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SAPPORO U.S.A,, INC.

: www.sapporobeer.com SAPPORO BEER is high quality and always tastes great. SAPPORO has the number one share among
S APPORO PLEASE SHARE SAPPORO RESPONSIBLY. Japanese beer companies in the United States. SAPPORO beer is, of course, good with Japanese dishes. But
©2017 SAPPORO U.S.A., INC,, NEW YORK, NY. SAPPORO beer’s rich umami is also delicious with Chinese dishes.

PREMIUM BEER
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Shabu-shabu and sukiyaki specialty restaurant “Mo-Mo-Paradise” will open its
first American branch. Mo-Mo-Paradise has over 60 branches in not only Japan,
but also in Asian countries such as Taiwan, Thailand, China, and Vietnam. The
soy sauce they use is, of course, Kikkoman. The owner of the U.S. branch of
Mo-Mo-Paradise, Mr. Hayashi, said the best brand to create authentic Japanese
taste is Kikkoman and Kikkoman is always trustworthy.

Mo-Mo-Paradise
T—/\7

Tel: 626.986.5410
17596 Colima Rd.
Rowland Heights, CA 91748

KIKKOMAN Kikkoman Sales USA, Inc.
www.KikkomanUSA.com
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¥ Kikioman:
Less Sodium
Soy Sauce

TRADITIONALLY BREWED l

PRODUCT OF USA
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Inside La Beaute Nail & Spa Next to Holiday Inn
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Toji-Kan is a sake which is made by sake craftsmen using 100% “Yamadanishiki,” the best rice for R B'ewer’spr,'de
sake. The sake craftsmen pursue the creation of sake with a rich, mellow, and flavorful taste. With b 'W;
Toji-Kan, you can enjoy a smooth and mild taste. It can be enjoyed either hot or cold. »
BEERETRE  KEENTZTEAR &K |
=l = =
J-goodsREEER mm IE T AL S 8
IR Y 08 BT HLSBE RE | HAKUTSURUK S 3 89
mEiEEEk mum (95 /35T) MER (120°F /50°C )
BEBRIEFERREK © B EREA BHERERS? | 2R [
\‘,4 SEOG > BESERRTE 8RB
o ESAGES SNTEL ST 58 X —
3 BHEE— o &
G o ok % 19
EIERA EIR]
F&Es B> BORTENHEEDB
EBET XEAMERLFED
With cold sake, you can full bodied ©
enjoy clear and crisp taste.
1t should go well with fried With warm sake, you can taste soft Drinking hot sake imparts an
chicken and dumplings. and mild umami. It goes well with experience like drinking
sushi and sashimi. delicious, full bodied wine.
Toji-Kan 720 ml
» .
Hakutsuru Sake of America, Inc.
a ﬁ' www.hakutsuru-sake.com BEESEEIRBARE TEATHMAIREFHE

info@hakutsuru-america.com
HAKUTSURU SAKE sincE 1743
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25 MIO Sparkling Sake

by Sho Chiku Bai / Shirakabegura
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Takara Sake T B \"TEZR,.‘\AZ:%IJ,.“A*H% g
EBENVERS  BEESEBENACE ~ WHASBSEEEKMURE N
W ERBm TSR  BRAFFEEGEHIETE B S ESEEE o EMIO
MEAEFNRET  #HKOEBENRIHRENRMTPHEH IR o

MOEREHHNERER * OB B
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Sake Samurai £ Eh L ERIEHE S o = 4

Mr. Toshio Ueno

Sho Ch]ku Bal Takara Sake USA Inc.

Sho Chiku Bai / Shirakabegura

info@takarasake.com
*z"ﬂ'“ www.takarasake.com

10
SPARKLING SAKE
(WINE SPECIALTY)

MIO Sparkling Sake
(Net. 750ml, 300ml)

KRB !

Serve Chilled.
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MDassai Beyond & ¢MD%k~) HRESHHET - BLAXBENEEZIE
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Expensive sake has been receiving a lot of attention recently, such as Dassai Beyond, which is over $1,000 a bottle when ordered at restaurants. Some sake
labels have been targeting the international market by making sake labels that look like wine labels, as well as printing labels in English.

For recent news about the sake market, we interviewed a “Sake Samurai*.”

* A sake samurai is an ambassador from Japan Sake Brewers Association Junior Council who spreads the word about the deliciousness of sake.
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Y BEXKZzE "Yamadanishiki WHEE,
K#& TKyoukaikobolt & B {955, ° 35454F 1L M $REE
FRAFT35% o DUE & <tk fl B i 2k 69 K04 B
B REZESETES LB T SME ELARBHE
DEREENFTENSEEBNORESEALE

FBEREETHRNOED > FOABXRERGFERE
HEEXK  BEOEARS S RER LS H kK
SofE 0 FEREMR B ARTEE TN o A2k F 17 400 B
HREKEN - AER RO BEE—FH
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Debut of unique sake

Until recently, award-winning sake tasted very similar because they were made from the same sake yeast and same
rice which were polished using the same methods. Recently, however, you will find many unique sake which were
made using regional rice and sake yeast. Because these sake are so unique, the value of their taste became higher and
their limited production and scarcity also made their value high. Like wine, sake can now boast of individual unique
qualities.

B AT IR NS 2

R MENBAEREE | HEENKEFREEHE
BERAERER  EENELEBRAEHNEY - @5
BEERRFEHEBETEE  BUEBEBARKNEEE
MEEE - BRBEERAX K~ BOESY > SHEEETRE
HEBNERLRHM » HERLCEIZANT & o

BEBIFEIES

1 BERaSNARBET  HEBK—HEAFEH » HL
HESERIZ% 0 N A7%8 KRS o —FKE
BEBZID  BERRABRS °

2 ERBKMEEE THRRTE) (B RRBEXREDR
Z/0) MBAMNER  BBHWFERRSEB I
%o RN BHAETELEREENIEE  TEMEEMAR
B ERFO Rl » BB & o

3 B REIREAERTIES  BERASEHTERM o

8>

FRRTNERE > BREANSHBERTE ERBERASAEZS  BREREBYET
BN o &IRIEH—IN$3,000 ~ $4,0008 B A58 0 EHIEFFIB o
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Expensive sake is delicious

Unlike wine, which only uses the natural taste of grapes, sake is made through an involved process using rice, water,
sake yeast and koji. If sake is made with highly polished rice, the cost of the ingredients is higher and creating it
takes more time and effort, and those factors are reflected in its price. Expensive sake is delicious because of superior
ingredients and the time and effort invested in its creation.

EREM - TFEE XKEEFEREM -
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Varieties of deliciousness

Daiginjo is made from highly polished rice and has a rich aroma and clear
taste. As for Ginjo, you can taste the rice and enjoy deep umami and sweetness from grain. Ginjo is a little less v
expensive than Daiginjo.

REMEAKE

FEBEBIBEERERANAIE > TBH LB
SHEEROK ~ THOR ~ FHRAELE (UMAMI ) > BEHIERD
TERENEGHEES Y  LEHEERHEKN D
B> RAXBEBETR SRS —¥ o FlanikiE
RBEMNRBEGHZHNEE Y 0, HAXBEES
KB H/NEBEBRLEHRD o

Delicious pairing of Chinese dishes and sake

Because sake has a good balance of sweetness, sourness, bitterness and umami, sake can be a great pairing with a
variety of dishes. Rich, unrefined sake is a great pairing with oily dishes. Pairing dumplings and xiaolongbao with dry
Junmai sake is a great combination.

SEHBAXE

BEEZEEHMBLHERIE o
TEBFIRK—FER > ALK
ERAIXEBEEEIL e RITEFIBXK
HIRYBABAER "0, = TH
O, WoEmeERds T#o,
HE—RMNERZEBARKRESE
BT B ABEHREIEE TR o

Sake Samurai

J:E{E% Toshio Ueno

Vice President
Mutual Trading /
Sake School of America

BAESEN  EESEN - BABE2E0 ~ B
#% B 5B o Napa Culinary Institute of America
Greystone ~ Napa Valley College ~ Cal Poly Pomona
Collins College H 7 H & & 3£,

Certified Sake Educator, Wine & Spirits Education Trust /
Certified Sommelier, The Court of Master Sommelier /
French Wine Scholar, French Wine Society / Certified
Italian Wine, North American Sommelier Association /
Certified Sommelier, International Wine Guild /
Advance Award, Wine & Spirits Education Trust

Sake in the future

Sake may develop in opposite directions.
One type of sake may be clear and crisp like
refreshing water and the other may possess a
combination of umami and depth. Not only
boasting dryness or sweetness, there are
some new sake that call themselves
“Uma-kuchi,” meaning umami taste.

Sake School of America
www.sakeschoolofamerica.com
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TR b S - £ REED) MABISE I
MEREZHNE@IER  BERONRHMIZ g@gﬁ%ﬁm%p}k | Truffle Sushi Sampler ;’,
TERMFRIZEK e fliES - A5 & - T8 T .
iR BEMENESERNE ) BEEVENEY KANPAI 8% [Los Angeles ] kanpai-sushi.net E/\]
TN ERMEZENEEHHEE o EKANPAIT X Z A E) i B KEMB L ZHANSHREH 1E
AEErPEMASHGE ) WEEERES S RZ kB PR TR RELABFE S KITITF R o & /:T?
SR L =% 7 & °
%D@E@ﬁﬁtﬂu*’ E%%ﬁ ?-,;" e - 7R 1@ L_iﬁéq &HZ'SE‘HETE JETQEE El
BARBEREET o 28K % Truffle Sushi Sampler

MM BEBHNOSESADE » BEE
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FHH Ao
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MR o Miyazaki Wagyu Beef Stone BBQ
AT AIREE RNALE E4FH

Japanese cuisine makes the most out of the original flavor of — OIS ENREAIEN ) BE T4

ingredients. To pair with these delicious dishes, sake is the bﬁ?st B, s CILEE ) SUKEES I H ASE o

liquor to choose. We asked chefs about dishes that go well with

sake. Fruity Albacore

It is hard to resist the pairing of raw oyster and crisp and dry REGRABEDBEZRILR » IZEXK .

chilled sake. HTCELE » BRI O HHEE o Eruity Albacore

Dry Honjozo goes very well with

upscale sushi. For Miyazaki Wagyu
Tel: 310.338.7223  Tel: 310.670.0533 Beef Stone BBQ, you may want to

8325 Lincoln Blvd. 8736 S. Sepulveda Bivd. # C Chooge fug-b?diiﬁfimomﬂk‘lkuﬁi: If
Los Angeles, CA90045  Los Angeles, CA 90045 Zﬁ)‘;c g;eroﬂgtiywi th"‘f‘;ge ::Kjolyc & 1s
Open 7days Open 7days with the crisp taste of Gi}ljo.

GYUTAN TSUKASA i y%323%21023)

E Raularino Ave, . 7 / (626)289'8030 E

e ° ( 665 Paularino Ave., CostalVlesa¥@ 92626 / 4 // ) CLOSED SUNDAY . A\ \

2 B\

9 Inside of Mitsuwa Marketplace M(Dpen mdays ) AN . 618 W. Main St. RO %%
/hpj1:9§e Bl Alhambra, CA 91801 = 7
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KOS H U BN [ Diamond Bar ] sushikoshu.com

Koshu ¥ X% B AQEF EMEMNET P EEX
BI—EEXRE T  BHENEENRBNEEGRTEST
Koshufy £ RiE & BB IR EIBEIE 7

H & fA AP
KoshuBgbs#l 2 7 AN LB S8R BRT &£
BRI bt e ERSHNENNEHMBRM
REFERAFE YRR o

Te e i T

A A0 KE > BRFRERRRE -
B AMA AT RENEGKETH  #EFPR
M= F &L B ABERSEERE?

AN EEITIA SR
BEAN—RILE  BREEREERFHNEFEE
AEH K o

P e B

Tel: 909.869.7881

20627 Golden Springs Dr. #2K
Diamond Bar, CA 91789
Closed Monday

Monkfish liver with ponzu sauce goes well

If you are enjoying raw oyster, the crisp and

and rich sake. Sashimi goes very well with Born Gold sake.

Dassai will increase the umami taste on your palate.
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At Iccho, you can enjoy seasonal dishes. Bamboo pizza
is a combination of bamboo shoots and pizza sauce,
which goes well with dry sake. For asparagus with
sesame miso sauce, nigori sake will be a great pairing.
Seared bonito goes well with any of your favorite sake.

Tel: 310.325.7273
25310 Crenshaw Blvd.
Torrance, CA 90505
7days Open

with smooth

clear taste of

OJIYA »F#5

[ Multiple places ] ojiyausa.com
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Torrance

FRER

LA =% Ojiya» B—REFAEGME > &
WA MR HEXEZHNEK B
B F LR Torrance /5 Z | B ARHE »
REBESEEEETR 0§88 Sake
Sampler&l B AR EH B KB RE LS > of
INEH P98 B E 1R R IRIB A ED o

OjiyatIndustoryjs £FT/EZ R » Chinofl
EMMAESE 0 §—ROjiyadb A FEAE ki
R S5E/EEMEAEE  BRH
KA th& B R FM o LT —REERIZIZ
BHT |

Tel: 310.793.7000 / Closed Monday
1121008 Hawthorne Blvd., Torrance, CA 90503

Tel: 626.964.6777 / Open 7days
2 117200 Railroad St., City of Industry, CA 91748

Tel: 909.606.8638 / Open 7days
3 14183 Chino Hills Pkwy. #J, Chino Hills, CA 91709

= BT HE P AL S

REXRRFHRMBHE
58 RTHAZIMNER
5 18 R ' $30 ~
S4B EENE

FHEEFNERB R LR AE AR
BEEZEET0 > BEBEBERYBANE o

Lt Ak
AABERAEBAE B RERNBRATATEE
#B4E MShichida £H, 1B o

305
W RARD
B 15— FROjiyats LK B R REE AR o i

Ojiya has three branches in Los Angeles. Each restaurant has a different concept and unique dishes. Each
restaurant makes its own soup stock and sauces from scratch. Try to go to all of the Ojiya branches to enjoy
tasty dishes.
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FA I R~ Eokfo st — R EREEA o BT

= VIETNAM (1)

[ TORRANCE ] . B [COSTAMESA]  wepummnegiges | MENYA KEISHI ] * TAIWAN (3)

& 424.558.3953 L] @Mméb B714.540.2066 =] B8714.754.1844 % AUSTRALIA (3)
21605 S. Western Ave. #) Eastate Plaza 2 3033 Bristol St. #O Bakerst @ 675 Paularino Ave. #C =

Torrance, CA 90501 ViGorsonSton Fmmmms  Costa Mesa, CA 92626 =2kt s Costa Mesa, CA 92626 * HONG KONG (1)

= U.S.A(3)

www.ikkousha.com / B hakataikkousha.usa / Open 7days MenyaKeishi / Open 7days
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MCL-A030 100z, MCL-A038 130z -
super Clean (Mint Blue, Cream Pink, Chocolate Brown) | Ultra Light ” Super Clean Plus |
MCA-B025 80z

. - ) MMZ-A035 120z (Brown, Bright Pink, Clear Stainless, White)
(Framboise, Mocha, Pistachio, Berry, Chocolate Mint)

MMZ-A050 170z (Brown, Bright Pink, Clear Stainless, White)
MMZ-A060 200z (Clear Stainless, Agate)
e _wms !
Mint Blue Cream Pink
Framboise Mocha Pistachio
s =
\
®$ UTIGER

(MMZ-A35012 0z) (MMZ-A35012 0z)

Berry Chocolate Mint Chocolate Brown Brown Bright Pink o
(MMZ-A050 17 0z) (MMZ-A050 17 0z)
(lear Stainless White (MMZ-A060 20 0z)
Customer Service Center Agate
I I En TIGER CORPORATION U.S.A. 1815 W. 205th Street, Unit 106, Torrance, CA 90501
https://tiger-corporation-us.com/ 9am-5pm M-F (Closed 12pm-1pm) / Tel:310-787-1985
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All over the country 64 Stores

Los Angeles Little Tokyo, Anaheim, Arcadia, Artesia, Bristol Plaza, Buena Park, Chino Hills, Circle Marina Center Long Beach, East Gate Plaza Torrance, Fullerton, Garden Grove, Gardena, Hacienda Heights, Irvine,
Korean Town, Lake Forest, Lakewood, Monterey Park, Northridge, Ontario Mills Mall, Orange, Pavilions Place Huntington Beach, Prado Center, Rancho Cucamonga, Rowland Heights, San Dimas, San Gabriel, Santa Anita,
Sawtelle, Stanton, Temple City, Torrance, Tustin, West Hills / San Diego Kearny Mesa, Mira Mesa, Oceanside / San Francisco Alameda, Berkeley, Concord, Cupertino, Eastridge Mall, El Cerrito, El Mercado,
Emeryville, Fremont, Great Mall, Japan Town, Market Street, Potrero, Roseville, Saratoga, Serramonte Center / Texas Carrollton, Fort Worth, Irving, Plano / Washington Commons, Crossroads Bellevue, Roosevelt,
Seattle Chinatown, Southcenter Mall, Westlake Center
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