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Japanese Sparkling Sake

Alc. 15% Vol. | 30cle

Kira Kira

Japanese Sparkling Sake
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl©
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Green Tea & Lychee
Sake Cocktails

Al 4.2% Vol Ye 90 Calories Ve 250mle
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl©
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cle
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Japanese Sake
Junmai Ginjo Nama Sake

55% Rice polishing ratio| Alc. 17% vol. | 72cl&
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Japanese Sparkling Sake

Alc. 15% Vol. | 30cle
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3a. RFLHA: Junmai Ginjo Nama Sake
(SIS

EI 2,:?@‘ D %iﬁ Tasting motes: Ki Junmal Ginjo Mama

R delights the palate with its sweet and
El Zk{@ DA & /f /]/ fruity Mavour showcasing umami and a
EUH%(?/]) 74 5: 7 ?/7/ 0 ]\ y IH%,\_EL.?; Y — ]\) ::Ir;i:;s:ee: green apple crispness in |

1% >
:J?Ejt‘é_‘ 6 ,f%ﬁji{f Food pairings: Pair with prawns,
*E“’Igf“d— é ﬁj{ %Lﬁ reasted chicken and tangy zesty

dezzerts for a well-rounded and

% H#E;q delightful dining experience.

- hr =i, Mizukaze Shuzo was established in

Jﬁ*j*q’ ' 77 JL Pﬂ/l/ﬁ;& i Ijqj//ﬁ\‘i Storage & Serving: 1726 based In Hyaso Prefeciuse. Our
|— ¥ ; : 4 Marma sake is crafted by xx Toji uzing

PrOd uct Of Japanj Store in a refrigerator (4°C or lower). the wnkiuk Lnpastiurised tethod,

= Best served chilled at 4%C.

A = 1 = 7k S e = D 2 delivering an exceptional and authentic

%U]\%‘ th $|§ ‘J: %Eﬂi %EEI i A8 71‘ nEi‘Z%Iﬁ Onee opened, consume within tasie that embodies Miyamizu spring
3b /]?)(__ 3 “ké K days for best flavour, waler, pure rice, and yeast.

S AL DFAHRT & 2 ERICE X RN o i e
| IRGREEIEMTS: RICE MCE B0, WATER @

E PRODUCT OF JARAR
| Per
IMFORTED EY SAKE HOUSE,
| Lomnoa, wwn zrm, ux 25ml ‘
| PROCUCTION DATE: Wow 2002 AIC, 7% VOL 7L
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Ki F

Junmai Ginjo Nama Sake

Tasting motes: Ki Junmai Ginjo Nama
delights the palate with its sweet and

[ruity Navour showcasing umami anda |

hint of sweet green apple crispness in
every sip.

Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

Storage & Serving:

Store in a refrigerator (4"C or lower).

Best served chilled at 4°C.

Onee opened, consume within
K days for best flavour,

Mizukaze Shuzo was established in
1726 based In Hyogo Prefecture. Our
MNama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentie

taste that embodies Miyamizu spring
waler, pure rice, and yeast.

PROCUCTION DATE: ROV 2003 JLC, 1% VoL T2CLe:
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Ki
Junmai Ginjo Nama Sake

Tasting notes: Ki Junmal Ginjo Nama
delights the palate with its sweet and
fruity Navour slmwusing wmami and a
hint of sweet green apple crispness in |
every sip.

Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

Storage & Serving:

Store in a refrigerator (47C or lower).
Best served chilled at 4*C.

Onee opened, consume within

K days for best flavour,

Mizukaze Shuzo was established in
1726 based In Hyogo Prefecture. Our
MNama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentic
taste that embodies Miyamizu spring
water, pure rice, and yeast.
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Junmai Ginjo Nama Sake

Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity favour showcasing umami and a
hint of sweet green apple crispress in |
every sip.

Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

Mizukaze Shuzo was established in
1726 based in Hyogo Prefecture. Our
Mama sake is erafted by xx Toji weing
the unique unpasteurised method,
delivering an exceptional and authentic
taste that embodies Miyamizu spring
water, pure rice, and yeast.
| GREDIENTS: RICE. RICE £y, WATER

@
PRODUCT OF JAPAN

i
| Per
IMFORTED Y SAEE HOUSE,
| omoon e 2w, ux 25ml ‘
| 2oy |

PROGUCTION DATE: KOV 2023 ML TR VoL T

Storage & Serving:
Store in a refrigerator (47C or lower).
Best served chilled at 4°C.

Onee epened, consume within
X days for best flavour,

| FORALIEREIES SEE INGRITHENTS.
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Kira Kira

JERENTE

Dry
Food pairing: Emb
' discover

cocktail
recipes

25ml 4 s
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:& ‘N-A-M-I | Green Tea & Lychee Sake Cocktails

VEGAN - GLUTEN FREE - ALL NATURAL FLAVOURING 90 CALORIES

Tasting notes; A delightful crisp and lively experience with refreshing notes of green tea

RTD

with the exotic sweetness of lychee.

Ingredients: carbonated water, sake (water, ric
(11.5%), green tea extract, natural flavors, citri

koii), Ivchee juice from concentrate
cid, tartaric acid, mineral salts

Imported by: Sake House London, NW1 2RR, UK

Best served over ice H Stare in a refrigeratar
or chilled at 5°C straight (2-5 *C). Once opened,

from the can consume immediatel

[m] 5 =]

g3 ho

Product of Japan

PO
ik ACI®

Best before: see bottom of can

here to L:an: mare a.b:-ut Alc. 4.2% Vo
me from and

ake .uu[ products @ 250mle
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LTONTIN—ISBLTRTEHE

i ©
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% Store: Store in a refrigerator Serve: Chilled
(4°C or lower) to 4°C
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&#l:What is an alcohol unit? | Drinkaware Drinkaware
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https://www.drinkaware.co.uk/facts/information-about-alcohol/alcoholic-drinks-and-units/what-is-an-alcohol-unit
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%)

i DUTILTHIZESTHHY T URIL
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ERWVHI: EARBTREGE)

% Store: Store in a refrigerator Serve: Chilled
(4°C or lower) to 4°C

TPA B
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T A

3 Store: Store in a refrigerator Serve: Chilled
(4°C or lower) to 4°C

Per
25ml
ALC. 17% VOL. 72CLe
TLIT A <A
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RTD

HALVERATHEEHET D
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Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

DRY » 4 < SWEET Tasting notes: Savor this rich
full-bodied sake, blending

LIGHT >4 < RICH delicate oak and vanilla with
umami undertones. The

velvety texture gracefully
FRUITY »>- —4— SAVORY leads to a sophisticated finish.
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sting notes: Ki Junmai Ginjo Nama
clights the palate with its sweet and
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Japanese Sake
Jurimai Ginjo Nama Sake
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Ki

Junmai Ginjo Nama Sake s

Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

Hyopo

Food pairings: Pair with prawns,
roasted chicken and tangy zesty

desserts for a well-rounded and B,
delightful dining experience.

ESBIXRE

Mizukaze Shuzo was established in
1726 based in Hyogo Prefecture. Our
Nama sake is crafted by xx Toji using
the unique unpasteurised method,
delivering an exceptional and authentic

Storage & Serving:
Store in a refrigerator (4°C or lower).
Best served chilled at 4°C.

Once opened, consume within taste that embodies Mivamizu spring
. X days for best flavour. water, pure rice, and yeast.
FOR ALLERGIES SEE INGREDIENTS. @
)apanese Sake INGREDIENTS: RICE, RICE KOJL, WATER
Junmai Ginjo Nama Sake PRODUCT OF JAPAN ' "
IMPORTED BY SAKE HOUSE, ; fer @
‘ LGNOGHN, W41 2R, UK 25ml
55% Rice polishing ratio] Alc. 17% vol. | 72cle2
olillgZnsalzz pouiliy

PRODUCTION DATE: KOV 2021 ALC 7% VOL THLe>
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Ki

Junmai Ginjo Nama Sake

EFBIXREL

o Tasting notes: Ki Junmai Ginjo Nama
delights the palate with its sweet and
fruity flavour showcasing umami and a
hint of sweet green apple crispness in
every sip.

9 Food pairings: Pair with prawns,
roasted chicken and tangy zesty
desserts for a well-rounded and
delightful dining experience.

9 Mizukaze Shuzo was established in

9 Storage & Serving: 1726 based in Hyogo Prefecture. Our
Nama sake is crafted by xx Toji using

Store'in:a f"fﬂ_h'e'amt W°C or lower). the unique unpasteurised method,
Best served chilled at 4°C. delivering an exceptional and authentic
Once opened, consume within taste that embodies Mivamizu spring
. X days for best flavour. water, pure rice, and yeast.
J FOR ALLERGIES SEE INGREDIENTS. 0.4 1
.
)apanese Sake INGREDIENTS: RICE, RICE KOJL, WATER UK
Unit
Junmai Ginjo Nama Sake PRODUCT OF JAPAN 3
IMPORTED BY SAKE HOUSE, ; E'rl
! L. \ LCNOGN, N ZRR, UK 25m
55% Rice polishing ratio] Alc. 17% vol. | 72cle2
PRODUCTION DATE: KOV 2023 ALC TR VOL TXHCLE>

@ REHE-KAF: @ EREDOBHA:
ABE 4CUTT RELTZENSCIZAHPLT KEVEEIX 1726 FICEERT B, {H0EBEIE
BALLENY WL DARETT , &I, BKEE xx#t KA BB OEREIETEYHIT. BKD
HHEWESIXBLURIZEBLLEAYLZSLY BEK, X BBORKEZOEEIZ, BHITEY
DEHLWESREITLET
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Bottle-Aged Daiginjo Sake Bottle-Aged Daiginjo Sake

Enjoy the craftsmarship of our

et d|
g theotgh o - HOR MLERGES SEE INGREDENTS.
g :;mm v";“i:mh::u CREDENTS: (3, CF W0, W
undergoes precise fermentation PRODUCT OF JAPAN
ared matures In botthes for a i
d uniquely refined taste oo LT
] = FROOUCTION DATT: 547 271
~ Tasting notes: -
Delight in this earthy essence

of this sake, where savory

underiones mingle seambcssly [l?n N
with hints of umami and misa. &)\
Dento ~ (2]
Foed palrings Hmt = =
D i b @O
meat dish, or & frult dessert AL 1% VOL TCLE -
F )
| ’ | : | ’ |
T BT ] i T ST ]
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-2013.
Bottle-Aged Daiginjo Sake

Dento

Japanese Sake
45% Rice polishing ratio » Alc. 17% Vol » 72cle

v - (WM

Dento %&%%

Bottle-Aged Daiginjo Sake

Enjoy the craftsmanship of our
sake, aged through the "koshu”
method, where premium rice
undergoes precise fermentation
and matures in bottles for a
uniquely refined taste.

Tasting notes:

Delight in this earthy essence
of this sake, where savory
undertones mingle seamlessly
with hints of umami and miso.

Food pairings:

Pair this rich aged sake with
seared seafood, a flavarful braised
meat dish, or a fruit dessert.

Storage & Serving:

Store in a cool place [(5-15°C).
Best served chilled (5°%C).

FOR: ALLERGIES SEE INGREDIENTS.
INGREDIENTS: RICE, RICE KDII, WATER

PRODUCT OF JAPAN

IMPORTED BY SAKE HOUSE,
LONDON, M1 2RR, LK

PRODUCTION DATE: SEP 3013

o
—
—

Per

25ml .
@ =
MCT%VOLTOEe T =
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Bottle-Aged Daiginjo Sake

Japanese Sake
45% Rice polishing ratio » Alc. 17% Vol » 72cle

@ FRTEOBR:

BRKE TR RBS ¢ EOHTHES N
BhobT. mEORBEn kbl sl @ FETEEAT:

HITRMNIBEEICL>THEY SN [E

DIRZEHBFELALIZS N

® TAARTAT /N
BAKREMNZEFILLSAKED ZDOHEE
BRAOSFEAHLAFISh ., KD Ty R
ZRLAEREKOVLAODHRIZEAY
9

SV - (M
©

AOLTEELLEMNYLLEESLNBT)
Dento /! -
| Storage & Serving:
Bottle-Aged Daiginjo Sake Store in a cool place (5-15°C).
Best served chilled (5°%C).
Enjoy the craftsmanship of our
sake, aged through the "koshu” FOR: ALEERGIES SEE INGREDIENTS.
method, where premium rice INGREDIENTS: RICE, RICE KD, WATER
undergoes precise fermentation PRODUCT OF JAPAN
and matures in bottles for a b A
uniquely refined taste. bt
PRODUCTION DATE: SEP 2013

Tasting notes: N
Delight in this earthy essence
of this sake, where savory .
undertones mingle seamlessly
with hints of umami and miso. —

e Per P—
Food pairings: 25ml I
Pair this rich aged sake with @.. —
seared seafood, a flavorful braised @ @ ————3

l}‘

meat dish, or a fruit dessert. ALC. 17% VOL. T2CLe

AR NI NS/

CDEELGRBEICZIL. BT DOf-1-Z.
BARENTRADEAAHFHE, £-FT)L—
YDTH—IRELEWET

RLWMEAT(5~15C) TREFEL TS
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SHINKIRO

* Bole-Aged DaiginjoSake « Alcoholiz%eVol - 7€ °
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+

+2018

&
»

Bottle-Aged Daiginjo Sake +

Alcohol 17% Vol

-

o HALN- KT RO

72cle

*

SHINKIRO

2018

DRY <4
LIGHT s

FRUITY -

< SWEET

B 515

Bottle-Aged Daiginjo Sake

+

Storage:
Store in a cool place {5-15%C)

Serving temperature:
Serve chilled at 5°C, or
heated to 40-45°C

FOR ALLERGIES SEE INGREDIENTS.
IMGREDIENTS: RICE, RICE EXMI, WATER

PRODUCT OF JAPAN
IMPORTED BY SAKE HOUSE,
LOKDO, N1 ZRR, UK

PRODUCTION DATE: OCT 2018

Per

25ml

POO =

ALC. 17% VOL. T2CLe

36
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@© 712717 )—b O RiFSiE:
SRE FT—DENZSHNFGURLLANER T, BAEIFEHAIC ELLMBAT(5~15C) TREL TS
B AGEE SAEILAY DHIRDNEERRMR SRAEDRRE:5CITAOL TS, 40-45CI2
EOMENILRYED KL FMY NS, LR DRBEIN-&RLK BOTHEEKRLBBLLAY
D, BHEEBEZHELAWNETET W=1E+FF

9 Storage:

SHINIKTIIRO. 5&.1& S'”"fi’li%'Jil'ﬂam=§-15'=::u

Serving temperature:
Serve chilled at 5°C, or

2018 Bottle-Aged Daiginjo Sake heated to 40-45°C

g) ﬁ : ; _ FOR ALLERGIES SEE INGREDIENTS.
' DRY 4 < SWE 0 I A INGREDIENTS: RICE, RICE EDJI, WATER

. _ i PRODUCT OF JAPAN
LIGHT < RICI e IMPORTED BY SAKE HOUSE,
, LONDON, Nl 2RR, LK

FRUITY —— SAVORY e finish. PRODUCTION DATE: OCT 2018

+2018 -

»

B |

SHINKIRO e e ey 3 S ' =
POO =

+ Bottle-Aged Daiginjo Sake + Alcohol17% Vol + 72cle |«
ALC. T7% VOL. T2CLE

9

O 7T

Shinkiro D #k#A7 EBK L. © ERDOFHH:

FILFHOF—X, BREIE, BAQHLIMEY S 8B (L, SEMEN T THRZBBLE-AREE
B—HFaL—kDTH—k EYEL, EHREEFORBLMAERLETECOARNEL. LA DE
MM BRL, EARSEIZH MRS TEIARML-MELEYET

FLEVET —O—AAFREEDREADEZLEIEHYEZREL, YEEFOUD

ERRBOIAEL>TVET
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NARUMI & (%

Japanese Sparkling Sake

Tasting notes: s
Fizzy with a delightful balance
between fresh fruitiness and

sweetness with nuanced layers of

apple and lime Niigata

Food pairing: / r
Narumi's delicate flavor pairs with . o
creamy goats cheese, grilled fish, = 7
and citrus fruit desserts, offering i} ( .

delight for special occasions.

Born in Niigata's pristine landscapes,
Storage & Serving: Narumi thrives on the region's
serni-hard spring water; a perfect

Store in a refrigerator (4 or lower®C). blend of minecals craking the

IWMHVN

Bestserved chilled at 4°C. essence of exceptional sake
e
: FOR ALLERGIES SEE INGREDIENTS. 0.4
]apanese Spar khng Sake INGREDIENTS: RICE, RICE KOJl, WATER: UK
PRODUCT OF JAPAN Per
25ml

IMPORTED BY SAKE HOUSE,
LONDON, NW12RR, UK @ @

PRODUCTION DATE: NOV 2023 ALC. 17% VOL. 72CLe =

Ale. 12% vol - 7&cle
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EKHEH

Japanese Sparkling Sake

Ale. 12% vol -

75cle

IWMHVN

@ Storage & Serving:

NARUMI & (%

Japanese Sparkling Sake

g " »
0 Tasting notes: -
Fizzy with a delightful balance i

between fresh fruitiness and

sweetness with nuanced layers of
apple and lime Niigata

Prefecture
9 Food pairing: .

Narumi's delicate flavor pairs with
creamy goats cheese, grilled fish,
and citrus fruit desserts, offering

delight for special occasions.

g.

Bornin ’qllﬂdl.l s pristine landscapes,

s on the n.-gi[m'.ﬂ.
ng water; a perfect
als cral'lmg the
essence of exceptional sake

Store in a refrigerator (4 or lower®C).

Bestserved chilled at 4°C.

el

FOR ALLERGIES SEE INGREDIENTS. 0.4 -
INGREDIENTS: RICE, RICE KOJl, WATER: e —
— ——————m

PRODUCT OF JAPAN Per g
25ml 7

IMPORTED BY SAKE HOUSE, ———
LONDON, NW1 28R, UK @ @ ———
—_—

PRODUCTION DATE: NOV 2023 ALL. 17% VOL. 2L =

Q@ T ART 4T )—h:
RARDHD. TIL—ID K577
Ly adEBEInN\SUAATNT-
YWACESA LEEHEESEK
IEETY

@O KTV
NARUMI® &Rk (., 1) —I—7HT—
FF—XPfEEA *H*é%?&o)—‘r‘*f—
MEE YT T, R RS
BELoERMEEDIC a‘éft,oto

© AABEDHEA:
E LEHMHUEHBEDRRDHRTE
EFNT=-NARUMIIL. it TR B2
RIILDNSURIZEBNT-EREKE
FEHhL. REROKHLWEERIZH
BIFLET

O RESGE-RATT

MEE 4°CLLT T REFL TS,
ACICAPLTEBELENYLV1KC
DHEETY
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Scan &
discover
cocktail
racipes

PRODUCTION DATE: AUG 0.4 ‘ ‘l |||l|
P@O@ T LA H‘

arkling Sake
ALC. 15% VOL. 30CLE 25ml

Japanese Sp
Alc. 15% Vol. | 30cie
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Japanese Sparkling Sake

Alc. 15% Vol. | 30cie

@ T (ARTT )b @ 7KV
RVEAMNDOLSHEBENEBHVDERLSE FRER—ZDEIE., TILF X DWELEA

28N, ADHRTREDMEDISICLENYET, TAvaDIA—AHBEOHHIC, F(THX
AEEEELEVIEFETVORKEHSDNS BT v I AT - TREBEZHDLKBDIEIC

DANEHETY tEVRITY

Kira Kira

Japanese Sparkling Sake

a rafrigerator Serve: Chilled
to 4°C

E] IE[ Scan &

" discover

cocktail

E‘" 9 racipes

|

pLC. 15% VoL 300Le 25ml TR

@ REHIE:
ABEACLT)T
RELTLESY
RAHF

ACITAmPLTLE
&0y

O —yra—b:
AExvoLTHOT
WL EETELE
=0y
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i l{ (:)K(:) R(:) Japanese Sparkiing
Japanese Sparkling Sake _ Dry G @ @ 4 @ i

Tasting notes:
, ador

Serve: Chilled
to 4°C

KOKORO

Alc 15% vol * 30cle T PRODUCT OF JAPAN

@) _ _
= 2o Wil
LR :

PRODUCTION DATE: (O ALC. 15% VOL. 300> Thi 43?109
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E ZF @O T ATAT ) @ 7 FKTV7
A A SAFEMBOEYTELHICELN. Bk FADYRLYL LT ENF=HS8 EahERY. DMAEEO—X
[ZFONTHERED HDHEBETHRHD rFEU Ty aRTh, YTF—LEBHEE—#IC
N3, AMOImN-HELEDLESEL BELANEETET, <SADR)—EFZ E=BLLLF—Xs—
FHLEEEL FTHEBEEHOHLBBIZELE YR TS

@ Tasting notes: Enjoy a harmoniol

pal.ut-n d -mf |=|'|Hul no

Serve: Chilled !

to 4°C REFE:
ABEM@CLT)
TRELTWEES

: I{ (:) I{ (:) R() FOR ALLERGIES SEE INGREDIENTS. 0.4 @ L)
i)

INGREDIENTS: RICE, RICE KDJI, WATER UK BRAT5:
it —.
Alc 15% vol * 30cle PRODUCT OF JAPAN 4CIZmPLT

_ " &
S H Il \IIINI
e ¥ C o = ?

PRODUCTION DWTE: OCT 2023 ALC. 15% VOL. 300> R7H541372 109
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VEGAN - GLUTEN FREE - ALL NATURAL FLAVOURING - 90 CALORIES

Tasting notes: A delightful crisp and lively experience with refreshing notes of green tea
with the exotic sweetness of lychee.

Jest serve ) Store - s FN N\
or it 5°C straight @ {2-5 r, C ce opened i18%) (&2
fr il

consume immediate fx

v 250mie

/0 Calories

ea & Lychee
ktails

Sake Coc

Gree:
Alc. 429

DAA—2

TV A am rm
-

INVr—o
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“,W ‘N-A-M-I _ Green Tea & Lychee Sake Cocktails

VEGAN - GLUTEN FREE - AL : IG - 90 CALCRIES

Ingredients: carbonated water, sake (water, rice, koji), Ivchee juice from concentrate
(11.5%), green tea extract, natural flavors, citric acid, tartaric acid, mineral salts

Imported by: Sake House, London, NW1 2RR, UK Product of Japan

Best served over ice Store in a refrigerator
or chilled at 5°C straight {2-5 °C). Once opened, @ e @

from the can consume immediately

BT6:4032109

E“ E Scan here to leam more about Ale. 4.2% Vol =
where we come fromand 3
E %] how wemake our products (5] 250mIE |k | | e o abnm e

@NAMISAKEDRINKS @ @ € DRINKNAMISAKECOM

= m
> =
: a8
A o
: B
7z = &

G
g %&q

oy
£ &

A
-«

ofesTH Bnzng —
SOARUSEI O JO  PUNos S} AJUO ST 2I9Y ]  N[eM AW

¢ X122 QRO BFUG

Alc. 42% Vol Ve 90 Calories Ve 250mie
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VEGAN - GLUTENFREE - ALL NATURAL FLAVC

efreshing notes of green tea

Ingredients: carbonated water, sake (watdr, rice, koji), Ivcles juice from concentrate
(11.5%), green tea extract] natural flavors, pitric acid, tartatic acid, mineral salts

Imported by: Sake Housq London, NW1 2RR, UK Product of Japan

Best served over ke Store in a refrigerator
or chilled at 5°C straight {2-5 °C). Ongde opened, @ e @
ehEE.Em.BhI consume imjnediately

E“ E Scan here to learn more about Ale. 4.29% Vol % __—_ __7 —_ _
where we come from and allllxTa 432 100!
E %] how wemake our products (51 250mle | unns ot bt S N e e

@NAMISAKEDRINKS @ @ € DRINKNAMISAKECOM

Green Tea & Lychee
Sake Cocktails
Alc. 42% Vol Y 90 Calories Y 250mie

ofesTH Bnzng —
SOARI USRI O JO  PUNOS SU} AJUO 1 2181 HEM A

GEF17? OHOESR g4

£
=] =]

PN

49



