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PHPE GFHRR) Nishida Shuzo (Aomori)
Ml A/ 53 #K  Denshu Yamahai-jikomi/Tokubetsu Junmai ¥ 1,200 (+cax) ¥1,320
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A limited winter release of "Denshu,” a renowned sake from Michinoku Aomori.
Brewed using the yamahai method, this sake offers a richer depth of flavor and aroma distinct from
the standard Denshu. It balances a refreshing acidity reminiscent of green apples with a smooth,

juicy, and light mouthfeel. Best enjoyed warm.

FEHEW g (f S IL) Kokken Shuzo (Fukushima)
ElHe €3 /H KA Kokken Tefu/Junmai ¥ 1,350 (+tax) ¥ 1,485
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Made with the pristine brewing water of Oku-Aizu, "Tefu" offers a soft, delicate flavor with a
clarity reminiscent of a butterfly. While it is usually a single-pasteurized Namazume type, this is a
limited fresh-pressed Namazake edition.

Enjoy its fresh, gentle aroma, crisp finish, and smooth, mellow taste.

Homws (kHE) Hinode Shuzo (Akita)
A3 DT Mansakunohana Fune-shizuku
WL /PMREGEAE T Junmai Ginjo ¥ 1,250 (+tax) ¥1,375
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This Junmai sake features an elegant aroma and a fresh taste that fully showcases the rich umami of
rice. It also has a refreshing and beautifully fruity Ginjo fragrance, reminiscent of grapes, resulting

in a flavor akin to white wine.
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