
light+dry

KUBOTA SENJU GINJO 300ml 50€
The nose is a gentle mix of dried fruits, nutmeg and banana.Light body, dry, 

with notes of dried pineapple and melon.

Brewery: Kubota /SMV:+5 /Acidity:1,1 /Alcohol:15% /Polishing Ratio:55%

fruity+aromatic

NANBU BIJIN TOKUBETSU JUNMAI 720ml 120€
Banana on the nose. Fully rounded texture with light and clean sweetness of melon and pear. 

Medium body sake with moderate acidity 

Brewery: Nanbu Bijin / SMV:+4 / Acidity:1,5 / Alcohol:15% / Polishing Ratio:55%

floral+ elegant

DASSAI 23 JUNMAI DAIGINJO 720ml 280€
Yamada-Nishiki rice polished down to 23%. 

Delicate floral aromas with a palate reminiscent of honey and elegant finish.

Brewery: Asahi / SMV:+3 / Acidity:1,2 / Alcohol:16% / Polishing Ratio:23%

DASSAI BEYOND JUNMAI DAIGINJO 720ml 1200€
Elegant nose with peach and white flowers.

Smooth and subtle on the palate, with notes of tropical fruits and velvety texture.

Brewery: Asahi / SMV:Undisclosed / Acidity:Undisclosed / Alcohol:16% / Polishing Ratio:Undisclosed

rich + mellow

ICHINOKURA HARMONY YAMAMAI SPECIAL JUNMAI 300ml 55€
Rich in aroma, medium to full body.High in Umami with nice structure.

Chestnuts and honey on the nose, mushroom and toffee on the palate with a smooth and silky texture. 

It can be served as cold to enjoy its smooth character or as warm to enhance its Umami full flavour.

Brewery: Ichinokura /SMV:+2 /Acidity:1,8 /Alcohol:15% /Polishing Ratio:60%

IWA 5 SHIRAIWA JUNMAI DAIGINJO 720ml 420€
On the nose, floral notes such as jasmine and cherry blossom with hints of melon and pear. 

On the palate the sweetness of the rice its perfectly balanced with the fruity flavors and

slightly spicy touches of white pepper.

Brewery: Shiraiwa / SMV:-1,5 / Acidity:2,6 / Alcohol:15% / Polishing Ratio:35%

sake pot

NANBU BIJIN TOKUBETSU JUNMAI 180ml 30€
Banana on the nose. Fully rounded texture with light and clean sweetness of melon and pear. 

Medium body sake with moderate acidity 

Brewery: Nanbu Bijin / SMV:+4 / Acidity:1,5 / Alcohol:15% / Polishing Ratio:55%

sake



Our company’s operational policy centers on safety and quality, both of which are to be consistently delivered to our 
customers at every level. To attain this objective, we implement an HACCP system in full compliance with the International 
Standard ISO 22000:2018, ensuring food hygiene and safety. 

Persons under 18 years old of age are prohibited from consuming alcoholic beverages.


