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Recommended SAKE
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WS MK RIGEE 45 ICT D RAS—2 Y v
DASSAI NIGORI Sparkling 45

IS5 22555 ILHEDHZ,

W RSB il 3960 5o T TR, ¥2,200
(Ji/Bottle)

T EEn Experience the quality of sweetness you can only get from
k xpi Yamada Nishiki rice, the refreshing effervescence achieved

-\ only through our in-bottle secondary fermentation process, and
— the bright aroma you can only expect from Junmai Daiginjo.

WA ROR KGR 45 X
DASSAI 45

PRI L ¢ BTUEEksiw, BEOAY ¥ —F,

LIFIEHE 45% % THR F DEOMAIS 15 & 005 E D, ¥2,200 ¥8,800
“There is no reason for us to make sake unless it’ s super

delicious,” this is the DASSAI way. Using Yamada-Nishiki rice

polished to 45%, we deliver [ruit aromatics and a delicate

sweetness originating from the rice.

PSR BORRIWGER BB 2 =Fur X
DASSAI 39

INFHRRRGEE, Rk EVbF,
NI YADROBENRLIHAEREWAE, ¥2,750 ¥11,000

T Balanced residual showing luscious and juicy character with a
& nectar like sweeiness on the palaie followed by a long bright
finale. This is Junmai Daiginjo.

WS MORKGIE S —HI =0 X
DASSAI 23

WRED7 5y 7y 7, #2hk ibHE LEA

WD X 5 L IA, FHORRLIEE B A, ¥5,500 ¥22,000
Using Yamada Nishiki polished down to 23% to challenge the

best Junmai Daiginjo. Delivering delicate floral aromas with a

palale reminiscent of sweet honey and an elegant lasting finish.
The flagship of DASSAL
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DASSAI Umeshu [Limited Quantity]

MFID RITSOEMMIE S, WD 75y 7Yy T ¥4.500
TH5 THRAVE B E 4, CHRAE ’
HAMEAR DN TT,

This umeshu is crafted using the finest fully ripened Nanko
plums and brewed with Dassai's flagship sake, Dassai 23.

(77 A/Glass 60ml)

SE KR

X OBUR ERK AL Y b M5 SEKAISEEA5 / DASSAI 45
DASSAI 3 Types tasting set  J5 SKASER EE=3IN.5 / DASSAI 39
WS WK AMSEE EE2R|=4/DASSAI23  ¥5XGlass(9omix3)  ¥5 000

FTABHEICIIHABBEENTED £ 7. MR 13%0d—EAEmMEIETlE 7,
Price includes consumption tax. A separate service charge (13 %) will be added at settlement.




