Sashimi Shoyu 5ML

Ingredients Sugar, Water, Soy Sauce, Salt, Vegetable Oil, Acids, 
Seasame Seeds and Flavour Enchancer Ingredients Sugar, Water, Vegetables, Salt, Syrub, Stabilizer, Acids, 

Food Colors, Yeast Extracts and Spices

As a dipping and marinate for Meats products 
and stir fried menus

Tonkatsu, Okonomiyaki, Hamburg Steak, 
Takoyaki and Padthai

Description
Wafu dressing lliterally means "Japanese-style dressing" is an aromatic, 

incredibly flavorful combination of classic ingredients and is very popular in 
Japan as well as Thailand.

Description
A soy sauce based salad dressing with Seasame oil. A well knowned 

dressing in Japan, where sometimes knowned as Goma dressing as Goma 
means Seasame in Japanese. Seasame seeds have a slightly sweet flavour.

Product 
Name

Yamasa Product 
Name

Yamasa 
Yakiniku Sauce Tonkatsu Sauce

Ingredients Sugar, Water, Soy Sauce, Salt, Vegetable Oil, Acids, 
Seasame Seeds and Flavour Enchancer Ingredients Salt, Sugar, Distilled Vinegar, Soy Sauce, Syrub, Seasame 

Oil, Seasame, Mirin, Stablerizer, Yeast Extract, Lactid Acid

Salad Salad Dressing, Shabu Shabu, Hiyashi Chuka

Product 
Name

Yamasa Product 
Name

Yamasa 
Wafu Dressing Seasame Dressing

Description
Using Premium-Grade Yamasa soy sauce as a base with sweetness and 

thickness added to the taste. 
Very recommended for Sushi, Sashimi, Yakitori and as a Table bottle.

Description
Ready to eat, Sushi & Sashimi soy sauce with fish enhancer, is suitable for 

restaurants that need fast-serving like Izakaya, or restaurants with multiples 
branches to remain their quality at all branches.

Ingredients Soy bean, wheat, salt, modified starch, 
sodium benzoate and water Ingredients Soy bean, sugar, mirin, flavour enchancer, 

dried bonito and lactic acid

Sushi, Sashimi and Yakitori Sushi and Sashimi

3 L

2 Bottles / Carton

Product 
Name

Yamasa Product 
Name

Yamasa 
Soy Sauce Umami Grade 3L Sushi & Sashimi Sauce 

Description Standard-taste soy sauce suitable for use with Various food. 
A large volume usage restaurant is highly recommended. Description A Full and stronger taste compared to Standard Grade. 

Very recommended for directly dipping food especially Sashimi and Sushi.

Ingredients Soy bean, wheat, salt and water Ingredients Soy bean, wheat, salt and water

Noodle Soup, Tempura, Ramen base, Marinade Sushi, Sashimi, Teriyaki, Kabayaki

YAMASA SOY SAUCE             PRICE LIST
Product 
Name

Yamasa Product 
Name

Yamasa 
Soy Sauce Standard Grade 20L & 3L Soy Sauce Premium Grade 20L & 3L

Price

Size

Packaging

Pairing

Description
Not only authentic fermented soy sauce, this sauce contains well-balanced 
UMAMI from yuzu juice, fish and kelp extract.

Ingredients
 Soy Sauce, Water, Distilled Vinegar, Brewed Vinegar, 
 Syrup, Mirin, Kelp and Fish Extract, Salt, Acetic Acid, 

 Yuzu juice, Flavor Enhancer, Yeast Extract

Grilled fish, Shabu Shabu & Sukiyaki

Product 
Name

Yamasa 
Ponzu

Soup Stock Ponzu

24 Bottles / Carton
200 ml 2 L

6 Bottles / Carton

24 Bottles / Carton
220g

6 Bottles / Carton
2.25 kg

24 Bottles / Carton
230g

6 Bottles / Carton
2.25 kg

24 Bottles / Carton
200 ml

6 Bottles / Carton
2L

24 Bottles / Carton

200 ml

6 Bottles / Carton

2L

24 Bottles / Carton

245g

6 Bottles / Carton

2.45kg

24 Bottles / Carton

230g

6 Bottles / Carton

2.4kg



Size

Packaging

Pairing

Description

Ingredients Soybeans, Wheat, Salt, Water, Sodium Benzoate

5 ML

1400 pieces / Carton

Product 
Name

Yamasa 
Sachet Soy Sauce  5ml

Price

Description
YAMASA Teriyaki Sauce presents a unique tang that will sweeten up in a dish

Ingredients Soy bean, sugar, Water, Syrup, Stabilizer,
Caramel, Yeast Extract, Acidity

Chicken Teriyaki & Roll Sushi / Maki

6 Bottles / Carton

Product 
Name

Yamasa 
Teriyaki

Size

Packaging

Pairing

Price

Description Soy Sauce for Sushi & Sashimi. 
A very convienience soy suace especially for TAKE AWAY.

Ingredients Soy bean, sugar, mirin, flavour enchancer, 
dried bonito and lactic acid

Sushi & Sashimi

5 ML

1,400 pieces / Carton

Product 
Name

Yamasa 
Shoyu 5ML

Size

Packaging

Pairing

Teriyaki

2.45kg

 and add a delightful flavor that complements any type of rice or meat.

Price / Bottle

Size

Servings

Tasting Notes  

720 ML

Product
Name

Senya Issui 

Packaging 6 Bottles / Carton

Raw Materials

Description

O
rig

in
: M
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i

Barley Shochu

Barley Shochu

Full Body & Smooth

  Straight      On the Rock      with Soda/Water/Hot Water



GREEN TEA



25Tea

Oi Ocha Green Tea 

Sweentened Jasmine Green Tea 
 

24 blts / case 500 ml

24 blts / case 500 ml

S.K. LIQUOR
149/5 Charoenmuang Rd, Rongmuang
Pathumwan, Bangkok 10330 Thailand

02-214-1479

@SKLIQUOR

info@skliquor.com

www.skliquor.com

@

Unsweeted Jasmine Green Tea 

500 ml

ITO EN Powder Green Tea 

40 g

Mugicha (Barley Tea) 

500 ml

GREEN TEA

ITO EN Powder Green Tea [Koicha]  

40 g

ITO EN IMPORTED GREEN TEA 2L

2 L



/ /

Tasting Notes Tasting Notes

/ /

Tasting Notes Tasting Notes

/ /

Tasting Notes Tasting Notes& &

1 1

12 / 24 /

620 ML 330 ML

 ASAHI Big Bottle ASAHI Small Bottle

& &

1 1

1 24 /

15 L 330 ML

ASAHI Draft Beer 15L ASAHI Cans
15L

& &

1 1

30 L 20 L

1 1

L 2 L
ASAHI Draft Beer 30L ASAHI Draft Beer 20L

Alc
 5%

Alc
 5%

Alc
 5%

Alc
 5%

Alc
 5%

Alc
 5%
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ORIGINS

ITALY

Puglia

Traditional Puglian Stone Huts

MASSERIA BORGO DEI TRULLI

Masseria Borgo dei Trulli is a winery in Puglia, southern Italy. 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 total 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

MIREA PRIMITIVO 
DI MANDURIA [DOP]
(Natural Appassimento | Alberello Pugliese ) 

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

Aroma:  Dried fruit, exotic 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”

MASSERIA BORGO DEI TRULLI

LIALA NEGROAMARO 
SALENTO  [IGP] 
(Natural Appassimento | Alberello Pugliese ) 

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

Aroma:   Rich and complex aromas, with notes of red fruits 
such as redcurrant, cherry and black cherry 

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.

MASSERIA BORGO DEI TRULLI

 Alc: 17.5 | 750ml x 6 Bottles
 Alc: 16.5 | 750ml x 6 Bottles

MASSERIA BORGO DEI TRULLI

PRIMITIVO
LUCALE (Appassimento) [IGP] 

Grape : 100% Primitivo (Avetrana and Manduria)
Avg. Yield : 1.4 kg/plant | 25-35 Years old vines

Aroma:  Cherries, raspberries and redcurrants 

PALATE:  Full-bodied,supple, well-balanced, 
with layers of dark fruit, fine tannins and a long 
and lingering finish.

FOOD PAIRING: Roasted red meats, game & hard cheeses.

 Alc: 14.5 | 750ml x 6 Bottles

Masseria Borgo dei Trulli is a winery in Puglia, southern Italy. 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 total 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.

ORIGINS

ITALY

Puglia

MASSERIA BORGO DEI TRULLI

PRIMITIVO DI 
MANDURIA [DOP]

Grape : 100% Primitivo (Manduria)
Avg. Yield : 1.8 kg/plant | 25-35 Years old vines

Aroma: Dark scent of currants and ripe blackberries 

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

 Alc: 14.5 | 750ml x 6 Bottles
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MASSERIA BORGO DEI TRULLI

PRIMITIVO  
SALENTO [IGP] 

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

Aroma:   Black cherries, prunes, spice & white pepper

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

FOOD PAIRING: Pizza, pasta with rich meat sauces, 
lamb and mature cheeses.

MASSERIA BORGO DEI TRULLI

MASSERIA BORGO DEI TRULLI

NEGROAMARO  
SALENTO [IGP]

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

Aroma: Plums, wild strawberries and black pepper

PALATE: Full-bodied, with hints of liquorice and 
nutmeg, well-balanced tannins and a long and 
persistent finish.

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

Alc: 14.0 | 750ml x 6 Bottles

Alc: 13.5 | 750ml x 6 Bottles

 

Appassimento

Alc: 13.5 | 750ml x 6 Bottles

MASSERIA BORGO DEI TRULLI

FICHETO BIANCO [IGP]

Grape : 33% Malvasia, 33% Sauvignon, 33% Fiano
Avg. Yield : 2-2.5 kg/plant | 15-25 Years old vines

Aroma:  Citrus fruit, peaches and acacia flowers in perfect 
balance with the sweet and spicy notes of vanilla.

PALATE: Subtle and vibrant and elegant, characterized by 
mineral sensations and light notes of tropical fruit.

FOOD PAIRING: Pasta dishes with fish, white meat &
on its own.

Alc: 13.0 | 750ml x 6 Bottles

MASSERIA BORGO DEI TRULLI

SALICE SALENTINO [DOP]

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

Aroma:  Blackcurrants, vanilla and chocolate

PALATE:  Velvety, elegant and complex; 
Well-balanced, persistent finish

FOOD PAIRING: Pasta dishes with meat sauces, 
roasted meats
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È GÒT 

È gòt is the typical glass of wine in Romanga dialect. It contains the unit of measurement par 
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 to drink right down to the last sip. Romagna is an area of the north of Italy 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 international cities of 
the Riviera such as Rimini.

nt par 

È GÒT

MERLOT 
SANGIOVESE [IGP]

Grape : Merlot & Sangiovese 

Aroma: Intense bouquet, vinous, delicate scent with 

violet sensations

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

FOOD PAIRING: Roasted and grilled meats

RESIDUAL SUGAR: 8 gr/lt.

È GÒT

TREBBIANO 
CHARDONNAY [IGP]

Grape : Trebbiano & Chardonnay

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.

Alc: 12.0% | 750ml x 6 Bottles 

Alc: 11.5%| 750ml x 6 Bottles 

ROMANDIOLA 

Romandiola is located in Northern Italy, 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

NOVILUNIO SUPERIORE
SANGIOVESE [DOC]

Grape : 100% Sangiovese 

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

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.

Alc: 12.5% | 750ml x 6 Bottles 
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LAVIGNONE BARBERA D'ASTI DOCG TRE ROVERI NIZZA DOCG (Barbera d'Asti Superiore)

BAROLO DOCG BARBARESCO DOCG

\loral 

LAVIGNONE PIEMONTE ROSATO DOC 

Intense, full with relevant freshness and f

DOLCEVITA MOSCATO D'ASTI DOCG

aromatic with fa

l

l

 P
IE

DM
ON

T 
 | 

 IT
AL

Y

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

, Italy

8033501071080

2020

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

, Italy

8033501070090

2021

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

Barolo,  Italy

8033501071318

2018

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

, Italy

8033501071301

2020

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Taste

, Italy

8033501071318

2021

Dry

Variety

Taste

8033501071301

2021

Sweet
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AROMA: 

PALATE: Good structure in the mouth with smooth, ripe tannins that give way to a 

AROMA: 

PALATE:

AROMA: 

PALATE: lects 

SANTA HELENA

AROMA: 

PALATE: 

AROMA: 

PALATE: 

AROMA: Tropical aromas intermingle harmoniously with toasted notes and hints 

PALATE: 

チリ

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2021

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7804300121327

2022

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7804300011512

2022

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7804300011437

2022

Dry

Variety

Taste

7804300011413

2023

Dry

Variety

Taste

2022

Dry

AROMA: 

PALATE: 

Variety

Taste

Sauvignon Blanc 2023

Dry
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AROMA: 

PALATE: 

AROMA: 

PALATE: Smooth and fruity with acidity that leads through to a long, 

AROMA: 

PALATE: 

AROMA: 

PALATE: 

Varietal Merlot

SANTA HELENA

AROMA: 

PALATE: 

AROMA: 

PALATE:

チリ

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

Blend

Blend

Off Dry

Variety

Taste

Blend

Blend

Off Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7804300010034

2023

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2022

Dry

Variety

Taste

Sauvignon Blanc

7804300010041

2023

Dry

Variety

Taste

7804300120993

2023

Dry
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AROMA: 

PALATE: 

AROMA:

PALATE: 

AROMA: 

PALATE: 

AROMA: fl
PALATE: 

and community, with the aim of guaranteeing a friendly production environmentally friendly, 

TORO DE PIEDRA

AROMA: 

PALATE: 

85% 

チリ

AROMA: 

PALATE: 

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7802940730701

2021

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2021

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7802940001795

2021

Dry

Variety

Taste

7802940001801

2022

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7802940053275

2021

Dry

Variety

Taste

Sauvignon Blanc

7802940053299

2022

Dry
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チリ

AROMA: 
PALATE: 

Merlot 

AROMA: 
PALATE: 

AROMA: 
PALATE: 

TORO D’ ORO

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2022

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

7802940000972

2022

Dry

Variety

Taste

Sauvignon Blanc 2022

Dry
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Bordeaux
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Since that time, seven generations of the Sichel family have succeeded one 

MAISON SICHEL

CHATEAU ARGADENS AOC Bordeaux Supérieur 

Aroma
PALATE:  

Aroma
PALATE: 

Aroma

PALATE: f

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

3394150055070

2019

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

3394150120013

2020

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

3394150040304

2020

Dry

Variety

Taste

Sauterness 3394150040304

2020

Sweet

Aroma

PALATE:

creamy with good acidity that ref

Variety

Taste

2022

Dry

Aroma

PALATE: 

SIRIUS AOC Bordeaux Red by MAISON SICHEL

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2020

Dry

is generally the dominant grape variety, making it supple and ready to open within 3 

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2017

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2019

Dry

Aroma
PALATE: 



Aroma
PALATE:  

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

3394150057043

2019

Dry
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Bordeaux

フランス
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CHATEAU LA GRAULA

PAUILAC, Bordeaux

CHATEAU CLERC MILON

in the rich elegance of its aromas and f

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste

2019

Dry

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste Dry

CHATEAU d'ARMAILHAC

is generally the dominant grape variety, making it supple and ready to open within 3 

identity was restored in 1989, when it was renamed 

JS96, WS94, RP94

Product Barcode
Packing
Grape
Place
Body

Variety

Body Taste Dry



PEACH SPARKLING WINE

KOBE WINE

A blend of  Kobe’s white wine (Chardonnay)  
and peach juice from Japan. Elegant and 
freshness from Peach with pleasant aroma 
of peach.

APPLE SPARKLING WINE

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

UME SPARKLING WINE

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

FRUIT SPARKLING WINE

12 btls / Case 500 ml 12 btls / Case 500 ml

12 btls / Case 500 ml



WINE
KOBE WINE EXTRA (RED)

The strong astringency and body of Cabernet 

aroma of Merlot are beautifully harmonized and 
complex. Features a graceful harmony of the 
gorgeous aroma of Merlot and the body of 

KOBE WINE EXTRA (WHITE)

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 

SPARKLING WINE
SWEET KOBE 
SPARKLING WINE (WHITE)

A refreshing and sweet white sparkling wine that 
tastes like green apple and peach with aroma of 
apple and pineapple. Well paired with blue cheese, 
tempura and creme sauce pasta

DRY KOBE 
SPARKLING WINE (WHITE)

Has aroma of refreshing citrus, apple and hazelnut. 
Well paired with sashimi and mozzarella cheese.

ROSÉ SPARKLING WINE
KOBE ROSÉ SPARKLING WINE 

sparkling wine.

12 btls / Case 750 ml 12 btls / Case 750 ml

12 btls / Case 720 ml 12 btls / Case 720 ml

12 btls / Case 720 ml
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1 Beer & Gin

Price / Keg Price / Keg

Size Size

Servings Servings

Tasting Notes  Tasting Notes  

Price / Keg Price / Carton

Size Size

Servings Servings

Tasting Notes  Tasting Notes  

Price / Carton Price / Carton

Size Size

Servings Servings

Tasting Notes  Tasting Notes  

   

* Prices do not include VAT

Chilled Chilled

Fresh & Dry 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.

Packaging 12 Bottles / Carton Packaging 24 Bottles / Carton

Raw Materials Malted Barley, Hops, Maize, Rice, Yeast Raw Materials Malted Barley, Hops, Maize, Rice, Yeast

620 ML 330 ML

Product
Name

 ASAHI Big Bottle Product
Name

ASAHI Small Bottle

Chilled Chilled

Fresh & Dry 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.

Packaging Per Keg Packaging 24 Cans / Carton

Raw Materials Malted Barley, Hops, Maize, Rice, Yeast Raw Materials Malted Barley, Hops, Maize, Rice, Yeast

15 L 330 ML

Product
Name

ASAHI Draft Beer 15L Product
Name

ASAHI Can

Chilled Chilled

Fresh & Dry 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.

Raw Materials Malted Barley, Hops, Maize, Rice, Yeast Raw Materials Malted Barley, Hops, Maize, Rice, Yeast

30 L 20 L

Packaging Per Keg Packaging Per Keg

30L 20L
Product
Name

ASAHI Draft Beer 30L Product
Name

ASAHI Draft Beer 20L

Price / Carton

Size

Servings

Tasting Notes

Description

Packaging

Raw Materials

Product
Name

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.

Chilled

Fresh & Dry

12 Cans / Carton

Malted Barley, Hops, Maize, Rice, Yeast

490 ML

ASAHI Can

Alc
 5%

Alc
 5%

Alc
 5%

Alc
14.5%

10 Price / Bottle

Size

Servings

Tasting Notes

750 ML

Product
Name

Tsukusu Craft Gin 

Packaging 6 Bottles / Carton

Raw Materials

Yuzu, Juniper berry aroma 

Description
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Gin

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

For Cocktails 

Kagoshima is the birthplace of distillation on mainland Japan. Nishi Shuzo here has around for 170 years.   
(“Tsukusu") is a Japanese verb that means "to devote" or "to exhaust," depending on the context. Tsukusu contains 
24 different botanicals (amongst others). A hint of Yuzu in the first note and aftertaste. A unique Gin from Japan.

Beer



Price / Bottle Price / Bottle

Size Size

Servings Servings

Tasting Notes  Tasting Notes  

Price / Bottle Price / Bottle

Size Size

Servings Servings

Tasting Notes  Tasting Notes  

* Prices do not include VAT

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 Whisky with complex tastes, but a smooth aftertaste.

Raw Materials Rice, Rice Koji, Ginjo Yeast (Vacuum distillation) Raw Materials Rice, Rice Koji, American white oak barrels, Sherry 
barrels, Cognac barrels (Vacuum distillation)

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

Fruity Aroma, Crisp, Light Body, Smooth aftertaste Aged Shochu, Whisky-like Complex tastes and Smooth

720 ML 720 ML
Packaging 6 Bottles / Carton Packaging 6 Bottles / Carton

Product
Name

Hakutake Shiro Silver Product
Name

Hakutake Shiro Gold

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

Smooth, Light taste, Enjoyablely Easy to drink Mild Aroma, Light Body, Crisp and Smooth Taste

Description Kuma Shochu’s reputes for “Good tasting, easy to drink and no hangover”. 
It has a Mild Aroma and smooth aftertaste. Description

 “Shiro” uses only the highest quality and carefully selected rice and mineral-
rich water from the Hitoyoshi Basin.

A Light body, Rich & Superior Aroma and Crisp taste.

Raw Materials Rice, Rice Koji Raw Materials Rice, Rice Koji (Vacuum distillation)

900 ML 720 ML

Packaging 6 Bottles / Carton Packaging 12 Bottles / Carton

Product
Name

Hakutake Kumamon Product
Name

Hakutake Shiro
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A.S.A. MARKETING'S PRICE LIST

Straight       On the Rock     with Soda or Water

Price / Bottle

Size

Servings

Tasting Notes

720 ML

Product
Name

Ume No Sake 3 Years Aged 

Packaging 12 Bottles / Carton

Raw Materials

Sweet & Sour, Plum like

Description
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Umeshu

Plum, Imo Shochu, Sugar

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

Straight       On the Rock     with Soda or Water

Price / Bottle

Size

Servings

Tasting Notes  

720 ML

Product
Name

Umenishiki no Umeshu 

Packaging 12 Bottles / Carton

Raw Materials

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

Description

O
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Umeshu

Plum

A Sake-base Plum Umeshu. Using sake as a base, a unique sweetness and
mild plum aroma. A revolutionary of plum wine, where sake is being used 
giving a well-balance plum and sake. 

Straight       On the Rock     with Soda or Water

6 Bottles / Carton

720 ml

12 Bottles / Carton

300 ml

Price / Bottle

Size

Servings

Tasting Notes

Product
Name

Hakutake Umepon 

Packaging

Raw Materials

Light Body & Sweet

Description

Umeshu

Plum & Orange (Dekopon)

A perfect combination between plum and Japanese orange, Dekopon. A sweet, smooth, very easy 
to drink Orange & Plum Wine from Kumamoto.
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Price / Bottle

Size

Servings

Tasting Notes  

Product
Name

Hakutake Yuzumon 

Packaging

Raw Materials

Sweet & Sour

Description
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Yuzu

Yuzu & Lemon

A blend of lemon juice and Japanese grown yuzu, mixed with authentic rice shochu. The subtle 
bitterness of yuzu and the refreshing sourness of lemons creates a harmonious double citrus liquor.

Straight       On the Rock     with Soda or Water

6 Bottles / Carton

720 ml

12 Bottles / Carton

300 ml

2Umeshu & Yuzu & Shochu



Price / Bottle Price / Bottle

Size 720 ML 1800 ML Size 720 ML 1800 ML

Servings Servings

Tasting Notes
 

Tasting Notes
 

Price / Bottle Price / Bottle

Size 720 ML 1800 ML Size

Servings Servings

Tasting Notes
  

Tasting Notes  

Price / Bottle Price / Bottle

Size Size

Servings Servings

Tasting Notes Tasting Notes  

Price / Bottle Price / Bottle

Size Size

Servings Servings

Tasting Notes  Tasting Notes  

Page 2 * Prices do not include VAT

Product
Name

Tomino Houzan Product
Name

Kiccho Houzan

Packaging 12 Bottles / Carton 6 Bottles / Carton Packaging 12 Bottles / Carton 6 Bottles / Carton

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

Fruity Aroma, Slightly sweet, Smooth Unique Aroma, Complex Flavour, Pre-eminent aftertaste

Description

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 
follow by an aroma of Muscat with slightly sweet taste from sweet potato. A 

very smooth aftertaste shochu.

Description

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

A Full-Body Shochu with uniquely beautiful aroma has slightly bitter taste at the 
back of the tounge giving a complex flavour with pre-eminent aftertaste. 

Raw Materials Premium Quality Sweet Potato, Yellow Koji Raw Materials Premium Quality Sweet Potato, Black Koji

Product
Name

Hakuten Houzan Product
Name

Tenshi no Yuwaku

Raw Materials Premium Quality Sweet Potato, White Koji Raw Materials Premium Quality Sweet Potato, Aged Shochu

720 ML

Packaging 12 Bottles / Carton 6 Bottles / Carton Packaging 12 Bottles / Carton

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

Crisp, Sightly sweet and Dry Complex, Rich, Mellow, Smooth

Description
A carefully selected premium Sweet Potato and White koji shochu. A Full-Body 
Shochu with mild aroma; crisp and sweet taste at first followed by a slightly dry 

finish.
Description

Using carefully selected light amber-colour premium potato, which has an elegant 
umami; comes with full potatoes flavour in just a sip. A long-time aging shochu in 

Oak Barrel with interesting complex tastes and a very smooth aftertaste.

720 ML 720 ML

Packaging 12 Bottles / Carton Packaging 12 Bottles / Carton

Product
Name

Satsuma Houzan Product
Name

Satsuma Houzan Kuro Koji

Raw Materials Sweet Potato, White Koji Raw Materials Sweet Potato, Black Koji

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

Mild Aroma & Rich Flavour Rich Aroma & Rich Flavour

Description This classic Houzan Imo Shochu is brewed using traditional method since 1845 . 
A mild aroma with rich sweet potatoes flavour.

Description
This classic Houzan Imo Shochu is brewed using traditional method since 1845. 

A rich aroma  uniquely from black koji with slightly sweet taste from sweet 
potatoes.

900 ML 720 ML

Product
Name

Sasshu Houzan Product
Name

Hitotsubu no Mugi

Packaging 12 Bottles / Carton Packaging 12 Bottles / Carton

Raw Materials Rice, Rice Koji Raw Materials Barley (Mugi), Mugi Koji

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

Rich, Mellow, Mild Aroma 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.
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Imo Shochu Imo Shochu

Imo Shochu Imo Shochu

Imo Shochu Imo Shochu

Imo Shochu Mugi Shochu

A.S.A. MARKETING'S PRICE LIST

3 Imo & Mugi Shochu
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25%

25%

25%
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Price / Bottle Price / Unit

Size Size

Servings Servings

Tasting Notes  Tasting Notes  

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

Sweet, Smooth, Easy to Drink -

Description

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 mild and light body shochu can be drink with hot water, soda or on the 

rock. Moreover, it can be a base for Umeshu as well.

Description A Sweet Rice Wine for cooking-use. Best for Teriyaki and Meat products. 
It adds flavours to the food.

Packaging 12 Bottles / Carton Packaging Per Unit

Raw Materials Brown Sugar, Rice Koji Raw Materials Rice

720 ML 18 L

Product
Name

Lento Product
Name

Thai Mirin
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4 Shochu & Seasonings

Price / Bottle

Size

Alcohol

18L

Product
Name

Hakutsuru Koji Tappuri Cooking Sake 

Packaging Per Carton

Raw Materials

Description

Cooking Sake

Rice, Koji, Alcohol, Acidity

麹由来のアミノ酸や旨み成分が、料理をおいしく仕上げます。豊富な有機酸（コハク酸）が食材の生臭みを取
り、料理にコクを与えます。
＊麹歩合：30%【当社清酒比1.5倍】  ＊コハク酸・・・有機酸の１つ。貝類などに含まれる旨み成分。

14%

Price / Bottle

Size

Alcohol  

Product
Name

Hakutsuru Hon Mirin 

Packaging

Raw Materials

Description

Mirin

Rice, Sticky Rice, Koji, Alcohol, Sugar

麹由来のアミノ酸や旨み成分が、料理をおいしく仕上げます。豊富な有機酸（コハク酸）が食材の生臭みを取
り、料理にコクを与えます。
＊麹歩合：30%【当社清酒比1.5倍】  ＊コハク酸・・・有機酸の１つ。貝類などに含まれる旨み成分。

18L
Per Carton

1.8L
6 Bottles / Per Carton

14.5%


