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Yoshi no Gawa Sake Co.
Niigata, Japan

Goku Jo

Ginjo

42% Rice Polish

Pairings: Pickled 
vegetables, umé
chicken, scallop 
carpaccio , fresh 
herb salad

With a crisp fennel aroma 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.

Komé Dry

+735191       $17.99       300mlx12      specialty
+593319       $40.99 720mlx12      spec 

New 300ml size 
Just Released!!

+794008        $13.99 300mlx12      spec 
+117432        $59.99 1800mlx6      spec

Honjozo

35% Rice Polish

Pairings: Edamamé , meat 
skewers, seafood salad 

A well balanced saké with a mild sweetness and 
distinctively dry characteristic. Soft tropical fruits like 

papaya lead to an ultra clean finish . Try it slightly 
warm and discover the different flavours open up.

YOSHI Organic

Junmai Ginjo

40% Rice Polish

Pairings: Bright summer 
salad, fried or fresh shrimp, 
lemon butter chicken 

YOSHI Organic is only available in 
Canada! Hand -crafted in Japan 
with a superior standard reflective 
of the 19 th generation producer, it 
is clean and crisp, with a lighter 
fruity character. A smooth òpure 
riceó sak® with understated 
aromas of almond and pear.

+622944       $17.99 300mlx12       specialty 

Komé Daké no Saké

Junmai

38% Rice Polish

Pairings: Tempura, chicken 
alfredo , seaweed salad, duck. 

+514141      $16.99 300mlx12       specialty 
+565184      $86.99 1800mlx6             spec 

Yoshi no Gawa DaiGinjo
DaiGinjo

60% Rice Polish

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

+902387       $99.99 720mlx6       spec 

Its complexity owing to the unique 3 -year 
cellaring in ultra -cool temperatures, Yoshi
no Gawa DaiGinjo envelops the mouth in 
way truly representative of premium saké. 
Find rich heavy flavours of elegant melon 
and a delightfully lingering finish. 

This 100% natural, rice -only saké is simple and easy 
drinking. Find clean, full body flavours of exotic fruit like 

clementine and passion fruit. Gold Medal winner of 
Canada Saké Challenge (Vendor Magazine).  

BEST SAKÉ! -VANMAG AWARDS 2010
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+795518       $130.00       720mlx3      spec

Tama no Hikari
Kyoto, Japan

+080341       $22.99       300mlx12       spec 
+153288       $54.99       720mlx6         spec

Gold Omachi
Junmai Dai Ginjo

52% Rice Polish

Pairings: Crab and 

artichoke with butter 
sauce, cheese fondue.

+256008       $41.99       720mlx6       spec 

Yamahai

Junmai Ginjo

40% Rice Polish

Pairings: Shrimp pasta salad, 
stewed pork, BBQ chicken.+444760       $16.99      300mlx20      spec

Royal Omachi

Junmai Dai Ginjo

50% Rice Polish

Pairings: Blue Cheese, Thai chicken 
on rice, miso glazed eggplant.

Reizou-Shu
Junmai Ginjo

40% Rice Polish

Pairings: Tempura, 
fried herb chicken, 
bean salad.

Aged at low temperatures for a fresh 
taste, find ripe banana flavours with hints 
of vanilla and white pepper. Freeze these 
tetra packs for a refreshing slushy drink!

Organically grown Omachi rice is used 
to create this soft and floral saké. Full 
bodied and expressive in the mouth 

with an impressive lasting finish. 

A distinguished full -bodied flavour . Surprising 
soft, sweet aromas are apparent with 
chestnut tones and an elegant aftertaste.  

+031336             $9.99 
200mlx15           spec 

+568907            $11.99 
300mlx20          specialty 

+719765             $17.99 
300mlx12           spec 

Indigo WindUméSakagura Umé

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

Sparkling Junmai Saké 

30% Rice Polish

Pairings: Risotto, 
oysters, mixed nuts.

Plum Wine

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

Nigori Pressed Plum wine

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

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

This sophisticated 
roughly -filtered plum 
wine offers an 
interesting and heavy 
texture in the mouth 
while the taste remains 
refreshingly light.

Nakano Shuzo
Aichi, Japan

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 . 
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Saké One Co.
Oregon, United States

Junmai Ginjo Genshu

40% Rice Polish

Pairings: Falafel, ginger 

chicken, grilled 
vegetable skewers.

òBaby Gó

òGó

+600676        $19.99        375mlx12        spec 
+866392        $39.99        750mlx6          spec

Organic

+362525      $13.99     375mlx12     specialty

Junmai Ginjo

40% Rice Polish

Pairings: Cilantro salad, 
raspberries, sorbet.

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 has been 
aged at least 10 months for an added 
taste experience like no other. 

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

Dassai ò50ó

Junmai Dai Ginjo

50% Rice Polish

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

A brilliantly balanced saké with 
a touch of sweetness and 
fantastic acidity. Medium 
bodied and smooth with a crisp 
finish. Discover the ability Dassai
ò50ó has to pair with both full-
bodied and refined meals.

+335927       $18.99       300mlx12      spec

+124453       $44.99       720mlx12      spec

Dassai ò39ó
Junmai Dai Ginjo

61% Rice Polish

Pairings: Tuna 
toro sashimi, beef 
wellington chicken 
parmesano .

Dassai ò23ó

Junmai Dai Ginjo

77% Rice Polish

Pairings: Lean 
yellowtail sashimi, 

raw oysters, chicken 
with apricot sauce.   

+124438          $29.99   
300mlx12        spec

+124420           $49.99   
300mlx12         spec

Asahi Shuzo Co.
Yamaguchi, Japan

A clean saké from 
beginning to end with a 
tiny hint of vanilla softness.  
In the easy sipping saké 
find a balance between 

the elegant tones of ò23ó 
and the structured 
backbone of ò50ó.

An incredibly refined saké 
with an incomparable 
smoothness. Clear and 
clean minerality is 
noticeable in the mouth 
and a soft touch of lychee
on the impressive finish.

BEST SAKÉ!-VANMAG AWARDS 2010

Ai no Sawa
Tochigi, Japan

Jun
Junmai Ginjo

45% Rice Polish

Pairings: White fish, seafood, tempura.

+700468           $18.99          300mlx12         spec

From the distinctive Tochigi rice comes this saké with 
a very rounded flavour and a mild elegant aroma 
celebrated in the Ginjo style. Very clean on the 
palate, Jun can be paired nicely with a wide range 
of food. Sip it chilled or warm.


