SAKE CONTINUES TO THRIVE
6 millions of liters of sake 420/ increase in sake import
° imported to the US in 2015. O volume over the last 6 years.
Volume of Sake Imports - Japan to US

Sake imports have

INCREASED

every year for the past
20 years except during
the 2009 recession.
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SAKE SALES SURGE AT VINE CONNECTIONS

77 167 15%

of all sake imports to the US increase in revenue increase in new accounts

come from Vine Connections from 2017 to 2018. selling sake from 2017 to 2018.

Source: http://www.fas.usda.gov/gats/default.aspx

DECODING A BACK LABEL

Vine Connections was the first importer to develop a RIHAKU “Dance of Discovery”  Sake
sake back label that clearly outlines the important facts Grade: Junmal_ Profila: smoky, sweet, ciean
Prefecture: Shimane | Rice: Kannomai

for describing or learning about each sake. These include: Made with a recently developed rice that is only used

in Shimane Prefecture. The “mai” in the rice name
Kannomai means dance.
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