
HAGURO HONJOZO HAKKAISAN HONJOZO
The creator of Takenotsuyu and Hatsushibori 
Yukihonoka presents Haguro in a unique Tokkuri 
Sake bottle accompanied with a 
matchingSakecup.Hagurooffersclearyetabundantf
ragranceand flavor with hardly any trail. Serve 
chilled, paired with lightly flavored dishes. 

Hakkaisan Honjozo is made from the pure water 
welled from the Hakkai Mountains, spiked with 
natural alcohol to add a bit of kick. Mild yet crisp 
flavor of Hakkaisan reflects the clear wind blowing 
off the sacred Hakkai Mountain. Nose of spice, 
tropical fruit and mintwith a full mango, rice and 
nougat flavor. 

Alcohol: 15-16%                                                           
Brewer (Location); YAMAGATA, JAPAN

Alcohol: 15-16%                                                           
Brewer (Location); NIIGATA, JAPAN

ITEM#2526, 10/720ML ITEM#2544, 6/1.8L; #2545, 12/720ML

JYUYODAI HONMARU HONJOZO KENBISH KUROMATSU HONJOZO
Juyondai Honmaru is one of the most well known 
Japanese sake in the world with limited stock 
available domestically and overseas.The Juyondai 
Honmaru has a big floral nose and a light and 
refreshing palate. Slightly on the sweet side.

Interesting, umami aromas and flavors of 
marinated mushrooms, cacao nib, hint of tamari, 
and rice cake with a satiny, vibrant, medium body 
and a smooth, medium-length chocolate coconut 
milk, jicama, and radish finish. 2016 BTI World 
Wine Championships Gold Medal 90pt 
(Exceptional).

Alcohol: 15-16%                                                           
Brewer (Location); YAMAGATA, JAPAN

Alcohol: 17%                                                           
Brewer (Location); HYOGO, JAPAN

ITEM#2595, 1/1.8L ITEM#579, 6/900ML; #587, 24/180ML

KIKUSUI KARAGUCHI KIKUSUI KARAGUCHI CAN
A sip of this sake brings the same intensity, 
dryness and clarity as that of a crisp wind. This 
palate cleansing quality and a hidden but ever- 
present umami make this brew the Kikusui Sake 
Company's most highly recommended sake to 
enjoy with food. 

A sip of this sake brings the same intensity, 
dryness and clarity as that of a crisp wind. This 
palate cleansing quality and a hidden but ever- 
present umami make this brew the Kikusui Sake 
Company's most highly recommended sake to 
enjoy with food. 

Alcohol: 15%                                                           
Brewer (Location); NIIGATA, JAPAN

Alcohol: 15%                                                           
Brewer (Location); NIIGATA, JAPAN

ITEM#2751, 12/300ML; #2752, 12/720ML; #2753, 6/1.8L ITEM#2765, 30/180ML

KUBOTA "SENJYU" HONJOZO MICHINOKU ONIKOROSHI HONJOZO
Ginjo-grade Honjozo Sake. Natural alcohol is 
added to achieve its clean and crisp flavor. Elegant 
aroma is especially comforting.
Serve chilled to enjoy the clear flavor, or slightly 
warmed at 100 °F for a more mellowed touch.

As the name "Onikoroshi" or the "Demon Slayer" 
suggests, Michinoku Onikoroshi is known for its 
dry and brisk flavor.  It's well-rounded flavor will 
compliment a wide variety of dishes.

Alcohol: 15-16%                                                           
Brewer (Location); NIIGATA, JAPAN

Alcohol: 16-17%                                                           
Brewer (Location); MIYAGI, JAPAN

ITEM#2534, 6/1.8L; #2535, 12/720ML; #2536, 20/300ML ITEM#1208, 6/1.8L; #1209, 12/720ML; #1210, 12/300ML

TANIZAKURA SHIBORITATE HONJOZO CAN
This Namagenshu, meaning undiluted and 
unheated, is bottled immediately after freshly 
brewed, for a lush, fruity taste. With an 18%+ ABV, 
it has an enjoyable and refreshing body. It is 
unpasteurized, store it in a refrigerator. After 
opening, consume within 1-2 days to best enjoy 
the aroma and flavor.

Alcohol: 19%                                                           
Brewer (Location); YAMANASHI, JAPAN

ITEM#1856, 12/720ML


