SALT SAKES BY YUMEGOKORO

Our motto is "sake that is always different, always delicious”. We use locally produced ingredients. Our sake can only be made in
Kitakata- it is true local sake.

OUR EXCLUSIVE SAKE

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST



HONJOZO
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Sake with pleasant lingering sublime sweetness sensations resulted from maturations. Sake that most adored by the Kitakata
local.
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YUMEGOKORO HONJOZO FUKUSHIMA 185 720ML 200

JUNMAI
[ K ]

Recognised as the highest accolade of pure rice sake’s from Fukushima prefecture. A sake with succinct purity and an aroma
which reminiscent of ripped banana.
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YUMEGOKORO JUNMAI FUKUSHIMA 5 720ML 247

JUNMAI DAIGINJO
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Epitome of superb Junmai Daiginjo style, with subtle, elegant aroma; coupled with pure, clean and refined rice flavours
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YUMEGOKORO JUNMAI DAIGINJO FUKUSHIMA 88  720ML 333

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST



DASSAI

DASSAI w

Dassai is one of the most famous Japanese sake brands, and is brewed by Asahi Shuzo Brewery. Thirty minutes by car
from Iwakuni, deep in the mountains of Yamaguchi Prefecture, is the home of Dassai. The brewery only creates one type
of sake, a premium Junmai Daiginjo Sake. Junmai daiginjo sake contains no brewers alcohol and is made with highly
polished yamada-nishiki rice resulting in a premium quality sake. In short, Dassai sake is all about quality, and not

quantity.
DASSAI JUNMAI DAIGINJO NIWARI SANBU 23 YAMAGUCHI A g 300ML 220
DASSAI JUNMAI DAIGINJO NIWARI SANBU 23 YAMAGUCHI A g 720ML 510
DASSAI JUNMAI DAIGINJO SANWARI SANBU 39 YAMAGUCHI wAg 300ML 180
DASSAI JUNMAI DAIGINJO SANWARI SANBU 39 YAMAGUCHI wAg 720ML 380
DASSAI JUNMAI DAIGINJO 45 YAMAGUCHI wAg 300ML 133
DASSAI JUNMAI DAIGINJO 45 YAMAGUCHI wAg 720ML 298

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST



DASSAI BEYOND

SAKE TASTING FLIGHT AND BY THE GLASS

DREAM FLIGHT

YUMEGOKORO HONJOZO
YUMEGOKORO JUNMAI
YUMEGOKORO JUNMAI DAIGINJO

SAKE SAMURAI FLIGHT

GINREI GASSAN HONJOZO
YUMEGOKORO JUNMAI
SHIRATAKI JOZEN MIZUNO GOTOSHI JUNMAI

BY THE GLASS

DAIGINJO
YUMEGOKORO JUNMAI

GINJO
SHIRATAKI JOZEN MIZUNO GOTOSHI JUNMAI

SHIOKAWA FISHERMAN SOKUJO JUNMAI

JUNMAI
YUMEGOKORO

SHIRATAKI UONUMA KARAKUCHI

HONJOZO
YUMEGOKORO
GINREI GASSAN

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST
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JUNMAI DAIGINJO/DAIGINJO
RUs SN PN

The outer layer of the Sake rice is polished down to 50% or less of its original weight and is then
fermented at low temperatures to create Daiginjo, the highest grade of sake. Daiginjo sake have
ephemerally fruity aromas, yet has enough body to leave a pleasant & rich aftertaste.
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HAKURYU DAIGINJO NIIGATA #E 720ML 325
KITAYA GOKUJYO DAIGINJO FUKUOKA %8  720ML 483
KOKURYU DAIGINJO FUKUI =3 720ML 480
MASUMI YUMEDONO DAIGINJO NAGANO EFH  720ML 476
KIKUSUI JUNMAI DAIGINJO NIIGATA #E  720ML 337
KUBOTA MANJU DAIGINJO NIIGATA #E  720ML 388
TAIHEIZAN JUNMAI DAIGINJO TENKO AKITA FA  720ML 382
WAKATAKE ONNA NAKASE JUNMAI DAIGINJO SHIZUOKA  #R  720ML 290
OTOKOYAMA JUNMAI DAIGINJO HOKKAIDO dtigd  720ML 548
URAKASUMI YAMADANISHIKI JUNMAI DAIGINJO MIYAGI = 720ML 379
SHIRATAKI SHINGO NO IPPON JUNMAI DAIGINJO NIIGATA 28 720ML 320
TOCHIKURA KOME HYAPPYO JUNMAI DAIGINJO NIIGATA B 720ML 300
HAKUTSURU SHO-UNE JUNMAI DAIGINJO HYOGO  EEE  720ML 142
OZEKI OSAKAYA CHOBEI DAIGINJO HYOGO  EEE  180ML 75

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST



JUNMAI GINJO/GINJO
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The outer layer of the sake rice is polished down to 60% or less of its original weight and is then
laboriously fermented to create Ginjo. Known for their special aroma aptly named “Ginjo-Ko’,
Ginjo sake have a refined, rich taste with fruit and flower accents.
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URAKASUMI ZEN JUNMAI GINJO MIYAGI =% 720ML 330
UMENISHIKI SAKEHITOSUJI JUNMAI GINJO GENSHU EHIME BHE  720ML 263
SHIRATAKI JOZEN MIZUNO GOTOSHI JUNMAI-GINJO NIIGATA #E 720ML 132
SHIRATAKI JOZEN MIZUNO GOTOSHI JUKUSEI JUNMAI-GINJO NIIGATA #E 300ML 85
(AGED)

TOCHIKURA KOME HYAPPYO JUNMAI-GINJO NIIGATA FiE T20ML 196
SHIOKAWA COWBOY YAMAHAI JUNMAI-GINJO GENSHU NIIGATA e 720ML 184
SHIOKAWA FISHERMAN SOKUJO JUNMAI GINJO NIIGATA wE  720ML 150

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST



JUNMAI
[ K

For Junmai, or “pure rice” sake, the outer layer of the sake rice is polished around 70% of its
original weight. A specific milling rate is no longer required by law but will be listed on the label.
All Junmai is made with only three ingredients - sake rice, koji, and water -
with no brewer’s alcohol added.This results in a fuller and richer body than the Ginjo types,
and pairs well with a variety of foods.

LRETORZEEDEELTEWCER, KB, KeRHCEELLEE. RPBEOHEOHIEPH ATV
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KIKUSUI JUNMAI SHU NIIGATA 38 720ML
DAISHICHI KIMOTO JUNMAI FUKUSHIMA &5 720ML
OTOKOYAMA KIMOTO JUNMAI HOKKAIDO idtim#E 720ML
SHIRATAKI UONUMA TANREI JUNMAI NIIGATA s 720ML

(LIGHT FLAVORED)

ZUIYO HONJUN JUNMAI KUMAMOTO BEATH 720ML

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST
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TOKUBETSU
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Tokubetsu or "Special” Junmai balances the rich, bold taste common of Junmai with the distinctive
aroma of Ginjo. Similar to Junmai, no brewer’s alcohol was added to the mix of water, koji, and sake rice;
however the rice is milled down to 60% or less of its original weight, more than that of Junmai.

FERHIAOR S BOSEELANOEE (FBREEN60%E)ELTEYVH R EMNSEDEH R THEKRICILDY
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KUBOTA SENJU TOKUBETSU HONJOZO NIIGATA 8 720ML
NANBUBIJIN TOKUBETSU JUNMAI IWATE S=E 720ML
OHYAMA TOKUBETSU JUNMAI YAMAGATA  iflz  720ML
OTOKOYAMA UTAMARONO NATORISHU TOKUBETSU JUNMAI HOKKAIDO dtisi&  720ML

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST
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HONJOZO
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The outer layer of the sake rice is polished down to 30% or less of its original weight to make Honjozo.
A small amount of brewer’s alcohol is added at the end of the fermentation process to optimize
the flavor and aroma of the sake. Therefore, Honjozo has a smoother taste and can also
be enjoyed both warm and cold.
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GINREI GASSAN YAMAGATA  Lifs  720ML 9%
KIKU-MASAMUNE KIMOTO HYOGO  EEE  1800ML 195
OKUNMATSU KINMON MAME TARU (1 btl) FUKUSHIMA 1E&  300ML 175

NIGORI SAKE
A

Nigori is cloudy Sake, that has not been pressed fully from the fermenting rice solids.
It is roughly filtered a coarse-textured cloth, or sake less of fermented rice mixture is
added back to into clear Sake.

(LZCUBERBOHEWEPE2E TEAAEEBEEMICEL, BUEKLEEE, OLEARK., £52ELEEDODBEE

SHIRAKAWAGO SASANIGORI GIFU Iz B2 300ML 75

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST



UMESHU« FRUIT SAKE
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Widely enjoyed in Japan, Umeshu is a fruit based liqueur made from ume, Japanese plum.
Umeshu highlights the natural sweet and sour taste of the ume, and is made with shochu, commonly
referred to as Japanese vodka, or sake. A twist on Umeshu, the Fruit Sake features sake based fruit
liqueur made from yuzu citrus, peach and strawberry.
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SATSUMA GODAI AROMA KAGOSHIMA EEIR & 300ML 104
MANZAIRAKU KAGA ISHIKAWA alll 720ML 263
SATSUMA GODAI NIGORI UMEDAYUU KAGOSHIMA EE!RE  720ML 246

SPARKLING SAKE
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Sparkling Sake has a mouth feel reminiscent of champagne. There are two types: one is after pressed
and bottled starts a secondly fermentation takes place that produces carbonation in the bottle,
the other type is adding a carbon dioxide during the brewing process.

AN-UVTE (REARE) TRERRELEIY YNV EERET, BIEDEF CHREDLE>TV\IHEDZMRA T
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SHIRATAKI JOZEN MIZUNO GOTOSHI SPARKLING NIIGATA ik 360ML 93

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST



SEN SPARKLING ISHIKAWA ~ FHJIIE  500ML 460

SHOCHU (58 / AWAMORI ¢am)

Shochu is a traditional Japanese spirit, the Japanese aqua vitae.
The alcohol content varies from 40 to 90 proof (20% to 45% ABYV), although the average is around
50 proof (25% ABV
Awamori is an alcoholic beverage indigenous to and unique to Okinawa, Japan. It is made from long grain indica rice,
Awamori is typically 60-86 proof (30-43% alcohol).

Glass Bottle
SHIMAUTA BLACK AWAMORI OKINAWA i@ 720ML 24 237
ZUISEN HAKURYU KOSHU 8YRS AWAMORI OKINAWA ihgm  720ML 19 98
HARUSAME 10YRS AWAMORI OKINAWA ihg@  720ML 35 394
KUMEJIMA NO KUMESEN 5YRS AGED BLACK AWAMORI OKINAWA ihi@  720ML 33 360
GINKOH TORIKAI KOME SHOCHU SHOCHU KUMAMOTO KA  720ML 32 322
COHNEN (AGED) CORN SOCHU SHOCHU MIYAZAKI =il 720ML 25 244
DENEN GOLD MUGI / SOCHU SHOCHU KAGOSHIMA EE'RE  720ML 31 302
GODAI SATSUMA IMO SHOCHU SHOCHU KUMAMOTO  HER 1.8L 39 406
HAKKAISAN KOME SOCHU SHOCHU NIIGATA e 720ML 25 270
KITAYA KURO-KOJI JINKOO IMO SHOCHU SHOCHU FUKUOKA fBE  720ML 26 278
KOJIKA NIGORI IMO SHOCHU SHOCHU KAGOSHIMA EE'RE  720ML 24 254
TAKAHASHI SHIRO KIN KOME SHOCHU KUMAMOTO  BeA  720ML 27 267
UNKAI TAIGA NO ITTEKI MUGI SHOCHU SHOCHU MIYAZAKI =g 720ML 26 278
SATO KURO IMO SHOCHU SHOCHU KAGOSHIMA Fg!R 720ML 59 665
KUROKI HONTEN NAKANAKA MUGI SHOCHU MIYAZAKI =il 720ML 40 404
GODAI SHIFUKU NO TOSUI SHOCHU KAGOSHIMA F&!R 720ML 25 270

Above prices are quoted in US Dollars & subject to 10% Service Charge & 12% GST


https://en.wikipedia.org/wiki/Proof_(alcohol)

