SAKENET AUSTRALIA Trade Tasting in Brisbane August 2023

Sakenet Australia is a Japanese Saké importer and distributor based in Sydney.

We would like to invite you to our saké trade tasting in Brisbane on Sunday 27th August 2023.
We don't get to travel to Brisbane very often, so it would be great if you could attend.
Please don't hesitate to contact us via email if you have any further questions.

If you are interested in attending, please contact us by a day before of the tasting.
Thank you.

Venue : Komeyui Brisbane

Address : 191-203 Whart Street, Spring Hill QLD 4000
Date Time : SUN 27th AUG 2023, 12pm-3pm

Contact : info@sakenet.com.au

SAKENET AUSTRALIA
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We are the only importer/distributor, in Australia, that specialises in FKZVSAHE / 'Junmai Jukusei
Kan-zaké'.

'‘Junmai Jukusei Kan-zaké' is one of the styles of traditional Japanese Saké.

flik / Junmai = pure rice,
#hEk / Jukusei = maturation
it / Kan-zaké = heated Saké

#KI / 'Junmai-shu' had disappeared in 1940's due to shortage of the ingredient rice under the war.
At the same time, many traditional Saké making techniques were lost.

A half century later, during 1990's and early 2010's, some premium Sakés including aromatic 'Ginjo'
and fresh 'Nama Genshu' became popular. But the traditional 'Junmai-shu' was still rare. So some
people used the word 'Junmai-shu' as Saké made with traditional recipes and techniques.

Now wine-like or whisky-like Saké is becoming popular and mainstream of the modern Saké both in
and out of Japan. Many of them are 'Junmai-shu', and suitable or prefered to be consumed cold and
with wine glasses.

However, some makers have continued to produce 'Junmai Jukusei Kan-zaké' since 1980's when many
people thought 'Junmai-shu' was old school. The number of 'Junmai Jukusei Kan-zaké' makers is still
small, but it is getting bigger and many consumers are starting to support them now.

We have been supporting and promoting 'Junmai Jukusei Kan-zaké' and its culture with those makers,
shops, restaurants and consumers in Japan, since before Sakenet Australia was established in 2008.
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Items list (1) : Saké

Category : Junmai-daiginjo Brand : Benten-musume

Region : Tottori Name : Junmai-daiginjo

Rice : Yamada-nishiki Polishing down to : 40% ABV : 15%

Vintage : 2018 Dry/sweet : medium-dry Size : 720ml / 1800ml
Body : medium Acidity : medium LUC : $68.86 / $140.45

Category : Junmai-ginjo Brand : Juji-asahi

Region : Shimane Name : Junmai-ginjo “lzumo Dayori”

Rice : Kairyo Omachi Polishing down to : 60% ABV : 15%

Vintage : 2021 Dry/sweet : semi-dry Size : 720ml / 1800ml
Body : medium Acidity : low LUC : $46.36 / $87.95

Category : Tokubetsu-junmai Brand : Komagura/Morinokura

Region : Fukuoka Name : Tokubetsu-junmai “Munoyaku Yamada-nishiki*
Rice : Yamada-nishiki Polishing down to : 60% ABV : 15%

Vintage : 2018 Dry/sweet : medium Size : 720ml / 1800ml
Body : medium Acidity : low LUC : $39.55 / $77.73

Category : Junmai Brand : Benten-musume

Region : Tottori Name : Junmai Goriki “
Rice : Goriki Polishing down to : 75% ABV : 15% ’
Vintage : 2020 Dry/sweet : dry Size : 720ml / 1800ml

Body : rich Acidity : high LUC : $38.18 / $77.73




Items list (2) : Saké

Category : Organic rice
Region : Saitama

Rice : Gohyaku-mangoku
Vintage : 2017

Body : rich

Category : Kimoto
Region : Nara

Vintage : 2013
Body : rich

Category : Genshu
Region : Hiroshima
Rice : Omachi
Vintage : 2018
Body : rich

Category : Nigori
Region : Nara
Rice : Nihon-bare
Vintage : 2021
Body : rich

Brand : Shinkame
Name : Junmai “Mahoto”

Polishing down to : 60% ABV : 15%
Dry/sweet : dry Size : 720ml / 1800ml
Acidity : medium LUC : $43.64 / $88.64
Brand : Suiryu

Name : Junmai Kimoto

Rice : Yamada-nishiki/Nihon-bare Polishing down to : 65% ABV : 15%

Dry/sweet : dry Size : 720ml / 1800ml
Acidity : high LUC : $42.27 / $85.28

Brand : Taketsuru
Name : Junmai Genshu Daiwa-omachi

Polishing down to : 65% ABV : 19%

Dry/sweet : medium-sweet Size : 720ml / 1800ml

Acidity : high LUC : $—.— / $90.68

Brand : Suiryu

Name : Junmai Nigori “Yamato no Dobu”

Polishing down to : 65% ABV : 15%

Dry/sweet : dry Size : 720ml / 1800ml

Acidity : high LUC : $35.45 / $66.14
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Items list (3) : Saké / Umeshu

Category : Nama Genshu
Region : Kyoto

Rice : Kita-nishiki
Vintage : 2021

Body : rich

Category : Ancient recipe
Region : Kyoto

Rice : Kita-nishiki
Vintage : 2021

Body : rich

Category : Umeshu
Region : Tottori

Rice : Yamada-nishiki
Vintage : 2016

Body : rich

Category : Umeshu
Region : Yamagata
Rice :

Vintage :

Body : medium

Brand : Tamagawa

Name : Junmai Yamahai Nama Genshu “White label”
Polishing down to : 88% ABV : 21%
Dry/sweet : dry Size : 720ml / 1800ml
Acidity : high LUC : $42.27 / $88.64

Brand : Tamagawa
Name : Junmai Kimoto “Time Machine 1712”

Polishing down to : 88% ABV : 12%
Dry/sweet : sweet Size : 360ml 9
Acidity : high LUC : $30.68 '

Brand : Umetsu

Name : Junmai Umeshu “Nokyo”

ABV : 10%

Size : 500ml / 1800ml
LUC : $40.23 / $125.45

Polishing down to : %
Dry/sweet : sweet
Acidity : high

Brand : Uzen-shiraume

Name : Junmai Umeshu “Ume-yusui”

Polishing down to : % ABV : 10%
Dry/sweet : sweet Size : 720ml / 1800ml
Acidity : medium LUC : $39.55 / $81.14
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Items list (4) : Shochu / Ryori-shu (cooking Saké)

Category : Shochu Brand : Tasaki
Region : Imo (sweet potato) Name : Yaki-imo Shochu Onibi
Ingredients : Imo (sweet potato, char grilled)

Size : 900ml ABV : 25%

LUC : $63.41

Category : Shochu Brand : Yamada

Region : Okinawa Name : Nagakumo

Ingredients : Koku-to (brown sugar)

Size : 900ml ABYV : 25%

LUC : $64.09 \
Category : Ryori-shu Brand : Hyaku-fukura

Region : Fukuoka Name : Kohaku no Ryori-shu 5
Ingredients : Rice (Yamada-nishiki) |
Size : 720ml / 1800ml ABV : 15%

LUC : $18.75 / $38.25

Category : Ryori-shu Brand : Toyo-no-aki
Region : Shimane Name : Izumo Jiden-shu
Ingredients : Rice

Size : 720ml / 1800ml ABV : 13%

LUC : $20.25 / $43.50




Items list (5) : Mirin (sweetener) / Shoyu (soy sauce) / Su (vinegar)

Category : Mirin (sweetener)
Region : Shimane
Ingredients : Rice

Size : 720ml / 1800ml

LUC : $22.50 / $46.50

Category : Shoyu (soy sauce)
Region : Ehime

Ingredients : Wheat, Soy
Size : 300ml / 720ml / 1800ml
. LUC: $18.75 / $33.75 / $66.75

Category : Shoyu (soy sauce)

Region : Ehime

Ingredients : Wheat, Soy

Size : 300ml / 720ml / 1800ml
LUC : $18.75 / $33.75 / $66.75

Category : Su (vinegar)
Region : Kyoto

Ingredients : Rice (organic)
Size : 360ml / 900ml / 1800ml
LUC : $14.25/ $—.— / $51.00

Brand : Toyonoaki
Name : Hon-mirin Shippou

ABV : 12%

Brand : Tatsumi
Name : Koikuchi Shoyu (dark, eastern Japan style)

ABV : 0%

Brand : Tatsumi
Name : Usukuchi Shoyu (light, western Japan style)

ABV : 0%

Brand : Fuji-su
Name : Junmai-su

ABV : 0%




