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When you drink sake what glass do you choose?

if you're someone who attaches more importance to what filis the glass than the glass itself, or if you don’t reaily understand sake in the first place, may we suggest choosing a favorite glass with which to
begin your relationship with sake? Select a form, silhouette or unique shine that appeals to you and make that your “personal glass”. Pour the sake of your choice, and you'l! be able to more deeply appreciate
its unique character and affinity with certain foods and flavors. Before you know it, you will find yourself much closer to sake.
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For gracefully unfurling floral notes

m swirl a little, and take a sip. The floral notes will melt upon the palate, 1

slowly a é’?rﬁy; The Hana g/ races your table, and looks elegant in hand. “Hana” means flowery, gorgeous, or brilliant in Japanese. Form meets function as this glass has a beautiful aesthetic while
remaining true to its role in en the sake itself. & b

ss is the choice of those looking to enjoy sake elegantly and luxuriously. Pour a daiginjo, known for its gorge
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Selecting the tableware
according to the characteristics of the sake or situation

There are many types of sake, among them Junmai-shu (sake made only from rice and
rice koji), daiginjo-shu (super premium ginjo made from highly-polished rice),
honjozo-shu (sake made from quality rice with addition of brewer’s aicohol) and koshu
(aged sake). indeed, the characteristics of sake are infinite. One might sefect a glass that
suits the various characteristics of the sake, in much the same manner as one selects a
wine glass in accordance with the region or the variety of a particular wine. You may
also select a glass based upon the situation, such as when drinking alone, drinking with
a casual friend, enjoying sake as a couple, or when having fun at a lively party. Choose
different glasses according to the scene and mood. Daily life will become a littie richer,
higher quality and more enjoyable.
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For emphasizing effervescence and refreshment

The cool shape of our Sou giass fully brings out the smooth and clean characteri:
each sip, the sake first graces your mid-palate and provides a refreshing kick as
collection to bégin a meal.

.
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Bring out the best from yourflapanesé“‘SakeOy“fM’ "
with food and glassware. o e

L 2
Select a sake which complements the cuisine. Select cuisine which complements the i
Sake. Similar to the pairing of wine and wine iring of food and Sake is e
becoming a common practice.
At Kimoto Giass we go a step further and enji matches the Sake, the
food and the glassware. By choosing a glass which brings out the full flavour of t
Sake, a Sake which matches the character of the glass, tripling allows you to ii

the pleasure of your food even more.
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For unfettering flavor with respect for tradition

Miyabi is our modern take on the sakazuki, a classic cup which has been used throughout history in Japan’s sake cuiture. it is associated with aristo;
Miyabi glass showcases the beauty of sakes made in the traditional style such as kimoto or yamahai, brewed with wild yeasts and naturally-occurril
you to drink sake without lifting your chin, and jeads to a dignified experience. The Miyabi is optimally used to serve gently warmed sake (104°F/40
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Five key words that
will help make sake feel more familiar

Selecting a glass is not difficuit. We simply want you to feel more famitiar with sake,
drink it casually and select a glass that fits your lifestyle. To that end, we have come up
with five key words. 1. The appearance of drinking is beautiful. 2. Presentation of coot
and refreshing sake. 3. Sense the tradition of sake. 4. Bring happiness to daily life. 5.
Taste sake slowly and modestly. So, which of these key words touches your heartstrings?
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atch with full-bodied sakes

which nestles in your palm comfortably. it is made to hold fuli-bodied
ded. Enjoy these intense sakes alongside cheeses, aged meats, fei
oying quality time and relaxation.

rich umami and meflow flavor, such as koshu aged sake or genshu undiluted sake. “Jun”
nted or smoked foods as they wiil further enhance the flavors of the food. The Jun giass was
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Create the scene of drinking sake
the way you like

Choosing your own sake glass will make your daily life merrier. There are no taboos or
restrictions in selecting a glass — mood, sense, intuition, atmosphere — any motive is
fine. The glass you choose is your destiny. KIMOTO GLASS TOKYO's “Sake Glass Selection”
greatly enhances the taste of sake, makes your sake drinking time more fulfilling and
creates the scene of drinking sake in the most attractive way — your way.
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on of sake, our Nagomi glass is poised to help you along this journey. The shape of the Nagomi glass is versatile, a
‘sake. The glassware provides a constant as you delve into the many variations of sake, leading you towards disco
g the sake sparkle.
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[Hana]

es
Stem 01 w
es Stem 01

¥8,000

Size : 160ml / p55xH118xM72
F M VAT

Material : soda-lime glass

es pas
Stem 02 L
es Stem 02

¥10,000

Size : 230ml / ¢48XH143XM71
R M Y—LEBETF

Material : soda-lime glass
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[Sou]

es
Slim 01
es Slim 01

¥2,800

Size : 120ml / ¢38xH115xM50
RM VST

Material : soda-lime glass

es
Slim 02
es Slim 02

¥3,000

Size : 200ml / p45XH140xM58
RF M-SR T

Material : soda-lime glass
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[Nagomi]

Marlene XANA

Marlene XANA

¥6,000

Size : 100ml / p80xHB5XM80
RM VAT

Material : soda-lime glass

Paula XANA

Paula XANA

¥6,000

Size : 120ml / ¢70XH88XM52
RM VAW F

Material : soda-lime glass

es
Rock O1

es Rock 01

¥2,500

Size : 100ml / ¢45xH80xM53
RM VT

Material : soda-lime glass

es
Rock 02

es Rock 02

Size : 210ml / ¢61xH88XM71
RM VST

Material : soda-lime glass
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Mai 3 small

MA-01B/S ¥2,500

Size : 110ml / 953XH48XM60
EM VAT

Material : soda-lime glass

Mai 3 -
L¥a15— =

Mai 3 regular

MA-01B/M ¥2,800

Size : 160ml / ¢59XH53XM69
=M VLT

Material : soda-lime glass
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P& bEE--TEL:03-3851-9668 (= MM 10:00~17:00)
info@kimotogw.co.jp

All listed prices are excluding tax.

The specifications and price of the products may change without notice in advance.

Most products are handmade. Experienced craftsman has carefully made each item one by one. Please note that there
may be slight size or volume difference, and may contain small bubbles.

Products that do not indicate the country of origin are made in Japan.

Information--TEL:+81-3-3851-9668 (Open weekdays: 10:00 a.m. to 5:00 p.m.)
info@kimotogw.co.jp

RAKMEF KRS Tii1-0056 HnBaHR/AS2THIS-17
KIMOTO GLASSWARE CO., LTD. 2-1817 Kojima Taito-ku, Tokyo 111-0056 JAPAN

http://www.kimotoglass.tokyo
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