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CHIYOMUSUBI
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FROUJ U MKRKSE #H30

CHIYOMUSUBI Junmai Daiginjo Goriki30

SREEROEK [387] £30% & TEW IHERKISEE.
S & ThHSPREDWE, Dbk WREBEZEETEE T, ¥5’500 ¥22’000

A fragrant masterpiece made with Goriki rice—Tottori Prefecture’s

unique sake rice—polished down to 30%.

With an aroma reminiscent of fresh apples, it's best enjoyed in a wine glass.
Its rich flavor and smooth finish will transport you to a world of luxury.

FRETT HMKIGEE 5285160

CHIYOMUSUBI Junmai Ginjo Goriki60

WKL S TIIDEHR & Dbk wF L HD—A,
BONTNAT VADBWERDLW ERBD»ZRED A, ¥2;000 ¥8;000
BAVWEIE%3| &2 T& 7,

A sake that showcases the rich umami of Goriki rice, with a pleasant clean finish.
Its light, well-balanced flavor and gentle aroma make it a perfect match
for a wide variety of dishes.

FREJ U #iK 8H70

CHIYOMUSUBI Junmai Goriki70

70%¥EHK 12 5 TIED. BAKDOHBNEH & EAMRAKA B
$ AR REDVELBE VFL T, RRHEE XL D ¥1800 ¥7200
BAVEIBIISEIHRVE T,

A sake that highlights the bold umami and rustic character of

Goriki rice, polished to 70%.

Its mellow flavor and pleasant clean finish make it an excellent match
for fish and a wide variety of dishes.

XTFROTUOSEBRALEARL Y b FROTT FHKBE 38130/Gorki30 ¥4.500
CHIYOMUSUBI 3 Types tasting set FAGT T HEKISEE 32060/ Goriki6o o ’
FREI O FK 38170/Goriki70 77 A Glass (90mlx3)
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Price includes consumption tax. A separate service charge(13%)will be added at settlement.
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CHIYOMUSUBI ULTRA YUZU

TR EERRIZ25%E. ¥8OO
KB FERORL P LED LBHEKEEL DM TETT . i

(Z'5 2/Glass 60ml)
This ultra-premium yuzu liqueur contains a generous 25% yuzu juice.
Enjoy the refreshing aroma and tangy citrus flavor of
natural Japanese yuzu in every sip.

WMFELTFREGITCATI Y Y 7 —

A=) v IRETEL 2RO D W OFIESD 7 7
BAREI BT THTT . ¥1,200
FAOT CHTE+TRG T CRKERNT70+ 25— 5 U VT4

A refreshing Japanese-style cocktail that can be enjoyed like a sparkling drink.
Recommended as an aperitif.
Chiyomusubi Yuzu Liqueur + Chiyomusubi Junmai Goriki 70 + Sparkling Wine

TROTY i & 1o

CHIYOMUSUBI Nekomata Umeshu

SER D KEEET 1L SEURE DA E HAA 12 RIS HETE.

RIELEAL. B FRVROPREIES | ¥800
S5 e L0 DT, (J'5 2/Glass 60ml)
A premium plum liqueur made by infusing three-year-aged rice shochu

with Japanese plums.

Made with fructose instead of sugar, it offers a smooth,
lisht mouthfeel and a refreshing tartness without being overly sweet.

& (2 D1EW) N K-

FREOTUOBBEE VA AF—D BRIV T —Ta%
N RV TIR I BEL SV L § T ¥1,200
TROT CHE+Y A 25—+ — 4

Enjoy the exquisite marriage of Chiyomusubi Umeshu and whisky,
refreshing and easy to drink as a highball.
Chiyomusubi Umeshu + Whisky Soda

BRHEIIIHEBRPEINTED 7. JIRAHEFICIZUDOY—EARENEIETWIEEEET,
Price includes consumption tax. A separate service charge(13%)will be added at settlement.



