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Koji Sake (Our House Junmai Sake)
$6 for 4 oz single pour
$25 for 720ml bottle

Georgia’s first certified saké sommelier, Koji Aoto 
was born in Tottori Prefecture near Hiroshima. He 
grew up in a little village where temperature rises 
above 100 degrees in the summer, and it snows 
more than 10 feet in the winter. For generations, 
his family grown sake rice, one of the main 
ingredients of sake, in addition to rice for 
consumption. Koji has worked with at Savannah 
Distributing, for the last 20 years as the unofficial 
“sake ambassador” for Japan. 
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Kizakura Co., Hana Junmai Ginjo
$8 for 4 oz single pour
$34 for 300ml bottle

This sake is made using rice, Koji mold, 
water, and yeast that is extracted from 
yellow cherry blossoms. One sniff of 
Hana Kizakura will make you feel like 
you’re walking through a cherry tree 
orchard. Let the sweetness cool your 
senses like a light spring breeze. An ease 
to drink, making it just right for sake 
beginners.
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Proper Sake Co.
The Diplomat Junmai
$9 for 4 oz single pour
$45 for 720ml bottle

Brewed in Nashville, TN, at Proper Saké Co. by this 
ambitious and creative local brewery who takes great 
pride in their symmetry of historical reverence and 
modern technique.  Beginning with the koji, every step 
of the process is painstakingly completed in small 
batch by a single human!  Each bottle delivered is 
hand packed and sent out at peak freshness for a 
quality of product that has previously been 
unattainable in the Americas.

The Diplomat Junmai is 
a full bodied old world 
style sake made with 
zero dilution and 
filtration. Taste notes of 
apple cider, vanilla and 
roasted chestnut.

3

Homare Strawberry Nigori Sake
$21 for 300ml bottle

Experience a perfect balance of sake liqueur 
flavors with Homare's strawberry Nigori 
Sake. This sake beautifully combines the 
mellow, sweet, and full-bodied flavor of 
unfiltered nigori sake with the refreshingly 
tangy and sweet flavor of strawberries for a 
sake liqueur that will appeal to fans of sweet 
and fruity drinks alike. Be sure to shake well 
before opening.
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Kikusui Shuzo, Junmai Ginjo
$23 for 300ml bottle

Known as 
“Chrysanthemum 
Water”, This is a light 
and comfortably dry 
premium Sake with the 
aroma of fresh 
cantaloupe and banana 
followed by medium 
body bringing 
refreshing Mandarin 
orange like overtones.
With just the right 
amount of body and a 
comfortable dryness it 
enhances any dish you 
eat. This is a great 
white wine alternative 
that is perfect for Sake 
lovers and beginners 
alike.
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Manotsuru Crane Junmai
$9 for 4 oz single pour
$45 for 720ml bottle

The red crane is a symbol of good luck. This is 
a junmai sake, which means it is pure rice sake 
(no alcohol was added). An elegant, slightly 
earthy sake with notes of stone fruit, 
pistachios, and white chocolate. A great all-
around sake, it goes well with a wide range of 
foods.

Grade: Junmai 
(pure rice sake)
Seimaibuai: 
65% (35% milled)
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Hana Fuji Apple Sake
$8 for 4 oz single pour
$34 for 720ml bottle

HANA Fuji Apple lives up to its name 
with an appealing aroma that fulfills its 
promise on the palate with the crisp 
tartness of a delicious Fuji apple. The 
lovely lingering finish continues the taste 
of rich apple flavor. Its low alcohol makes 
it a fine aperitif best served chilled. 
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Suigei Shuzo, 
Drunken Whale Tokubetsu Junmai

$10 for 4 oz single pour
$50 for 720ml bottle

Named after a famous samurai of the region 
nick-named Suigei because he drank like a 
whale. The nose is a collection of rose, wood, 
and grape scents. It is very dry throughout the 
mouth and has a strong presence of fennel 
and hops and this is underscored by an unripe 
strawberry vein. It is extremely clean in 
viscosity and has texture and flavorful enough 
to drink all night
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Shata Shuzo, 
Tengumai Yamahai Junmai

$55 for 720ml bottle

From its golden hue and its fragrance full of 
raisins and plums – to its balance of savory, 
creamy, and juicy flavor profiles. Tengumai is 
aged for at least 2 years, and this one is 
reminiscent of koshu (aged sake) with a 
distinct aroma of dried fruit. We love the 
sturdiness of this sake that expands and 
reverberates with time. The high acidity in this 
sake is yet another great example of how acid 
plays a prominent role in yamahai sake.

Grade: Junmai
Seimaibuai: 
40%  (60% rice milled)
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Kikusui Shuzo, 
Perfect Snow Nigori Sake

$24 for 300ml bottle

The king of Nigori 
Sake. From the 
birthplace, Japan’s 
top Nigori Sake 
(unfiltered sake) 
brewer, Kikusui. 
Now available in 
the US. Perfect 
Snow is a white, 
cloudy sake 
reminiscent of pure 
snow, with a crisp, 
dynamic flavor 
despite its sweet, 
full-bodied palate.
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Tomita Shuzo
Shichi Hon Yari Junmai Ginjo Nigori
$72 for 720ml bottle

Founded in the 1540’s in the 
small town of Kinomoto, with its 
production limited to just over 
5,000 cases per year, the Tomita 
Shuzou is one of the oldest and 
smallest breweries in Japan. 
With one toji and three brewers 
producing every bottle, this saké
is truly te–zukuri, or 
“handmade.” Its name coming 
from seven brave spearsmen
who are legends in Japanese 
history, and the Japanese 
characters for the saké being 
made by one of Japan’s greatest 
artists. Tasting notes of dried 
mushroom on the nose; viscous 
and creamy in weight and 
texture; bright grapefruit notes 
on palate; crisp finish.
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Kurosawa Junmai Kimoto
$23 for 300ml bottle

This sake boasts a natural 
Kimoto flavor, which is 
full-bodied and earthy, 
yet light. It is exquisitely 
balanced and masterfully 
brewed as the almighty 
sake. 

Tasting Notes of a clear 
color with a very faint 
silvery straw cast. Dried 
pear, spicy custard, and 
dusty radish aromas with 
a soft, creamy dry-yet-
fruity light-to-medium 
body and a resonant, 
lightly peppery jicama 
accented finish.
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Proper Sake Co.
Super Gold Sparkling Sake

$51 for 720ml bottle

Brewed in Nashville, TN, at Proper Saké 
Co. by this ambitious and creative local 
brewery who takes great pride in their 
symmetry of historical reverence and 
modern technique.  

The Super Gold Sparkling Sake is like an 
umami powered champagne with a 
slightly savory effervescent finish.  
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Eiko Fuji
Ban Ryu “10,000 Ways” Honjozo

$51 for 720ml bottle

Ban Ryu means “ten thousand ways.” It is an 
expression used in the sake world to answer the 
question, in how many ways is one sake different 
from another. The answer, in 10 Thousand Ways.  
It also means, more informally, “versatility.” The 
brewery tries to catch both meanings in its 
name, however, they passionately believe it can 
be enjoyed in 10 Thousand ways. Low aroma, 
light and fruity, with undertones of black currant, 
finishing crisp and clean.  Pair with a range of 
flavors from pickles, to meats, to oily ramen
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Moonstone Sake by SakéOne
Asian Pear Infused Ginjo Sake

$9 for 4 oz single pour
$45 for 750ml bottle

Nestled into Oregon Wine Country, 
SakéOne taps into some of the country’s 
best waters.  Imagine reaching up and 
picking a perfectly ripe pear off the tree, 
chilling it down and enjoying it simple 
and clean. That's what Moonstone Asian 
Pear is like: bright, fresh and layered 
with pear aroma and flavors. 
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Asahi Shuzo (Yamaguchi), 
Dassai 50 Junmai Daiginjo

$13 for 4 oz single pour
$35 for 300ml bottle

Dassai 50 has collection of sweet aromas 
including grape juice, cotton candy, and a hint 
of lemonade. Talk about a sake with body! This 
uber daiginjo has a full-figured flavor that 
rushes chewy fruit tones to all corners of your 
mouth. It is wide and heavy with lots of 
expansive elements that talk to those who like 
a mouthful. Pay attention for a hint of anise 
and sneaky mild veggie aftertaste. 

16



3/28/20

5

Asahi Shuzo (Yamaguchi), 
Dassai 39 Junmai Daiginjo
“Otter Festival”

$17 for 4 oz single pour
$45 for 300ml bottle

A sake lover’s dream. Dassai 39 is very smooth 
and drink-able. A very plush sake that is 
loaded with fruit basket flavors and has a very 
wine-like acidity presence with a long finish. 
Chewy, round, and soft, but bright – go figure! 
Hints of pear, apple, blueberry and honeydew 
on a fleshy fluid that is lively and velvety.
milled)
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Amabuki Shuzo, 
Daiginjo Sake

$15 for 4 oz single pour
$78 for 720ml bottle

This elegant daiginjo is made from a very 
special strain of an already special sake rice: 
Yamada Nishiki. The Farmers growing this rice 
are 5th generation rice farmers. The yeast 
used in this sake is from the Abelia flower. This 
special yeast gives this sake its lush and glossy 
taste and its delicious but restrained aroma. 
You’ll taste melon on the palate and 
appreciate the quality of this delicious sake.
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