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SNOW MAIDENSNOW MAIDEN
Junmai Nigori Junmai

LIVING JEWELLIVING JEWEL
Plum Sake

BLOSSOM OF BLOSSOM OF 
PEACEPEACE

for summer
REFRESHING SAKE

TYPHOONTYPHOON
Futsu

TOZAI
RIHAKU

TENTAKA KUNI
KANBARA

OF PREMIUM JAPANESE SAKE
EXPLORE THE DIVERSITY
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IMPORTED BY

NOW SERVING

SAKE
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Refreshing Bushido Sake

NOW ON TAP

ALOHA
POKE KANPAI

SAKE

NORMAL TABLE RICE
10% milled away

GINJO GRADE
PREMIUM SAKE RICE

At least 40% or more milled away

DAIGINJO GRADE
ULTRA PREMIUM SAKE RICE

At least 50% or more milled away

Premium sake is brewed with special rice in which the starch component 
(the shinpaku or “white heart”) is concentrated at the center of the grain, 
with proteins and fats located towards the outside. With increased milling, 
one can remove more of the fats and proteins that lead to unwanted flavors 
and aromas in the brewing process.

GINJO SAKE RICE
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RECIPE CARDS & PAIRING MATERIALS
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INSTANT REBATE – NO SAKE PURCHASE REQUIRED – 
SEE BACK FOR DETAILS

SAKE

SHELF TALKERS & NECKERS

BUSHIDO
Way of the Warrior

Ginjo Genshu

Raspberry     |     Asian Pear     |     Spicy Finish

TASTING NOTES:

PAIR WITH: Goat Cheese

Cajun Shrimp

Grilled Fish Tacos

PREMIUM JAPANESE SAKE

Cheese & Chocolate
Pairing Wheels

TOZAI
Well of Wisdom

Junmai Ginjo

Aromas of honeydew melon 
and pistachio; vibrant & 

lively with a crisp finish

Duxbury, MA
High brine with sweet, 
buttery finish

Pemaquid, ME
Clean, high salinity, 
refreshing

RIHAKU
Wandering Poet

Junmai Ginjo

Aromas of green banana & 
lemongrass; round, rich finish

Sex on the Bay, WA
Medium salinity with 
cucumber finish

Oceanaire Salts, 
Cape Cod, MA
High brine with light 
sweetness & minerality

KONTEKI
Tears of Dawn

Daiginjo

Aromas of fennel & tropical 
fruit with a silky finish

Choptank Sweet, MD
Mild salinity, plump & 
sweet

Stingray Bay, VA
Medium salinity, 
plump & sweet

OYSTER & SAKE TASTING 101
1. Smell & sip a little sake to get a sense of the mouthfeel &  flavor
2. Slurp the oyster & any oyster liquor in the shell, chew the meat
3. Take another sip of sake & swirl everything in your mouth
4. Swallow the oyster & note the compatibility between the two

SAKE & OYSTER
PA IR ING GUIDE
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ON-PREMISE POS

LIVING JEWEL
junmai

SNOW MAIDEN
junmai nigori

BLOSSOM OF PEACE
plum sake

SAKE FLIGHTS
NOW AVAILABLE!

KANBARA 

BRIDE OF THE FOX

Grilled Nuts

White Chocolate

Honeydew

Smoked Gouda Fondue

Taco Trio

Pork Tenderloin

TASTING NOTES PAIRING SUGGESTIONS

OVERVIEW

Savory sake is inspired by local legends of Niigata's 
annual fox-bride festival.

GRADE Junmai Ginjo RICE Gohyakumangoku
ALC. 16.5%PREFECTURE Nigata

www.vineconnections.com

TOZAI Typhoon

Try Paired With:
Tempura, Tuna, Crab, 
Pork Katsu or Teriyaki

W H E R E  E A S T  M E E T S  W E S T
P R E M I U M  J A P A N E S E  S A K E

Caramel Apple   |   Lavender   |   Jicama
tasting notes

Now Available in
720 ml & 1800 ml bottle sizes

TOZAI
Living Jewel

TOZAI
Well of Wisdom lm 027lm 027

white grape
anise
citrus

watermelon
honeydew
white pepper

steamed rice
roasted peanuts
red plums

caramel apple
lavender
jicama

Try paired with
Thai Chicken Wings

Try paired with
Sen Lek Hang

TOZAI
Typhoon 1.8 L

Try paired with
Vegetable Stir Fry

RIHAKU
Dreamy Clouds 300 ml

Try paired with
Pad Spaghetti Kee Mao

PREMIUM JAPANESE SAKE

seton gnitsatseton gnitsat

seton gnitsatseton gnitsat

junmai

TOZAI
LIVING JEWEL

tasting notes
white grape
anise
citrus

junmai nigori

TOZAI
SNOW MAIDEN

tasting notes
honeydew
raw pumpkin
radish

plum sake

TOZAI
BLOSSOM OF PEACE

tasting notes
almond
apricot
cherry

IMPORTED BY 

ginjo

TOZAI
WELL OF WISDOM

tasting notes
watermelon
honeydew
white pepper

junmai nigori

TOZAI
SNOW MAIDEN

tasting notes
honeydew
raw pumpkin
radish
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TOZAI
LIVING JEWEL

tasting notes
white grape
anise
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try paired with: Yakitori or Craw Daddy Roll try paired with: Spicy Tuna Pokebowl or Roll try paired with: Mango Lobster or Samurai Rolls 

For A Super Premium Omakase

PLEASE JOIN US

GINGA SHIZUKU DIVINE DROPLETS  |  junmai daiginjo

KONTEKI TEARS OF DAWN  |  daiginjo

RIHAKU DREAMY CLOUDS  |  tokubetsu junmai nigori

KAWATSURU CRANE OF PARADISE  |  junmai

$100 / person
This is a one night only event & seating is extremely limited!

Please call B2 Blue�n for reservations:

610.227.1507

HOSTED BY:
B2 Blue�n & Monica Samuels, one of 
the country’s foremost sake experts.

Wednesday November 7th
7:00 PM

CHIYONOSONO

TENSEI

TAKATENJIN

RIHAKU

YUHO

AKITA SEISYU

NANBU SHUZO

KANBARA

TENZAN SHUZO

OKUNOMATU 
SHUZO

FUKUCHO

MARUMOTO SHUZO

KANZAWAGAWA SHUZO

Brooklyn Kura & The Sake Export Association Invite You To:

PASSPORT TO JAPAN

SUNDAY
June 10th

2PM - 5PM

breweries from Japan + fresh pressed 
sake from Brooklyn Kura

68 34th Street
Brooklyn, NY 11232

Hot Sake

Canned Sake

Honjozo / Junmai   |   Special Reserve Class Sake

Specialty Sake   |   Plum & Unfiltered

Ginjo / Junmai Ginjo   |   Premium Sake Selections

Daiginjo & Junmai Daiginjo   |   Ultra Premium Sake Selections

TOZAI Typhoon, Futsu-shu $12 [10 oz. carafe] $59 [1800ml btl]

TAKATENJIN Sword of the Sun, Honjozo $7 [glass] $53 [720ml btl]

TOZAI Blossom of Peace, Plum Sake $7 [glass] $36 [720ml btl]

TOZAI Well of Wisdom, Ginjo $8 [glass] $48 [720ml btl]

KONTEKI Tears of Dawn, Daiginjo $9 [glass] $63 [720ml btl]

TENTAKA Silent Stream, Junmai Daiginjo $218 [720ml btl]

KANBARA Bride of the Fox, Junmai Ginjo $35 [300ml btl]

TENSEI Song of the Sea, Junmai Ginjo $66 [720ml btl]

RIHAKU Dreamy Clouds, Junmai Nigori $64 [720ml btl]

TOZAI Snow Maiden, Junmai Nigori $36 [720ml btl]

AMA NO TO Heaven’s Door, Tokubetsu Junmai $35 [300ml btl]

BUSHIDO Way of the Warrior, Ginjo Genshu $8 [180ml can]

Aromas of banana bread and a hint of spice. Medium-dry with a round, mellow finish.

Tart raspberry, Asian pear, and watermelon rind with a hint of white flowers and a spicy finish.

Melon, pear, and banana drive the aromas with great depth and plenty of complexity.

Aromas of almond and marzipan followed by plum, apricot, and cherry on the palate.

Bright and lean in the mouth with the nutty and slightly fruity characteristics.

Bright and fresh with a lovely ricey and fruity combination. 

Soft and silky with a touch of white pepper on the finish.

Intense aromas of grilled nuts, pistachio, and a hint of white chocolate.

Medium-bodied with flavors of honeydew, pear and fresh cut hay amplified by vibrant acidity.

A medley of apple, banana, and melon lead the aromas and carry through on the palate. 

Lightly dry and medium-bodied. Layers of dried flowers and baking spice with savory salinity.

BottleGlass

SAKE MENU

SAKE MARKETING TOOLS



www.vineconnections.com

EDUCATIONAL MATERIALS

SOCIAL MEDIA & DIGITAL MARKETING

SWAG
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Sake & Beer Pairing Wheel




