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We shall recommend the monthly menu with 4 Rinds of sake released on sale in October.
WCHBL Hiyaoroshi is a type of sake pasteurized in Spring and cellared till Autumn. You
may enjoy its mellow and matured taste with Autumn cuisine.

Fodh[ 5958 | 2wmised Xdsk MRIB 720nl HK$480
Hatsumago “Kagaboshi “ Kimoto Junmai Daiginjyo
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| &95% means ‘Shining Star”. It tastes brilliant and rich texture.
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Kaga no TsuRg FHiyaoroshi Junmai Ginjyo £
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The most popular sake rice of “A @ 2 & " becomes dry and mellow taste. U

8, veBzl seABek 720ml HK$420
Kyoku-hou Hiyaoroshi Junmai Ginjyo
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It tastes matured flavor. You may feel “Autumn Silent Night”.
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Ichinen Fudo Ffiyaoroshi Special Junmai
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This brewery in the mountain uses clear water adding a refreshing taste.




