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ZENSHINTSUSHO Co.,LTD

Our Corporate vision

With "trust" as the starting point of all our activities, we contribute to the creation of a
prosperous future and the happiness of people as a trading company that connects the world,
Japan, and generations through the supply of quality products based on our management
principles of "gratitude," "coexistence," "empathy," and "sincerity.

At the same time, we will promote mutual cultural exchange and Japanese culture through
excellent products from Japan and other countries.
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Introduction of our partner manufacturers

The sake brewery was founded in 1787 and has been located in Sasebo for more than 200 years.
7 buildings including the main house built in 1860, a bottling house, a brewing room, a
brewing warehouse, and a storehouse built in the Taisho Period (1912-1926) were designated as
Tangible Cultural Properties of Japan in 2002. The brewery has a long history.

We hope you will enjoy our pride and joy of producing the finest sake from this
lohg—es’tablisTléd sake brewery, which has won numerous awards, including the Gold Award at
the National New Sake Competition and the Superior Award at the Fukuoka Regional Taxation
Bureau's annual competi.
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Itis a refreshing, light and smooth liquor full of refreshing polished Yamada Nishiki.
There is gorgeous sweet fragrance and is easy to drink clearly.
Suitable for cooling and drinking in a wine glass.

BAE 15[
(Sake) / 72Oml/(ISdegree)
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This sake is manufactured in a small tank to ensure temperature control. The product is squeezed
using a traditional compressor called "Fune" that uses sake bags. The gorgeous aroma of Ginjo sake
and deep flavor of Junmai sake are a good balance. This product goes very well with meals.Chill and

drink is general, but warm is also good.
HAE 156
(Sake) /720ml/(15degree)
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(Plum Liqueur)
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This product are made from a large Nanko plum, which is ideal for plum wine.
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(Liqueur)/Soom\/(Sdegree)
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It has a refreshing acidity and sweet peach
aroma. It is recommended to be mixed with
carbonated soda or added to rum or vodka
to make a cocktail.
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(Melty Peach Liqueur)
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(Yuzu Liqueu
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This is a fragrant liqueur using yuzu peel
paste.
The aftertaste is very refreshing.

UFa—)L 8F
(Uqueur)/sooml/(é%degree)
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This tropical drink blends the refreshin
acidity of yogurt with the sweetness o
mango.

JFa—)L 8E
(Liqueur)/Sooml/(Bdegree)
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(Aloe Yogrut Liqueur)
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This drink offers the refreshing acidity of
yogurt and the texture of aloe. Shake well
and pour into a glass.

UFa—)L 8F
(Uqueur)/sooml/(Bdegree)



Japanese Premium Cratt Gin
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APANESE PREMIUM CRAFT GIN
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In general, alcohol is made from grains such as corn and barley, and botanicals such as nuts, seeds,
peels, and aromatic herbs are added to the alcohol, which is then distilled again.

Sake is distilled with botanicals added to its base. The result is a Japanese gin with a Japanese taste
that has the aroma of botanicals and the gentle sweetness of rice.

2BV vV () 405
( Spirits) /720ml/(40degree)
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