ASUKU INDIA

ABOUT THE COMPANY

To contribute to the advancement and development of mankind and society through food
and agriculture, while pursuing both the mental and physical well-being of all employees.

asukuindia.com Registered Office
1st Floor, The Great Eastern Centre, 70, Nehru Place,
E E Behind IFCI Tower, New Delhi 110019 India
o TEL : 011-4020-4408
'i""l,T""'l"fl
II- . 1| Japan Office

2-12-1 Shimbashi, Minato-ku,
E Tokyo, 105-0004 Japan
TEL : 048-871-5681
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Yamahoushi Junmaiginjo
Dewasansan
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‘Japanes

Prefec-
h, with a fruity

‘pure fermentation", the gentle taste is
popular with women.
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Junmaidaiginjyo Kajo
Kotobuki Yukimegami
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with a refined and deli
cate ginjo aroma an. nd transparent feeling, cre-
ated with a rice polishing ratio of 40% and Yamagata
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‘Japanese Sake

Ajunmai sak ravels the literature of sake brev
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2757 b v Craft Gin
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sed on authentic rice shochu that uses a unique man-
ufacturing method, we use 7 carefully selected botanicals
chamomile,

JAPANESE
CRAFT GIN

Made of
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SASSHU DAMASHI
% M 7R
It is a new spirit product th

nilla-like aroma, mel etness and rich umami by
unique manufacturing method that uses white

You can enjoy
ight, on the roc
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‘Japanese Sake

e] with a rich and

aftertaste.
aroma and a soft taste

the skim part and the
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Junmai Dewanosato

Japanese Sake
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B K iEJapanese Sake

Junmai Daiginjyo
Yuki Megami 48
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ke rice "Yukimegami" has particularly excellent suit-
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Sparkling Junmai Saku

-Japanese Sake

making full-bodied pure rice sake fully enjoy
the umami even with low alcohol. It h: hing
taste and is reccommended for the first drink.
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Alcohol

‘Japanese Sake

HO50 Junmai Daiginjo
K50 s K KAER

Sake rice "Yukimegami" is used.

Tt will be the finest sake that has been carefully prepared

with time and effort in the cold January and squ d at
the optimum timing.

srvos
B Y|

B & Shochu

DAIYAME
AR

Sweet potato
‘miniscent of fresh

it won double gold at "ISC".
national borders and is
ted all over the world.

Made of

Sweet potato & Rice koji
(malted rice)
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Dewanosato Chiyokotobuki
Tokubetsujunmai
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amagata Prefec-

ture’s original suitable rice "De o, which won

the Gold Award in the 701‘# Delici e Award in a
 h

s like chilled white w
cate seafood dishes.
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& Shochu
KAKUSHIGURA

s a beautiful transparent 2
ody scent. Barley Shochu is aged in oak barr
it a unique color and aroma, giving it a mellow
'he matu
The taste of bar]
d

10° - Dark place



