
 

 

 

 

 

 

 

 

   SUMIDA 
GREEN 
APPLE 

Contains a tart, firm 
and refreshing taste 
with a nice tangy 
flavor. 

SUMIDA 
WHITE 
PEACH 

Full of peach aroma 
with subtle sweetness 
and brings out the full 
texture of peach pulp.  

This red ale is made

SUMIDA WHITE PEACH 

Item# 582, 6/1L 

SUMIDA YUZU 

Item# 583, 6/1L 

SUMIDA LYCHEE 

Item# 584, 6/1L 

SUMIDA 
LYCHEE 

Firmtexture with a 
sweet aroma. Lychee 
is considered the 
“king of fruits” in 
China.  

SUMIDA 
TOCHIOTOME 
STRAWBERRY 

Has a very sweet and moderate 
sour characteristic and was first 
produced in Tochigi, Japan. Its 
unique flavor profile will change 
your image abut strawberries.  

This red ale is made out of
SUMIDA TOCHIOTOME STRAWBERRY 

Item# 584, 6/1L 

SUMIDA  
KYHO GRAPE 
Literally, it means “giant 
mountain grapes”.  Kyoho 
grapes were first produced in 
Shizuoka, Japan and very 
popular in most Asian 
countries for their size and 
sweet flavor. 

SUMIDA KYHO GRAPE 

Item# 580, 6/1L 

SUMIDA GREEN APPLE 

Item# 581, 6/1L 

SUMIDA 
YUZU 

Carries a strong tart 
characteristic aroma 
and flavor and 
provides a great 
combination with 
yuzu and honey.  



 

 

TAIWAN HON-BIOU MICHIU TOU  

COOKING WINE 

Item# 126, 12/750ML 

TAIWAN HON-BIOU 
MICHIU TOU 
COOKINGWINE 

MIRIN and COOKING 
WINE 
Using unpolished ponlai rice 
through fermentation and 
extraction to enhance its 
strength and flavor. It is of the 
highest quality with a special 
rice fragrance.

TAIWAN MICHU COOKING WINE 

Item# 109, 12/750ML 

TAIWAN MICHU 
COOKING WINE 

MIRIN and COOKING 
WINE 

‘Must have’ key ingredient for 
all Chinese cooking. Best for 
all seafood and meat marinate. 

This red ale is made out of

SUMIDA 
TOCHIOTOME 
STRAWBERRY 

Has a very sweet and moderate 
sour characteristic and was first 
produced in Tochigi, Japan. Its 
unique flavor profile will change 
your image abut strawberries.  

This red ale is made out ofSUMIDA TOCHIOTOME STRAWBERRY 

Item# 584, 6/1L 

HON BAIU COOKING MICHIU TOU 21% 

Item#127, 12/750ML 

YAEGAKI MIRIN 

MIRIN and COOKING 
WINE 

Mirin adds a sweet flavor to 
sauces and glazes. It is great 
substitute for sherry or white 
wine with sugar and it also 
gives a nice glaze to teriyaki 
and BBQ sauces.

YAEGAKI MIRIN 

Item# 549, 12/375ML 

Item# 550, 12/750ML 

Item# 550A, 18L 

KI-IPPON MIRIN 

Item#508, 18L 


