
SAKE +
WELLNESS



leaning into wellness in 2021

77%

57%

48%

2 in 5



With growing
consumer interest

in the wellness
category, Japanese
sake is primed to
take center stage
as a more healthful

imbibe choice.



wellness + social goes virtual
our daily wellness rituals, from working out to happy hour, found a new home at home.

Peloton announced its first-ever quarterly profit,
which was bolstered by a 172% surge in sales and
more than 1 million people subscribing to its
streaming classes

ClassPass saw over 500 new fitness studios add
to their platform in the first 4 weeks of COVID

2020 brought the start of wide-spread virtual 
happy hours and a way to connect with loved ones



sake is one of the most healthful alcohols

Low Sugar

Low in Tartaric Acid

Free of Tannins and Sulfites

Gluten Free

Unique Formats

Stays Fresh Longer

80% Water Based

Contains Amino Acids



sake in the wellness industry

Beauty Buzz
Sake has long been used as a
key ingredient in beauty
products offering skin 
hydration and toning. Sake is 
even beneficial to bathe in

New Pick Me Up?
A recent study showed that
certain sake yeast strains
may give you a boost of
energy and improve overall 
sleep quality

Good for the Gut
Studies have shown
that sake can help
digestion and improve gut
health due the fermentation
process and resulting enzymes

Sake for Athletes
Major wellness brands like
Equinox and DailyBurn
recommend sake for those
looking to be more health
conscious at happy hour

https://www.harpersbazaar.com.au/health-fitness/japanese-sake-baths-are-the-best-new-way-to-revive-your-skin-6652
https://www.sciencedaily.com/releases/2020/08/200827101812.htm
https://www.sciencedaily.com/releases/2016/07/160704082849.htm
https://furthermore.equinox.com/articles/2019/03/sake-for-athletes
https://dailyburn.com/life/health/trainers-healthy-happy-hour-drinks/


sake +
food

Sake is even more food-friendly than 
wine & pairs with wine-averse 
superfoods like bitter greens & 
veggies. Since sake is made to 

enhance and harmonize with food, it 
won’t overpower any pairing.

Michelin star chefs are reaching for sake over wine to make their food stand out.

https://www.euronews.com/2019/09/20/european-chefs-discover-the-delight-of-japanese-sake


sake recipes

Lower Alc Cocktails
Tea of Wisdom

Tozai Well of Wisdom

At Home Face Mask

Tozai Night
Swim

Rainbow Summer Rolls

Tensei Endless Summer
Recipe here.

Night in with Night Swim Veggie Friendly

http://https:/vineconnections.com/japanese-sake/grades/junmai-ginjo-ginjo/well-of-wisdom/
http://https:/vineconnections.com/japanese-sake/grades/cans-kegs/night-swim-can/
http://https:/vineconnections.com/japanese-sake/grades/junmai-honjozo/endless-summer/
http://https:/drinkpourtal.com/blogs/recipes/rainbow-summer-rolls


Sake Growth in the US 
Retail Category

21%
Vine Connections retail sales
are outperforming category 

growth at +74% 

Tozai Snow Maiden is the 
top  selling sku at Vine

Connections

Tozai is the 3rd largest imported
brand in the US, up +18%

3rd

sake sales are booming

*Nielsen Data 2020



1. Outdoor / Active / Social / Foodie
Hub of their social circle and a taste maker
2.Professional / Health Conscious / On-the-Go
Appreciates quality and convenience
3.Cultured / Fashionista / Traveler / Adventurer
Music & travel is at the hub of all they do
4.Techie / Attracted to Good Design / Cultural Influencer
Sake encourages them to try something new

• 25-45 years old
• Craft beverage enthusiasts
• Tech savvy and comfortable ordering 

food & alcohol online
• Foodies that love to cook at home or 

pair with Asian takeout
• Wants to try sake with amazing food

Sake consumers enjoy ordering online through mobile apps. Vine Connections e-commerce sales  have grown 1,242% in
the last 6 months compared to the same time period in 2019



why partner with vine connections



• Authentic
• Tozai is the 3rd largest imported sake brand in the US, and the ONLY top brand 

that is family owned & operated

• Approachable
• Tozai is the 3rd largest imported sake brand in the US, and the ONLY top brand 

that is family owned & operated

• Endless opportunities from suburban chains to Michelin restaurants

• Unstoppable Growth
Tozai sales have continued to boom during COVID:

• +70% in Retail Chain and +99% in Independent Retailers

• Premium
• High-quality sake, brewed in the birthplace of sake Kyoto, Japan

tozai everywhere

Why?

▶ Retail Chain (national & regional)

▶ Asian Dining

▶ Independent Retail

▶ International Fine Dining



sake cans

launching March 2021!

• Portable & Portioned
Single-serve and easy to grab for on-premise with less of a focus 
on dining in

Why?

• Soaring Category
Single-serve & RTD category is booming with consumers seeking 
diversity. Bushido is the fastest growing sake can brand in US 
retail

▶ Fast-casual dining

▶ To-Go centric accounts

▶ Hotel minibars

▶ Pool bars

▶ Golf course/outdoor bars

▶ Sports events & concerts



boutique sake

Retail Focus
• Opportunity for thematic

merchandising and cross sell
opportunities

• Use flavor profiles to categorize for
a more approachable selection

• Savory/Umami for Winter
and Fall

• Fruity/Lighter for Spring &
Summer

• 82% growth of Vine Connections’
Boutique Sake in retail chains &
+75% in independent chains
during COVID
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with the wide variety of flavor profiles & styles, boutique sake 
provides endless ways to expand a selection

On-Premise Made Easy

• Rich, savory & structured sake can
stand up to a variety of meat dishes
and pair beautifully

• Korean BBQ, Japanese teppanyaki,
steakhouses with Wagyu beef

• Lighter bodied, aromatic sake pair
well with seafood dishes

• Pairing sake with oysters allows you
to preserve the more nuanced
textural and flavors of the oyster
that a wine pairing may mask

• Sake plays nicely with vegetable
focused dishes that can often be
hard to pair with wine

• Premium Japanese sake’s healthful
and clean profile make it ideal for
sustainable and health focused
accounts

Meat Lover’s 
Sake

Seafood & 
Oyster Bars

Farm-to-Table 
Friendly
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