


MONICA SAMUELS
VICE PRESIDENT SAKE & SPIRITS

MONICA@KOMECOLLECTIVE.COM

Named one of the top 50 under 40 future influencers of the global drinks 
industry by WSET & IWSC in 2019

Based in NYC, Monica is one of the country’s most accomplished sake 
professionals and leads the Komé Collective team through education, marketing 
and sales to drive retail, restaurant and consumer demand.
Monica has worked in the sake business for over fifteen years and brings a unique 
perspective to the industry. She was named a Top 40 under 40 - “America’s Most 
Influential Tastemakers” by Wine Enthusiast and has been awarded the 
prestigious Sake Samurai title by the Sake Samurai Association in Japan. Monica 
is also a Level 3 Certified Instructor for the Wine & Spirits Education Trust (WSET).

DILA LEE
SAKE & SPIRITS SALES MANAGER

DILA@KOMECOLLECTIVE.COM

Dila is based in the Chicago area and manages the Komé Collective portfolio in 
IL, FL, MA, GA, and NC.
Born and raised in Turkey, Dila moved to the United States after receiving her 
master’s degree in Japanese. Since moving to the US, she has worked in some of 
the most prestigious Japanese restaurants across the country (Ozumo, 
Alexander’s, Katana) and most recently worked as the Beverage Director for TAO 
in Chicago.

JESSE BRAWNER
SAKE SPECIALIST

JESSE@KOMECOLLECTIVE.COM

Based in Los Angeles, Jesse oversees the sales of the Komé Collective portfolio 
throughout Southern California.
Jesse has over 20 years of experience in the food & beverage industry, 
including working as a sommelier in some of California’s most critically 
acclaimed restaurants.

LEADERS IN JAPANESE SAKE & SPIRITS
Komé Collective is a collection of traditional and cutting edge thought leaders, producers, 
and brands with a commitment to the culture of Japan. We showcase diverse categories, 

grades, and flavor profiles.



PACIFIC OCEAN

SEA OF JAPAN

TOKYO

Nasu, Tochigi

TENSEI
Chigasaki, Kanagawa

TAKATENJIN
Kakegawa, Shizuoka

BUSHIDO
TOZAI

KONTEKI
Fushimi, Kyoto

KAWATSURU
Kan’onji, Kagawa

DAIMON
Katano, Osaka

FUKUCHO
Akitsu, Hiroshima

TAKAHIRO
Ube, Yamaguchi

RIHAKU
Matsue, Shimane

MANTENSEI
Yazu, Tottori MANA 1751

Ono, Fukui

YUHO
Hakui, Ishikawa

GINGA SHIZUKU
Yonezawa, Yamagata

AMA NO TO
Yuzawa, Akita

YAMADA SHOTEN
Yaotsu, Gifu

SHIOKAWA
Nishi-ku, Niigata City, Niigata

KANBARA
Aga, Higashikanbara, Niigata

CHIYONOSONO
Yamaga,

Kumamoto

RIHEI
Kagamizu, Miyazaki

KYOYA SHUZO
Aburatsu, Miyazaki

KOJIMAYA
TOKO

Hokkaido

RUSSIACHINA

NORTH
KOREA

JAPAN MAP BREWERY & DISTILLERY
PREFECTURES

TENTAKA

DAISHINSYU
Matsumoto, Nagano

MT. FUJI

Koriyama, Fukushima
SUNDAY’S WHISKY





SAKE’S BETTER-FOR-YOU BENEFITS
SAKE + WELLNESS ARE A NATURAL PAIR

with consumer focus on wellness, craft sake is a go-to choice for a more healthful alcohol

LOW SUGAR
Sake contains less sugar than most 
other alcohol.

GLUTEN FREE
Premium sake is naturally 
gluten-free, perfect for those who 
are sensitive or celiac.

LOW IN TARTARIC ACID
The primary acid in wine that causes 
acid reflux & enamel erosion.

FREE OF TANNINS & SULFITES
For those looking to avoid wine headaches.

UNIQUE FORMATS
Sake comes in many formats from 
single-serve cans to 300ml bottles 
to larger formats for easy portioning.

STAYS FRESHER LONGER
Sake stays fresh up to 2-3 weeks in 
your fridge once opened.

80% WATER BASED
Arguably more hydrating than other 
alcoholic beverages.

CONTAINS AMINO ACIDS
Sake contains 3 types of amino acids 
that can prevent osteoporosis & 
provide skin benefits.



HOW TO BUILD A SAKE RETAIL SHELF

GRAB & GO CANS

TOZAI NIGHT SWIM
Futsu
TOZAI SNOW MAIDEN
Junmai Nigori
BUSHIDO WAY OF THE 
WARRIOR
Ginjo Genshu

SMOOTH & LUXURIOUS
perfect for holiday & gift giving KANBARA ANCIENT TREASURE

Yamahai Junmai Genshu Koshu
GINGA SHIZUKU DIVINE DROPLETS
Daiginjo
DAISHINSYU EQUILIBRIUM
Junmai Daiginjo
KONTEKI PEARLS OF SIMPLICITY
Junmai Daiginjo
KONTEKI TEARS OF DAWN
Daiginjo
TAKATENJIN SOUL OF THE SENSEI
Junmai Daiginjo
TENTAKA SILENT STREAM
Junmai Daiginjo
TOKO ULTRALUXE
Junmai Daiginjo
KOJIMAYA
Cedar Barrel Aged Sake

NIGORI & SPECIALTY

TOZAI SNOW MAIDEN
Junmai Nigori
DAIMON ROAD TO OSAKA
Tokubetsu Junmai Nigori
RIHAKU DREAMY CLOUDS
Tokubetsu Junmai Nigori
FUKUCHO SEASIDE SPARKLING
Junmai
TOZAI BLOSSOM OF PEACE
Plum Sake
WAKAZE YUZU
Yuzu Sake
WAKAZE NIGORI
Nigori

FRUITY & FLORAL

FUKUCHO MOON ON THE WATER
Junmai Ginjo
KAWATSURU CRANE OF PARADISE
Junmai
KAWATSURU OLIVE
Junmai Ginjo
TENSEI SONG OF THE SEA
Junmai Ginjo
TOKO SUN RISE
Junmai Ginjo
RIHAKU WANDERING POET
Junmai Ginjo
TOZAI WELL OF WISDOM
Ginjo

LIGHT & REFRESHING

FUKUCHO FORGOTTEN FORTUNE
Junmai
TENSEI INFINITE SUMMER
Tokubetsu Honjozo
TOZAI LIVING JEWEL
Junmai
TAKA NOBLE ARROW
Tokubetsu Junmai
TENTAKA ORGANAKA
Organic Junmai
TAKATENJIN SWORD OF THE SUN
Tokubetsu Honjozo
WAKAZE CLASSIC
Junmai

ROUND & RUSTIC

RIHAKU DANCE OF DISCOVERY
Junmai
YAMADA SHOTEN EVERLASTING ROOTS
Tokubetsu Junmai
AMA NO TO HEAVEN’S DOOR
Tokubetsu Junmai
CHIYONOSONO SHARED PROMISE
Junmai Ginjo

TOZAI TYPHOON
Futsu

SAVORY & COMPLEX KANBARA BRIDE OF THE FOX
Junmai Ginjo
TENTAKA HAWK IN THE HEAVENS
Tokubetsu Junmai
SHIOKAWA COWBOY YAMAHAI
Yamahai Junmai Ginjo Genshu
SHIOKAWA NOPA
Junmai
YUHO ETERNAL EMBERS
Junmai
YUHO RHYTHM OF THE CENTURIES
Junmai
MANA TRUE VISION
Yamahai Tokubetsu Junmai Muroka Genshu
MANTENSEI STAR-FILLED SKY
Junmai Ginjo
MANTENSEI KINOKO
Junmai Ginjo



MEAT LOVER’S SAKE

• Tentaka Hawk in the Heavens
• Shiokawa Cowboy Yamahai
• Kanbara Bride of the Fox

Rich, savory & structured sake can 
stand up to a variety of meat dishes 
and pair beautifully.
Korean BBQ, Japanese teppanyaki, 
steakhouses with Wagyu beef.

SEAFOOD & OYSTER BARS

Lighter bodied, aromatic sake are 
the perfect pair for seafood dishes.
Pairing sake with oysters allows 
you to preserve the more nuanced 
texture and flavors of the oyster 
that a wine pairing may mask.

• Fukucho Moon on the Water
• Takatenjin Soul of the Sensei
• Tensei Infinite Summer

FARM-TO-TABLE FRIENDLY

Sake plays nicely with vegetable 
focused dishes that can often be 
hard to pair with wine.
Premium Japanese sake’s healthful 
& clean profile make it ideal for 
sustainable and health focused 
accounts.

• Rihaku Wandering Poet
• Taka Noble Arrow
• Chiyonosono Shared Promise

ON - PREMISE MADE EASY
with a wide variety of flavor profiles & styles, craft sake provides 

endless ways to expand an account’s selection.
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原酒 Genshu (G’en-shoe): Undiluted sake that is often higher in alcohol and more concentrated in flavor 
and texture. 

吟醸 Ginjo (Geen-joe): Premium sake. Indicates a special and painstaking brewing process that produces 
a sake that is layered and complex, light and fragrant. Must have a seimaibuai (milling rate) of at least 60%.

地酒 Jizake (jee-zah-kay): Local sake made by small brewers from a particular region, similar to the beer 
term "micro-brew."

乾杯 Kanpai (kahn-pie): Cheers!

生もと Kimoto (key-mo-toh): Traditional type of yeast starter with no lactic acid added. The yeast is 
activated by mashing the rice and koji into a paste with long poles. It takes around a month, resulting in 
savory, often gamey flavors.

石 Koku (koe-koo): Originally, a measurement of rice defined as enough to feed one person for a year. For 
sake, a measurement of 180 liters used for describing a brewery’s production capacity.

麹 Koji (koh-jee): Mold that prompts the sake fermentation process.

古酒 Koshu (koh-shoo): Sake deliberately aged in either bottle or tank. It must be kept at low temperatures 
in order retain a clear color and have a subtle roundedness and richness in texture.  

蔵 Kura (koo-rah): Sake brewery

酒母 Moto (mo-toh): Yeast starter, also known as “shubo.” An extremely high concentration of yeast cells is 
cultivated in a mixture of rice, koji, yeast, and water.

にごり Nigori (nee-gore-ee): This popular category of sake represents the famous “cloudy”, “milky” or 
“foggy” sake that has rice particles left in the brew and are not totally filtered out. Many Americans refer 
to nigori sake as “unfiltered” sake, but this is a misnomer as all sake is filtered to a degree.

飲み会 Nomikai (noh-mee-kai): A get-together or event focused around drinking.

酒飲み Sakenomi (sah-kay-noh-mee): Someone who likes to drink.

精米歩合 Seimaibuai (say-my-boo-eye): The degree to which rice has been polished (milled) before 
brewing. A value of 60% means that the rice has been milled so only 60% of the rice kernel remains (40% 
of the kernel has been ground away). 

心白 Shinpaku (sheen-pah-koo): The hard, white center of sake rice comprised of starch.

酒 -Shu (shoo): Another reading of the Japanese character meaning sake (which, in Japan, refers to any 
alcoholic beverage). This suffix is officially part of all sake types (e.g. junmai-shu, ginjo-shu) but is often 
dropped in abbreviation.

杜氏 Toji (toe-gee): Head brewer of a brewery.

特別 Tokubetsu (toe-koo-bet-sue): Special. Any sake labeled “tokubetsu” has been brewed in some 
special way. This may mean a high milling rate, a very low temperature fermentation, or a very special rice 
strain.

山廃 Yamahai (yah-mah-hai): Yeast starter with no lactic acid added; yet instead of mashing the rice and 
koji together (kimoto), the koji enzymes work to dissolve all rice so that sake yeast can activate. Similar 
flavor profile to Kimoto.  

酔っ払い Yopparai (yoh-pahr-eye): To be drunk.

HOW TO SPEAK SAKE (sah-kay)酒



The epitome of the “local” farm-to-table movement, Ama No To only uses 
rice, water and labor from its own prefecture. 

WHY DOES AMA NO TO STAND OUT?

This is a true “Grower’s Sake” - the rice growers also make the 
sake, creating an intimate synergy with the raw materials. They 
only use rice from fields close enough to see from the brewery.

Ama No To translates to “Heaven’s Door”, referring to the 
prefecture which is at the northernmost tip of Japan. The label 
image is an icon of good fortune from Amaterasu, the Shinto 
Sun Goddess who is believed to have brought light to the 
world and cultivated Japan’s first rice fields.

HEAVEN’S DOOR
Tokubetsu Junmai   |   Sizes: 300ML, 720ML
This incredibly well-balanced and complex sake takes its time to 
express itself in the glass. Layers of dried flowers and baking spice 
give way to savory salinity that makes this sake the perfect pairing 
for pickled and fermented foods. 

Category: Round & Rustic

*Heaven’s Door Namazake 720ml also available seasonally.

AMA NO TO

www.komecollective.com

While many brewery styles can be 
polarizing, there is no argument about 
Ama no being the gold standard of rice 
cultivation and brewing technique.

BREWERY FOUNDED: 1917
BREWERY LOCATION: Akita
TOJI: Tsuneki Kakizaki
PRESIDENT: Tsuneki Kakizaki

Certified Kosher

Estate Grown Rice

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 889 Koku
WATER CHARACTERISTICS: Soft water. 
The "Biwanumakansui" (Biwa Mire Cold 
Water) is a spring water made in the 
brewery that has soft and sweet taste. 

Runs on renewable energy 
(100% hydraulic power)



BUSHIDO

www.komecollective.com

On-the-go, hassle free, premium Ginjo Genshu sake in a can. Bushido is the ancient Japanese 
warrior code of moral values, loyalty, honor and wisdom. Usually unuttered and unwritten, the 

code allows the violent existence of the samurai to be tempered by wisdom and serenity.

WHY DOES BUSHIDO STAND OUT?

Brewed in Kyoto, Japan, a prefecture known for being the 
birthplace of sake. The brewery specializes in sake that is 
approachable for sake pros and novices alike.

The fox represents the messanger of Inari, the God of rice, 
from Japanese mythology.

Bushido cans are the perfect fit for on-premise (Asian-centric 
restaurants, fast casual, Asian fusion, trendy ramen, music 
venues, happy hours) and off-premise accounts. 

BREWERY LOCATION: Kyoto
TOJI: Yoshinori Wakai
PRESIDENT: Shinji Matsumoto

NOTEWORTHY DISTINCTIONS

WATER CHARACTERISTICS: 
Medium hard water

BUSHIDO HAS BEEN FEATURED IN:

BUSHIDOSAKE

BUSHIDO WAY OF THE WARRIOR
Ginjo Genshu  |   Sizes: 180ML CAN & 19.5 L KEG
This undiluted sake is 18% alc. and can stand up to a variety 
of foods or excellent added in a cocktial. Tropical notes of 
tart raspberry, Asian pear and watermelon rind with hints of 
white flowers and a spicy finish. Excellent with shrimp, BBQ 
or delicious & dangerously smooth on its own.

Category: Crisp & Refreshing

*Tap handles available for
keg placements



www.komecollective.com

FAUCET 
For the best tasting sake on tap, we recommend 
a 304-grade stainless steel flow control faucet. 

SHANK 
Use 304-grade stainless steel for any parts that 
come in contact with the sake. 

BEVERAGE GRADE LINES 
Use only wine-grade, non-oxidizing “flavorlock” 
tubing.

COUPLER 
Free Flow standard stainless steel kegs require a 
304-grade coupler to attach the keg to the line.

TAP TOWER
An additional tap tower 
may be required when 
installing a new direct draw 
system.

GAS & REGULATOR 
Use Beverage CO2 gas 
only. In some instances, an 
inline gas regulator may be 
recommended. 

GAS 75% Nitrogen / 25% CO2 (AKA Beverage Gas or 
“Guinness Gas” 

GAS PRESSURE Pressure gauge reading should be between 
4 - 10 PSI

STORAGE Store untapped kegs with other wines. Sake stays 
fresh - tapped 3 months, untapped 12 months. 

LINE CLEANING FREQUENCY Every 3 months, or at 
changes of product. 

WE MAKE IT EASY TO USE SAKE ON TAP

For Additional Questions + Troubleshooting Contact Free Flow Wines
885-KEG-WINE  or visit TRYWINEONTAP.com

BEST PRACTICES

ADDITIONAL EQUIPMENT

SA
KE

 K
EG

EQUIPMENT & HARDWARE Only use wine-certified 304-grade Stainless Steel 
No 303-grade Steel or beer parts[ [

26 bottles
165 4oz. glasses

5.16 gallons
19.5 liters

58 lbs full
9.25” wide x 24” tall



CHIYONOSONO

SHARED PROMISE
Junmai   |   Sizes: 300ML, 720ML
A commitment from the brewery to 
make premium sake despite agricultural 
hardships like those of WWI. Soft, 
expansive texture with aromas of 
orange blossom.
Category: Round & Rustic

www.komecollective.com

Known as the Junmai experts, Chiyonosono was the first brewery to stop adding 
distilled alcohol to its sake after the rice shortages of World War II, paving the 

way for the popular Junmai category.

WHY DOES CHIYONOSONO STAND OUT?
Originally a rice wholesaler, Chiyonosono specializes in rice 
cultivation and has access to heirloom strains leading to sake 
with distinctive rice textures and aromas.

The brewery is located in the southernmost island of Kyushu - 
the gateway into Japan - known for Asian and European 
cuisine, historic architecture and distinct regional culture.

Chiyonosono also crafts shochu, Japan’s other native alcohol 
beverage made from distilling raw materials like rice, barley or 
potatoes. 

BREWERY FOUNDED: 1896
BREWERY LOCATION: Kumamoto
TOJI: Yoshihiro Inaba
PRESIDENT: Masuhara Honda

Heirloom Rice

Female-Led Brewery
Yuri Honda, Future President

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 700 Koku
WATER CHARACTERISTICS:
Medium soft underground water.

“Spicy, floral, and earthy, this sake is 
evocative of the highest quality saison 
beers.  Elegant and citrusy when chilled, soft 
and toasty at room temperature.”

SACRED POWER
Junmai Ginjo   |   Sizes: 300ML, 720ML
A sake made with the heirloom rice 
Kumamoto Shinriki which was out of use 
for 50-100 years. The revitalized rice 
creates a bold sake loaded with briny 
ocean flavor and umami.
Category: Savory & Complex

“Impressive structure with an intensely 
persistent finish.  The minerality in the water 
with the smoky, seaweed characteristics 
from the shinriki rice make this sake an 
unbeatable pairing for caviar.”



Daimon is one of the only breweries in Osaka prefecture and produces sake 
that truly captures the spirit of this vibrant region.

WHY DOES DAIMON STAND OUT?

Brewery president & toji, Yasutaka Daimon, is a 6th 
generation brewer who is also a jazz musician.

Daimon brewery produces sake to match with not only the 
culture and foods of its prefecture, but also a wide rang of 
flavors and cuisines from around the globe. 

Daimon is a globally minded 
brewery and is world famous for 
their global sake internships 
along with creating the Sake 
Export Association to expand 
sake outside of Japan. 

Learn more about their 
internship program.

ROAD TO OSAKA
Tokubetsu Junmai Nigori
Sizes: 720ML
A creamy & mild nigori with notes of 
banana, citrus and floral. This nigori 
will transport you to Osaka and the 
Daimon brewery where they have 
been crafting fresh, lively sake for six 
generations.

Category: Specialty

DAIMON

www.komecollective.com

THE TOJI SERIES
LIMITED PRODUCTION FOR PRE-ORDER ONLY. 

Junmai Daiginjo
Sizes: 720ML
This sake celebrates the skills and 
techniques of two generations of 
Tojis, and is a homage to the long 
history of sake-making at the 
Daimon Brewery.

Category: Luxury

BREWERY FOUNDED: 1826
BREWERY LOCATION: Osaka
TOJI: Yasutaka Daimon & Ryosuke Uei
PRESIDENT: Yasutaka Daimon
BREWERY CEO: Marcus Consolini

SIZE OF PRODUCTION: 280 Koku
WATER CHARACTERISTICS: 
medium soft water

NOTEWORTHY DISTINCTIONS



FUKUCHO

www.komecollective.com

Miho Imada is often referred to as the most celebrated brewer in Japan - she’s had multiple 
documentaries made about her contributions to brewing and in 2020 was named by BBC as one 
of the 100 most influential women in the world.  Intensely passionate and hardworking, her 

pursuit of perfection is evident in every expression of Fukucho.

WHY DOES FUKUCHO STAND OUT?

Hiroshima is the birthplace of Ginjo sake and is known for 
remarkably soft water that requires expert skills to use in 
sake production. Once mastered, the soft water enables a 
highly controlled, precise fermentation resulting in 
vibrant fruit aromas.

Miho-san’s passion and curiosity for sake brewing is truly 
amazing; to date she has revived a local heirloom rice that 
was out of use for hundreds of years, created her own 
“new style” hybrid kimoto, challenged a century-old 
approach to polishing sake rice, and has integrated white 
koji into her sake production.

There are around 30 female toji in Japan, but when 
Miho-san started brewing there were far fewer. Her 
extreme dedication to her craft encourages the future 
of women in the industry.

BREWERY FOUNDED: 1868
BREWERY LOCATION: Hiroshima
TOJI: Miho Imada
PRESIDENT: Miho Imada

Heirloom Rice

Female-Led Brewery
Miho Imada, Toji & President

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 700 Koku
WATER CHARACTERISTICS: soft water

“My advice is to not be intimidated when entering a 
playing field where there are no women around. If 
you work hard enough you will inspire other women 
to follow in your footsteps, which is very much what 
is happening in the sake world today, decades 
later!” - Miho Imada

Miho Imada Is Quietly Brewing Some
of the Best Sake in the World

featured in



FUKUCHO

www.komecollective.com

FORGOTTEN FORTUNE
Junmai   |   Sizes: 300ML, 720ML
Miho-san revived Hattanso rice, an extinct heirloom breed, by devoting 
over 10 years of her life to learning how to grow it and brew with it. 
Miho-san mills the rice for this sake less than most Junmais because she 
believes it results in the best expression of rice flavor, balance, and 
complexity.

Category: Crisp & Refreshing

The Akitsu seaside where Fukucho is brewed has more oyster beds than anywhere else in Japan, and this 
sake was made as a response to requests from locals to brew the perfect oyster pairing. 

MOON ON THE WATER
Junmai   |   Sizes: 300ML, 720ML
This vibrant showstopper aromatically jumps out of the glass and will 
make you fall in love with sake. It is a natural match for sweet, succulent 
shellfish like lobster and scallops, but is also a surprising pairing with 
bittersweet chocolate.

Category: Fruity & Floral

*Moon on the Water Namazake 720ml also available seasonally.

SEASIDE SPARKLING
Junmai   |   Sizes: 500ML
Sparkling sake made through secondary fermentation in the bottle. 
Crisp notes of lemon-lime and apple with a soft, frothy finish. Natural 
pairing with squid, sea urchin, and other gifts of the bordering Seto 
Inter island sea.

Category: Specialty



KANBARA

BRIDE OF THE FOX
Junmai   |   Sizes: 300ML, 720ML, 1.8L
With a 50% polishing rate, this sake could 
technically qualify as a junmai daiginjo, but 
the remarkable savory notes give it a much 
broader food pairing versatility that 
identifies more with the style expected 
from a junmai ginjo. It is made with classic 
ginjo style yeast, resulting in unique, earthy 
persimmon notes and maritime umami. 
Category: Savory & Complex

www.komecollective.com

Kanbara brews powerful, big, bold sake from one of Japan’s most popular 
brewing region, Niigata, which is otherwise known for producing light, clean sake.

WHY DOES KANBARA STAND OUT?
Kanbara’s bold style comes from brewing sake that is muroka 
(not charcoal filtered), with generous levels of koji propagation 
for added umami.

The husband & wife co-owners come from families with sake 
backgrounds and toji Kenichiro-san has made sake for over 50 
years, giving Kanbara a long history of talented experience.

Bride of the Fox is named after the region’s “Fox Bride” festival 
that celebrates agriculture and rice growing. The annual 
celebration features fox costumes and a bridal procession. 

BREWERY FOUNDED: 1880
BREWERY LOCATION: Niigata
TOJI: Kenichiro Yamaga
PRESIDENT: Dr. Shunichi Sato

Female-Led Brewery
Yoshiko Sato
Co-Owner & Director of International Business

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 400 Koku
WATER CHARACTERISTICS: Soft water

ANCIENT TREASURE
Yamahai Junmai Genshu Koshu
Sizes: 720ML
The intense complexity of this sake is 
achieved through an abundance of 
koji, yamahai, no dilution, and over ten 
years of careful aging. The umami is 
extremely pronounced on the nose 
with tasting notes of olive oil, sea salt 
and toasted sesame.
Category: Luxury

One of the best meat pairing sakes in 
the portfolio.

Dr. Sato is a highly regarded professor of 
sake brewing and has mentored many of 
the country’s leading brewers.  The science 
behind the brewing formula of Ancient 
Treasure has prompted producers around 
the country to seek guidance in making 
advances in aging of sake.



KAWATSURU

CRANE OF PARADISE
Junmai   |   Sizes: 720ML
Textured and mineral-driven with defined 
notes of grapefruit and a grassy, bright and 
lifted finish. Exuberant aromas and a 
delicate earthiness resulting in a rich, 
deeply satisfying style. Described as 
“umakuchi”, a combination between sweet, 
dry and umami flavors.
Category: Fruity & Floral

www.komecollective.com

Known for its rice-driven style with elegant, rich texture, Kawatsuru pays respect 
to the crane that symbolizes longevity and good fortune.

WHY DOES KAWATSURU STAND OUT?
Located on the beautiful island of Shikoku, the brewery name 
translates to “river crane”, named after lucky local sightings of 
the culturally symbolic bird.

6th generation president, Yuichiro Kawahito also functions as 
the toji of Kawatsuru, working tirelessly on both the 
production of his sakes and managing the farming of the rice.

Using almost all locally grown rice, Kawatsuru brews sakes 
that are soulful, round and structured without being 
high-tone or showy.

Kagawa is the smallest prefecture out of all 47 in Japan and the 
only place where the mysterious Sanuki Olive is grown. The 
olive tree is designated as the prefectural tree of Kagawa 
Prefecture and has historically been a symbol of Kagawa 
Prefecture. When a wild yeast from the olive fruit was isolated, 
it prompted them to explore the possibilities of brewing sake. 
Only the breweries in Kagawa Prefecture can use olive yeast.

BREWERY FOUNDED: 1891
BREWERY LOCATION: Kagawa
PRESIDENT & TOJI: Yuichiro Kawahito
SIZE OF PRODUCTION: 800 Koku
WATER CHARACTERISTICS: 
Medium hard water

NOTEWORTHY DISTINCTIONS

A sake for mezcal lovers, with notes of 
smoked pineapple, pine, and a satisfying 
backbone of umami.

OLIVE
Junmai Ginjo   |   Sizes: 720ML
Made with yeast extracted from Sanuki 
olives that are native to the region. Juicy 
notes of musk melon, white flowers and 
green pear with hints of starfruit, grass 
and salinity. This hyperlocal sake 
showcases the best of Kagawa in a 
one-of-a-kind bottling. 
Category: Fruity & Floral

The mediterranean briny notes on the palate 
of this sake beg to be put in a martini!  We 
like ours 50/50 split with Chiyonosono 8000 
Generations Rice Shochu, garnished with a 
buttery, fruity Castelvetrano olive.

Estate Grown Rice

“Born on Jan 25, 1969 Blood type B. After graduating 
from the Department of Fermentation Science at the 
Tokyo University of Agriculture, I worked at Asahi Beer 
before returning to Kawatsuru Shuzo. Then, I became 
the president of Kawatsuru Shuzo in 2004. I love 
reading books, eating, sleeping, drinking, motorcycle, 
working out, and movies. I am getting ready to ride 
Harley Davidson after 30 years of break.”
- Yuichiro Kawahito 







KONTEKI

PEARLS OF SIMPLICITY
Junmai Daiginjo
Sizes: 300ML,720ML
More subtle and nuanced than 
most highly aromatic Junmai 
Daiginjos. Aromas of white flower 
and Asian pear with rich 
minerality and rice texture.
Category: Luxury

www.komecollective.com

Konteki’s culture centers around 15th century ideals of Zen Buddhism and 
“wabi-sabi,” the belief that beauty within the arts should be understated and 

pure - just like sake.

WHY DOES KONTEKI STAND OUT?
Kyoto is the birthplace of sake and is home to the local Fushimi 
Mizu, one of Japan’s most prized water sources of soft, pure water.

Well-respected rice farmer Masayasu Tanaka grows Konteki’s 
Yamada Nishiki, known as the King of sake rice, completely 
organically.

Konteki presents a unique opportunity to demonstrate the 
differences in the tasting profiles of a Junmai Daiginjo and a 
Daiginjo. The two sake are made in the same way (same rice, 
yeast, milling rate, length of fermentation), but Tears of Dawn has 
a small amount of distilled alcohol added after fermentation to 
open up aromatics and lighted up the overall impact.

“In a high end category full of triple digit 
prices, Konteki offers a classic representation 
of Daiginjo in 2 distinct expressions that are 
accessible enough for everyday - no more 
waiting for a special occasion to break open 
the good stuff!”BREWERY FOUNDED: 1945

BREWERY LOCATION: Kyoto
TOJI: Seiji Yaoi
PRESIDENT: Shinji Matsumoto

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 3,400 Koku
WATER CHARACTERISTICS:
Medium hard water

Organically Grown Rice

TEARS OF DAWN
Daiginjo
Sizes: 300ML,720ML
Lush notes of tropical banana, anise 
seed, and truffle. These same flavors 
come rushing through the full-bodied 
palate followed by a velvety and 
dangerously smooth finish.
Category: Luxury



WHY DOES MANA 1751 STAND OUT?
Toji Izumi-san is on a quest to push the 
envelope of sake’s flavor, structure and 
appeal as we know it today. He has been 
quoted as saying “It is more important to 
be the only one than to be number one.”

This is a true microbrewery - small batch, 
single tank, with three total employees 
making only 180 koku annually.

TRUE VISION
Yamahai Tokubetsu Junmai Muroka Genshu   |   Sizes: 720ML
This sake is a true expression of Fukui, using local yeast, bottled 
from a single tank, and highlights the pristine, nationally famous 
water source. An aromatic and expressive yamahai with notes of 
tart yogurt, mushroom, honey, black pepper and steamed rice.

Category: Savory & Complex

MANA 1751

www.komecollective.com

“It was 1998 that Izumi took over as master brewer.  In 1999, he 
won every gold medal in sight.  Top medal for Fukui prefecture.  
Top medal in the competition ran by the Kanazawa Tax 
Association.  Top medal in the National New Sake Awards.  Since 
then, he’s won 19 gold medals in the above competitions, making 
him one of the most decorated toji ever in sake history.  His 
incredible success led many other brewers to question if these 
“finishing touches” were really necessary and if skipping them 
could lead to better sake; one could even say that he was a 
pioneer of the low intervention sake movement!“ 

A delicious brand of pork called Arashima Pork 
is raised with our sake lees. We provide sake 
lees to local pig farmers and feeding it to them.

Ono City, where Manatsuru is located, is in a 
basin surrounded by mountains and is rich in 
groundwater from melting snow and rain. The 
water is soft and tastes very good as drinking 
water, and Ono City is called the town of 
famous water.

BREWERY FOUNDED: 1751
BREWERY LOCATION: Fukui
TOJI: Keisuke Izumi
PRESIDENT: Keisuke Izumi

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 180 Koku
WATER CHARACTERISTICS: Soft water 

This sake embraces a truly purist philosophy; undiluted, unfiltered, unblended, 
pure rice sake made in the risky and labor intensive yamahai method.



MANTENSEI

STAR-FILLED SKY
Junmai Ginjo
Sizes: 300ML, 720ML
Aged in a tank for 3 years, this 
umami-rich sake finishes dry and 
clean from precise fermentation 
and water minerality. This unusual 
juxtaposition makes it stand out 
as a savory sake that can carry 
you through an entire meal and 
will not weigh you down.
Category: Savory & Complex

www.komecollective.com

Mantensei creates elegant expressions of umami through sake that can be 
enjoyed at a wide variety of temperatures.

WHY DOES MANTENSEI STAND OUT?
President Touda-san is dogmatic and uncompromising 
in his belief that sake should be umami-rich and ready 
to age. His very specific style of oxidative, savory and 
honeyed styles has been recognized at countless 
warmed sake competitions.

Mantensei uses a daringly high ratio of koji rice to bring 
out distinctive notes of smoke, honey, and soy.

BREWERY FOUNDED: 1896
BREWERY LOCATION: Tottori
TOJI: Hakuma Kyoji
PRESIDENT: Masahiko Touda

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 100 Koku
WATER CHARACTERISTICS: Soft water

KINOKO
Junmai Ginjo   |   Sizes: 720ML
Kinoko translates to "mushroom" and represents 
Kuramoto Touda-san's love for mushrooms and 
being a self proclaimed fungi investigator. This 
food-friendly sake is crafted to compliment 
mushroom & umami driven dishes and is brewed 
using 100% local rice.
Category: Savory & Complex

“Mantensei Kinoko: perhaps the perfect autumnal 
sake. Kuramoto (brewery owner) Touda-san is, like 
myself and so many others in Portland, a mushroom 
hunter and enthusiast. This is his homage to 
mushrooms: the seasons we hunt for them, the dishes 
we make with them, their beautiful flavors and 
aromas, and finally the fungus which is itself the 
beating heart of sake: koji– aspergillus oryzae” - Nina 
Murphy, Sunflower Sake

“Named for the shrine located behind the 
brewery, Suwa Brewing Company lives in 
harmony with one of the most beautiful villages, 
which is home to flying squirrels! They believe 
that properly matured junmai sake served hot 
with good food brings happiness. Their ideology 
revolves around two sayings from brewmaster 
Kiso Narukawa: “In sake brewing, the sky is 
limitless,” and, “We are first-year students every 
year.” These ideas represent the fact that there is 
always more to learn and that brewing can 
always be refined, modified and expanded 
without bounds.”



RIHAKU

www.komecollective.com

Rihaku is named after the famous Chinese poet from the 8th century, Li Po, who 
was known to drink a big bottle of sake and write a hundred poems.

WHY DOES RIHAKU STAND OUT?

Rihaku boasts one of the highest average milling rates of 
all Japanese sake breweries - a testament to its 
dedication to high quality.

Each Rihaku sake in the portfolio is made with a different 
type of sake rice, demonstrating how the deliberate style 
of a producer can be expressed through four rice types.

The ancient Prime Minister of Shimane Prefecture named 
this brewery because of the way that these sake inspired 
poetry. The calligraphy on the label is his original 
handwriting.

BREWERY FOUNDED: 1882
BREWERY LOCATION: Shimane
TOJI: Yuichiro Tanaka
PRESIDENT: Yuichiro Tanaka

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 1300 Koku
WATER CHARACTERISTICS: Medium hard water

“Dreamy Clouds was the first dry, elegant style of 
nigori sake to be exported from Japan, redefining 
a category that was previously known as thick, 
heavy, and chewy.  The pioneer of a new style of 
refreshing and versatile nigori”

“Wandering Poet is a sake that makes you want 
to eat your vegetables!  This sake shines when 
paired with foods that traditionally challenge 
wine, like cilantro, asparagus, artichoke, kale, 
and broccoli rabe”

Uses ozone water instead of 
chemicals to sterlize utensils

Almost all sake lees are reused 
in-house



RIHAKU

www.komecollective.com

DANCE OF DISCOVERY
Junmai   |   Sizes: 300ML, 720ML
Brewed with a newly developed rice called Kan no Mai that withstands 
cold climates, full of personality and takes a fair amount of expertise to 
work with. The specific milling rate of 68% emplyed in this sake results in a 
smoky, saline rice flavor that is perfect with yakitori.

Category: Round & Rustic

WANDERING POET
Junmai Ginjo   |   Sizes: 300ML, 720ML, 1.8L
This junmai ginjo is made with yamada nishiki rice and has the ability to 
compliment even the most wine-unfriendly vegetables like asparagus, 
artichoke hearts and broccoli rabe.

Category: Fruity & Floral

ORIGIN OF PURITY  Namazake
Junmai Ginjo Genshu   |   Sizes: 720ML
A robust, powerful expression of namazake. The complexity of flower 
yeast, omachi rice, and genshu result in layers of blackberry, lime, raisin 
bran and nougat. Pair with miso marinated steak, roasted garlic or 
agrodolce. 

Category: Specialty

*Available seasonally.

DREAMY CLOUDS
Tokubetsu Junmai Nigori   |   Sizes: 300ML, 720ML, 1.8L
Rihaku was the first brewery to make a dry, light cloudy style of nigori 
sake. Dreamy Clouds, brewed with Gohyakumangoku rice, presents an 
opportunity to move nigori drinkers forward to new styles of sake.

Category: Specialty



SHIOKAWA

COWBOY YAMAHAI
Yamahai Junmai Ginjo Genshu
Sizes: 

Category: 

NOPA
Junmai   |   Sizes: 

Category: 

WHY DOES SHIOKAWA STAND OUT?

BREWERY FOUNDED: 
BREWERY LOCATION:
TOJI: 
PRESIDENT:

NOTEWORTHY DISTINCTIONS

SIZE OF PRODUCTION: 
WATER CHARACTERISTICS:
Medium hard water

“Shunning the local style, these are 
renegade sake that stand apart from the 
often ‘too clean’ styles that Niigata is 
associated with.  Loaded with earthy 
deliciousness and balanced by a tight 
acidity - can your palate hang with this burly, 
undiluted brew?”
























