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Domaine Kurodasho % #¥ 4 ;5 A& i 2 v & is a sake brand under Kuheiji 4 - =% of
Banjo Sake Brewery g % fit i, who specializes in brewing high-end Japanese sake. The
brewery is located in Hyogo prefecture & £ % and uses Yamadanishiki . @ 44 (known as

the king of sake rice) to make sake. The Yamadanishiki grown in Hyogo is considered the
best in Japan.

Deeply influenced by wine culture, especially by the Burgundians, the philosophy of
Domaine Kurodasho is different from most other breweries by that it particularly
emphasizes the concept of “domaine” - the crops used for brewing (rice in the case of
sake) must come from the brewery’ s own farmland, grown in-house rather than
procured from others. From 2010, they start to grow own rice in Hyogo prefecture.
Domaine Kurodasho attaches great importance to the climate, soil, and geographical
location where the rice fields are located. This is obviously the concept of “terroir” for
wine, which is presented by the distinctive styles of Takou = %, Fukuji 45+ and Monryu
o e,

. Price HK$
Domaine Kurodashd Takou2019 A %4 T ;5a % Z v g’ v 3 2020 750ml 1250
Domaine Kurodasho Fukuji2019 A %4 Tis A& 2w A7 i+ 2020 750ml 1250
Domaine Kurodashd Monryu 2020 A % 4 L5 A % Z v g’ Pir 2020 750ml 2380

Corkage price charge of $350 A service charge of 10% will be added to your bill
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DAIGINJYO + % g% Price
Tenju Chokaisan Junmai Daiginjo AE EAL Bl 720ml 580
Origin: Akita Prefecture | RPR: 50% | PR Mo BB S 50% |

Rice: Tenju Sake Rice Research Association Contractual Rtk #om BrE R K

Dassai 39 Junmai Daiginjo g% = H4 L BE U@ 720ml 750

Origin:Yamaguchi Prefecture | RPR: 39% | Rice: Yamada Nishiki # % : v 2 | £ 4 &: 39% | Bfdd: Liw 4

Miyoshikiku Junmai Daiginjo 'Ayane’ ZEE BEAwm ¥ 720ml 900
Origin:Tokushima Prefecture | RPR: 50% | Rice:Yamada Nishiki  # % : 46§ 2% | #3k% &: 50% | Atk Lo 4

GINJYO =

Fukuju Junmai Ginjo ind Bk m 720ml 580
Origin: Hyogo Prefecture | RPR: 60% | Rice: Yamada Nishiki PR BRR[HGEH L 60% | RoEE: Lo 4

Kunimare Hokkaido Limited Junmai Ginjo Bilﬁf ARE B 720ml 640
Origin: Hokkaido | RPR: 50% | Rice: Japanese rice PR oAtiRsE [ MK & B0% | RALK: B AAK

Corkage price charge of $350 A service charge of 10% will be added to your bill
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SHOCHU/UMESHU/OTHERS “&ft/4% iFy & #

Hinoshita Musou Junmai Sparkling Nama
Origin: Saga Prefecture | RPR: 60% | Rice: Yamada Nishiki

Sake Tochiakane Red - Brewed by Strawberry Flower
Yeast
Origin: Tochigi | Ingredients: Sake, strawberry flower yeast

Shichiken Yama no kasumi Sparkling Sake

Origin: Yamanashi Prefecture | RPR: 55% | Rice: Japanese rice

Dewatsuru Ashitae AWA Sparkling Sake
Origin: Akita Prefecture | RPR: 55% | Rice: Akita Sake Komachi

Iki Yuzukomachi Yuzu Liqueur

Origin: Nagasaki Prefecture | Ingredients: Shochu, yuzu, fructose

Kuroushi Umeshu

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

Nishi Tomino Houzan Imo Shochu

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

Aoitsuru Miki Brewery Daigin Koshu
Origin: Hyogo Prefecture | RPR: 50% | Rice: Yamada Nishiki

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



