SAKE

JUYONDAI

Juyondai is one of the most sought after sake brand in the market due to its glamorous and
mysterious reputation in the sake world. Whoever tasted it would agree that Juyondai takes

Japanese sake to another level one could ever imagine.

Founded in Edo period 1615 with over 400 years of history in the northern Japanese
Yamagata Prefecture as the Takagi Shuzo brewery. The brand Juyondai “1-PUft” comes from
their last toji (head brewer) who is the 14th generation of this historial brewery.

Juyondai Red Label ‘L

Expressive on the nose with elegant layers of yellow peach, golden delicious apple, nashi pear and cherry
blossom. Silky smooth in texture with rich, opulent flavours of exotic fruit that swell gracefully on the
palate. Medium bodied with a defining structure that starts off lean and then rounds out the mid-palate
before departing with a along, refreshing, off-dry finish.

Vil

Juyondai Black Label ‘et 248

Luscious, tropical aromas of lychee, melon and gooseberry laced with soft notes of white flowers resonate
on the palate. An exquisite arrangement of bright fruit and subtle umami rice flavours create an ambrosial
expression, framed by a delightful, fresh acidity. The flavour rolls across the mouth and swells in a
smooth, silky wave before receding into a clean, elegant finish.

Juyondai Gold Label Lt 24

Beautifully perfumed with a luxurious layering of melon, white peach and a hint of anise on the nose. The
palate is smooth and finely structured, with an exquisite orchestration of lush stone fruit flavours and rich
umami notes imparted by the Yamada Nishiki rice. A fresh acidity enhances the fruit and carries the
flavour to a long, pure finish. The overall impression is one of elegance and harmony.

Price HK$
720ml 2880
720ml 3880
720ml 4280

Corkage price charge of $350 A service charge of 10% will be added to your bill
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Born Gold Junmai Daiginjo
Origin: Fukui Prefecture | RPR: 50% | Rice: Yamada Nishiki

Kikusaki Junmai Daiginjo
Origin: Nagano Prefecture | RPR: 49% | Rice: Miyamanishiki

Eiko Fuji The Platinum Junmai Daiginjo
Unpasteurized Undiluted Sake
Origin: Yamagata Prefecture | RPR: 33% | Rice: Yukimegami

GINJYO % g%
Fukuju Junmai Ginjo
Origin: Hyogo Prefecture | RPR: 60% | Rice: Yamada Nishiki

Chikurin Karoyaka Organic Junmai Ginjo
Origin: Okayama Prefecture | RPR: 50% | Rice: Yamada Nishiki

Dan Yamahai Junmai Ginjo Bizen Omachi

Origin: Yamanashi Prefecture | RPR: 55% | Rice: Bizen Omachi
JUNMAI/HONJOZO ¥ /* g

Shichida 75 Junmai

Origin: Saga Prefecture | RPR: 75% | Rice: Yamada Nishiki

Fukucho Seafood White Koji Junmai
Origin: Hiroshima Prefecture | RPR: 70% | Rice: Japanese rice

Izumibashi Pink Tombo Kimoto Junmai
Origin: Kanto, Koshinetsu Prefecture | RPR: 60% | Rice: Shinriki

SHOCHU/UMESHU/OTHERS “%ft/1% iFy & @

Hakkaisan Awa Sparkling Sake
Origin: Niigata Prefecture | RPR: 50% | Rice: Yamada Nishiki

Kuroushi Umeshu
Origin: Kinki, Chugoku | Ingredients: Sake, umeshu, saccharides

Nishi Tomino Houzan Imo Shochu

Origin: Kagoshima Prefecture | Ingredients: Sweet potato, rice koji

Corkage price charge of $350
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A service charge of 10% will be added to your bill
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