JAPANESE SAKE Alc % Glass  Bottle
B J5& R
Full bodied and Fragrant / JSEEME

Jozen Pink EN label, Junmai-Ginjo, 300ml
’ " ees 15.5% €12.50 €37.50
bk B, SORSEE. AR, B8 °

Midium dry, moderate aroma of lychee and dried fruits / Sashimi (fatty fish), Sushi

Shodo shima no olive, Sanuki olive yeast, 720ml
NGB AYV—TDEDEZZ 3. NEE. F)
Lightness, aromatic and soft / Vegetables, Tofu, Umaki Tamago

15.0% € 12.50 € 70.00

Kuromatsu Senjo, Junmai-daiginjo, 720ml

BAMUBE. SOKKWRE IR, R 16.8% €13.00 €72.30

Transparent sweetness, very rich flavor / grilled tuna-toro, Sushi, Miso flavor

Shirakabegura, Daiginjo Muroka-genshu, 640ml
L 17.0% € 13.50 € 75.00
PAPTHE TR WIDBETE, KIOBE, =, R °

Annis aroma, mellow but enough power / all meat, Tempura, simmered meals

Rokkon Sapphire, Muroka-Junmai-ginjo, 720ml
ARY 7 74 7 BEBAKSEE. MR, FH

Light dry, pear, green apple aroma / grilled tuna-toro, Sushi, Miso flavor

16.0% € 14.50 € 85.00

Malola, Malo-Latic fermentation Sake, 720ml 15.0% € 15.00 € 87.50

£%56 ~u77 4y 7 RBEBEFRE. WFBIER. LB
Tasty acidity and sweetness / Salad, Tempura, Agedashi, Gan En Toro

Kawatsuru, Junmai-Daiginjo, 720ml

JR. #ORKIER. )%, &)1

Nice dryness and sharpness, fruity aroma / Sashimi, grilled meat, Tempura

16.0% € 17.00 € 95.00

Dassai 23, Junmai-Daiginjo, 720ml

W Bx 2 #3 gy, SOKKWER JE, L0
With the rice milling of 23% which is one of the highest milling of all commercial Sake has
been received very well around the world. Gorgeous aroma of melons and peaches, and
eleaant lona finish / all food

Light and subdued Fragrance / Rif&E - E¥ O

16.0% € 130.00

Tu no Honjozo 180ml
. \ v 16.0% € 17.50
BOXRERE, B, HE °

Powerful, earthy tones, blended Sake / Uzaku, salad, Tempura, grilled fish

Yonetsuru Chokara, Junmai, 720ml
' ! 15.0% € 12.00 € 70.00
K AR, Ak, KE. WK ’

Nice dryness. Good harmony with all meals / Sashimi, Tempura, grilled fish

Chiyogiku KABUKI bottle, Daiginjo, 720mi
TR KB, THR%. KR

Very clear ! Smooth, lightness / Sashimi, Tempura, any starters

15.0% Noglass € 78.00

www.en-amsterdam.nl



