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Beer

Okinawa
Orion The Draft Can

Orion DRAFT BEER offers mild taste and crisp aftertaste developed in the 
semitropical climate. It is invigorating, and yet has rich body that only 
beer can offer. It goes well with any dish, not to mention Okinawan 
cuisine, bringing out the best of each d

Units/CS 24Size 500ml abv 5.0%Type Lager
AL-1031

Ibaraki
Hitachino Nest Beer: Saison du Japon

This saison beer is brewed with rice koji, an essential ingredient in sake 
brewing.It is characterized by the sweetness of the rice malt and the 
natural sourness ofthe fermentation process.

Units/CS 24Size 330ml abv 5.0%Type Saison
AL-1300

Ibaraki
Hitachino Nest Beer: White Ale

Wheat beer with coriander, orange peel, nutmeg, etc. It has a fresh 
aroma anda soft taste. (Serving Temperature: 6 – 9°C)

Units/CS 24Size 330ml abv 5.5%Type Wheat
AL-1301

Ibaraki
Hitachino Nest Beer: Red Rice Ale

This beer is brewed with red rice, which has been used since ancient 
times. It ischaracterized by its light red color and fruity aroma.. (Serving 
Temperature:10°C)

Units/CS 24Size 330ml abv 7.0%Type Ale
AL-1303

Ibaraki
Hitachino Nest Beer: Dai Dai (Orange) Ale

This IPA has a fruity, refreshing aroma and a delicious flavour, made with 
Fukurai mandarins produced in Yasato, at the foot of Mt. Tsukuba, and 
citrushops that enhance the aroma. (Serving Temperature: 10°C)

Units/CS 24Size 330ml abv 6.2%Type IPA
AL-1304
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Beer

Ibaraki
Hitachino Nest Beer: Lager

This light-colored, bottom-fermented beer has a mellow malt flavour and 
arefreshing aroma from the aroma hops. Enjoy its crisp and fresh taste. 
(ServingTemperature: 6 – 9°C)

Units/CS 24Size 330ml abv 5.5%Type Lager
AL-1308

Ibaraki
Hitachino Non Ale

This beer-flavored beverage is made from only carefully selected malt 
and hops, preserving the original flavor of beer, and tastes just like real 
beer. It contains 0.3% alcohol.

Units/CS 24Size 330ml abv .3%Type Non Alcoholic
BV-5000
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Sake

Kyoto
Sho Chiku Bai  Kasen Gokai Sake - 18L

Sho Chiku Bai Kasen Gokai is a traditional sake crafted by Takara 
Brewery in Fushimi, Kyoto. It features a crisp, dry profile with a smooth, 
savory finish that highlights the essence of pure rice brewing. Best 
enjoyed warm to fully appreciate its mellow u

Units/CS 1Size 18L abv 15.0%Type Aruten

April

AL-3113

Hyogo
Sho Chiku Bai Mio Sparkling Sake 

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 flavours of pear and 
peach, with accents of yellow rose and baki

Units/CS 12Size 300ml abv 5.0%Type Sparkling Sake

SAQ

AL-3040

Hyogo
Sho Chiku Bai Shirakabegura Kimoto Junmai Sake

Shirakabegura Kimoto Junmai presents a robust body and has 
traditionally been served warm to bring out its earthy aromas and 
flavours of apple, creamy cheese, and spice. Recently, chilling has 
equally become favored, creating lighter, delicately nuanced a

Units/CS 12Size 300ml abv 15.5%Type Junmai
AL-3046

Kyoto
Tamanohikari Omachi Junmai Daiginjo Sake

This super premium sake uses only the famed Omachi rice, which is 
polished until it is 48% of its original size. The resulting drink itself has a 
full and well-rounded taste, with sufficient acidity to allow a clean finish. 
Brewed in the ancient capital o

Units/CS 12Size 300ml abv 16.2%TypeJunmai Daiginjo

SAQ

AL-4001

Saga
SHICHIDA Junmai Premium (Green Label)

This sake has a calming, sweet aroma, reminiscent of honey, as well as 
refreshing aroma of green apple. A refined, mild acidity completes the 
palate.

Units/CS 12Size 720ml abv 17.0%TypeJunmai, Muroka
AL-5900

Saga
SHICHIDA Junmai Ginjo  sake (Grey)

Saga This sake combines the sweet aroma of white flowers and white 
peaches. The soft sweetness of peaches lingers on the palate, followed 
by a refreshing acidity and a sweet, long finish with full of “Umami”

Units/CS 12Size 720ml abv 16.0%TypeJunmai Ginjo, Muroka
AL-5902
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Sake

Shizuoka
Wakatake Onikoroshi Junmai Genshu Sake

This sake is dry, complex and well balanced sake with smooth and mild 
texture. Hints of subtle flavours of grain, cream, melon and banana.

Units/CS 12Size 720ml abv 17.5%Type Junmai
AL-6009

Yamagata
DEWANOYUKI  "Snow Flake" Kimoto Junmai, 720ml

Light and smooth type. Refreshing aroma of fruit harmonized with 
creamy and herbal aroma. Medium dry sake with plenty of dry grain and 
fruit. Produced in the traditional Kimoto method.

Units/CS 6Size 720ml abv 15.0%Type Junmai

SAQ

AL-6350

Tochigi
Sanomaru Cup Sanomaru Cup Sake

Light and Smooth type. Tranquil aroma of fresh steamed rice harmonized 
with citrus fruit. Dry and refreshing taste with savory and fruity flavours. 
Texture is soft and mild.

Units/CS 30Size 180ml abv 15.0%Type Junmai
AL-6430

Nara
Harushika Junmai Ginjo Sake

An elegant aroma of pear, lychee and green apple are harmoniously 
balanced. Juicy and mild taste with creamy and savory flavour of rice 
with a refreshing finish.

Units/CS 12Size 720ml abv 15.5%Type Junmai Ginjo
AL-6495

Nara
Harushika Sakura Sake

Established in Nara-Prefecture, 1884. Refreshing aroma of fresh verdure 
with a hint of peppermint. Mild creamy taste balanced nicely with crisp 
acidity and savory flavour.

Units/CS 6Size 720ml abv 15.5%Type Junmai

SAQ

AL-6499

Nara
Harushika Junmai Daiginjo Sake

This sake won the Grand Gold Award at the Delicious Sake in a Wine 
Glass Awards 2014. It boasts a rich fruity aroma and a crisp, crisp taste. 
SMV:-4

Units/CS 12Size 720 ml abv 15.0%TypeJunmai Daiginjo
AL-6497
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Sake

Hokkaido
Otokoyama Tokubetsu Junmai Sake

A light, smooth, and richly structured sake from Hokkaido. It opens with 
a quiet, grain-like aroma accented by a subtle fruity note. On the palate, 
it offers refreshing lightness and vivid acidity. Very dry, sharp, and full-
bodied, this sake delivers a cl

Units/CS 12Size 720ml abv 16.0%Type Junmai
AL-7002

Iwate
Nanbu Bijin Junmai Ginjo (Green)  Sake

Premium Junmai Ginjo Sake. An elegant and soft fragrance and a flavour 
that is reminiscent of pears and Muscat grapes. It can give the fine 
flavour of Ginjo sake and sweet rice taste, also provide tastes of 
sharpness and fine feeling by including beautifu

Units/CS 12Size 720ml abv 15.8%Type Junmai Ginjo
AL-7205

Iwate
Nanbu Bijin Ginjo (BLUE) Sake

This IWC “Gold Medal” Awarded sake has a beautiful bouquet of 
pineapple and melon with a silky texture and an elegant finish. Gentle, 
cotton candy aroma with a juicy texture and clean finish. Serve chilled.

Units/CS 12Size 720ml abv 15.0%Type Ginjo
AL-7210

Iwate
Nanbu Bijin TOKUBETSU JUNMAI (RED LABEL)

Quality rice notes with some floral characters and marshmallow, savory 
umami on the mid palate. This sake is one of the best “goes with any 
meal” sakes. Dry, medium+ weight, long finish. Serve chilled or at room 
temperature.

Units/CS 12Size 720ml abv 15.5%Type Junmai
AL-7215

Iwate
Nanbu Bijin Shinpaku Junmai Daiignjo Sake

Made from 100% Yamadanishiki sake rice from Hyogo prefecture. 
Yamadanishiki is a very popular sake rice used in the production of 
especially aromatic Daiginjo sakes. This sake has beautiful aromas of 
fresh peach or strawberry with very mild rice aromas li

Units/CS 12Size 720ml abv 15.0%TypeJunmai Daiginjo
AL-7225

Niigata
Kubota Senju Ginjo Sake

Kubota is a brand that never disappoints, and their Senju does them 
proud. The nose and first tastes hints at light orange peel - just a twinge 
of citrus. The overall palate is dry and clean. This Sake works well with 
food and is less of a stand-alone sip

Units/CS 20Size 300ml abv 15.5%Type Ginjo
AL-7301
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Sake

Niigata
Kubota Senju Ginjo Sake

Kubota is a brand that never disappoints, and their Senju does them 
proud. The nose and first tastes hints at light orange peel - just a twinge 
of citrus. The overall palate is dry and clean. This Sake works well with 
food and is less of a stand-alone sip

Units/CS 12Size 720ml abv 15.5%Type Ginjo
AL-7300

Niigata
Kubota Manju Junmai Daiginjo Sake

Kubota Sake is the pioneer of jizake in Japan. A sake connoisseur’s must 
have brand from Niigata. The Manju brand is Kubota's flagship Super 
Premium sake. It's exquisite flavour and silky texture has made it a 
bench mark in the sake industry.Serve: chille

Units/CS 6Size 720ml abv 15.5%TypeJunmai Daiginjo
AL-7309

Niigata
Kubota Manju Junmai Daiginjo Sake

Kubota Sake is the pioneer of jizake in Japan. A sake connoisseur’s must 
have brand from Niigata. The Manju brand is Kubota's flagship Super 
Premium sake. It's exquisite flavour and silky texture has made it a 
bench mark in the sake industry.Serve: chille

Units/CS 6Size 300ml abv 15.5%TypeJunmai Daiginjo
AL-7308

Yamagata
Tatenokawa Shuryu (Vogue) Junmai Daiginjo Sake

Made with Yamadanishiki sake rice polished to 50%. An aromatic and 
full-bodied flavour that is typical of Yamada Nishiki sake rice, produces a 
well-balanced and refined sake.

Units/CS 12Size 720ml abv 15.5%TypeJunmai Daiginjo
AL-7410

Yamagata
Tatenokawa Phoenix Junmai Daiginjo Sake

The Grammy Award-winning French rock band Phoenix. Collaboration 
out of respect and gratitude to Mr. Kuroda who spent many years 
working hard to promote sake in Europe. Christian says on his social 
media; “Mr. Kuroda was a great master who taught all the 

Units/CS 12Size 720ml abv 14.0%TypeJunmai Daiginjo
AL-7419

Hyogo
Nihonsakari No.11 Junmai Daiginjo Sake

Full-bodied and mellow, with the robust flavor of rice and a tropical fruity 
aroma (Ginjo aroma) bursting with freshness. The aroma is created using 
Nihonsakari's original yeast and the rich flavors and texture come from 
leaving this sake unpasteurized.

Units/CS 6Size 720mL abv 15.0%Type Junmai Ginjo

SAQ

AL-7475
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Sake

Hyogo
Nihonasakari No.13 Junmai Ginjo 

You will be surprised by how fruity Sakari no.13 can taste. While - of 
course - it contains no fruit, the fermentation process lets it develop all 
kinds of natural aromas. A joy for your palate.

Units/CS 6Size 720ml abv 15.0%Type Junmai Ginjo

SAQ

AL-7477

Hyogo
Nihonsakari Nama Genshu Daiginjo Sake(Blue)

This Daiginjo grade sake yields elegant fruity aromatics, a silky viscosity 
on the palate, then finishes slightly dry. This genuine draft sake is 
unpasteurized and undiluted.

Units/CS 30Size 200ml abv 18.0%Type Daiginjo

SAQ

AL-7482

Hyogo
Nihonasakari Daiginjo Sake

This premium Sake has a nice high Daiginjo nose that doesn’t evaporate 
too quickly. The initial burst of flavour is full of autumn fruit, but this 
quickly melts away on the tongue, and has a finish that mellows and 
smoothens in harmony.

Units/CS 12Size 500ml abv 15.5%Type Daiginjo

SAQ

AL-7485

Ibaraki
Kiuchi Awashizuku Blue Sparkling Sake 

A delightful sweet sparkling sake from the Kuichi Brewery, the makers of 
Hitachino Nest Beer. This is a Junmai sake, and during the mashing stage 
of production a little sour white koji is added. This addition results in an 
acidity that balances out the sa

Units/CS 12Size 300ml abv 12.0%Type Sparkling Sake
AL-1321

Ibaraki
Kiuchi Kikusakari Yamahai Genshu

Yamahai Genshu is brewed with traditional method called Yamahai-
Jikomi. It has a deep flavor and high level of acidity. Maturing over one 
year makes the taste mild and dry.

Units/CS 12Size 720 ml abv 17.0%Type Junmai Genshu
AL-1323
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Liqueur And Fruit Sake

Osaka
CHOYA 23 Umeshu Liqueur 

Made from pure Japanese ume fruits (of the Rosaceae family) The Choya 
23 has a fragrant sweet/tart flavour & a hint of almond (from the seed of 
the ume fruit). The perfect rich aroma and tart flavour, is the result of a 
century in traditional ume infusion

Units/CS 12Size 700ml abv 23.6%Type Liqueur

SAQ

AL-5220

Takara Maroyaka Umeshu - 1.8L

The ume plums used to produce this Umeshu (Plum Wine) are 100% 
Nankobai grown in Japan. With a touch of honey, this Umeshu (Plum 
Wine) with a 10% alcohol content features the wonderful aroma and 
strong flavor of ume plums and an elegant sweet taste.

Units/CS 6Size 1.8L abv 10.0%Type Umeshu

April

AL-3115

Kochi
TSUKASABOTAN Yamayuzu Shibori Yuzu Sake

This Japanese citrus yuzu sake provides a unique fruity aroma and 
refreshing taste. Well balanced sake with a full flavour of yuzu and crisp 
acidity. Serve chilled or on the rocks. As an aperitif, granite or after meals 
with sherbet and fruity dessert.It’

Units/CS 12Size 720ml abv 8.0%Type Fruit Sake

SAQ

AL-6050

Okayama
KAMIKOKORO Momo Peach Sake

From Okayama prefecture, a famous peach producing area. Kamikokoro 
brewery founded in 1913, Kamikokoro was named after “Heart of the 
God”. Brewed with white peach yeast. Nice flavour of white peach, well 
balanced fruity sake. White peach (25%) infused low

Units/CS 12Size 500ml abv 8.0%Type Fruit Sake
AL-6020

Osaka
CHOYA Yuzu

Made from the refreshing citrus juice of the Yuzu fruit from Shikoku-
region to create a delicate and floral liqueur. Enjoy simply on the rocks, 
with mixers or make great tasting cocktails.

Units/CS 6Size 750ml abv 15.0%Type Yuzu Shochu

SAQ

AL-5203

Iwate
Nanbu Bijin Umeshu Plum

Nanbu Bijin Umeshu infuses only ume plums in their unique "all koji" 
Junmai Sake. Making for a deliciously complex plum and Junmai 
flavoured beverage. Nanbu Bijin Umeshu is a favourite among 
sommeliers, and very easy to drink.  &nbsp;

Units/CS 12Size 720ml abv 10.0%Type Umeshu
AL-7220
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Liqueur And Fruit Sake

Hyogo
Nihonasakari No.21 Yuzu Sake

This premium grade of Sake produced by Nihonsakari  The purest Yuzu 
juice is mixed with a 75% polished Junmai sake base to create the 
cleanest and freshest of flavours.

Units/CS 6Size 720ml abv 15.0%Type Yuzu Sake

SAQ

AL-7478
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