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We have prepared a wine and sake pairing set

to go with our kaiseki course.

Please enjoy it with your meal.
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Wine Set(4glasses)

1. Sefd-BISE(C / IR—ILRS— Glass 120ml
Glass Sparkling Wine Polestar
V=« T3> - TSAEORE SEER LATPEODERDL,
With appetizers / Sparkling wine of Sauvignon Blanc, semi dry.
2. BWE-HEDIC/B: 22 T3> TRXA=X-D2] Glass 120ml
White wine : Jin Blanc (Koshu.CH.SB.SE.DW) / Domaine Jin
B EAR—RUCS vl RRAEEZEE(CTL > RURR/S 2 ARVED,
With sashimi / A well-balanced flavor,with Koshu as the base and an exquisite blend of Chardonnay
3. B-NERIC/ 8 B-J-F30L7 BN [7¢01FU—] Glass 120ml
White wine : / Mauve Delaware&Koshu / 7¢c Winery
HONALTE, BUREREICLORY 1AM BDET,
With Grilled Fish / Pale orange in color,with a sense of volume due to fermentation
4 EPIIC/H  FHUR-TSvo0—2 / HIFEETE] Glass 120ml
Red wine : Kizan Wine Red Black Queen
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BQ,a Japanese domestic grape Variety,fruity aroma,Well balanced wine

¥3,800




