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OZEKI

Sake Selections ¢

Ozeki House Sake - Junmai

This well balanced traditional sake is full bodied with a light
melon flavor. Served warm or cold it complements sushi, sashimi,
grilled meats, vegetables, and tempura.

Small ... . $ Long SR $

Ozeki DV‘Y - Junmai

This airy sake is light, dry and delicate on the palate with a
refreshing fruitiness — a great match for salads, tofu and other
light fare.

602, BotHe v u i rh T ST, $

Giinjo Premier - Junmai Ginjo
Renowned for its fruity fragrance, this carefully crafted sake
is brewed from highly refined rice to create a pure sake with a

rich, complex flavor and strikingly smooth finish. It complements
anything from lighter fare to full flavored dishes.

190z, Botle cviiineniee e . $

Karatamba - Honjozo

This crisp, dry, medium bodied sake has a light vanilla flavor and
slight nuttiness. Karatamba is delicious with a wide variety of
Japanese cuisine including spicy dishes.

1002, Botle ..o $
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Sake Selections ¢

Ozeki House Sake - Junmai

This well balanced traditional sake is full bodied with a light
melon flavor. Served warm or cold it complements sushi, sashimi,
grilled meats, vegetables, and tempura.

Small ...\ . $ Long SR o $

Ozeki DV‘Y - Junmai

This airy sake is light, dry and delicate on the palate with a
refreshing fruitiness — a great match for salads, tofu and other
light fare.

602, Botle .ioviiieun o LS. $

Qiinjo Premier - Junmai Ginjo
Renowned for its fruity fragrance, this carefully crafted sake
is brewed from highly refined rice to create a pure sake with a

rich, complex flavor and strikingly smooth finish. It complements
anything from lighter fare to full flavored dishes.

1202z, Bot e ivivinien e unnann o R $

Karatamba - Honjozo

This crisp, dry, medium bodied sake has a light vanilla flavor and
slight nuttiness. Karatamba is delicious with a wide variety of
Japanese cuisine including spicy dishes.

1002z, Botle .iiuu s T $
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Vamadanishiki — Junmai

Made from the famous Yamadanishiki rice, this lush, charming

sake boasts light fruit and floral flavors with a hint of rice and a

dry finish — full and round in the mouth, it is excellent with richly
flavored dishes and fried foods.

1002, Botle civiniiinnve i $

‘Hana—;l\waka - Spawkling Sake

This refreshing sake brings your taste buds alive with a cheerful
balance of bursting sweetness, bright fruit flavors, and tangy
bubbles. “Sparkling Flower” is a refreshing after work drink or the
perfect match for weekend lunch.

8.50z. Botle .iiviuieiiiiion. . ot $

‘Iﬁlyov‘ei — Junmai Genshu

Ozeki Hyorei is a natural, pure rice sake. This means no water
has been added prior to bottling, yielding a rich, potent sake
with a higher alcohol content than most. Many people prefer to
drink this type of sake on the rocks — an excellent match for full
flavored dishes.

1002, Bot|e «iuununane e IT————— $

Nigov‘i — l/\nfiHerecl Junmai

Rich, creamy and sweet - this unfiltered sake is milky in color
and preserves the essence of the rice. Served chilled, this sake
is an ideal aperitif and complements spicy dishes very well. Itis
also delicious as a sweet treat to finish off a meal.

19202, Bottle v $
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YVamadanishiki — Junmai

Made from the famous Yamadanishiki rice, this lush, charming
sake boasts light fruit and floral flavors with a hint of rice and a
dry finish — full and round in the mouth, it is excellent with richly
flavored dishes and fried foods.

100z, Botle viiiiiinein i $

‘Hama—;l\waka — Sparkling Sake

This refreshing sake brings your taste buds alive with a cheerful
balance of bursting sweetness, bright fruit flavors, and tangy
bubbles. “Sparkling Flower” is a refreshing after work drink or the
perfect match for weekend lunch.

8.502. BoHle iviiiiinaitonn. .o $

+"YOV‘ei — Junmai Genshu

Ozeki Hyorei is a natural, pure rice sake. This means no water
has been added prior to bottling, yielding a rich, potent sake
with a higher alcohol content than most. Many people prefer to
drink this type of sake on the rocks — an excellent match for full
flavored dishes.

1002, Bot e ivvrienunon e IEE———— $

Nigov‘i — MV\](il‘fev‘eCl Junmai

Rich, creamy and sweet - this unfiltered sake is milky in color
and preserves the essence of the rice. Served chilled, this sake
is an ideal aperitif and complements spicy dishes very well. Itis
also delicious as a sweet treat to finish off a meal.

1920z, Bote e $



