@ KIMOTO GLASS TOKYO

EC Instagram Youtube

TRIPLING

KA F KX A& Tii1-0056 mmmaRK /B2 THIS-17
BY KIMOTO GLASS TOKYO

KIMOTO GLASSWARE CO., LTD. 2-1817 Kojima Taito-ku, Tokyo 111-0056 JAPAN

http://www.kimotoglass.tokyo



IVZAT4TH [BREDSAKE vy 7 |—
Z A%, KIMOTO GLASS TOKYO 7% H A o o4
RCETTRET 2, 7772 x @ < Bz
HOAbe (V) FY 7] CTF, COBY
v 7 RAARBEOEKL X 2 ERICKT 520
BaL, 2offifiz 4% cbl hicflEcE 5.
FLwAL v A= FIChZNEEPN AR~ T
o EON T I72%EFICED, FYFY T
&L HLEE o BBk SAKE Life 22 & biC
Brchd e BIRLET,

Creative “Taste Logic for Sake” . This is the
innovative concept of “Iripling”—a fusion of sake
glasses, sake, and cuisine—proposed by KIMOTO
GLASS TOKYO to shape the future of Japanese
sake.More than just enhancing the flavors of sake,
this groundbreaking approach redefines its value,
setting a new standard in the industry. We invite
you to experience Tripling with our finely crafted
sake glasses. Elevate your Sake Life and discover a

world of endless possibilities.
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To craft an appealing Tripling experience, it’ s
essential to first understand the fundamentals of
taste. Humans perceive flavors through taste recep-
tors, which allow us to detect the five basic tastes:
sweetness, umami, acidity, bitterness, and saltiness.
In addition to these, other sensory elements such
as astringency, spiciness, and aroma contribute to
the complexity of food and Sake pairings.However,

deliciousness is more than just taste. Factors like
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ambiance, atmosphere, and personal preferences
play a crucial role in the dining experience.By
incorporating the five specially designed sake
glasses—“SOU” | “HANA” , “MIYABI” , “<JUN”
, and “NAGOMI” —each element of flavor can be
enhanced to its fullest potential. The Tripling logic
elevates sake and food pairings by drawing out the
best of each flavor, creating a truly exceptional

dining experience.
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When humans perceive taste, the taste buds
located throughout the mouth, including the
tongue and palate, are responsible for detecting
the five basic tastes. Each taste bud can sense all
five tastes, but certain areas, such as the fungiform
papillae on the tip of the tongue, the foliate papil-
lae on the sides, and the circumvallate papillae
at the back, are particularly concentrated with

receptors. KIMOTO GLASS TOKYO sake glasses
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are designed to perfectly match the characteristics
of sake. The five distinct glass types, each with
different mouth openings and shapes, affect how
the sake interacts with the taste buds, influencing
the flow of the sake and its texture. Depending on
which glass is used, the flavor profile of the sake
experienced can vary, providing a tailored tasting

experience.



FuwL 0);@]% The Effect of Taste

L UJEEEH‘%‘ The Logic of Taste

sweetness 0
UP oS

xR R

contrast effect

NEHEEZNZNE B % CEUEY |« RASHIICHK
OV E T, MY FY v R Bile B
DENCRI T2 ERZHAES T LT, B
LIZLDECELONE L5 ICEXTVET,
K AEOF B BHOKRY 2 — 1Lz 5 C
Lo INENOHKOFICIK, GbE 2L TH
M7 D BERPICT 2RRBH Y 3, 2
A NCEE LT B L HEAEIELDO X 5, BT

Humans perceive the five basic tastes separately
before combining them into a complete flavor
experience. Tripling enhances deliciousness by al-
lowing sake and food to complement each other’ s
missing elements.Balancing their flavor intensity
is key. Each taste can be amplified or softened
depending on the pairing. Just as salt enhances
watermelon’ s sweetness (contrast effect), different

elements highlight specific flavors.Umami-rich
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sake mellows saltiness (synergistic effect). Likewise,
kombu and katsuobushi create a deeper dashi, just
as sake’ s glutamic acid and food’ s inosinate gen-
erate a synergistic effect. With the sake glass, these
nuances are precisely conveyed, elevating both sake
and cuisine.
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The theory of Flavor Harmony suggests that like
attracts like. For example, sake with a melon-like
aroma pairs well with melons or similar fruity
vegetables. This concept also applies to color: a
brownish sake complements root vegetables stewed
with soy sauce. Local ingredients and regional sake
naturally align with this theory, creating harmoni-
ous pairings.For the best dining experience, it’ s

essential to choose the right glass that enhances

B2 & - & oA E b3, D
b LTt Bl REAERY | &
R—KLAhd2BnLIICE, TNENREELC
FTREEDL 7T RABUPDBECTT, TR Y
TV IDBEHLHETT,

the distinct flavors of both the sake and the food,
creating a seamless, unified taste. This is what

makes Tripling so interesting and dynamic.
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Sake contains around 700 components, giving it
remarkable depth and complexity. To unlock its
hidden nuances, KIMOTO GLASS TOKYO’s
Tripling glasses are essential. Unlike standard
drinkware, they reveal flavors that might otherwise
go unnoticed.Try the same sake in different glasses—
you’ 1l be amazed at how the flavor transforms, of-

fering a fresh perspective on its depth and versatility.
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The sleek, elongated shape enhances the
lightness of any sake, making “SOU” ideal
for beginners. Perfect for sparkling or
ginjo-style varieties, it suits crisp, chilled sake.
In Tripling, adding bitterness and sweetness
balances the five tastes, highlighting the
sake’ s refined acidity for a smoother, more

refreshing finish.
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1 | In a small bowl, mix honey (1/3 thsp), honey mustard (1 2 thsp), grated
onion (1;8 piece), and grated apple (1/8 piece) until well combined.

2 | Slice the marinated mackerel (1/2 fillet) and apple (1/8 piece) into thin,
even pieces.

3 | Arrange them alternately on a plate, drizzle with the honey mustard
sauce,and garnish with fresh dill (to taste).
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The "Hana" glass, with its curved shape,
allows sake to flow smoothly over the tongue,
enhancing both top notes and lingering aro-
mas. It pairs beautifully with elegant Daiginjo
and sake with a sweet-acidic balance. Apply
the theory of flavor harmony to create a Tri-
pling pairing, elevating the aroma and trans-

forming the taste into a refined experience.

LS

Bitterness

=L

Umami

s

Saltiness

Hk

Sweetness

ik

Sourness

BEEFEAN KPSEE  NANBU BIJIN Daiginjo
fili & D B2

Persimmon and Shrimp in Tofu Sauce
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1 | Cut persimmon(1;2) into 2 cm cubes. Blanch small bunches of shimeji
mush-rooms, drain, and rinse with soy sauce (1/2 tsp).

2 | Drain Tofu(1/2 block) for 30 minutes. Blend with a pestle or food processor,
then mix in sugar (2 tbsp), light soy sauce (1 tsp), and vinegar (1 tsp).

3| Mix [1] with [2] and lem-wide sliced boiled shrimp (2p). Garnish with mitsuba.
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The wide-mouthed "Miyabi" glass enhances
sake’ s complexity, allowing it to breathe and
softening the impact of high alcohol content.
Ideal for genshu and umami-rich styles like
Yamahai and Kimoto, it brings out deeper
flavors. Balancing umami, sweetness, and
saltiness extends the finish and enhances the

aftertaste.
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Tuna and Wakame (seaweed) with Walnut Miso Sauce
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1 | Cut tuna (1/2 block) into thick slices. Dice wakame into 1.5 cm pieces,
keeping portions equal in volume.

2 | Grind toasted walnuts (2 thsp) in a mortar. Mix in miso (1 thsp) and
sugar (1 thsp), then add soy sauce (1 tsp).

3 | Plate wakame, top with tuna, and drizzle with [2].
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The "Jun" glass, designed to let sake flow
slowly across the palate, is ideal for complex,
well-aged varieties meant to be savored
over time. Tripling enhances these sake’s
depth and finish through the synergy of com-
plementary tastes. Adding saltiness, umami,
sweetness, and bitterness creates layers of

flavor that expand with every sip.
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1 | Cut the pork tenderloin cutlets (2 pieces) into bite-sized pieces.

2 | Mix sesame paste (1 thsp) with mirin (1/2 thsp). Pit and tear dry prunes
(2 pieces) into halves.

3 | Top the cutlets from [1] with the sesame paste mixture and prunes,

skewering them like tapas. Serve with fleur de sel (to taste) on the side
for seasoning.
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The "Nagomi" glass is a versatile vessel that
suits almost any sake and occasion. Its shape
invites you to hold it in both hands, gently
warming the sake. It pairs wonderfully with
rich sake like doburoku and sweet ume-shu.
For the best experience, enhance the umami
with Tripling, which complements both the

sake and food, revealing deeper flavors.
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Roast Beef with Black Pepper, Served with Blue Cheese and Endive
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1 | Prepare store-bought diced roast beef or cut a block into 12mm cubes.
Coat the surface (the seared side) with black pepper.

2 | Cut the blue cheese into 7mm cubes. Slice the endive (or radicchio) into
four diagonal pieces.

3 | Arrange on a plate, allowing for flexible combinations as desired while
cating.
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Marlene XANA

¥6,000
Size : 100ml / »80XHB5XM80
RM VST
Material : soda-lime glass

[Miyabi] Paula XANA -

Paula XANA

¥6,000

Size : 120ml / p70xH88xM5E2
R M VAT

Material : soda-lime glass

es es
Slim 01 Rock 01
es Slim 01 es Rock 01
¥2,800 ¥2,500
Size : 120ml / 38xH115XM50 X Size : 100ml / p45XH80XM53
RIA R M VU—ART [=] R M VU—SRT
)( Material : soda-lime glass ? Material : soda-lime glass
es — es _—
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[Sou] Slim 02 Bz [Jun] Rock 02 -
es Slim 02 es Rock 02
¥3,000 ¥4,000
Size : 200ml / 45xH140xM58 Size : 210ml / 61 xH88XM71
R VAT R VAT
Material : soda-lime glass Material : soda-lime glass
es IF Mai 3 IF
Stem 01 # 7 AE—I # T
es Stem 01 Mai 3 small

¥8,000 MA-01B/S ¥2,500

Size : 160ml / p55XH118xXM72 Size : 110ml / p53xXH48xM60
F M U— AT *D %M U—ART

Material : soda-lime glass Material : soda-lime glass

T

es - = . Mai 3
[Hana] Stem 02 B 7 [Nagomi] L#15—
es Stem 02 Mai 3 regular
Size : 230ml / p48xH143XM71 Size : 160ml / p59xH53XM6E9
ER A e R M VAT

Material : soda-lime glass Material : soda-lime glass



