





Yoshino
Junmai Daiginjo
Bottle (720ml) 90
Jug  (360ml) 50

Ten
Original Sake

Junmai Ginjo

Bottle (720ml) 90
Jug  (360ml) 50
Glass (180ml) 25

Shirakawago

Junmai Ginjo

Bottle (720ml) 70
Jug (360ml) 40
Glass (180ml) 25

Mansaku no
Hana

Junmai
Bottle (720ml) 70
Jug (360ml) 40
Glass (180ml) 25
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Polish rate: 68%
Origin: Nara
Alcohol: 14.5° abv
Acidity: 1.5

SMV: +1

Temperature of service:
15-20° C or 40-45° C

Polish rate: 50%
Origin: Akita
Alcohol: 16° abv
Acidity: 1.4
SMV: Unclosed

Temperature of service:

10-45° C

Polish rate: 60%
Origin: Gifu
Alcohol: 15.5° abv
Acidity: 1.2

SMV: 0

Temperature of service:

10-15° C

Polish rate: 60%
Origin: Akita
Alcohol: 15° abv
Acidity: 1.6
SMV: +3

Temperature of service:

10-45° C

This is a Junmai sake from Nara,
aged in fine 80 years old Yoshino
cedar barrels. The particular aging
method gives to the final product a
pleasant cedar flavor with a
perfect balance of richness and
fragrant aroma. Pure and clean,
appropriate for any occasion.

This is our house sake, made
specially for Ten Japanese
Restaurant. It is a smooth and
rich with natural rice sweetness.
The peaceful and elegant
fragrance, envelope your mouth.
It can be enjoyed either cold

or warm,

Shirakawago is the superb unfiltered
sake made from ‘Hidahomare’ rice.
With a nose of rose pedals and
raisins, this sake has a smooth
texture and silky finish of vanilla,
coconut and cream. This Nigori
(cloudy) is semi-sweet, thin and with
clean finish suitable to be enjoyed
chilled or on the rocks.

Mansaku no Hana is produced
in Akita, using the Yamahai

brewing method. It features an
excellent aroma and mellow taste.

Rai

Junmai

Bottle (720ml) 50
Jug (360ml) 30
Glass (180ml) 18

Kuroobi Yu-yu

Special Junmai

Jug (360ml) 44
Glass (180ml) 22

Senchu Hassaku

Junmai

Jug (360ml) 38
Glass (180ml) 19

Sake Tasting Set

Selection of 3 different sake

25

Polish rate: 70%
Origin: Hyogo
Alcohol: 15° abv
Acidity: 1.7
SMV: +2

Temperature of service:

5-25°C

Polish rate: 68%
Origin: Ishikawa
Alcohol: 15° abv
Acidity: 1.6
SMV: +6

Temperature of service:

10-50° C

Polish rate: 60%
Origin: Kouchi
Alcohol: 16° abv
Acidity: 1.4
SMV: +8

Temperature of service:

10-45° C

Ozeki brewery developed a new way
of making sake to bring out the
savory flavors while sustaining easy
drinkability, The Rai Junmai has a
pleasant earthiness, subtle hints of
caramel on the nose and aroma
reminiscent of brightly astringent
orange and strawberry. All this
flavors are balanced by his rich
acidity that makes this sake a good
match for spicy and grilled dishes.

The Fukumitsuya company likes to be
recognized as ‘Junmai-Gura’, the
brewery that produces only Junmai
sakes. In order to provide the best
taste of sake, they are only using
high quality raw materials. This

Junmai Ginjo is consequently made
from one of the best sake rice
available today : Yamada Nishiki.
Mellow and rich, with a soft and
full-flavored body completed by a
sharp finish. Exceed expectation
when warmed.,

Senchu Hassaku translates in ‘8
principles, written onboard a ship’. It
refers to an important document that
was sign on a ship off the coast of
Shikoku, where this sake is brewed.
It is a dry sake, clear and
transparent with a good collection of
aromas. The fragrance is reminiscent
of freshly cooked rice. A refined
balanced flavor with a solid
framework and strong bodies. Gives
its best when drunk chilled or
slightly warm.




