
SHO CHIKU BAI 18L / GIFT CASK SHO CHIKU BAI CLASSIC JUNMAI
The most traditional style sake.
2011 Gold Award winner at the U.S. National Sake 
Appraisal. You don't have to choose between 
flavors tonight — just pull out a bottle of classic 
Junmai sake, and work your way from one flavor 
profile to the next over a lingering meal. With a 
savory complex taste, it is the best sake for food-
pairing sake and great served both chilled or 
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Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

ITEM#1001, 1/18L; #1006, 6/1.5L ITEM#1002, 6/1.5L; #1003, 12/750ML; #1004, 24/180ML

SHO CHIKU BAI TOKUBETSU JUNMAI SHO CHIKU BAI ETO
Tokubetsu means “special,” the sake is created 
with rice polished to 60%. While it is ideal for food 
pairing with rich in umami, particularly when 
served warm, the sake-making combined with the 
GinJikomi process of low-temperature 
fermentation provides subtle, fruity flavors with 
smooth texture and body. It is perfect for serving 
both chilled or warmed.
Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

ITEM#1007, 6/1.8L; #1008, 12/720ML; #1009, 12/300ML ITEM#1005, 6/1.5L

SHO CHIKU BAI GINJO SHO CHIKU BAI SHO JUNMAI GINJO
This junmai ginjo sake is brewed in Berkeley with 
Calrose polished to 50%. Since then, it remains 
one of the top-selling junmai ginjo sake in the US.

This is a delightful sake, equally good with or 
without food. Aromas include jasmine flowers, 
apple cider, strawberry, sweet Asian pear, sweet 
tea and baking spices.  It has presence in the 
mouth with generous body and gentle texture. 
Flavors include apple cider, pear, sweet cream, 
baking spices, and white bread.

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 14%                                                                   
Brewer (Location): BERKELEY, CA

ITEM#1010, 12/300ML ITEM#1011, 12/720ML

KOSHU MASAMUNE SAKE SHO CHIKU BAI SHO JUNMAI ORGANIC
This is a round, savory and complex Junmai sake. 
Certified Kosher by Orthodox Union.  Best served 
warm at 100º -105º F or at room temperature.

At room temperature, this sake offers a balance of 
subtle fruit and dry grains. Aromas include yellow 
apple, wheat bread, and dry oatmeal. Flavors are 
Asian pear, oatmeal, spice, and minerals. When 
warm, the savory attributes are amplified.  Scents 
of buckwheat, mushroom, spice, and brown 
banana.

Alcohol: 14%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 14%                                                                   
Brewer (Location): BERKELEY, CA

ITEM#1025, 1/18L ITEM#1013, 12/720ML

JUNMAI DAIGINJO LIMITED RELEASE REI JUNMAI DAIGINJO
This is the first DaiGinjo sake made by 100% 
American Yamadanishiki rice. Tropical fruit with a 
savory finish. This handcrafted junmai daiginjo 
was born as the 30th Anniversary 
Commemorative product of Takara Sake USA Inc. 
in 2013. Against sake from Japan and around the 
world, this American-brewed junmai daiginjo 
consistently ranks in the top of its class.

REI presents with a hint of white flowers, 
cantaloupe, and honeydew melon. In the mouth, 
this sake is smooth and lightly creamy. Delightful 
fruit and floral notes make it a delicious
all-occasion drink. More than a typical daiginjo 
sake, the soft and full body character of REI 
Junmai Daiginjo opens it to a wider variety of food 
pairing.

Alcohol: 15.5%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

ITEM#1014, 6/720ML ITEM#1015, 12/300ML



SHO CHIKU BAI TAKARA SIERRA COLD SHO CHIKU BAI ORGANIC NAMA
It is popular among those who enjoy California 
whites, rosés and Pinot Griggo. You can sip on this 
rice wine before dinner or add it to a meal 
featuring chicken as the main course. See what a 
delicious addition Sho Chiku Bai Sake makes to 
your shelf by ordering some today.  Sierra Cold 
Sake offers rounded flavors of melon, Asian pear, 
and a hint of cherry or stawberry. 

It's totally natural, made from OCIA certified 
organic rice. Organic, savory, mellow.  This sake is 
enjoyable on its own or with dishes such as cold 
buckwheat noodles, sushi (including mackerel), 
broiled lobster (without butter), or cold, thinly 
sliced smoked duck.

Alcohol: 12%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

ITEM#1016, 12/300ML ITEM#1017, 12/300ML

SHO CHIKU BAI EXTRA DRY SHO CHIKU BAI GYUKAKU SILKY MILD
This is a traditional Jumai sake but with very little 
sweetness. It gives it a lighter, crisper mouthfeel 
and a clean finish. Along with its gently savory 
palate, makes it a good food-pairing sake and an 
excellent ingredient in cocktails. At any 
temperature, this sake has a core of savory 
mineral.

Unfiltered smooth sake.

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

ITEM#1023, 1/18L; #1024, 6/1.5L ITEM#1021, 12/375ML

TAKARA MASAMUNE SAKE SHIRAKABEGURA TOKUBETSU JUNMAI
This is a round, savory and complex junmai sake. 
Goes well with a wide variety of foods.

The flavors and aromas of this sake change 
substantially with temperature but remain 
complex and nuanced.  When warmed to 100º -
105º F., it is savory and full-bodied, with aromas 
and flavors of white mushroom, bran, salted 
cucumber and umami, balanced by subtle hints of 
banana and white flowers.  Serve at room temp.

Alcohol: 15%                                                                   
Brewer (Location): BERKELEY, CA

Alcohol: 15.5%                                                                   
Brewer (Location): NADA, JAPAN

ITEM#1027, 1/3L; #1028, 12/750ML ITEM#1042, 6/1.8L; #1043, 12/720ML; #1044, 12/300ML

SCB SHIRAKABEGURA KIMOTO JUNMAI SCB SHIRAKABEGURA JUNMAI DAIGINJO
It presents a robust body and has traditionally 
been served warm to bring out its earthy aromas 
and flavors of apple, creamy cheese, and spice.  
Recently, chilling has equally become favored, 
creating lighter, delicately nuanced aromas of 
vanilla, flowers, stone fruit, melon, and sweet 
milk.

If you prefer wine that isn't too sweet but still has 
a fruity flavor, Sho Chiku Bai Shirakabegura 
Junmai Daiginjo may be right up your alley. You 
can serve cold Shirakabegura Junmai Daiginjo one 
night with mild chicken breasts and the next at 
room temperature alongside seasoned salmon — 
both nights, it will taste equally good.

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

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

ITEM#1045, 6/640ML; #1074, 12/300ML ITEM#1046, 6/640ML; #1073, 12/300ML

SHIRAKABEGURA MIO SPARKLING SHIRAKABEGURA YAMAHAI JUNMAI
MIO is a festive, sparkling sake, bright with 
aromas of peach, ripe persimmon, freesia, and 
fresh bread. Its gentle effervescence creates a 
refreshing piquancy in the mouth, and sets off the 
flavors of pear and peach, with accents of yellow 
rose and baking spice.

Made with Miyamizu, a highly recognized 
groundwater for sake brewing.

Elegant and vibrant. This junmai sake offers an 
excellent balance between fruity and savory 
characterisitcs.

Alcohol: 5%                                                                   
Brewer (Location): NADA, JAPAN

Alcohol: 15.5%                                                                   
Brewer (Location): NADA, JAPAN

ITEM#1047, 6/750ML; #1048, 12/300ML ITEM#1075, 12/300ML



SHO CHIKU BAI GOKAI JUNMAI SCB KINPAKU TOKUBETSU JUNMAI
This convenient, single-serve sake offers 
traditioanl junmai aromas of Asian pear, salted 
melon, banana, and cream. The silky palate has a 
satisfying weight and is gently mouthwatering. 
Flavors include fruity notes from the nose-pear, 
melon and banana-but also wonderfully savory 
aspects, including custard, cocoa, banana bread, 
and baking spices.

Sho Chiku Bai Kimpaku Tokubetsu Junmai sake is 
made with the water of Fushimi, a centuries-old 
sake brewing region in Kyoto. The water is known 
to provide sake with softness and elegance. In 
addition, gold flakes were added, which is an 
ancient practice to decorate the best sake.  This 
sake has a full-body, soft mouthfeel, mellow taste 
with an elegant quality.

Alcohol: 15%                                                                   
Brewer (Location): KYOTO, JAPAN

Alcohol: 15%                                                                   
Brewer (Location): KYOTO, JAPAN

ITEM#1049, 30/180ML; #1050, 30/120ML ITEM#1067, 6/1.8L

SHO CHIKU BAI KYOTO JUNMAI SHO CHIKU BAI TEN JUNMAI
This is a very refined sake with flavors and aromas 
that are subtle and soothing. It's wonderful near a 
warm fireplace in the evening after a long day on 
the ski slopes. Subtle aromas reminiscent of 
French vanilla ice cream and cardamom lead into 
a soft, creamy palate with silky texture and flavors 
of lightly seasoned cream of wheat and 
honeydew. 

Sho Chiku Bai Ten is a Junmai style sake, utilizing a 
unique double-yeast fermentation system using 
the SHO CHIKU BAI’s traditional house Hanbei 
kobo (yeast). The process produces a rich, 
complex acidity and umami with a clean finish. 
The carton box is easy to handle because it is light 
and more crack resistant than a glass bottle.

Alcohol: 13.5%                                                                   
Brewer (Location): KYOTO, JAPAN

Alcohol: 15%                                                                   
Brewer (Location): KYOTO, JAPAN

ITEM#1070, 6/1.8L; #1071, 12/720ML; #1072, 12/300ML ITEM#1076, 6/2L; #1077, 6/900ML


