Em#RigE (PRODUCT SPECIFICATIONS)
RRERRE L &4 (SEIHO LIQUOR INC.)

BIt% RREE EEh FmE
brewery name |SEKIHARA region [Nagaoka city, Niigata
FEm HKISER iR T —
product name |Junmai Ginjo Echigo Blue
ERIR TR RSB
classification Junmai Ginjo
R4 % K (EE) . 25 L (EEXR)
raw material Rice, Rice Koji
EdiiE S E K
rice cultivar Japanese Rice
¥ 48 (rice-polishing rate) 60%
B #;HEE (sake meter value) -1
B4 E (acidty) 1.6
73/EE (amino acid content) 1.4
ThI-VEE (ALC) 15%
B BkHEARE (expiration date) 12M

{R1F 5% (storage method)

=38 (room temperature)

K4 »JAPAN FOOD EXPRESS GmbH#A ERFE 9 % BRI &R T8 L 7-OEMmE &
TY, FORDPLFELAELWLWAH Y, OICANDE EKDOIL ENEERLEZZEN
TE, RALHD Ry F Y Lz, FLORWEKLWEABTY,

B
feutures This is an OEM product manufactured by Sekihara Sake Brewery and sold in Europe
by Germany's JAPAN FOOD EXPRESS GmbH. It has a dry but mellow taste, and
when put in your mouth, you can feel the plumpness of the rice, making it a
refreshing and delicious drink.
FLREE
awards
A )R iR ¥ % il A
AT
Lo on the rock - cold room temperature warm hot
way of drinking ° ° ° °
A= (volume) 720ml 300ml
A (quantity) 1248 A Y 24N )
JAN CD 4934994001667 4934994001674
Price (€) 19.80€(NETTO) +MwSt.19% | 8.60€(NETTO) + MwSt.19%
Size bottle case bottle case bottle case
#E(W) (mm) 75 200 56 295
#(D) (mm) 75 285 56 435
= & (H) (mm) 286 305 185 210
B & (weight) (Kg) 1.2 15.0 0.56 14.0

5%

note




Em#RigE (PRODUCT SPECIFICATIONS)
RRERRE L &4 (SEIHO LIQUOR INC.)

{R1F 5% (storage method)

=38 (room temperature)

BotH RIREE Ett [FTRE
brewery name |SEKIHARA region [Nagaoka city, Niigata
Em ok S 4t
product name |Junmai Echigo
ERR HAOH
classification Junmai
R4 % K (EE) . 25 L (EER)
raw material Rice, Rice Koji
EdiiE S E K
rice cultivar Japanese Rice
&K 54 (rice-polishing rate) 70%
B #;HE (sake meter value) +3
B4 E (acidty) 1.7
73/EE (amino acid content) 1.8
ThI-VEE(ALC) 14%
B BkHEARE (expiration date) 12M

K DJAPAN FOOD EXPRESS GmbHERAERFE ¢ % BIRE S TELE L 7-OEME &
TY, PPEOTHEERGELVOMAE, APLTHHETHL, EHL0TLELDDIERE

T,
B
feutures This is an OEM product manufactured by Sekihara Sake Brewery and sold in Europe
by Germany's JAPAN FOOD EXPRESS GmbH. Junmai sake with a slightly dry and
mellow taste. It is a sake that can be enjoyed either chilled or warmed.
FLREE
awards
A )R iR ¥ % i i
AT
L. on the rock - cold room temperature warm hot
way of drinking ° ° ° °
AE(volume) 1.8L 720ml 300ml
A#(quantity) 6AAY 128 A1) 24K AN V)
JAN CD 4934994001322 4934994001520 4934994001506
Price (€) 32.00€(NETTO) + MwSt.19% [ 14.90€(NETTO) + MwSt.19% | 6.45€(NETTO) + MwSt.19%
Size bottle case bottle case bottle case
#HW) (mm) 110 235 75 200 56 295
#(D) (mm) 110 345 75 285 56 435
=& (H) (mm) 420 423 29 305 185 210
F=(weight) (Kg) 2.75 17.00 1.20 15.00 0.56 14.00

5%

note




Em#iitgs (PRODUCT SPECIFICATIONS)

R iRERH X 21 (SEIHO LIQUOR INC.)

BotH KEEE EH  [ILERREBEL
brewery name |YONETSURU region |Higashiokitama, Yamagata
Em KEEEH &K
product name |Yonetsuru(Grateful Cranes) Kimoto Junmai
ERR itk S [
classification Junmai
[FEAr# XK (BE) - K8 (BEX)
raw material Rice, Rice Koji
EdiiE S E K
rice cultivar Japanese rice
#&5K 24 (rice-polishing rate) 65%
B #&ERE (sake meter value)
B4 E (acidty)
73/EFE (amino acid content)
ThI-VEE (ALC) 15%
B BkHEARE (expiration date) 12M
1277753 (storage method) | & & (room temperature)

TIRERICER L, RREANBEEORA L L WA D [£3 B TE2HKETT, BORLELE
RELEATHERICIZIWEREBSHER e, BUIRICHLWZEDESHICHAFE I NKZEAL, 2R
A7 4 =2V ZADBWHERKBEICE LT E Lz, FOADLERSL Lov Y L. HABITOHKET
Y. BABGHLIZEREERE W,

ﬁfﬁ This Junmai sake is made with "kimoto yeast starter," which was perfected during the Edo period and
f t can be said to be the prototype of modern sake brewing. The koji rice, which greatly affects the quality
eutures of the sake, is made from Rice Suitable for Sake Brewing grown in Yamagata, and the rice used for the
kake rice is also made from rice grown in Yamagata that was developed specifically for sake brewing,
resulting in a Junmai sake with excellent cost performance. This Junmai sake is dry but with a strong
umami flavor, suitable for every kind of needs. This product is certified by the Japanese Sake Gl
Yamagata.
T
X B e
awards Junmaishu Grand Prix 2016 Gold Award
S 4 nyy- il wim ¥ % I B
¢ drinki on the rock - cold room temperature warm hot
way or drinKin
y 8 ° ° ° °
AE(volume) 720ml 1800ml
A#(quantity) 12 6
JAN CD 4951046084690 4951046084683
Price (€) 18.70€(NETTO) + MwSt.19% =
Size bottle case bottle case bottle case
W) (mm) 80 256 100 270
#(D) (mm) 80 355 100 395
=& (H) (mm) 300 316 405 435
B (weight) (Kg) 1.14 14.10 2.75 19.00

5%

note




Em#iitgs (PRODUCT SPECIFICATIONS)

R iRERH X 21 (SEIHO LIQUOR INC.)

BIt% KEEE EH LT B R BB ER
brewery name [YONETSURU region |Higashiokitama, Yamagata
B KEE RN= YT
product name |Yonetsuru(Grateful Cranes) Sparkling
ER fAE
classification Junmai
[FEAr# KK RBAXER
raw material Rice, Rice Koji,Carbonic acid
EdiiE S E K
rice cultivar Japanese rice

$&k %A (rice-polishing rate)

B AEE (sake meter value)

B2 (acidty)

73/BEEE (amino acid content)

Fha-VEZ(ALC)

9%

B kHAR (expiration date)

12M

{R1F 5% (storage method)

=38 (room temperature)

Ty rR—ZallbBIFEVL, BOAKEEE) W, TARBLILEEINE L2/ =F7 U >
J] o TR LIz — b ETRIZ, KEBOREY EBEY ICHIT2IERERL X7, FT2ES L EA
ZEAL, TLVIA—LEBED TERATIZDHI2ELVWEAER, HIERLWANATI VY IORE T, BHE
ELTERD, BOABRNETY, EMEIIRK, KIILDH, RKEEARATRTAICKZ2FEBARETIR Y
TA—<VRZHEENTWET,

5 AASEG LR A o
feutures We want to make a sparkling sake that rivals champagne. "Yonezuru Sparkling" was born from that idea.
The heart and rice on the label represent Yonezuru's passion for rice cultivation and sake brewing.
Patented yeast is used to achieve a satisfying taste despite the low alcohol content. This sparkling sake
is not too sweet and well-balanced, making it suitable for drinking with meals. The only ingredients are
rice and rice koji. This sparkling sake is filled with carbon dioxide gas, making it excellent value for
money. Gl Yamagata certified sake.
it&glﬁ TAVYTZATEOWLWEREBT 7 — F2019€E
awards Fine Sake Award 2019 Gold Medal
A Yy Rl il ¥ % I B
ERA T
¢ drinki on the rock + cold room temperature warm hot
way or drinKin =
Y 8 ®(~10°C) x » »
AE(volume) 750ml 375ml
A#(quantity) 6 12
JAN CD 4951046083785 4951046085345
retail price in Japan ¥1,635 ¥1,000
Size bottle case bottle case bottle case
W) (mm) 90 295 70 230
#(D) (mm) 90 200 70 325
=& (H) (mm) 325 360 245 275
EE (weight) (Kg) 1.60 10.00 0.90 11.00

5%

note




Em#RigE (PRODUCT SPECIFICATIONS)
RRERRE L &4 (SEIHO LIQUOR INC.)

BotH B R & Eir  (BRENTIH
brewery name |KOKKI region [Matsue city, Shimane
FEm EiE BEIGE
product name |KOKKI BEIGE
ER e NS
classification Junmai Daiginjo
[FEAr# XK (BE) - K8 (BEX)
raw material Rice, Rice Koji
EdiiE S E K
rice cultivar Japanese rice
¥&K 48 (rice-polishing rate) 50%
B #&ERE (sake meter value)
B4 E (acidty)
73/EFE (amino acid content)
ThI-VEE (ALC) 15%
B BkHEARE (expiration date) 12M

{R1F 5% (storage method)

=38 (room temperature)

HCT—F4—HFY.

D& WERBR, FEKOEE L B HERA . HDOF TS L
MMIED D ERDREBIIFL L L FRABEEEERT Y v I LTWERIT 2 &mICHE

) ET,
B
feutures It is characterized by a sweet and fruity aroma, a pleasant sourness, and the
sweetness of pure rice. The umami that spreads in your mouth has a nice lingering
aftertaste, making it a masterpiece that can be paired with a variety of dishes.
UIRAR=202377FSE -7 74T URLE
ETFLEZERE TAYT5ATHEVLVWERET 7 — K2024T— L RE
awards Kuramaster 2023 Platinum Award/Finalist Award
Qishii Sake in Wine Glass Award 2024 Gold Award
T A )R iR ¥ % il A
o on the rock + cold room temperature warm hot
way of drinking PY A
A= (volume) 720m| 1800ml
A#(quantity) 12 6
JAN CD 4932892635434 4932892635205
retail price in Japan ¥1,350 ¥2,700
Size bottle case bottle case bottle case
#HW) (mm) 87 298 106 345
#(D) (mm) 87 328 106 235
=& (H) (mm) 305 385 410 425
F=(weight) (Kg) 1.30 16.00 2.80 17.60

5%

note




Em#RigE (PRODUCT SPECIFICATIONS)
RRERRE L &4 (SEIHO LIQUOR INC.)

BotH B R & Eir  (BRENTIH
brewery name |KOKKI region [Matsue city, Shimane
B i€ DARK RED
product name |KOKKI DARK RED
ER e NS
classification Junmai Daiginjo
[FEAr# XK (BE) - K8 (BEX)
raw material Rice, Rice Koji
EdiiE S E K
rice cultivar Japanese rice
¥&K 48 (rice-polishing rate) 50%
B #&ERE (sake meter value)
B4 E (acidty)
73/EFE (amino acid content)
Tha-VEF (ALC) 14%
B BkHEARE (expiration date) 12M

{R1F 5% (storage method)

=38 (room temperature)

AT RRAY P EBOELIROHNTIHRA LWIIL—T 4 —BEFY TT, BRETREL
TWERWEHRICY Y FLEROAHAEBLVERKONT Y 2200 [0 THE

LAWLTZTET,

L= Fo2ALBRAOFFEOFZDOEEEN O HFFTT,
feutures A refreshing, fresh, fruity scent reminiscent of lychee and muscat. Enjoy the balance
of soft sweetness and moderate acidity that matches your sense of smell with every
mouthful.
The dry taste is popular among customers who like dry drinks.
EFLRERE
awards
Y ny) - mE iR ¥ % i
AT
o on the rock - cold room temperature warm hot
way of drinking PY A
AE(volume) 720ml
A#(quantity) 12
JAN CD 4932892637438
retail price in Japan ¥1,800
Size bottle case bottle case bottle case
#it(W) (mm) 87 298
#(D) (mm) 87 328
=& (H) (mm) 305 385
E = (weight) (Kg) 1.30 16.00

5%

note
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