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0 Premlum Nama Sake xx: Updates from the initial draft based on expert feedback

A - Appealing with Japanese tradition B i Associating with Wine

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco
On the other hand, ’Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth

Itis assumed that there is demand among status-oriented people to experience high-end Japanese product. They would welcome premium sake

Concept

xxx is unpasteurized iINama Sakei. You can enjoy more Umami and unique rice xxx is INama Sakel which is unpasteurized sake. You can enjoy vibrant and lively
flavor, which embodies Japanese tradition and cultural heritage flavor described as fruity and robust
In Japan, "Nama Sake" has long been cherished, as it is intentionally left The robust fruity flavor can be enhanced when enjoyed in a wine glass

unpasteurized to preserve its flavor. With this product, we can savor this uniquely
Japanese experience even in London

. s . This sake and white wine share common characteristics in their fruity and fresh
It has an advantage over regular pasteurized sake with its fruity flavor and clean,

Taste refreshing aftertaste fla\{ors. _However, a distinctive feature of this sake is its lower acidity compared to
white wine
The taste not only enhance most of Japanese dishes especially seafood sashimi The taste not only enhance the dishes especially cheese, spiced meat but is also
but is also enjoyable on its own enjoyable on its own

Manufacturing

This sake is made of unique ingredients(e.g., ixxx xxxi rice, groundwater in xxxx) and created in special way continuously improved over 50~ years

This sake brewery was established 100~ years ago by xxx
40 years ago when ginjo sake wasnit drunk among mass people, it launched its flagship ginjo sake ixxxi. The product ignited the boom of this type of sake in Japan

It won sake awards(e.g., gold medal for five years in a row at International wine challenge 20xx~)
It was selected in many prestigious restaurants such as Germany Michelin star restaurant ixxx and British royal familyis wine merchant

Customer
reviews

After surveying 900 customers in Japan about their favorite sake, 80% of them

chose this 10 [Customer name] iThis is what live never drunk before, | canit live without iti

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




e Premlum Aged Sake xx: Updates from the initial draft based on expert feedback

A - Appealing with Japanese tradition B i Associating with Wine

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, ’Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
It is assumed that there is demand among status-oriented people to experience high-end Japanese product. They would welcome premium Vintage-sake

Concept

xxx is 1Aged Sakei which is aged for several years. You can enjoy unique and complex flavor that comes from aging process

This "Aged Sake" is carefully managed and aged by skilled Japanese Sake This "Aged Sake" is aged under the appropriate temperature and humidity, and
artisans who have been carrying on the tradition. This sake can deliver a deeper carefully selected. This is a masterpiece of the long tradition and craftsmanship
and more complex taste to the people in London. and is an extremely rare and valuable bottle.

Taste

Aging process adds sweetness and acidity to this sake, increasing flavor
complexity compared to regular sake. Furthermore, the difference in flavor due to
the aging period can also be enjoyed

This sake has similar flavor to fine red wine, sherry or port wine but Aged Sake is
characterized by its sweetness and umami derived from rice, and flavors like

. L . caramel and nuts
This sake has a taste similar to sherry or port wine

The taste not only enhance the dishes especially sukiyaki, Miso-Simmererd

Mackerel(Saba no Misoni) The taste not only enhance the dishes especially beef steake, cheese, foie gras

Manufacturing

This sake is made with xxxx rice and renowned water ixxxxi from a well within the brewery. The water is a result of melting snow from Higashiyama mountains. And itis
created in special way continuously improved by successive chief brewers over xxx~ years

History

This sake brewery is ixxxxi, established xxx~ years ago in xxxx

Since its establishment, the brewery has kept the policy of imechanization but not automationi. It has been preserving the unique taste from traditional craftsmanship and
manual work

It won sake awards(e.g., silver medal at International wine challenge xxxx, gold medal in Kura Master in xxxx)

Customer
reviews

After surveying 100 customers in Japan about their favorite sake, 90% of them

chose this 3 [Customer name]iEncountering xxx is one of the most fortunate events in my lifeli

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




0 Sake palr lng xx: Updates from the initial draft based on expert feedback

Focusing on flavor and pairing with western cuisine

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, ’Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
Sake is likely to penetrate the "authentic" and "status-conscious" consumers who seek authenticity and brands and enjoy wine

Market

Concept xxx is 1Aged Sakei which is aged for several years. You can enjoy unique and complex flavor that comes from aging process

Different Sake varieties possess distinct aromatic profiles that can harmonize beautifully with various types of international dishes

Sake pairing is an exquisite dance of flavors, where the delicate and bold notes of our sakes effortlessly complement and enhance the rich tapestry of Italian and French
cuisine

Our sakes span a spectrum of taste profiles, from light and crisp to rich and complex, catering to various courses of your gourmet journey

At [Sake Brewery Name], we prioritize quality from start to finish. We source the finest rice from [region name], polish it meticulously, and use our unique yeast strains for

Manufacturing fermentation. Our traditional pressing techniques ensure the sake retains its delicate flavors and aromas, offering a smooth and refined taste that embodies our craft and
passion

Customer [Customer name] "I had an unforgettable sake pairing experience at [Restaurant Name]! The combination of sake and dishes was simply sublime. Each sake brought out

reviews distinct flavors in the food, enhancing the overall dining experience."

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
Roadmap / next step time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone

1.We deleted the pattern of IFocusing on premium and history of the Sakei based on expertsi feedback that it would not be effective
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© Scasonal Sparkling Sake

A - Appealing fun and seasonal flavors

xx: Updates from the initial draft based on expert feedback

B - Appealing flavor and pairing with Western cuisine

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are

gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth

Fewer sake products are sold at retail, and there is potential for growth opportunities

Concept

Offer seasonal variation of iISeasonal Sparkling Sakei, with floral or fleur-de-lys flavors that match the characteristics of each season in Japan

This Sparkling Sake is a seasonal delight that adds color to our daily lives, whether enjoyed alone at home, shared with friends at parties, as an aperitif in restaurants, or as

an ingredient in cocktails.

Comparison

Be part of a delightful journey through the seasons of Japan. With "Seasonal
Sparkling Sakei, you’ll become the go-to destination for customers seeking
unique and immersive taste and flavor experiences

"Sakura Sparkle" - Delicate floral taste, capturing cherry blossom’s beauty,
celebrating renewal

"Yuzu Zest Fizz" - Invigorating with citrusy notes, perfect for picnics and sunny
celebrations

“"Momiji Fleur Fite" - Earthy essence of maple leaves with fleur-de-lys allure,
evoking autumn landscapes

"Snowflake Jasmine Elixir" - Serene winter beauty, soothing taste like gentle
snowflakes

Our range embraces the essence of Japan’s changing seasons, infusing each
beverage with delightful floral or fleur-de-lys flavors that harmonize flawlessly with
a variety of cuisines

"Sakura Sparklei - This effervescent and floral sake pairs wonderfully with light
and delicate dishes

"Yuzu Zest Fizzi - The refreshing citrusy notes of yuzu in this sparkling sake make
it an excellent match for various Southeast Asian dishes

“Momiji Fleur Fitei - This sake, with its earthy and autumnal essence,
complements rich and hearty dishes

"Snowflake Jasmine Elixiri - The soothing and enchanting taste of jasmine in this
sparkling sake calls for pairing with light and aromatic dishes

Customer
reviews

Won the xxx Trophy, the highest award in the xxx category
Having top share among high-class restaurants as an aperitif

[Customer nameliSeasonal Sparkling Sake is an absolute delight! Its
effervescence adds a refreshing twist to traditional sake. | was pleasantly
surprised by its fruity and floral notes, creating a vibrant and lively drinking
experience. | highly recommend it to anyone looking for a unique and enjoyable
sparkling sake that will elevate your sake-drinking experience!"

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




e Spar kling Sake for everyone xx: Updates from the initial draft based on expert feedback

A i Appealing unique flavor and refreshing experience B fi Appealing craftmanship and story

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and ‘importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
Fewer sake products are sold at retail, and there is potential for growth opportunities

Market

A clear ixxxxi with a beautiful single streak of bubbles

Concept Sparkling Sake for everyone creates a luxurious moment with the rich flavor unique to sake, and the refreshing taste of sparkling. It's perfect for moments when you want to
take a break, such as during afternoon tea.

xxxx offers a unique and exciting flavor experience, similar to sparkling sake but

with an added element of gentle sweetness and gorgeous aroma that spreads xxxx creates a playful and refreshing drinking journey with its exhilarating burst of

carbonation, which is made of distinctive manufacturing method to sparkling sake

with a sizzle
From light salads and seafood delicacies to heartier grilled meats and pasta, it Our xxxx is crafted with versatility in mind, making it the perfect pairing for your
adds a refreshing twist to your dining experience exquisite dishes.
Manufacturin xxxx" is fermented at a higher atmospheric pressure than normal Sparking sake. This is done in a manner similar to champagne, and by opening the bottle with the mouth
Product u unng frozen, natural carbon dioxide gas and clear xxxx are achieved
This sake brewery was established 100~ years ago by xxxx
History Joined xx liquor association in xxxx
Sparkling Sake "xxxx" to be released in xxxx
Achievement The xxxx was held and "xxxx " won the Sparkling Trophy, the highest award in the sparkling category
[Customer namelixxxx is an absolute game-changer! The fun and excitement it
Customer Ranked 1st on customer survey on favorite xxxx among 1000 customers in Japan brings with its pop-top design is just the beginning. This innovative packaging
. , . makes serving sake a breeze and adds a touch of playfulness to the experience.
reviews Got 4.8 point by customer review

Cheers to xxxx for bringing joy and exceptional taste together in one fantastic
package!i

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
Roadmap / next step time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone




GPremium Sparkling Sake xx: Updates from the initial draft based on expert feedback

A i Appealing premium with manufacturing process and taste B A Associating / comparing with Wine

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
Sake is likely to penetrate the "authentic" and "status-conscious" consumers who seek authenticity and brands and enjoy wine.

Premium Sparkling Sake, our premium sparkling sake, crafted with passion and precision to commence any luxurious dinner on a perfect note
This sparkling sake is the perfect starter alcoholic drink for any celebratory meal, with its rich flavor and refreshing aftertaste.

Using only the finest sake rice from xxxx and the pristine waters from out While Champagnes and Proseccos are wonderful, Premium Sparkling Sake
Tast breweryis soil, our Premium Sparkling Sake goes carefully designed fermentation offers a unique alternative. It boasts a lighter, smoother palate, and a delicate fizz
i stages. Our breweris traditional technics and stringent management contributes to that sets it apart. The lower alcohol content and fewer sulfites offer a more
its distinctive light, bubbly texture and elegant flavor pleasant, hangover-free experience
With its sophistication, Premium Sparkling Sake is perfect for high-end dining. Premium Sparkling Sake is a revolutionary alternative to traditional sparkling
Pair with appetizers like salmon tartare or a delicate foie gras mousse enriches wine. ltis light, elegant flavor perfectly matches with appetizers like salmon tartare
premium experiences in a special/ celebrating occasion or a delicate foie gras mousse, and can be enjoyed on its own with its aroma

Product
Packaging

Premium Sparkling Sake comes in a unique package adorned with a snowflake pattern, symbolizing purity, perfection, and the elegance of winter - very much reflective of
the beverage itself in a stylish / premium manner

Manufacturing

Itis produced by xxxx Sake Brewery, one of Japan’s oldest and esteemed sake producers, with a history spanning over xxx years.

Through "secondary fermentation in the bottle," we achieve fine bubbles. We have succeeded in delivering the richness of sake with the refreshingness unique to sparkling
sake.

Won the ixxxx" in the "Sparkling SAKE Category" of the "Wineglass Delicious Sake Award 2021", one of the largest Japanese sake contests in Japan.

Customer
reviews

[Customer name] Premium Sparkling Sake seamlessly blends traditional brewing
i . artistry with modern innovation, combining the classic charm of sake with the
Got 4.8 point by customer review celebratory spirit of high-class Champagne

Ranked top 3 sake on sommelier-recommend sake award in Japan

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone.




0 Sake COthall xx: Updates from the initial draft based on expert feedback

A i Appealing with ingredients and flavors B i Appealing the refreshing / fun moment with this

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, 'Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
It is assumed that there is demand among trend-conscious people to experience stylish and Instagrammable sake cocktail

Market

Concept xxxx is novel sake cocktail which is blended with lime juice. You can enjoy refreshing scent and taste as well as gentle sweetness

Mix of sakeis unique aroma and tangy acidity of lime gives vibrant and lively

o . : Smooth and refreshing tastes matches various dining as well as bar occasions
flavor distinctive to other conventional cocktails.

You can enjoy it with ice rocks, or mix it with vodka or tonic water to transform it

Even if youire not a fan of sake itself, you can still enjoy it by xxxx which subdue into further sophisticated cocktail with a touch of bitterness

tits smell

The taste not only enhance dishes especially oily foods like fried chicken or It enhance many dishes, but is also enjoyable on its own without snacks

dumplings
R This sake is made with rice and water restrictly selected. And itis created in special way continuously improved by successive chief brewers over 100~ years
9 To maintain freshness, please consume within xx days from the manufacturing date.
Product
This sake brewery is ixxxi, established xxx~ years ago in xxxx This sake brewery is ixxxi, established xxx~ years ago in xxxx
History Itis in Hyogo, but its sake has been enjoyed. Even people who never taste sake Itis famous for innovative efforts to expand the base of sake lover for example
are likely familiar with ixxxi, such is its fame ibottle sakei, idiet sakei. xxxx is new attempt of it

Achievement (Award given to xxxx canit be seen); ixxxi has won a lot of award

After surveying 1,107 customers in Japan about sake cocktail, xoooc won 1st in the
categories of IPhotogenic Sake Cocktailt and iSake Cocktail for Inbound

[Customer name] iAfter work, enjoying xxxx with some rich oily food is my daily
rewardi

Customer

reviews! Travelersi [Customer nameli | love drinking xxxx cocktails with tonic water at the bar with
friends. It's cute with the lime wedged in the stylish glass, and it tastes great too!i

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
Roadmap / next step valuable information to future product development and strive to provide better products for everyone

We would like to discuss the anticipated order volume, the expected procurement period, and any potential additional cocktail development. Additionally, we are happy to
provide promotional support as needed.

10
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) Sake Shot

xx: Updates from the initial draft based on expert feedback

A i Focusing on Japanese tradition B i Focusing on social / fashionable moments with shots

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, ’Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
It is assumed that there is demand among trend-conscious people for the latest and most exciting sake experience

iThe Sake Shoti comes with unique glass and various flavours, great for socializing with your friends

It has many exotic flavors

Manufacturing

The term “shot” might imply the use of spirits, but this sake differs from spirits in terms of its production process. It is meticulously
crafted in a special manner that has been continuously refined by successive chief brewers over more than 100 years, using strictly
selected rice and water.

Product

The shot is served in a modern glass or bottle designed by Ron, famous for
colorful and handmade. It is enjoyable just to hold with different appearances
depending on how the light strikes it. Also perfect for sharing unique experiences
on social media

This shot is served in a traditional Japanese Ochoko (sake cup) or bottle that are
made of ceramics or pottery, making ochoko have beautiful design or colors. It
adds to enjoyment of the sake drinking experience

History

This sake brewery is established in xxxx

Since its establishment, the brewery has kept the policy of imechanization but not automationi. It has been preserving the unique taste from traditional craftsmanship and
manual work

It won sake awards

Customer
reviews

After surveying 1,000 customers in Japan about sake shot, it won 1st in the [Customer name] i | really love these sake shots in these cute glasses. They're
categories of IPhotogenic Sake shoti and iSake shot for Inbound Travelersi different from usual and | think everyone will definitely want to take a photoli

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone

We are planning to launch a promotional campaign to spread the enjoyable experience of drinking sake on social media, using stylish and photogenic glasses, mainly
targeting young people in London.
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© Sake Flight

xx: Updates from the initial draft based on expert feedback

Focusing both of the variety of flavors and tastes as well as the variety of manufacturers and stories (A&B)

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are

gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, ’Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth

Fewer sake products are sold at retail, and there is potential for growth opportunities.

Embark on an unforgettable journey of Japanese Sake with our Sake Flight. This curated set of distinct Sake varieties offers a unique tasting experience. This is designed to
allow customers to explore a variety of Sake, understand and appreciate the rich tradition and craftsmanship behind each bottle

Comparison

Flavor Spectrum: Sake comparison can reveal a diverse flavor spectrum, ranging
from crisp and dry to rich and sweet. Each sake offers a unique combination of
fruity, floral, and umami notes, allowing enthusiasts to explore a wide range of
taste profiles.

Polishing Ratio: Comparing sakes with different rice polishing ratios showcases
the impact of refining rice to different degrees. Sakes with higher polishing ratios
(e.g., Daiginjo) tend to be more refined and delicate, while those with lower ratios
(e.g., Junmai) have a fuller and earthier character.

Temperature Variations: Tasting the same sake at different temperatures (cold,
room temperature, warm) demonstrates how temperature affects the sake’s
perception, altering its aroma and taste profiles.

Region and Terroir: Exploring sakes from different regions showcases the
influence of terroir on the final product. Each region’s water, climate, and brewing
traditions impart distinct nuances to the sake’s taste.

Brewing Techniques: Comparing sakes brewed using various techniques, such as
kimoto, yamahai, or sokujo, sheds light on how different brewing methods
influence the final flavor and aroma.

Style and Category: By contrasting Junmai, Ginjo, Daiginjo, and Nigori sakes, one
can appreciate the varying levels of rice polishing, alcohol content, and
characteristics within each category.

Aging Potential: By comparing aged and fresh sakes, one can witness the

evolution of flavors over time. Aged sakes develop complex and mature flavors,
while fresh sakes highlight the vibrancy of youthful characteristics.

Customer
reviews

Won the xxx Trophy, the highest award in the xxx category.
Having top share among high-class restaurants

[Customer name]iSake comparison was an eye-opening experience! From crisp
and dry to rich and sweet, each sake had its unique charm. | loved discovering
how rice polishing ratios, aging, and brewing techniques influenced the taste.

Roadmap / next step

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone.

12




(0 Ready-to-Drink Sake

xx: Updates from the initial draft based on expert feedback

Focusing on the refreshing / fun moment with this

Market

In London, the consumption of alcohol is becoming more premium and multinational. Various products that are associated with words such as ’craft’ and 'importedi are
gaining popularity. Examples include tequila, Aperol, pisco and prosecco

On the other hand, ’Sake’ accounts for ~0.1% of alcohol consumption in the UK, suggesting there is significant room for growth
It is assumed that there is demand among trend-conscious people to experience stylish sake cocktail

Xxxx sour is novel sake cocktail which is blended with lime juice. You can enjoy refreshing scent and taste as well as gentle sweetness

Taste

Mix of sakeis unique aroma and tangy acidity of lime gives vibrant and lively

o . . Smooth and refreshing tastes matches various dining as well as bar occasions
flavor distinctive to other conventional cocktails.

You can enjoy it with ice rocks, or mix it with vodka or tonic water to transform it

Even if youire not a fan of sake itself, you can still enjoy it by xxxx which subdue into further sophisticated cocktail with a touch of bittemness

tits smell

The taste not only enhance dishes especially oily foods like fried chicken or

) It enhance many dishes, but is also enjoyable on its own without snacks
dumplings

Product Manufacturing

This sake is made with rice and water restrictly selected. And itis created in special way continuously improved by successive chief brewers over 100~ years

History

This sake brewery is ixxxi, established xxx~ years ago in xxxx This sake brewery is ixxxi, established xxx~ years ago in xxxx
Itis in Hyogo, but its sake has been enjoyed. Even people who never taste sake Itis famous for innovative efforts to expand the base of sake lover for example
are likely familiar with ixxxi, such is its fame ibottle sakei, idiet sakel. xxxx is new attempt of it

(Award given to xxxx canit be seen); ixxxi has won a lot of award

Customer
reviews

[Customer name] iAfter work, enjoying xxxx sour blended with ginjo sake is my

After surveying 1,107 customers in Japan about sake cocktail, xoooc sour won 1st daily rewardi

in the categories of IPhotogenic Sake Cocktaili and iSake Cocktail for Inbound

Travelersi [Customer name] T | love drinking xxxx sour at home with friends. Its cute design

and convenience made us big fun of xxxx sour!i

Roadmap / next step

1.We deleted the pattern of IFocusing on ingredients and flavorsi based on expert feedback that it would not be effective

Our company is not only focused on this product but also plans to develop and export products like xx and xx in the future. If you would be willing to use our products this
time, we would like to distribute them to you on a priority basis and exchange opinions regularly. By receiving feedback from chefs and customers, we can apply this
valuable information to future product development and strive to provide better products for everyone.
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