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SAPPORO TOWER Bia tuoi Sapporothap 250.000
SAPPORO GLASS BiatuoiSapporoly 38.000
CORONA BOTTLE Bia Corona chai 15.000
HEINEKEN BOTTLE BiaHeinekenchai  35.000

TIGER BOTTLE Bia Tiger chai 27.000
TIGER CAN Bia Tiger lon 30.000
SAIGON SP CAN  BiaSaigonSpecial 30.000
333 can Bia 333 25.000

GLASS
eS®  SAKE

SAKE NIHON SAKARI GLASS 50ML 70.000
Rugu Sake Nihon Sakari (5oml)
SHOCHV SWEET POTATO GLASS 50mL  10.000
Rugu Shochu khoai lang (50ml)
SHOCHU WHEAT GLASS 50mL 10.000

SOFT
DRINK

HONEY LEMON  Nudc chanh métong 40.000
LEMON S0DA Nuécsoda chanh 30.000
LEMON JVICE Nuéc chanh 30.000
ORANGE Nudccam 30.000
PASSION Nuéc chanh day 30.000
COKE Cocacola 30.000
SPRITE Sprite 30.000
Tvp 7Up 30.000
WATER 500ML  Nyugcsudi 20.000
BLACK BEANS  Tradguden 5.000

ICE TEA Tra da 5.000

MiX
DRINK

VvODKA WITH LEMON SODA 50.000
Vodka Soda Chanh

vODKA WITH HONEY LEMON $0DA 60.000
Vodka Mét ong Chanh Soda

UMESHV WITH SODA 65.000
Ruguma Soda

SCREWDRIVER VODKA WITH ORANGE 65.000

Screwdriver Vodka Cam

TEQUILA HIGHBALL 65.000
Rugu Tequila Soda

TEQUILA SUNRISE 65.000
Rugu Tequila Cam

TEQUILA SUNSET 65.000
Rugu Tequila Chanh

TEQUILA COKE 65.000

Rugu Tequila Cocacola

pPLUM
WINE

HOMEMADE UVMESHU 500ML 350.000

Rugumo Nhit Ban (chai)

HOMEMADE UMESHY GLASS 50mL 60.000
Rugumo NhitBan (ly)

FUNWARI UMESHY 100mL 458.000
Rugumo Han Qudc (chai)
FUNWARI UMESHU GLASS 50mL 50.000
Ruguma Han Quéc (ly)
JINRO ALL $O0JV 360mL 140.000
Rugu trdi cdy Han Quéc (Man, Ddu, Nho, Budi hong, Truyén théng)
JINRO IS BACK SOV 360mML 120.000
Rugu Soju
WI I | WHISKY

ON THE ROCK 50.000
Ruigu mo Nhit Ban (chai)

WHISKY sopA 65.000
Rugumo NhitBan (ly)

WHISKY cocA 65.000
Ruigu ma Han Qudc ( chai)

BLACK NIKKA SPECIAL 120mL 2,100,000
Rugu Whisky Japanese



ez

ERISY

Pic trung béi swcdn bang giita vi thanh ngot va chua nhe, mang lai cdm gidc tuoi mdi, thii vi khi
udng. La logi riou phd bién nhdt trong nha hang Nhdt va thudong duoc diing trong cdc bita com gia
dinh. Hana phit hop véi bat ky cdc loai thuc phdm &bdt ky nhiét do nao : Mdt, nhiét dd phong hay
uéng néng

Characterized by a balance between sweet and slightly sour taste, bringing a fresh and enjoyable feeling when drinking. It is

the most common type of alcohol in Japanese restaurants and is often used in family meals. Hana is suitable for any food at
any temperature: Cool, room temperature or hot drink

e Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:2.0
Origin : Chugoku Yamaguchi Japan Amino acidity : 2.0
e (Ggo:Hino Hikari ® 9%ggosaumadi:70%
Rice type : Hino Hikari Rice Polishing Ratio : 70%
e Dong ruou : Futsushu e Dcdiém:Vingot dé udng
Sake type : Futsushu Characteristic : Sweet, easy to drink
e Pjcon:15% e Cdchudng: Lanh/Nhiét d¢ thuong /Néng
Alc:15% How to drink : Cool, Normal, Hot

e Mon dn:Sashimi, d6 dn cay ngot, dd hdp hodc dn véi nudc tuong
Suitable food: Sashimi, sweet and spicy food, steamed or served with soy sauce

Rurou gao ngon ddc trung qua vi ngot va thanh nhe dim da . Junmai mang 1 huong vi tuyét voi ctia
cdch ché bién Sake truyén théng. Tai Phdp, ndm 2017 Junmai dat gidi Bach Kim Top 5 Kura Master
khi két hop hoan hdo véi dm thuc Phdp . O’ Nhdt Ban, Junmai la logi riou dugc yéu thich nhdt khi
két hop véi mén Luon, dugc trao danh hiéu 11 ndm lién tiép.

Delicious rice wine is characterized by its sweet and light taste. Junmai has a great taste of the traditional way of making

Sake. In France, in 2017 Junmai won the Platinum Top 5 Kura Master award for perfectly combining with French cuisine. In
Japan, Junmai is the most loved wine when paired with eel, awarded the title 11 years in a row.

e Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:2.0
Origin : Chugoku Yamaguchi Japan Amino acidity: 2.0
e (Gq@o:Hattan Nishiki, Hino Hikari ®  9%gqosaumadi:60%
Rice type : Hattan Nishiki Rice Polishing Ratio : 60%
e Dong rugu : Junmaishu e Pdcdiém:Vinhe, tinh khiét
Sake type: Junmaishu Characteristic : Light, pure taste
e Pjcon:15% e Cdchuéng: Lanh/Nhiét dj thuong /Néng
Alc:15% How to drink : Cool, Normal, Hot

e Mén dn:Ponudng, dd chién. Cdc logi cd sashimi va ddc biét la Liton nudng
Suitable food: Grilled food, fried food. Assorted sashimi fish and especially Grilled Eel

Bdt mdtvéi mau trdng ducva ddc sdnh vi vdn con Moromi bén trong (hay duoc biét dén la reou Sake
chua tinh ché. Péu ngon khi udéng énhiét dé thuong hay lam lanh nhe. Nigori 1a swlwa chon hoan
hdo khdc cho ngudi sanh udng ruou Sake

Eye-catching with milky white color and thick consistency because there is still Moromi inside (also known as unrefined Sake.
Both delicious when drunk at room temperature or lightly chilled.Nigori is another perfect choice for people. Sake connoisseurs

e Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:12
Origin : Chugoku Yamaguchi Japan Amino acidity : 2.0
e (Ggo:Hino Hikari ®  9%ggosaumadi:70%
Rice type : Hattan Nishiki Rice Polishing Ratio : 70%
e Dong rutgu : Futsushu e D{cdiém: Can bdng, vi ngotva chua nhe
Sake type: Futsushu Characteristic : Balanced, sweet and mildly sour
e Pjcon:15% e Cdchuéng: Lanh/Nhiét dj thuong / Néng
Alc:15% How to drink : Cool, Normal,, Hot

e Moén dn:Sashimi, dd dn ché bién don gidn, do chién vi chua ngot, dd nuéng mudi hodc tdm sot
Suitable food: Sashimi, simple food, fried food with sweet and sour taste, grilled food with salt or sauce




La logi Sake duoc 11 dén 1 ndm . Gao Hattan Nishiki sé hitu muii thom va huong vi nhe nhang, tuoi moi
dem dén chdt luong ruou tuyét dinh. Pt biét Hiya khong pha lodng. Vi cay ndng, thich hop udng truc
tiép vdi dd, 1a ban giao hudng tuyét voi danh cho mita hé. Hiya thich hop lam cocktail.

Sake is aged for up to 1year. Hattan Nishiki rice possesses a light, fresh aroma and taste that brings out the ultimate in wine

quality. Especially Hiya undiluted . Spicy taste, suitable for drinking directly with ice, is a great symphony for summer. Hiya is
suitable for making cocktails.

o Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:2.0
Origin : Chugoku Yamaguchi Japan Amino acidity : 2.0
e Ggo: Hattan Nishiki ®  9%ggosaumadi:60%
Rice type : Hattan Nishiki Rice Polishing Ratio : 60%
e Dong rugu : Honjozo e Dcdiém:Vinhe, tinh khiét, cay nong
Sake type: Honjozo Characteristic : Light, pure, pungent taste
e Pjcon:17% e Cdchuéng:Pdvién/Lanh/Nhiét do thuong
Alc:17% How to drink: Ice, Cool, Normal

e Mén dn:Sashimi, dd dn thudn 1vi(ngot/mdn), d6 dn cay néng (1du)
Suitable food: Sashimi, pure food 1 taste (sweet / salty ), hot spicy food ( hot pot)

Bigin c6 d¢ ngot va cay thich hop thuéng thiic ciing dé dn mang huong vi béo. Begin la dong Sake
Ginjoshu ddu tién ra mdt tgi Nhdt Ban khi lam néng 40 do sé cang ddt biét gia tidng huong v ciia
ruou . Khong dirng lai d6, khi thudng thitc Bigin nén cho vai vién dd nhé vio ly Cocktai udng sé rdt
ngon, cdm nhdn duoc hwong vi ctia rou Sake, voi chiit phong vi mdt lanh tuyét voi.

Bigin has a sweet and spicy taste suitable to enjoy with fatty foods. Begin is the first Ginjoshu Sake line launched in Japan,

when heated to 40 degrees will especially enhance the flavor of the wine. Not stopping there, when enjoying Bigin, you should
put a few small ice cubes in a cup of Cocktai to drink, it will be very delicious, feel the taste of Sake, with a little cool taste.

e Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:115
Origin : Chugoku Yamaguchi Japan Amino acidity : 115
e (Gqgo:Yamada Nishiki, Hattan Nishiki ® 9%gaosaumadi:50%
Rice type : Yamada Nishiki, Hattan Nishiki Rice Polishing Ratio : 50%
e Dong ruou: Ginjo e D{cdiém:Vinhe, tinh khiét, cay nong
Sake type: Ginjo Characteristic : Light, pure, pungent taste
e Djcon:16% e Cdchuéng:Lanh/Nhiét dd thuong /Néng
Alc:16% How to drink: Cool, Normal, Hot

e Moén dn:Sashimi, d6 ché bién don gidn
Suitable food: Sashimi, simple food

Kosyu duoc 1 trong 30 ndm, la 1 phién bdn ddc biét gidi han. Qud trinh @ 1du khién Kosyu rdt khé,
mau hé phdch dep ciing huong vi hdp dan. Kosyu cé vi nhw rigu Sherry hodc rigu Shao Xing (Thiéu
Hung ) chdt lugng cao, nhung van mang trong minh nhitng huong vi ddc trung ciia dong rirou Sake
truyén thong Nhit Ban

Kosyu aged for 30 years is a limited special edition. The long aging process makes Kosyu very dry, beautiful amber color and

attractive taste. Kosyu tastes like high quality Sherry or Shao Xing (Shaoxing), but still has the typical flavors of traditional
Japanese Sake.

e Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:1.85
Origin : Chugoku Yamaguchi Japan Amino acidity : 1.85
® (Gqao:Reihou ®  %ggosau madi:65%
Rice type : Hattan Nishiki Rice Polishing Ratio : 65%
o Dong rugu : Honjozo e D{cdiém:Vinhe, tinh khiét, cay nong
Sake type: Honjozo Characteristic : Light, pure, pungent taste
° Pocon:17.6% e Cdchuéng: Lanh/Nhiét dj thuong /Néng
Alc:17.6% How to drink : Cool, Normal, Hot

e Mondn:Mon chién Tempura, Sashimi
Suitable food: Tempura, Sashimi
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La dong rugu Sake thuong hang ciia Nhdt Ban. Logi Junmai Dai-Ginjo duy nhdt trén thj truong
duwoc i 3 ndm, mau ndu nhat nguyén thily . Huong vi nhe nhang va ém dju nhw Tuyét . Hanary la
logi ritou khién cho nhitng nguoi sanh dn thdy duoc 1 ban sdc rdt riéng, rdt Nhdt.

A premium Japanese Sake line. The only Junmai Dai-Ginjo on the market, aged for 3 years, its original light brown color. The
tasteis light and mellow like Snow. Hanary is a wine that makes gourmets see a very unique, very Japanese identity.

e Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:12
Origin : Chugoku Yamaguchi Japan Amino acidity: 1.2
e Ggo:Yamada Nishiki ®  9%ggosau madi:35%
Rice type: Yamada Nishiki Rice Polishing Ratio: 35%
e Dong rugu : Junmai Dai-Ginjo e Pdcdiém:Vinhe, tinh khiét
Sake type: Junmai Dai-Ginjo Characteristic : Light, pure taste
e Pjcon:16% e Cdchuéng: Lanh/Nhiét dj thuong / Néng
Alc:16% How to drink: Cool, Normal, Hot

e Mon dn: Khaivi moén dn Sashimi, cdc mén nuéng, mon chién
Suitable food: Appetizers Sashimi dishes, grilled dishes, fried dishes

Phién bdn binh céi duoc thiét ké bdt mdt va mang ddm phong cdch truyén thong ciia Nhdt Bdn.
Pdc trung swcdn bang gifta vi thanh ngot va chua nhe, mang lgi cdm gidc twoi méi, thii vj khi
uéng. La logi riou phé bién nhdt trong nha hang Nhdt va thudong duwoc ditng trong cdc bita com
giadinh.

Theversion of the sedge vase is eye-catching and has a traditional Japanese style. Characterized by a balance between

sweet and slightly sour taste, bringing a fresh and enjoyable feeling when drinking. It is the most common type of alcohol
in Japanese restaurants and is often used in family meals.

o Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:15
Origin : Chugoku Yamaguchi Japan Amino acidity: 1.5
e (Gqo:Hino Hikari ®  %gaosaumadi:70%
Rice type : Hattan Nishiki Rice Polishing Ratio : 70%
e Dong rugu : Futsushu e DPdcdiém: Vi ngot dé chju
Sake type: Futsushu Characteristic : Sweet , easy to drink
o PHcon:15% e Cdchudng:Lanh/Nhiét dd thuong /Néng
Alc:15% How to drink: Cool, Normal, Hot

e Moén dn: Sashimi, mén nudéng, mén dnvi cay ngot, mén hdp va cdc mén én véi nude tuong
Suitable food: Sashimi, grilled dishes, sweet and spicy dishes, steamed dishes and dishes with soy sauce

Rutou Sake truyén thong két hop vdi nhitng ld vang 24k nguyén chdt ddt méng, nhiéu loi ich cho stic
khée. La 1 trong nhitng sén phdm mang tinh tiy déc trung ctia ddt nuée Nhdt Ban, khong lan duoc
v6i huong vi rigu khdc . Thiét ké hop viang va nhdn vang cang ton 1én vé sang trong ctia dong ruou
Sake ld ving cao cdp . Dung tich 16m phit hop vdi bita tiéc nhiéu ngudi.

Traditional Sake combined with pure 24k gold foil inlaid with many health benefits. Is one of the products with the typical

essence of Japan, unmistakable with other alcohol flavors. The design of the gold box and the gold label enhances the luxury of
the high-class gold-leaf Sake. Large capacity suitable for parties of many people.

e Xudtxit: Viing Chugoku , Tinh Yamaguchi e Axitamin:2.0
Origin : Chugoku Yamaguchi Japan Amino acidity: 2.0
e Ggo:Hattan Nishiki, Hino Hikari ®  9%gaosau madi:60%
Rice type : Hattan Nishiki, Hino Hikari Rice Polishing Ratio : 60%
o Dong rugu : Honjozo e D{cdiém:Vinhe, tinh khiét
Sake type: Honjozo Characteristic: Light, pure taste
o PHcon:15% e Cdchudng:Lanh/Nhiét dd thuong /Néng
Alc:15% How to drink : Cool, Normal, Hot

e Mon dn:Sashimi, mén nuong, BBQ, mén chién. DPdc biét Luon nudng
Suitable food: Sashimi, grilled food, BBQ, fried food . Special Grilled Eel



Huong vi thom ngon, tinh té. Rutgu Sake Dassai 45 Nhdt Bdn duoc trdi qua qud trinh 1én men nghiém
ngdt, pha ché cdn than dé tao ra huong vi thom ngon, nhe nhang, diém thém mét chiit vi chua nhe lam
ban nhé'mdi khong théi. Rugu c6 miii huong ngot ngdo ciia nhitng qud nho Y mang dén cho nguoi diing
nhitng bita dn thém ddm da, ngon miéng hon.

Delicious, delicate flavor. Japanese Sake Dassai 45 is subjected to strict fermentation, carefully mixed to create a delicious, light

taste, with a slight sour taste that makes you remember forever. The wine has the sweet scent of Italian grapes to bring users more
rich and delicious meals.

o Xudtxit: Viing Iwakuni , Tinh Yamaguchi e Axitamin:14
Origin : Iwakuni Yamaguchi Japan Amino acidity: 14
e Ggo:Yamada Nishiki ®  9%gqosaumadi:45%
Rice type: Yamada Nishiki Rice Polishing Ratio : 45%
e Dong ruou : Junmai Dai-Ginjo e D{cdiém: Cdn bdng, vi ngotva chua nhe
Sake type: Junmai Dai-Ginjo Characteristic : Balanced, sweet and mildly sour
e Pjcon:16% e Cdchudng: Lanh* / Nhiét do thuong / Nong
Alc:16% How to drink : Cool, Normal, Hot

e Mon dn: Khaivi Sashimi, mén nuéng, moén chién. Bdc biét la hdi sdn
Suitable food: Sashimi, grilled food, BBQ, fried food. Special Grilled Eel

"Perfect Ginjo cho bita dn" - ddy 1a dong riou thdn thién cho tdt cd cdc mén dn. Huong vi vita phdi, cdm
gidc ddu tién khi uéng la mgt huong vi thom ngon, sau d6 luu lai cdm gidc dé chju va sdc nét. Phucvu
mot chiit wop lanh, &nhiét @ phong hodc hoi dm dé tdn hwéng swthé hién tot nhdt ciia mét 16p ruou
sake.

"Perfect Ginjo for Meals" - this is a friendly wine for all dishes. The taste is moderate, the first feeling when drinking is a delicious

taste, then leaving a pleasant and sharp feeling. Serve a little chilled, at room temperature or slightly warm to enjoy the best
expression of a sake layer.

e Xudtxit: Tinh Niigata e Axitamin:11
Origin : Niigata Amino acidity: 1.1

e (Ggo:Gohyakumangoku ®  9%gaosaumadi:55%
Rice type : Gohyakumangoku Rice Polishing Ratio : 55%

e Dong ruou: Ginjo e Dcdiém: Vi thom, luu cdm gidc dé chju, tinh khiét
Sake type: Ginjo Characteristic : Fragrance, pleasant feeling, pure

e Pjcon:15% e Cdchudng:Lanh/Nhiét d¢ thuong /Néng
Alc:15% How to drink : Cool, Normal, Hot

e Moén dn: Khaivi Sashimi, mén nuéng, mén chién. Ddc biét la hdi sdn
Suitable food: Sashimi, grilled food, BBQ, fried food . Special Grilled Eel

Ddc trung ctia rwou Sake Hakkaisan Brewery Honjozo dé chinh la giit nguyén hurong vi ctia cdc nguyén
lidu twnhién. Khong khé dé nhdn ra huong vi ngot biti, thanh tao va cé chiit cay nong ciia gao 1én men
ngay dau ludi khi thudéng thitc. Ddc biét nguon nudc trong lanh thanh khiét, gidu khodng chdt gitip ddy
Vi rgu va mang lai vi déc trung khong 1an vao ddu duoc.

The characteristic of Sake Hakkaisan Brewery Honjozo is to keep the flavor of natural ingredients. It is not difficult to recognize the

sweet, ethereal and slightly spicy taste of fermented rice at the tip of the tongue when enjoying. In particular, the source of clean,
pure, mineral-rich water helps to enhance the wine's taste and bring out its unmistakable characteristic taste.

e Xudtxit: Viing Minami-Uonuma, Tinh Niigata e Axitamin:12
Origin : Minami-Uonuma, Niigata Amino acidity: 1.2
e (Gao:Gohyakumangoku ®  %gaosau madi:55%
Rice type : Gohyakumangoku Rice Polishing Ratio : 55%
e Dong rugu : Honjozo e Pdcdiém:Vingotbui, cay ndng
Sake type: Honjozo Characteristic : Sweet, spicy taste
e Pjcon:155% e Cdchudng: Lanh/Nhiét dj thuong /Néng
Alc:15.5% How to drink: Cool, Normal, Hot

e Mon dn: Khaivi Sashimi, mén nuéng, moén chién.
Suitable food: Sashimi, grilled food, BBQ, fried food.



ERITY

Chai ruou Sake Nihon Sakari c6 huong vi rdt déc biét va ddc ddo. Puoc hoa quyén béi 5 logi miti vi khdc
nhau tao ra mét sdn phdm ruou rdt duoc wa chudng tai phia Tay Nam Nhit Ban. Ngodi ra, ritou Sake
Nihon Sakari 1800ml dugc dén nhdn rong rdi trén khdp thé gidi trong d6 c6 cdc nudc nhw: My, Phdp,
HongKong, Singapore,...

Nihon Sakari Sake has a very special and unique taste. Blended by 5 different flavors to create a wine product that is very popular

in southwestern Japan. In addition, Sake Nihon Sakari 1800ml is widely accepted around the world, including countries such as
the US, France, Hong Kong, Singapore, etc.

e Xudtxit: Viing Nada, Tinh Hyogo o Axitamin:12
Origin : Nada, Hyogo, Japan Amino acidity: 1.2
* (Ggo:Sakamai * 9%ggosaumadi:60%
Rice type : Sakamai Rice Polishing Ratio : 60%
e Dong ruou : Futsushu-Josen e Dicdiém : Huong thom dju, hoi cay
Sake type: Futsushu-Josen Characteristic : Mild, slightly spicy fragrance
e Djcon:15-16% e Cdch udng: Lanh/Nhiét dd thuong /Néng*
Alc:15-16% How to drink : Cool, Normal, Hot

e Mobn dn: Khaivi Sashimi, mén nudng, mén chién.
Suitable food: Sashimi, grilled food, BBQ, fried food.

Sake Junmai Ginjo Sohana la mét logi ritgu sake cao cdp cé swcdn bang rdt tot ciia ndm vi ngot, chua,
kho, cay ddng va chdt. N6 rdt tron tru va cé huong thom, huong vi dd chinh phuc duoc nhitng khdch
hang sanh rwou sake va khé tinh nhdt. Nguyén lidu duy nhdt san xudt ruou sake 1d gao va trdi qua rat
nhiéu cong doan phitc tap nhw: Mai mon gao. Tén 'Souhana’ c6 nghia ld hanh phiic va tinh yéu giti dén
tdt cd moi nguoi

Sake Junmai Ginjo Sohana is a premium sake that has a very good balance of the five flavors of sweet, sour, dry, bitter and acrid. It
is very smooth and has an aroma, a taste that has conquered the most demanding and discerning sake connoisseurs. The only raw

material for sake production is rice and it goes through many complicated stages such as: Grinding rice. The name 'Souhana’
means happiness and love to everyone

e Xudtxit: Viing Nada, Tinh Hyogo e Axitamin:11
Origin : Nada, Hyogo, Japan Amino acidity : 1.1

e (Ggo:Hatta Nishiki ® 9%gaosau madi:60%
Rice type : Hattan Nishiki Rice Polishing Ratio : 60%

e Dong ruou : Junmai Ginjo o Picdiém:Vingot nhe, tinh khiét , cay nong
Sake type: Junmai Ginjo Characteristic : Light sweet, pure, spicy

e Djcon:16.5% e Cdchudng:Lanh/Nhiét d thuong /Néng
Alc:16.5% How to drink : Cool, Normal, Hot

e Mon dn:Khaivi Sashimi, mén nudng, mon chién.
Suitable food: Sashimi, grilled food, BBQ, fried food.

Lé logi Sake duoc 11 dén 1 ndm . Gao Hattan Nishiki sé hitu mili thom va huong vi nhe nhang, tuoi mdi
dem dén chdt luong rirou tuyét dinh . bt biét Hiya khéng pha lodng. Vi cay nong, thich hop udng truc
tiép vdi dd, 1a bdn giao huéng tuyét voi danh cho mila hé. Hiya thich hop lam cocktail .

Sake is aged for up to 1year. Hattan Nishiki rice possesses a light, fresh aroma and taste that brings out the ultimate in wine
quality. Especially Hiya undiluted . Spicy taste, suitable for drinking directly with ice, is a great symphony for summer. Hiya is
suitable for making cocktails.

o Xudtxit: Viing Morioka, Tinh Iwate e Axitamin:15
Origin : Morioka, Iwate Amino acidity : 1.5
e Ggo:Ginginga ®  9%gaosaumadi:60%
Rice type : Ginginga Rice Polishing Ratio : 60%
e Dong rugu : Junmai e Pdcdiém:Vinhe, tinh khiét
Sake type: Junmai Characteristic : Light, pure taste
e DPjcon:15% e (Cdchuéng:Lanh/Nhiét d¢ thuong /Néng
Alc:15% How to drink : Cool, Normal, Hot

e Mon dn: Khaivi Sashimi, mén nudng, moén chién.
Suitable food: Sashimi, grilled food, BBQ, fried food.


https://japana.vn/sake-junmai-ginjo-sohana-1800ml-sp-1630.jp

ERISV

Huong vi ban ddu ctia Junmaishu dugc ddc trung béi huong thom ém dju va sdc nét ciia no.

Pdc diém ctia rigu sake 1a vi gao duge chdt ra cdn thdn, vi ddm da sdu ldng, huong thom ém dju va
hdu vi sdc nét.. Ban cé thé thudng thitc nhiéu thit khdc nhau tity theo tam trang va bita dn trong ngay.
The original taste of Junmaishu is characterized by its mellow and sharp aroma.

The characteristics of sake are carefully distilled rice flavor, deep rich taste, mellow aroma and sharp aftertaste.. You can enjoy a
variety of things depending on your mood and meal of the day.

e Xudtxit: Viing Nada, Tinh Hyogo e Axitamin:17
Origin: Nada, Hyogo, Japan Amino acidity: 1.7
e @Ggo:Ooseto ®  9%gqosaumadi:65%
Rice type : Ooseto Rice Polishing Ratio : 65%
pt i e Dong rugu : Junmai e Pdcdiém:Vingot, caynong
4 YK . Sake type: Junmai Characteristic : Sweet, spicy taste
E » i e Pjcon:155% e Cdchudng: Lanh/Nhiét dj thuong / Néng
! ! Alc:15.5% How to drink : Cool, Normal, Hot
e T e Mon dn: Khaivi Sashimi, mén nuéng, moén chién.

Suitable food: Sashimi, grilled food, BBQ), fried food.
S6 hitu hurong gao thom dwgm hoa ciing hutong sita chua nhe va miti gao ndu thom phiic, Hokkanome
no Rin ‘Valiant Rice’ Junmai Ginjo cé két cdu day, sanh va hdu vi ngot dju, dé chju.
Moét trong nhitng loai Sake duoc chon lua ki ludng, hodn toan thudn chay va khong chita gluten, rdt hop
dé dung kém phd mai hat diéu thay thé cho rugu vang dé thong thuong.
Possessing a rich aroma of rice mixed with a light yogurt flavor and a fragrant aroma of cooked rice, Hokkanome no Rin
'Valiant Rice' Junmai Ginjo has a thick, creamy texture and a pleasant, sweet aftertaste.

One of the carefully selected Sake, completely vegan and gluten-free, it goes well with cashew cheese as a substitute for
regular red wine.

o Xudtxt: Viing Tochigi, Tinh Tochigi e Axitamin:17
Origin : Tochigi, Japan Amino acidity: 1.7
e Ggo:Yamada Nishiki ®  9%gqgosau madi:58%
Rice type: Yamada Nishiki Rice Polishing Ratio : 58%
o Dong rutgu : Junmai Ginjo e DPdcdiém:Vingot, cay nong
Sake type: Junmai Ginjo Characteristic : Light, pure taste
o Pycon:14.5% e Cdchudng: Lgnh/Nhiét dd thuong /Néng
Alc:14.5% How to drink: Cool, Normal , Hot

e Mon dn: Khaivi Sashimi, mén nuéng, mén chién.
Suitable food: Sashimi, grilled food, BBQ, fried food .

M@t logi ritou sdng khodi tao cdm gidc dé chju cho cd hong ciia ban.
NG tot khi uéng néng va lanh, va né hoan hdo nhwmdt logi ritou sake trong bita dn.
Arefreshing wine that feels good on your throat. It's good to drink hot and cold, and it's perfect as a mealtime sake.

e Xudtxit: Viing Tonami, Tinh Toyama e Axitamin:17
Origin : Tonami, Toyama, Japan Amino acidity: 1.7
e (Ggo:Gohyakumangoku ® 9%gqosaumadi:67%
Rice type : Gohyakumangoku Rice Polishing Ratio : 67%
e Dong ruou: Junmai Ginjo e Pdcdiém:Vingot, caynong
Sake type: Junmai Ginjo Characteristic : Light, pure taste
e Pjcon:14% e Cdchudng: Lanh/Nhiét dj thuong /Néng
Alc:14% How to drink : Cool, Normal, Hot

e Mon dn: Khaivi Sashimi, mén nuéng, mon chién.
Suitable food: Sashimi, grilled food, BBQ, fried food.




KANPAI la sdn phdm duoc lam theo phutong phdp truyén théng Nhdt Bdn, dua vao 3 yéu to chinh:
“Nudc” - sivdung hé nuwdc mém ¢sdu trong long ddt dé tao vi ngot dé udng; “Gao” - sitdung gao Indika
la logi gao dugc tuyén chon khdc khe tircdc logi gao chuyén diing trong sdn xudt ruegu; va “Con ngudi” —
V6i trinh @6 chuyén mén ki thudt cao, dd tao nén san phdm tinh t& nay.

KANPAI is a product made according to traditional Japanese methods, based on 3 main factors: "Water" - using soft water system
deep in the ground to create a sweet taste that is easy to drink; “Rice” — using Indika rice, which is strictly selected from special rice
varieties used in alcohol production; and “People” —with a high level of technical expertise, created this exquisite product.

o Xudtxit: Viét Nam o Axitamin:12
Origin : Viet Nam Amino acidity: 1.2
e Ggo: Indika ® 9%gagosaumadi:70%
Rice type : Indika Rice Polishing Ratio : 70%
o Dong rugu : Honjouzo e Picdiém:Vingot, cay nong
Sake type: Honjozo Characteristic : Light, pure taste
o Pjcon:14% e Cdchudng:Lanh/Nhiét dd thuong /Néng
Alc:14% How to drink : Cool, Normal, Hot

e Mon dn: Khaivi Sashimi, mén nuéng, mon chién.
Suitable food: Sashimi, grilled food, BBQ, fried food.

Ruou Sake vy vang Junmai-Ginjo Kinmai chita nhitng ldt vang 18k nguyén chdt duoc ldt cuc méng, 1dp
ldnh dnh vang khi rét ra ly, cho ban trdi nghiém sw ddng cdp va quy toc khi thudng thiic.

Junmai-Ginjo Kinmai Gold Flake Sake contains extremely thin slices of pure 18k gold, sparkling gold when poured into a glass,
giving you a classy and aristocratic experience when enjoying.

o Xudtxt: Viing Ageo, Tinh Saitama e Axitamin:12
Origin : Ageo, Saitama, Japan Amino acidity: 1.2
e Ggo: Ngidia Nhdat ®  9%ggosau madi:55%
Rice type: Japan Rice Rice Polishing Ratio : 55%
o Dong rutgu : Junmai Ginjo e DPdcdiém:Vingot, cay nong
Sake type: Junmai Ginjo Characteristic: Light, pure taste
o Pjcon:14% e Cdchudng:Lgnh/Nhiét dd thuong
Alc:14% How to drink : Cool, Normal

e Mon dn: Khaivi Sashimi, mén nuéng, moén chién.
Suitable food: Sashimi, grilled food, BBQ, fried food .

La rugu sake duoc triv tuoi ddu tién (Nama Chouzo Sake) tai Viét Nam nén c6 mui thom dju nhe ciia trdi
cdy. Thong thuong, riou sake sé trdi qua 2 1dn thanh tring dé 1a sau khi 1én men va trude khi xudt ban dé
tiét triing. Nhung véi Nama Chouzo Sake chi thanh triing 114n trudc khi déng chai. Cdch lam nay lam néi
bdt huong vi rirou sake.

As the first fresh stored sake (Nama Chouzo Sake) in Vietnam, it has a mild fruity aroma. Usually, sake will go through two times of
pasteurization: after fermentation and before being sold for pasteurization. But with Nama Chouzo Sake only pasteurizes 1 time
before bottling. This method brings out the sake's flavor.

o Xudtxit: Viing Ageo, Tinh Saitama e Axitamin:13
Origin : Ageo, Saitama Amino acidity: 1.3
e Gao: Noidia Nhat * 9%gagosaumai:70%
Rice type: Japan Rice Rice Polishing Ratio : 70%
o Dong ruou : Nama Chouzo e Picdiém:Vingot, cay nong
Sake type: Nama Chouzo Characteristic: Light, pure taste
e Pjcon:15% e Cdchudng: Lanh/Nhiét do thuong /Néng
Alc:15% How to drink : Cool, Normal, Hot

e Mon dn: Khaivi Sashimi, Sushi
Suitable food: Sashimi, Sushi
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