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variety of Yamagata Sakes

A is e ted there are 53 sake breweries #

) in Ya a prefecture. 4
We mainly serve Yonezawa local sake,

{ as well as sakes from other regions of Yamagata.;
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Sakata city
OFLFHER
Touhoku meijyo
& E#X
Mogami
region

region
Tsuruoka city
s al LB

Kamenoi Brewery M
urayama
reg‘¥on

Takahata Machi

JBIE Yonetsuru Brewery

BHX

Qkitama region
Kawanishi machi Yonezawa city
OIBFEE z O (/MEBFEATE) Toko (Kojima Brewery)
PRy OEIREE Kosaka Brewery
@FiHEERE Shindo Brewery

~ ~
7 Cold Sake
/J\ﬂl%%"aleiﬁ.ﬁ‘ (Yonezawa city)Kojima Brewery

EHET)

ﬁﬁ% E%U% Toko Hidarikiki
150m¢ 1,800]31 300m¢ 3,500F‘1

ﬁLL’. '{fmiléfﬁ Toko Junmai sake
150m¢ 1,000F1 300m¢ 1,900!33

@ HAE +3 @FPKRAA50%
@7 )L I— LR 151 @FEIR (LS

%ﬁﬂi ng’]ﬁ{?@iﬁ (Tendo city) Dewazakura Brewery

KD%?/»?/»
‘ b Yukimanman

150mé 2,000H 300m¢ 3,900H

O LI +5 @KKRAA45%
@7 )L I—)LER 151  @FEHIK (L i

)K(r\'fﬁ é}i}iiﬁiﬁ (Yonezawa city) Kosaka Brewery
25w bxd2A

ﬁ%ﬂ%‘@ éﬁ E;{@ Junmai GinjyoKoubai Ryouen
150mé 1,500F‘3 300m¢ 2,900F1

Q@ LIATE +3 @FKAEA60%
@7 L LER 15~16/ @ffiflk Hikk %

E%Ii‘ﬁllf %@#{Eiﬁ (Tsuruoka city) Kamenoi Brewery
< (]:“ % J:$ m*u@@ Kudoki jyouzu Junmai Ginjyo
150me 1,500F‘3 300mé 2,900F1

O LA 0 @KKAH45%
@7 LI— LR 16~17F @ffifilk il

OHANE +4 @7 )LI—LJER 158 @MLK BIRAER

Best choice for trying various sakes.

KA AN LD LFORLIZ0N ZAK TR TTHTTE,

~ ~
KIROF[ &£ 2,000
Yonezawa kikizake (sake tasting) set

: ﬁ% Ef”% (IMBFEARIE) Toko hidarikiki (Kojima Brewery)

: é#ﬁ Eéﬁ (BFWEE) Kobai Ryouen (Kosaka Brewery)

. %ﬂ:ﬁmﬁ H ﬁ CHrEE) Uragazanryu Gekka (Shindo Brewery)

/ »

SDFEEE Y b 2,500
ILIFE D F| & B+ v 5001
Yamagata Kikizake (sake tasting) set

. 'EIE'E';‘%/I? (Hﬂﬂi{,ﬁ;ﬁ) Yukimanman (Dewazakura Brewery)
: < E%J:% (BOHFEE)  Kudoki jyouzu (Kamenoi Brewery)
° ?‘)J};?‘é ’ﬁé% (i:ﬂ:%@) Hatsumago Syouzui (Touhoku Meijyo)

AN

(Yonezawa city) Kojima Brewery f'J ;I,:
125)E) W% DA A ]()()Jlj—ilil‘

TWYE Fik RNSHE 25 A Witz

Toko Dai GinjyoYukimegami

150mé Z,OOOH 300m¢ 4,000F1

OHATE —2 @K KRLA45%
@7 LI— SR 16/ @K Bt

ﬂé?ﬂm ﬁﬁ%iﬁiﬁ (Yonezawa city) Shindo Brewery

So0TADYS Foi

%% [—]—n‘ﬁ ﬂ % Uragazanryu Gekka
150m¢ 1,500F3 300mé 2,900Fﬂ

OLIANE +2 @K RHEE50%
@7 )LI— LEEE 158 @fEAK HiFloH

“IEIIJ @Slziﬁiﬁ (Kawanishi city) Taruhei Brewery
FAHLL

m*j{nél\@ fE\E:EL—f Junmai Dai Ginjyo Sumiyoshi
150mé 2,800F‘3 300m¢ 5,500F3

OIANE +6~7 @FKAE10%
@7 LIV 15~160%  @fiFK 11

Iﬁmfﬁ ﬁ;ﬂ’,fﬁﬁﬁ (Sakata city) Touhoku meijyo

(Esrds] Ley3v
Hatsumago Junmai

?ﬂ%‘fﬁ m*kﬂé}@ *E‘F‘fi% D:li>Ginjy&'0 Syouzui
150mé 1,800P3 300m¢ B,SOOH

@ ANNE +4 @KiKAE40%
@7 )L a— LR 16.5/% @A 11
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Yoshi Sparkling Chardonnay

DI Glass 1,200H
FBIL Botte 8,000P]

Q@I @EENPELvILEA i Dry / Chardonnay from Takahata machi

EI y/f >/ White wine

TF—E E'E' IﬂI %EEE'. ‘7/f ‘1") bl (Takahata machi) Takahata Winery

NYw 7 e v R A ya s 1,6000

Barrique Chardonnay
L Bottle 9 ) 500 ITJ
13— EFEREERES v L R A

Dry / Takahata Winery Chardonnay grown on the winery’s vineyard

HHEDUA

Z/L/)&’V% W”"@'

RR= 7Y

WA v/ —=a | (France) Champagne

L‘j“‘? {’\oyi 7 Y2y bLP
&%/ N—TFHRIIL Half bottle 8,OOO|IJ
FILEREMJLV  Full bottle 15,000H

(B8 Dry
@ vILFA /- )T /- L= ffil]

Chardonnay Pinot Noir&Pinot Munier

H Y4 > White Wine
S ([siac))

YNVTFY T )V SH

Jarden Chardonnay

@ vILFAfHEH

FRMIL Boule 9,000F3

Chardonnay

HHEBUAADRIETY

The prides listed are inclusive of consumption tax.
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B AL B D IEREHE DA S LTI T B LT
IA L EEIJBEFEN TV AR E T ARA AL T AN TR EE
LTI 4+) —0
As surrounded by mountaii

th large temperature diffé|
Yamagata is thus called king@
We collect various contest-a!
and serve with our sincere re@

NOVERZ T ESSYE IOy

deal for grape cultivation
day and night.

Dl wineries in Yamagata

TR A > Red Wine

(IS T A T —

01) Takahata Winery

o 1,6008
L Bottle 9,500H

4 =32 AE=, 7F - L P
Full' Body / Cabernet Sauvignon, Merlot, Petit Verdot

EEil FEISUEM RN (Takahata machi) Ta ry

N7 )9 —) v FIJL Bottle 9,900P}

Barrique Pinot Noir

O:FTLETS @FEETAFY— AR H

Medium body / Takahata Winery  Pinot Noir grown on the winery’s vineyard

% Féﬁ IHI (Takahata machi) Takahata Winery
7}]/#/{ i—“/{ 7 }‘}l/ Bottle 15,000Fq

Arkadia

2018 Takahata Barrique

WO RGN 2 T D~ LA - — =3, ALn, T - LR

Full bod bernet Sauvignon, Merlot, Petit Verdot from Takahata machi

V/f Red Wine
YO IV (United States)

H—=V% ?‘/“:/77-‘/"7'_“/1/ J'IA Glass 1,200|IJ

Carnivo Zinfandel

Zﬁl‘}l/ Bottle 7,000F:J

Q@ LET1 @I T IV Full Body / Zinfandel

YO UM (Unitcd States)
NIV YE TT—

Silkwood Schiller

7]':]“11/ Bottle 12,00()']:]

@I LET4 @LT—liH Full Body / Schiller

WA 7 )\ 3 — = | (France) Burgundy

“‘/“;1__ ?“V :‘/-’(l,\/J\“}Vﬁ.\/ FHPIL Bottle 16,OOOFEJ

Gevrey Chambertin

@/LET4 @t/ J)T— Ll Full Body / Pinot Noir

77X Rl
wIT— 7 Uy b—

Margaux de Chateau

(France) Bordeaux

AL Botile ZO,OOOIIJ

@7 LEFY @b~ —v =L

Full Body / Cabernet Sauvignon

WA IV —
Ty b— 77 A

ML Bottle 25 ’ OOO F
Chateau Lagrange

(France) Bordeaux

Q@JLETS @H~ILA) = =T Ara—, TF - ToL i

Full Body / Cabernet Sauvignon, Merlot, Petit Verdot
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Draft beer
)
< AR —RFY— 2 ATy

Suntory Master’s Dream

sz S0

small glass

1552 1,200F3

medium glass

Bottle / beer
kil
FX I IATNVT Y—

ery (Yonezawa)
[EHEROE L5+ FIE—DbL, 1.500
FATLELYEHEL EOE— L2 HIELT \ 2 H
EoNERE— LTS, ) L
VARSI SN E RPN S Y b £ 3008 ‘~

Under the catchphrase of “The Dream of a Brewer” ,
we aim for a beer with even higher quality than Premium Malts.
Please enjoy it with its creamy “Kami Bubbles™ .

BATHYET,
_sfs%h?iim

ered from Yonezawa.

2 7)nva— vE—n
Non-alcohol beer / ‘
A WAS /

F=n7)—  800m

Suntory All free

e WA= PIFaS RRACZRE

=0 A FBa—ZXE V]
Hakushu ( Suntory Hakushu Distillery) Ichiro’s malt (Chichibu Distillery)
LA Z,OOOH LLH 1,500]33
Single Single
s7n 4,000 470 3,000
ouble Double

£3 &I%IE’HJAAO)*LQTT The prices listed are inclusive of consumption tax.



) :EEI N Shochu is a Japanese distilled spirit made from barleyy
yb sweet potatoes, rice and other Ingredients. N

 Stoztin
fegemt A2 D2 sz igemt /I
Rice Shochu “Uesugi No Hibiki” barley Shochu Sato

. QOOP] Z;Zsz l,OOOP:J
Glass 4,200|Ij TXyy 4,500P:]

TE Yy Decanter

Decanter
LLTRZ B s B T O R T o & LA U7 ,

e WAL S HERH
FRSE D KAERT T MR 22K TH 2012 8-T s K
T — T4 SRR DB D0 sweet potato Shochu Sato
LETEAPLLERD LIS TEET, e
" 75 A 1 ,500P3

It is an original rice shochu made together with Glass
Yonetsuru Brewery in Takahata machi, Yamagata prefecture. R .
As distilled from Ginjyo shu (high quality sake) , TXyoy 7,OOO|I]
it has spreading fruity aroma and mild flavor. Decanter

- Y ¥ 2—ov

/OM % L(?W
& PG EEMEE (rv s v—x) 900y

Toko Ginjyo Plum Liqueur(on the rocks, with soda)

T T 800m

Uron Hai( Shochu and Oolong)

EverYy— 900

Fresh Lemon Sour cocktail

HBEES - 7502 Fv— 900

Yamagata La France pear Sour cocktail

y7]‘]“‘y.\/7 3573_9 700P§
S Drinks 100% Av P Ta—2R 700ry

100% Orange Juice

g 5 N Za—t—
LR E100% 92— 2 7Ax=2 700m

100% Yamagata fruits juice
ARypa—t— 700

b A,Zf:‘/‘}:.——X SOOH Hot Coffee
Apple juice ‘ﬂ‘,‘/]‘ y — ?— " .‘/2—’?—% 700Fq

g E .5 “./“:L"X 8OOII.I Suntory Oolong tea

Grape juice ‘H‘ N ]‘ U — LI_I m;—j'o) Zk(ﬁ@ﬂ@ 310m¢ 1 ’ IOOH

5. 75 2R ?‘/“.:L“‘ 2 80()']] Suntory Yamazakinomizu(Sparkling Water)

La France pear '(GQ A TN YA —R—mss) som I00M
\ / Suntory Mineral Water (Okuaizu kanayama)

HHEBUAADEETT The prices listed are inclusive of consumption tax.
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tel.03-6264-5495

T104-0061 BT HRH YL[X R HE5-7-6
iliv (74 V) 12F
@ = ZE IR R

S H:11:30~15:00 (LO.14:30)
17:30~22:00 (LO.21:00)
+HBL: 11:30~15:00 (LO.14:30)
17:00~22:00 (LO.21:00)

o &k H mEAREH

https://ginza.o-ki.co.jp/
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