






百
HYAKUMOKU  720ml  $180
SMV: +0.5       Prefecture: Hyogo

This Junmai Daiginjyo super premium naturally fermented pure 
sake is the product of over a century’s bond between this region’s 
famers and brewers. Large-grain Yamada Nishiki, grown in Yokawa 
Hyogo’s “special A” Grand Cru terroir, is polished down 39% of its 
original size, and brewed without additives or accelerants. Brilliant 
in taste with an expansive fruity palette of elegant sweetness with 
lively acidity, it finishes refreshingly crisp.

百   Alt.3
HYAKUMOKU Alt.3    720ml  $195
Prefecture: Hyogo

Alt.3 is a blend of undiluted sakes brewed from Yamada Nishiki rice, 
from Hyogo “special A” Grand Cru terroir, a third offering from a 
brewery representing the finest in sake for some 350 years. Bright 
and present, it blossoms with sweetness, bitterness, freshness, and 
roundness forming a harmonious body. Its rich complex taste might 
be a perfect match to the savory flavors of white fish butter meuniere, 
or other light yet flavorful fresh ingredients.

玉乃光 - 有機美山錦
TAMANOHIKARI
Miyamanishiki   720ml  $195
Prefecture: Kyoto

Using Miyamanishiki rice made in Shiga prefecture,  innovative 
farmer cultivates with organic fertilizer. Fine scent and sourness. 







菊水 - 菊水の辛口  本 造
KIKUSUI NO 
Karakuchi Honjyozo  720ml  $120
    1.8ltr  $165
SMV: +8        Prefecture: Niigata

The Kikusui No Karakuchi Honjyozo sake has a captivating smoothness 
and crisp dry finish. Its medium body provides the perfect balance to any 
cuisine or meal, and makes it one of the most popular products in Niigata.







若竹 - 女泣かせ
Wakatake Onna Nakase  720ml  $110
    1.8ltr  $185

Flavourful type. Beautifully round and alluring sake with silky tex-
ture. Deep taste and slight sweetness stemming from elegant, fruity 
aroma and superb acidity.

白瀧 - 上善如水
Shirataki Jozen 
Mizuno Gotoshi   720ml  $145
    1.8ltr  $268

Fruity and flavourful sake. Moderate refreshing aroma of banana and 
melon with a hint of aromatic tree. Smooth and fine texture with con-
densed fruity and savoury flavours.

太平山 - 天功
Taiheizan Tenko   720ml  $198
    1.8ltr  $398

Flavourful type. Modrate aroma of cantaloup, watermelon, apple and 
grapes. Very fruity taste all the way through. Well-balanced sake with 
full and gorgeous flavours.

一ノ  - の華
Ichinokura Kura No Hana  720ml  $145

Made with Kuranohana sake rice, a special crop grown in Miyagi 
prefecture. Fruity aroma and uncomplicated clear taste with elegant 
sweetness.

男山 - 純米大吟
Otokoyama    720ml  $268

Flavourful type. Purely elegant, harmonious aromas with a long 
finish. Finely balanced, velvety amooth texture. Very refreshing, 
subtle and delicate flavours.



白瀧 - 熟成の上善
Shirataki Jukusei No Jozen  720ml  $95

Low-temperature aging Medium dry sake. Moderate aroma of peach 
and dried fruits, combined with nutty aroma. Round and soft taste 
with long savory finish.

浦霞 - 
Urakasumi Zen   720ml  $130

Flavourful type. Gorgeous aroma of ripe melon, apple, and honey. 
Deep and rich flavors of fruit are nicely balanced. Very complexed 
sake with viscous texture.

長良川 
Nagara-gawa    720ml  $110

Elegant gorgeous aroma. Sharp palate with satisfying rich taste. Mild 
aftertaste.

太平山 - 澄月
Taiheizan Chogetsu   1.8ltr  $180

Made from 100% Akita komachi rice.Gorgeous fruity aroma with 
freshness and savoury flavours are nicely harmonised.

大山 - 十水  特別純米
Ohyama Tomizu
Tokubetsu    720ml  $85

The old-time sake making method is revived with modern technolo-
gy. Using 20% more rice than ordinary sake making, this sake has a 
rich, juicy and surprising taste that you have never experienced.



男山 - 生   特別純米
Otokoyama Kimoto
Tokubetsu    720ml  $85
    1.8ltr  $180

Rich type. Round aroma of rice and a hint of fruits. Full-bodied, dry 
sake with deep taste.

浦霞 - 純米
Urakasumi    720ml  $95

Light and smooth type. Gentleness is elegantly balanced with rich-
ness. Round and savoury taste is harmonized with aroma.

岩 IWA 5
IWA 5
Shiraiwa Kura  720ml  $450
Prefecture: Toyama

Through precise orchestration, five classes of elements sing in 
unison to create IWA 5. The rice class, for instance, comprises 
three varieties: Yamada Nishiki, Omachi, Gohyakumangoku. In the 
yeast class, five strains are brought together. Also brought into play 
are the origin of the rice, the yeast propagation method (moto) and 
the regimes of fermentation. The blend is the controlled interplay 
of these many instruments to define a world of possibilities and 
select the few ones worth pursuing and refining into euphony. It’s 
all there. In its right place. At the right moment.

Special Sake







Domaine Nadine Ferrand Eclat d’Ammonite 
Pouilly Fuisse 2018    720ml  $140
"Smoky, citrus and pear skin nose with a touch of croissant almon-
dine. Green, saline attack, slight oily mid-palate allied to good min-
eral structure but focussed and driven by fresh acids giving intensity 
and drive, with a taut, steely finish and mouth-watering crunchy acid-
ity." Tom Harrow, Wine Guru 

Nadine Ferrand has been perpetuating the family winegrowing tradi-
tion since 1984 for four generations. She has since radically trans-
formed the 11.5 hectare Domaine, located in the heart of the Pouilly 
Fuissé appellation.

The Domaine is proudly managed with all key leadership roles held 
by women. 



 Waits-Mast Mariah Vineyard, 
Mendocino Ridge, Pinot Noir, 
Anderson Valley, California, 
USA 2015    720ml  $120
Waits-Mast Family Cellars was founded by Brian Mast and Jennifer 
Waits in 2005. Before they started making wines they were geeky & 
passionate wine consumers. The wines are crafted in San Francisco 
with the expertise of our winemaker Shalini Sekhar, who was includ-
ed in the San Francisco Chronicle's 2019 Winemakers to Watch.


