Saké Portfolio

Yoshi no Gawan Sake Ca.

Niigata, Japan Komé' Dry
Honjozo
35% Rice Polish
GOkU ‘JO Pairings: Edamamé , meat Vicos
Ginjo skewers, seafood salad "\\ag"if;j
*‘";.! 42% Rice Polish +794008  $8.93 300mIx 12 ==~
i. Pairings: Pickled A well balanced saké  with a mild sweetness
ﬂ_ ‘ vegetables, umé and distinctively dry characteristic. Soft
e “m  chicken, scallop tropical fruits like papaya lead to an ultra
;s*; ?ﬁw carpaccio , fresh clean finish . Try it slightly warm and discover
e - = herb salad the different flavours open up.

+740628 $11.99 300ml x 12
+593319 $28.36 720ml x 12

With a crisp fennel aroma Yoshi no Gawa DalGlmo
and fresh herbs on the

palate, this saké is ultra-
smooth and refreshing . Rich
and delicious soft acid
structure with amazing

length hints to soft fruits and
Orange -Magnolia flower.

DaiGinjo
60% Rice Polish

Pairings: Grilled squid, cooked wild
mushrooms, rich black cod, pork belly.

+717873 $58.96 720ml x 6

Its complexity owing to the unique 3  -year cellaring
in ultra -cool temperatures, Yoshino Gawa DaiGinjo
—' envelops the mouth in way truly representative of

i premium saké. Find rich heavy flavours of elegant
YOSHI Orqamc melon and a delightfully lingering finish.

Junmai Ginjo
40% Rice Polish

Pairings: Bright summer

salad, fried or fresh shrimp, Komé Daké no Saké

lemon butter chicken

Junmai |/
BEST SAKENANMAG AWARDS 2010 g .
o . . Pairings: Tempura, chicken &
YOSHI Organic is only available in
. alfredo , seaweed salad, duck. !
Canada! Hand -crafted in Japan EFTH
with a superior standard reflective +514141  $11.38  300mIx12 | &
of the 19 t generation producer, it +565184  $56.22  1800MIX6
is clean and crisp, with a lighter This 100% natural, rice -only saké is simple and easy
fruity character. ~ A smooth opure drinking. Find clean, full body flavours of exotic fruit like
riceo sak® with under st atgiéféntine and passion fruit. Gold Medal winner of
aromas of almond and pear. Canada Saké Challenge (Vendor Magazine).
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Nakano:Shuzoo

Aichi, Japan

Sakaguray Umeé

Nigori Pressed Plum wine

TRY IT: Chilled or with
soda for a twisted
mimosa with a sour kick.

+736868 $15.25

300ml x 12 ‘: i
This sophisticated %_ :’5
roughly -filtered plum N 9
wine offers an | E
interesting and heavy

texture in the mouth
while the taste remains
refreshingly light.

AsahiiShuzo Coy.

Umé

Plum Wine

TRY IT: Poured over
ice or with soda and a
lemon curl.

+568907
300ml x 20

This traditionally
made plum wine is a
great drink after a
meal. The sweetness
is well balanced by

a spicy undertone.

$8.07

Yamaguchi, Japan

Dassali 050 O

Junmai Dai Ginjo
50% Rice Polish

Pairings: Zesty
sablefish with
couscous, beef
carpaccio , caviar.

Indige-Wind

Sparkling Junmai Saké
30% Rice Polish

Pairings: Risotto,
oysters, mixed nuts.

+711743 $6.44
200ml x 15

An exciting twist on
saké, the soft
creamy bubbles
release hints of citrus
and vanilla flavours.
A great Aperitif!

Tama na Hikanii

Kyoto, Japan

Gold! Omachi

+714519

Junmai Dai Ginjo
52% Rice Polish
Pairings: Crab and

artichoke with butter
sauce, cheese fondue.

$14.80 300ml x 12

+335927 $13.07

A brilliantly balanced saké with

a touch of sweetness and

fantastic acidity. Medium

bodied and smooth with a crisp
finish. Discover the ability Dassai
0506 has to padir
bodied and refined meals.

300ml x 12

Discover the refined balance of rich
and dry in this ultra -premium, silky
smooth saké. Slight hints of pineapple
and fern makes Gold Omachi
surprisingly bold for a DaiGinjo .
full

wi th both

T:403.999.3553
F: 403.452.3553
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Saké Qne:CGoo.

Oregon, United States

Coconut/'Lemongrass

Infused Junmai Ginjo Nigori
40% Rice Polish

Pairings: Spicy dishes, fresh fruit.
+666560 $7.56 200ml x 12

Taste anise, citrus and spice while the velvety
texture gives weight to the coconut flavours.
A balanced contrast between the sweet

and dry is sure to excite the mouth.

0G6 o0Baby G6

Junmai Ginjo Genshu

40% Rice Polish
Pairings: Falafel, ginger
chicken, grilled
vegetable skewers.

$14.04 375ml x 12
$26.75 750ml x 6

+732078
+866392

2009 Gold -Tasters Guild International Wine Judging

Find full fruit with spice on the nose, while the

palate offers creamy pear and plum. This unique

hand -crafted saké is aged at least 10 months for
an added taste experience like no other.

Organic

Junmai Ginjo
40% Rice Polish

Pairings: Cilantro salad,
raspberries, sorbet.

+739906  $8.94

375ml x 12

BEST SAKE!

-VANMAG AWARDS 2010

The first and only saké to be
USDA Organically Certified.
Naturally sulphite -free and a
label made of renewable fibres
like bamboo. Lush fruit and spice
aromas with citrusy flavours on
the palate lead to a clean finish.

Diamond !

Junmai Ginjo
40% Rice Polish
Pairings: Dry pasta
dishes, fennel
salad, grilled fish.

== +586941 $16.57
750ml x 12

= 2008 Silver -Tasters Guild
International Wine Judging

The slightly dry characteristics of
Diamond are balanced with

juicy melon flavours while a
touch of spice and mineral add
complexity its winning taste.

Raspberrny,

Infused Junmai Ginjo
40% Rice Polish

Pairings: Chocolate,
roasted pork, grilled
asparagus.

+588632 $16.61
750ml x 12

Fresh tangy
raspberries indulge
the nose as the soft,
slightly sweet nectar
envelops the mouth
for a smooth sipping.

Pearl

Junmai Ginjo Nigori
40% Rice Polish

Pairings: Spicier foods (curry),

or try poured over ice cream.

+737320 $7.71 300ml x 12
+586958 $16.55 750mix 12 ¢
BEST SAKENANMAG AWARDS 2010 ‘=
This roughly filtered creamy saké offers tropical fruit

notes of banana and coconut, as well as vanilla and

anise. Explore interesting uses for this unique saké.

Asian Pear:

Infused Junmai Ginjo
40% Rice Polish
Pairings: Ginger pork,
pine nut pasta, cold

prawn salad.
+736284 $6.87  300mlx 12
+588665  $16.61  750ml x 12

A natural lush flavour of Asian Pear Apple
on the palate with a mild sweetness and
crisp finish making it a perfect aperitif.
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