Product list

Sake Daiginjo/Junmai Daiginjo

I E Saisei
i Daiginjo
52 e
brit -1 16.0%
BREARE Mild
Ep Ny Yamada nishiki
TRAK 40%
AAEE -4
BE 1.3

RECEERRES L B AESAERORERK, KBS, REEFEE
EAREERE P REER KEBEMAR, XFHASIRMKENE
S, BHERZENUBAHK B ILE L KERSHIRE R4 SR
B, BZEIN—TIE,

k2 Haregiku

2k Daiginjo

&2 720ml

ErE 15.5%
BRIE L EY Slightly light and medium
FaR & Yamada nishiki

L S 40%
AAEE +3

BARE 13

XFRARSTRE BAF OBt BT L B AR 1B K 2 E IR, fSEZE40%, ¥
DEGE, EIRGEF. EE2020F ErEE Bk isE (WC) L3RG T K5
FRKEX, H2020F B EBERPIIERFEL LG T YK, 120208
LEMMEBRELIRE T SLMMEBRERL,

KEifE, ERBANBEARENAERE, hWREGNUBNENERE
E;JI%EEO RZRAEI(40° C), ER KB ATHIRBHAER

- e Nichiei
o ;,p_:; ok Junmai Daiginjo
s an 720ml
x =E 1800m|
"l-’.’\ ErE 15.0%
ﬁ BRE S EY Rich flavor
Ep Sy Yamada nishiki
TEKEE 50%
BAAREE -4
BLRE 16

BRiE, FEHRFBREMMIEEREIFPEE TER, ERAKKIKR
&, RAREZABH, EEFEKEMN, 4RXKSRELFUENTBRE
A5, IXFRAKKISIREI 4 L BB IFEHE, BE— P EEKKH
BF—H, REEERENERERN,

B Kagasetsubai
ok Junmai Daiginjo
&8 720ml
ik 15.0%

LREARE Harmonious taste
Ak & Gohyakumangoku
R S 50%
BAERE -1
2353 1.7

KRR KGR EUE R A B A A I, EREWMBGINESE

®EENMKE, #Bi, RIEM ERSE, BNIXHAMSERH R 8k
B, EIEEERFF N EH Mt XIEREFMER, X2
EEUEZZRERENNEXANE,

k] is68

2k Junmai Daiginjo

=28 720ml

B 15.0%
BRIERE Harmonious taste
Fak@Fh Hyakumangokuno Shiro

R 50%
BAEE -

BARE -

REAMFBHEERENE ERFARMEXTBAEH], ET 1
EMRFF R, ER—MARKGE, BEHEEMIHRFIIHISRIRX

Ko XFARERENTRHFR, ZHEMERSIEEEMN, KISHRE
FRREEDS0%L L, RANEONEEHEEMEERE ST
AV FAREINRE, RAE I Bk,




Product list

I E Nichiei Namachozo
[" % Ginjo
' 28 300ml
\ it 14.0%
/ \ RS B A little dry
Ak & Gohyakumangoku
i Bk Koji rice 52'}(’;;%Kake rice
»i BAAREE +3
1 fu%\ /A o
- ~ BE 14

BEUERIER L EIRIENA, BRNERZBEES, SHZENM
FNR, FRET OFERIWE, ZUUKBURNA,

Sake Ginjo/Junmai Ginjo

T%I -k Ishikawamon
i § Rk Junmai Ginjo
| i - 720m
/ B 15.0%
BRIERE Sweet
,&/i Ep STy Ishikawamon
"1% R 60%
Y, ARBEE 0
pr—— BARE 20
EFBERE

BN, —FE I TARGE SR AEET I R KK,
AR, BRMLVHAEARZE+SESERNLER, KD AR
K, RN REE, FLLROITE, £ HARISIR, X

ZRIIFEEBEMHITE,

k2 Nakamuraya
b Junmai Ginjo
b 28 720ml
i 1800ml
X SERE 15.0%
Pp TRE R A little dry
\P i ﬁ ISP b Gohyakumangoku
:ﬁ :5. k= Koji rice 55%, Kake rice
i 5N = 60%
- BAEE 0
[ 3 16

HEREMEHERMNGFMOR, BT FERRERESER, §
—OFiREiL O P FEEEM SR, EREETA, B—KiLATBFIR,

RO ERRIACRIS R,

= -k ichi Tsubaki
[ Fhk Junmai Ginjo
=3 320ml
Pt 13.0%
v BRIERE Sweet and high acidity
3 70/7 Ep Ny Gohyakumangoku
R E 55%
ichil BB -
B -

ICHETIAKIS BB R 5 BRI BT A1, EEMFTER
B, BRLMGT, CRMALLKRMBENER ‘EEAE FAW

B3 T KRG o



Product list

Sake Junmai/Tokubetsu Junmai

e Kinsai

pinE Junmai

1 P 720ml

i e =S 1800m|

i B 14.0%
TRaE AR Dry

—_E._~_:y TE g E Contrac}sﬁir;wxag rice in

: | MR E 70%
T AAERE +3
BRRE 2.0

X FRTELEE B 100%A0 & R FPHE R AR HI B, B 47 H 2 AR AT A8,
EIRFF, B RHMARREKE, ERMUE NIRRT S HIALYRE
Bir MEBTEENER, EMANBRE, SERHMEEER

HAREZMES,

-k AKIRA
= i Junmai
= 720ml
brit =1 14.0%
BRE S EY Harmonious taste
. Contract farmi i
)i TR A " ice in lshikawa
\Kr{;: P 2 70%
BAEE 0
-—w
B 25
ENERRORBMEER, REMBEME, EF —MEMMAKEH

bR, FEO P 8, 2 AREARKER, EAERBABEAKXKS
i, BHLAKTF2001E3FIJONAINIE, 20073 BFGMICEALIE
(RBUCRERERIAGIE), 20104 3145 2 EUSDAIAIE, 2014FRGMEKX

e Kaminoizumi
ks Junmai
Py 720ml
== 1800m!
B 14.5%
17 SEEEil] Slightly light and medium
Ak & Made in Japan
HRREE 70%
BAERE +15
2353 15

EREENBEERE BREMN FRAHM, BNFESFRTAKRHBX
RFEEHAKL, ERBAMNBEARYHIEWEE, ATLUSREAK,

CORi\iIE,
= Kagasetsubai
Fhk Junmai
Y 720ml
. == 1800m
A &= /g* B 14.0%
WL BE %R Dry
;;"‘af t%i %5 B Fh Gohyakumangoku
g L&) — - -
B \Vﬁ/. RERE Koji rice 6047:] Kake rice
—_— 65%
BAERE +1
2353 20

G EM BLRAMEE— 1, XFRAKER B, HBWE
B, RMBEAKEPEFRMMAKE, JIEAGNENEEA
B, FERAFTROKE, LA HERWMNEE,

e Marebito
2k Junmai
a8 720ml
BN 16.0%
[ SEETi] Sweet
Ak & Mikoharamai
R S 65%
BAAREE -2
2353 2.1

RERARIFAAK, REAKBPEFORILN, SHABEHRK—
B, MBI E R UoRE, Bl ERAK, AT HERMKE B4
Kill, MARKGE, FEALSSBEERSUETHIEE, 28
FTHMBLE EFRRE KR FTHEM, XMREMABHESR
A )\ “EIREERORFIER), BN MESR R4 E Fih X ik
EHRHREIERE, STRRNERDE LRMHS.

K Shajo

B Junmai

52 1800ml

brit = 14.0%

BEE KR A little dry
w ;»3 P Sy Gohyakumangoku
’ "%* Bk Koji rice 52';/;%Kake rice
L8 &0 .

i;, e | BAERE +3
s [ 20

ZRESR (EREZXLM™) "EHLATHEE “BE", LXMHA
SRR BB RZE T 2 100FMEE . ERAILRMIBEEEHIK
B, XEBEREAFHWEMTREN. SHKERHN, 2—HESK

FEEE, AU EEREE,




Product list

! k2 Nakamuraya Sourei Fe Miyakohomare Junmai
Fhk Junmai Fhk Junmai
A a8 [z a8 2000m|
bk 14.0% Pt 14.5%
TRE R A little dry [ SEESEi] Slightly light and medium
\P isp Sy Gohyakumangoku B mFh Made in Japan
N Kaji rice 55%, Kake ri N o
ﬁ EE*$ oJi rice 4 ake rice EE*$ 70%
p3 BAEE +3 BAEE +
| = BRRE 15 [ 3 15
E N4 F RN FTRE R AOAREE, X Fpali KB QRIES LEBRFE BRERRMUERMACKE, EF— N FMMEKE, SEEMBAEEE R
KNG, EMNEREEARENBISINERWIKE XFERERS MNIESFAT RKMBEBARAEZENRE,
SE5RMEERE,
f - ? =5 Kaga no Yuki Sake 7E Haregiku
, 2k Junmai ok Tokubetsu Junmai
£ 180m a8 o
s 13.0% P B 15.5%
; BREARE Sweet BRIE SR A little dry
: ﬂ iep Sy Gohyakumangoku, etc. bt L Made in Japan
2 Koji rice 60%, Kake ri
” | EE*$ QJI rice 70% aKe rice % Eg*x 60%
BREE = ; @ BREE +
L P
ERRE 23 [ ERRE 1.7
YR KGESUSBERER, AETUEKET S, FENEREA, RKIEIRETN60%, FALIEER T SHGEZEN EAMERHT K
TERKEEBR, EESMKERIFEKBEEZZ, BUCHIER A 93-4 B, URHEHBSHRE, A4KERAHNEZEWREFREERMEF, AT
INGF, FER A KFES (-15°C) HFEAERRF,
SEE “2021 F SR ETH R BER S “AKBEREY, BK “20214F
MOEKERY “TREY "2020F 2 EMPCETERE “NHEREL
®WE,
% Nakamuraya Muroka
i Tokubetsu Junmai
i - 720m
8 = 1800m!
; BYE 16.0%
5, DRE KR Dry
\P & ;Z Kb Gohyakumangoku
| 2 : & —_— Koiice 53% Kake rice
— BAREE +3
2353 20

EHRERT G, G HAKMKE, ©H-MEM., ILHENES, ©
RAZNIE, R URRIEENART, EMEERATEEZR
NER MARBERE.



Product list

Sake Honjozo/Tokubetsu Honjozo

k) Tuzumi

pinE Honjozo

=8 1800ml

B 14.0%
TRIE LR Dry
K 5L Contraci[:sfhaitl;r:xag rice in

— " -

BRE Koji rice Ggé%Kake rice
BAERE +3

353 20

—HEARFFEUMNTEEE AERTRENENRR, T
E, ERBFBRRMEN, EMTE. REMGEFREHRAITHE

MEEBER,

k2 Honjozo Ei
Fhk Honjozo
=3 1800ml
B 15.0%
BRERE A little dry
= A Contract farming rice in
E TR Ishikawa
M3 Koji rice 65%, Kake rice
‘,},ﬁ [ 3 70%
| BAEE +3
U B 2.0
EREMBIREERICERIRAKE, EKEFH], TE EENKH
ﬂ’ii%%% F—OFBEL, EBEISERNKE, 1LFETERRE
KI5t

e Tarou
fhs Tokubetsu Honjozo
2 s
BN 14.0%
LREAREY Dry
1 Lisp SEp L Gohyakumangoku
- ﬁ L 2 60%
- BABE 8
BRRE 20

%é%ﬂ’lﬁﬁ%y‘c% HIGEAEKRE, EHRERK, FRESETH




Product list

Sake Futsu
7 e Kaminoizumi Karakuchi = k2 Kikuzake
sk Futsu Rk Futsu
=8 720ml =8 1800m|
B 15.5% B 15.0%
kg R Slightly light and dry kg Y A little dry
T S Fh Made in Japan Bk 5L Contraci[:sfhaitl;r:xag rice in
BRE . BRE 70%
BAREE +3 BAAEE +4
[dE3 12 [43ES 20

BREHRE, BT, BRAKE, SEHSESMEHIT R ERIEIRRR, 4R kERF, Fit, BYMHKERE T RIFaE
FIZREHE. SEAEEERRE, MEAEIHR,

Yo ZMHEBEATEMHUELS,

e Onikoroshi Karakuchi e Tsukinomusashino
Pk Futsu iES Futsu
=3 2000m| =3 2000m!
g 14.5% g 14.5%
BRE S EY Light and dry 17 JERATiv) Light and slightly dry
fak & Made in Japan FEKm¥p Made in Japan
R S - R S -
BAREE +5 BAAEE +2
[243E3 1.1 FRRE 1.1

PSR K LUl B R R 18 3  (FANBALE e, RETFMR X2 RR-FER BT TRAEE AUBXRER, MAFREM. —&
— AR HRESENE, FEMAERERFL, BSRERITHEMEE,

= Otokoyama Tanrei Lkt e Miyakohomare Karakuchi
Pk Futsu iES Futsu
=28 2000m! =8 2000m!
g 13.5% B 14.5%
BRIEREY Light and medium dry BREREY Light and dry
fak & Made in Japan R Made in Japan
B K= - [ -
BABERE +2 BAREE +5
33 1.1 B 1.1
HYLSERI A R R, SHEENE, FLURBEMBATR. ZREAFTSH RFCEBEE T, FRMAKE, BIFET. BIRIWK 5 X BR R E
EMMEROR, FENHREREREIK, BIMRLE, ERNREREMTREFA MRAURSZZHER., T&
FEMTEIRRIE,
FEER4 Kaminoizumi Genshu FEER4 Miyakohomare Genshu
Fhk Futsu s Futsu
&8 ol &8 2000m
B 18.5% B 18.5%
kB R Slightly rich, slightly sweet kg Y Slightly rich, slightly sweet
piep Sy Made in Japan piep Sy Made in Japan
K - HERE -
BAREE -3 BAREE -3
[3E 1.5 [i3E 15
ZHCEERRIIMEIRENEENES, REUERRBAZER, X BRI ENEENES, REUERRBLER,
g%ﬁg_igﬁg@%%fﬁﬁﬁﬁﬁ\ hnakFIAnK. SNERKEERA, EMZERARFEEZ, MMUAILIERRA, 0 Lunskimk,. e

EXALUAN, EEXRAUERRTUA, BER—FAIUEERZEF

WERMEE,




Product list

Whiskey
7 e Bushu k2 Musashi
pinE Blended whiskey Fhk Blended malt whiskey
=8 700ml =8 700ml
B 43.0% B 43.0%
Aroma/Body Moderate/Slightly light Aroma/Body Slightly cor:sLex/SlightIy
Raw materials Malt, Grain Raw materials Malt

ER/LMELIRMAS, ERAEPRE, HHEHNORMEMAIM
ik, MR T 2HHFHREZRE, ESAKESHEHAEN R
MMEERER, E5EEMPREEHEMEIHEE.

RR-HEMEFHELIZREAMAMAKREZAE, E2E54M0
B HENMRLIMES, S—HXFMERBIBL Ik, £EER
= ERUF BEERNBTEMNES., SHEEESFRI.

Liqueur
i e Bairi e Koori Bairi
: b Plum wine i Plum wine
T 150ml
= =3 500m| =3 180ml
] 1800ml
e BEE 12.0% EE 9.0%
: R E K Sweet and smooth kE K Sweet and rich
%

| @

Er—
i
|4

AR B AT TS, XFHFE
HE

AL BINGE. FR. T, e5ARL
[RRRGIREEHES, b

%
BFEEMREBEIGE, ZUWEERA,

ZMEFEEEKER S ERGE, WBRUKERALZ—R, SEX
BERRRN, B ENA, MRREGRE, TURRER, HEN A
-4\, ERAKFEP (-15° C),

kRN TRHT K
Maroyaka—
- Plum, Yuzu, Blueberry,

Apricot
2k Liqueur

8" & 28 1000m|

' m B 10.5%

i3 3 p

%’&
S SR

SRR 02 £ 100%HE 0 Bk 7600 B A K RAIALRY, 34221t B BEH.
ZERAHBINRARBIKRNOR R,

Umeshuli 3 S I E B HI AL, HAFmEHeE, BRMMFIEIRER. &
kP EZA,

HFER LK, KR, EEAMBEFE, thal LUNHOKIKA, L
H—SREES

WEEER LAREK—ES, LGSR SMRKRIERMOZ,
}%%ﬁﬁ%iﬁﬁﬁﬁ%iﬁ, KERERNA, FZERMHNKREIE

R0

<o Iawcas)
E7 N 7 e Koori Bairi
2k Liqueur
= 1000ml
brit -1 25.5%

= 5% A
e N

&

%A FRHER I SRR, R AU Z R Ra R inekE, mA T
L BRMWER LS EMBEYIEER, MR ITHERKRSIERREN
oh E R AR,

PMEFE PSRBT R, MAINASEITE, EFOMNGE BE
A LRI SRR E W RBRER UORHE & SRIEINERIR .




