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EXPLORE THE DIVERSITY
OF PREMIUM JAPANESE SAKE
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EXPERIENCE

JAPANESE SAKE

learn about artisan sake & how to pair it with food
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AUGUST 24 - 26
11:00 am - 4:00 pm
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DISPLAYS & POSTERS
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GINJOSAKE RICE=

Premium sake is brewed with special rice in which the starch component P
(the shinpaku or “white heart”) is concentrated at the center of the grain, //

h proteins and fats located towards the outside. With increased milling,
emove more of the fats and proteins that lead to unwanted flavors
a in the brewing process

GINJO GRADE
\, NORMAL TABLE RICE PREMIUM SAKE RICE
10% milled away At least 40% or more milled away
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DAIGINJO GRAI
ULTRA PREMIUM SAKE RIC
At least 50% or more milled away
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Wandering Poet
FUKUCGHO
Forgotten Fortune
Dreamy Glouds

RIHAKU

RIHAKU

\(/,- VINE CONNECTIONS www.vineconnections.com



& SAKE MARKETING TOOLS

HOW TO

ENJOY BOUTIQUE SAKE

TENSEI

Premium sake is generally best served PREMIUM JAPANESE SAKE
chilled, although there are exceptions! o Tus “  Ginjo Genshu

TASTING NOTES:

. Refrigerate after opening. Opened sake
can stay fresh for 2 weeks or longer.

BRIGHT
MELON The date on the bottle |s'a'sh|pp|ng Terfary | ARy | Sy FEd:
SALINITY ¢ date. It stays fresh & delicious for

S : 18-24 months.

PAIR WITH: - Goat Cheese
ceviche Sake does not require special glassware. . .

i ) guacamole It can be enjoyed in a wine glass too! Cajun Shrimp
q citrus & beet salad Grilled Fish Tacos
IMPORTEDBY (@) VINE CONNECTIONS VINE CONNECTIONS SAKE IMPORTER

ECIPE CARDS & PAIRING MATERIALS
: -

SAKE & OYSTER
PAIRING GUIDE

1024 Duxbury, MA
7, Hioh bring with sueet
Well of Wisdom buttery finish

Junmai Ginjo

Aromas of honeydew melon

and pistachio; vibrant & Pemaquid, ME
lively with @ crisp finish Clean, high salinity,
refreshing

thsp. Dijon mustard
thsp. pickle relish
+ seasalt & freshly ground pepper, to taste
«+ Sriracha
slices crisp , crumbled
+ fresh tarragon
« smoked paprika

Sex on the Bay, WA
Medium salinity with
cucumber finish

RIHAKU
Wandering Poet
Junmai Ginio,

Oceanaire Salts,
Cape Cod, MA

UME SPRIT

3 OZ. TOZAI BLOSSOM OF PEACE SAKE
MAN LA C PARKLING WATER

som of Peace over in tal

Aromas of fennel & froy

Stingray Bay, VA
> with Mango it with o siky Medium salinty,
with an edible flower or cherry plump & swee

vt Bufhdn E‘m‘ﬁw Warrior Co ‘e‘\’, ) ) Cheese & ChOCOlate
ol ons Pairing Wheels

OYSTER & SAKE TASTING 101
S ltle soke 1 «

e worTeD8Y (B
T — N
CONNECTIONS
Pairedwith Tka Noble Ao + RUBY JEUIEL -
-
CITRUS SAUCE 2 OF. TOZAI LIVING JEWEL SAXE
V2 cup fresh orange juice »
SCALLOPS 2 thsp. fresh lime juice
¥4 cup fresh ornge uice 2 thsp. fresh lemon juice.
2 thsy. fresh lime juice 1 thsp. extra virgin alive oil
2 thsy. fresh lemon juice ‘sed salt & white pepper
s bl CANDIED LEMON SLICES

1l fresh farge scalops
B g el museis 344 000 ugar
femived, shoad into V4" feunds 1 leman, thiny sliced i rounds

T0 FINISH

Coaduualty exta vl i

sca sall Bite pepper ey gated estof e
24 radishes iy dicedred  sandied lemanslices

s rounds by, choppe fish chives
1A cup hinly shaved fresh oy liced fresh shis leaves

fennel bulb slices.

@ VINE CONNECTIONS
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- RIHEI MOJITO -

ATISAN SAKE COCKTAIL BY VINE CONNECTIONS BARTENDER

INGREDIENTS

STERED SHISHITO PEP

INGREDIENTS [ sk ] SAUCE
1 cup raw apple cider vinegar 2 thsp. unsalted butter
1 cup water 1 shallr, think sced
114 cup brown sugar 1 large Asian pear, pecfed, cored
1 thsp. Kosher salt nd cut into 14 thick shces
uice 6F 2 oranges 12 smoked black Mission figs
1 thep. aniseed 112 cup fresh orangs juice
7 thp. red wine vinegar
PORK HAZELHUT CRUMBLE
4 Six ox. boneless pork loin steaks 1 thsp. unsalted butter
1 thip. olive ail 1 thsp. brown sugar
112 tsp. Kosher salt A fou oy
112 cup chopped roasted hazelnute Add mint, Rihei
<3 PAIR WITH YAMADA SHOTEN EVERLASTING RODTS ~&> a sh
VINE CONNECTIONS
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N-PREMISE POS

KANBARA
BRIDE OF THE FOX

SAKE FLIGHTS
NOW AVAILABLE!

TASTING NOTES | PAIRING SUGGESTIONS

Grilled Nuts Smoked Gouda Fondue
White Chocolate Taco Trio

TOZAI TOZAI
Living Jewel  720m Well of Wisdom  720m

. tasting noes tastngnotes
Honeydew Pork Tenderloin white grape watermelon
anise honeydew
citrus white pepper
GRADE Junmai Ginjo RICE Gohyakumangoku
Try paired with Try paired with
PREFECTURE Nigata ALC.16.5% Thai Chicken Wings Sen Lek Hang.
OVERVIEW °
Savory sake is inspired by local legends of Niigata's <
annual fox-bride festival. <
(2 TOZAI RIHAKU
N 7N = O c Typhoon 16 g Dreamy Clouds s00m
d s Is
i o= e | o=
28 caramel apple steamedice
LIVING JEWEL |8 % 5 Fiaai A\ lavender roasted peanuts
junmai ; Gy 4 /) Y i vy ) jicama red plums.
SNOW MAIDEN : 9 | 2;‘ Try paired with Ty

N Vegetable Stir Fry

S Pad Spaghetti Kee Mao
BUOREOII O HEACE Hiyashi Chuka
VINE CONNECTIONS Chilled St R
2 Minecommecions com Voo Summer Ramen

TOZAI
LIVING JEWEL

junmai
| Tozai
tasting notes
-white grape
-anise

«citrus

TOZAI
SNOW MAIDEN

Jjunmai nigori

TOZAI
BLOSSOM OF PEACE

plum sake
Tozal Ag
L B

- tezal

tasting notes tasting notes
<honeydew

-,’ «raw pumpkin
-radish . Eaca -cherry

+almond

-apricot

0
*
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IMPORTED BY @ VINE CONNECTIONS

TOZAI
LIVING JEWEL

Junmai

TOZAI TOZAI
WELL OF WISDOM SNOW MAIDEN
ginjo junmai nigori

To2ai
Basting notes Fosting notes ; ﬁ‘ 4‘ tasting note
-white grape -watermelon ek ~honeydew
anise ~honeydew k] ‘ & | e pumpkin
~citrus -white pepper W } -radish

RS

try paired with: Mango Lobster or Samurai Rolls

try paired with: Yakitori or Craw Daddy Roll try paired with: Spicy Tuna Pokebow! or Roll

7:00 PM
Wednesday November 7t

HOSTED BY:

B2 Bluelin & Monica Samuels, one of
the country's foremost sake experts.

BLuEEN

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 BlueBn for reservations:
610.227.1507

)*( 4
SAKE MENU

TOZAI Typhoon, Futsu-shu
Aromas of banana bread and a hint of spice. Medium-dry with a round, mellow fiish.

Canned Sake |

BUSHIDO Way of the Warrior, Ginjo Genshu

Tort rospberry, Asion pear, and wotermelon rind with o hnt of white flowers and a spicy finish

$12[10 oz, carafe]  $59 [1800ml btl]

$8 [180mIco]

Honjozo / Junmai | Special Reserve Class Sake |
TAKATENJIN Sword of the Sun, Honjozo 7 [glass] $53 (720 br]

Melon, pear, and pl f compl

AMA NO TO Heaven's Door, Tokubetsu Junmai

$35 [300mlbtl]
Lihtly dry and mediom-baodied. Layers of dried flowers an bakingspice with sovory sy

Specialty Sake | Plum & Unfiltered I
TOZAI Blossom of Peace, Plum Sake $7 [glass] $36 [720ml btl]

Avomas of olmond and maripan followed by plur, apricot, and cherry o the plate.
RIHAKU Dreamy Clouds, Junmai Nigori
Bright and lean n the mouth with the nutty and slightly frity characteristis.

TOZAI Snow Maiden, Junmai Nigori
Bright and fresh with o lovely ricey and fruity combination.

Ginjo / Junmai Ginjo | Premium Sake Selections ]

TOZAI Well of Wisdom, Ginjo $8 [glss] $48 [720ml btl)
Soft ondsilky ith o touch of whit pepper n the iish,

KANBARA Bride of the Fox, Junmai Ginjo

Intense aromas of grilled nuts, pistochio, and @ hint of white chocolote.

$64 [720m! btl]

$36 (720l be]

$35 [300ml btl]

TENSEI Song of the Sea, Junmai Ginjo

A medley of apple, banano, and melon lead the aromas and carry thraugh on the palte.

$66 [720mI btl]

DAl REl irmiDa RN UM Premi S akeiSalectzre N ) |
KONTEKI Tears of Dawn, Daiginjo $9 [glass]
DAt

TENTAKA Silent Stream, Junmai Daiginjo
Mediom-badied with flavors of honeydew, pear and fresh cut hay amplified by vibrant acidiy.

$63 [720mI btl]

$218 720mibi]

———PASSPORT TO JAPAN=—=

4 SUNDAY
June 10t

2PM - 5PM

$25.00 for tasting of 13 different sake
breweries from Japan + fresh press
sake from Brooklyn Kura

>
£ ] KANBARA
68 34th Street P
Brooklyn, NY 11232
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ERE EAST MEETS WEST

TOZAI Typhoon

tasting notes
Caramel Apple | Lavender | Jicama

Try Paired With:

Tempura, Tuna, Crab,
Pork Katsu or Teriyaki

Now Available in

720 ml & 1800 ml bottle sizes
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EDUCATIONAL MATERIALS

PREMIUM JAPANESE SAKE FACTS follow your n ste buds to
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