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Ciao, welcome to the Sienna’s Watching. Back label design of Sake, Shochu, Umeshu is the theme of this report. People who purchase a Sake, especially an
inexperienced brand, will at first see front labels to choose one, then, as the next step, he or she generally watch the back label carefully to decide buy or
not. Front label is of course important, however back label design, information on the back is also very important issue. Let's look at back labels of exported
Sake, Shochu and Umeshu. We also look foreign-made Sake and Umeshu labels. text Sienna K. Emiri

FINE ARTISAN SAKE
Imported by

151003 MASUMI

SU JUNMAI

MUTUAL TRADING CO, NC.
G o OKUDEN KANTSUKURI
apped Hakkal Mountains, Veiled under %ﬁm% 00, NG M | R.R.O R O F T RU E H.

' d roma, the flavor reveals a LOS ANGELES, CA 90013 ; ) 21

g depih, ending with clean tail. Light | Ny, MUTUAL TRADING, BC. ne of Japan’s best-loved sakes... Familiar
i-mw. and with a quick finish MOGNACHLE NJ 07074 with a range of subtle, organic flavors aﬂm

i NORTH AMERICAN FOOD DIST. natural sweetness,
% W, SACRAMENTQO, CA 85681

Serving recommendations: Goes best with

Iefrgmallre

vl N.A SALESCO., INC
FRANCISCO, CA food like tempura, tofu and marinated chicken or
e ?H?&Emccsocﬂfcn g under refrigeration after purchase and serve eﬁl&p;kﬂlad M‘P
e HONOLULU. HI 96318 sarmed 10120 degrees
GOVERNMENT WARNING: Miyasaka Erewmg Co,, Ltd., located in Nagano Prefecture,
(1) ACCORDING TO THE SURGEON bas made smooth, wel I-balanced sakes “from the heart”

g%%g’gggb%m?%g‘m for over 340 vears. a\w:lrdzzoiold medal, jeervmai class,

P8 OF THE RISK OF BIRTH DEFECTS. from 2001 10 2004 and U.S. National Sake Appraisal
j o learn more Masumi Qleueders Kantsekeers

v other fine regional sakes available in the
5, please visit www worldsake.com.

1
1
sn(

ALG. 185% by VOL. NET CONT. 1.8L

ﬁﬁﬂ” k

e SOVERMNENT WARNING: (1) According to the Surgean General w !.___, -3
A7~ |3&B madein Japan, shipto USA | &% [T\igLll #H73U— &8 madein Japan, shipto USA| 84 |[TEL®)

®ESA~)L | “Eight Peaks”, 7 L—/\—F ¥ — PRI T ARETD ESN)L | “Mirror of Truth”, B#FMES S X b TR Z &R,
DRAV ;| LF R+, yeast DFES, “rice remaining ratio 60%” ODRA> b |BRITEL TEH OXF, QEKEIZIS"EE’REF TOZERE
BELEE 184, 155%. W E5E | imp. |Mutual Trading BEHE 720mL. 1516%. WER | imp. | World Sake Imports

GEXHKEIXAN SAKE

Brewed in the U.S.A. according to the process originated
by Gekkeikan Sake in Japan in 1637, Sake is a delightful.
versatile beverage you can enjoy many different ways.
Gekkeikan has a subtle flavor which adds character to
any drink.

TRADNTICMAL SAKE BLOODY MARY
JAPANESE MANNER Pour 2 oz Gekkeikan Sake in
f-\.klu.:kan Sake in a tall glass Add 3 oz tomato
er and place juice: dash of Tahasen sasce;

=

OZ EKI is made from the purest
Sierra Nevada water

and premium California rice processed
from scratch in our very own rice mill.
With superior brewing technology
nearly three centuries old, Ozeki (U.S.
A) now introduce dry-light sake for the

best choice of connoisseurs. r te warm to  dush of Worcestahire sauce;
> = W5 F 1 tsp. lime juice; salt and pep
To enjoy Ozeki Dry: SAKE ON-THE-ROCKS ~ Per to taste. Add ice and s

o, of Gelkkeikan

o e e ™ [CAUTION: REMOVE THE BOTTLE
i CAP BEFORE HEATING

Serve chilled or at room temperature,
otherwise over ice with a lemon or lime
twist.

2. Gekkeikan
R |11.mll g'ln-.:
ADDITIVES 19911
PRESERVATIVES :
SOVEANAENT WABMING: 1 ACCORONG TO THE SUPGEON GENERAL WOUEN $-01
- DFPYR ALDOKCLIC BEVERAGES DURING PREGNANCY BECAUSE OF THE RSK
GOVERNMENT WARNING: z ECTS 2-CONSUMPTION OF ALDOHOLIC BEVERAGES MPARS (NS ABLITY
[1]ACCORD|NG TO THE SURGEON 0 DANE & CAR OR OPERATE MACHMERY, AND MAY CALEE HEALTH PROELEVE |

#73Y— |7l made in USA | #Am [TKE. #73Y— |l made in USA i TR
ESNL |V SRNGOKEBHBERDAY T AIVZTRTE ESANL |"1637 FERIE” . “iBEIT 105 FHGHM". Uo7 - XY
DRAV b | B, “3HELEDEET Y /O —TTCiE> e Fo AT 7” DRAVE | Ya—FSAN=¢,Hr - TS5vT74—)—DLIE
BEHE 150, 145%, A7V a—FvvT (RT)y zL) BREHE 150, 156%. A7Va—FvvT (A7) kL)
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East Meets West

Store in a cool place. Refrigerate after opening.

GOVERNMENT WARNING: (1) ACCORDING TO
THE SURGEON GENERAL, WOMEMN SHOULD
NOT DRINK ALCOHOLIC BEVERAGES DURING
PREGNANCY BECAUSE OF THE RISK CF BIRTH
ECTS. (2) CONSUMPTION OF ALCOHOLIC
EVERAGES IMPAIRS YOUR ABILITY TO DRIVE A
CAR OR OPERATE MACHINERY, AND MAY CAUSE
HEALTH PROBLEMS
IMPORTED EXCLUSIVELY BY
SILK ROAD WINE AND SPIRITS

I

Eenbishi sake brewery was established in 1505. Wit
distinctive family crest brand label of two blades h
vertically and horizontally against a diamond-sh i
backdrop, it was the first sake brewery to be branded
Japan.

Kenbisihi's traditional sake has a rich and mature tuste
that spreads over th alate the in: at one takes a sip. The
mnitial briskness leaves an elegant afterglow in the mouth

It is this remarkable depth of flavor that brings forth a
delicate harmony. This harmony deepens the taste as you sip
more and more, whereupon new layers reveal themselves to
YOUT senses.

Tradition is what Kenbishi prides itself on. With the
“S8ake with rich and mellow taste is considered to be
and sturdy, these simple and sturdy things will re
unchanged, and thus last eternally.” Kenbishi enj
reputation for being “Kokon daiichi tosu (The best sa
time)”. We hope you will enjoy Kenbishi sake, the LEGEND
inJapanese sake.

MIZUHO KUROMATSU KENBISHI

Produced and Bottled by Kenbishi Sake Brewing Co.
3125 Mikagehonmachi Higashinada Hyogo Japan
Imported Exclusively by Silkroad Wine and Spirits

BT Banpamen i

A7 AU~ | 7b=1\=F « 4 madein Japan, ship to USA ‘ 2 L | s d m Bl
ESNL [T AARNY =T L—/\N—0DFBE “East meets West”,
DRAV k12000 FFIDV IV A— FOLWbh %R

BELEE [720ml. 8% 2%Ya—F+v7 | imp. [Silk Road Wine & Spirits

ATAKI SAKE

JUNMALI

PURE RICE SAKE
Established in Niigata-Prefecture, 1855,
The name "SHIRATAKI" derives from the beautiful pure
whiteness of snow and the waterfall that eternally fed by
the waters of melting snow.
Light, smooth and rich type. Dry sake with fruity aromas.
Round taste with r‘\||;m|iin_Lr savory flavors.
Serve chilled or warm.

Store it in a cool dark place and refrigerate after opening

PRODUCT OF JAPAN

IMPORTED BY

JAPAN PRESTIGE SAKE INTERNATIONAL, INC
LOS ANGELES, CA

GOVERNMENT WARNING (1) ACCORDING
TO THE SURGEON GENERAL, WOMEN
SHOULD NOT DRINK ALCOHOLIC BEVER-
AGES DURING PREGNANCY BECAUSE OF
THE RISK OF BIRTH DEFECTS. (2)CON-
SUMPTION OF ALCOHOLIC BEVERAGES
IMPAIRS YOUR ABILITY TO DRIVE A CAR
OR DPERATE MACHINERY, AND MAY
GALSE HEALTH PROBLEMS

A73Y— |7 madein Japan, ship to USA ‘ AR ‘FE%EJ
=SSN |"FhiET 1855 FEEIEE", “Pure Rice Sake”,

DRA> | “Serve chilled or warm”, “fruity aromas, round taste”
BREGE 180, 14%. W EE imp. ‘Japan Prestige Sake Intl

Hendcrabed in our artisan studio locoted ot Railspur Alley
o Granville Island, Osake is the firs “fresh premivm®
Jnmai Soke [Nomazake] of its kind produced in Canada.

Fermented from bop-guality Jopanese sokamai, then hand

ond hand-bottled, Osake is lekt unfibered 1o opfimioe
iufresh, delicote, fruitlike aromas and Ravours.

Unlike premium sokes imported from Japon which o
Wypicaly produced once o year in winber, is made n
small batches several fimes a year in cycles rough

the changing of the seasons. This departure tradition

ws o explore and produce versofile wines that com-

plamart the woried in-season nty of our local west coost

cuitine - rom fish and shellfish in spring and summer to heart
warming broises and stews in foll and winter,

'We invite you to drop by our sthedio for o taste of our cumest
productian:

m-:mmlh G-ns?:‘u;wﬂio’fﬂ:‘pt;;.
Frugmnt-n tropical fruit aromas, rich and creamy with a dry,
lingatieg finish; it is well-matched with a wide variety of foeds.
8% ale. Sval.
Osake -M MNama - Lively and bright with Fn malon,
i notes; itis o refined sipping sake and on ideal companion
bndood 'IS% ake. /vol.

Osake - Junmai Nama Migeori - A modern tribuse ko 2000
yeorn of soke wodition. Rustic and “cloudy” with mosomi;
-wnd lightty piquant with a hint of natural sweemess; i

| with spicier dishes. 14% alc_/vol
Kompail
Batch Number : Aurfisan &i‘:

Please keep refrigerated / Mo preservatives added
Ingredients: rice, water, yeast
Ingrédients: riz, eau, levure
Froduced ond bottled by / Produit et mis en bouteille pa

A7 YU~ | 758 made in Canada | 8% |TOSAKE]
25NV | RARHEILGE-HEET "KeK A —X ', "XE—IVINY
DFRAV L | FTFEY", FEEONYFF2IN— (121))

BEAE |750mL. 15%. TS5V Iw (BfHE) 12

3/16

A7 3U— |7&E madein Japan, ship to USA ‘ 2] ‘rﬁ'J%J
=SSN |"1505 FEIE", MIZEOT—IDVDN, “HEE—LT
DRA b | (Kokon Daiichitosu)” EEbHh T3 &

BBLEE [720mL. 17% WER | imp. [Silk Road Wine & Spirits

Okunomatsu has been brewing classic sake using traditional
methods and top-quality ingredients in Fukushima
Prefecture since 1716. Our quality and consistency of flavor
and aroma have helped us win countless awards and
establish a solid reputation for excellence.

Bk [958 K SL oD R A | & T Ky WL o e | fE L TR
DERFRE ] TARL 7. 3T A oo sk A XD RO Be
DR 2 THMM ST D IR b A 3L AR50

Gentle, smooth nose with a well-rounded but subtle
citrus touch. The flavor is evenkecled from beginning
1o end, solid and balanced and carries the thread of
distinction that defines this brewery.

Serving Temperature: 10~25C(Shghtly Chilled)

Okunomatsu Sakeé, Ginjo
IMPORTED BY Pacific International Liquor, Inc.
VERNON,CA 90058 PRODUCT OF JAPAN

GOVERNMENT WARNING:(1)ACCORDING =+
TO THE SURGEON GENERAL WOMEN ——

!’I

5578 made in Japan, ship to USA

LT
“BET 1716 FEIE". “Okunomatsu Saké, Ginjo”.
DR+ | BRFEEREIE 10-25°C, HFELAFEEHR
~|720m 2. 15-16%. W Eid ‘ imp. ‘Pacific Int'l Liquor

GO-SHU NAMA

Premium (Junmai) Australian Sake

Refreshing and semi-sweet with well-rounded
smooth and fruity aromatic essences and a light
lingering finish. Using less heat at the final
refining stage. this cool-style sake retains more
fruity notes

Meaning “fresh” in Japanese, Nama is a pure and
all natural Junmai sake produced from quality
Australian nce

Suitable for consumption alone or goes well with
all seafood, Japanese and other Asian dishes
spicy and fried foods

No preservatives and Kosher rated

' PKD 140110

; 15% ALCVOL ———

S —————————— T
] 740mL P
T PRODUCED BY

ll

A7 3U— |75 madein Australia ‘ ] ‘r'—'EJ ((CE9)
ESAJL |“Premium Australian Sake”, “less heat at the final”.
DRIV b |“4EFIN. Kosher BBE". REVE—F« FUVHT—4
BERE |740mL . 15%. 1'7') :L—=\'—1v‘/7 (RFIVIFY)
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STILLED FROM SWEET POTATO
KURO KIRISHIMA

A8 F Ot EE

25 5%

INGREDIENTS:Sweet Potato,

Rice."Koji"Mold, Water.

Ale Cont:
Net Cont:

DISTILLEI

24% by volume
750 ml

D & BOTTLED BY

KIRISHIMA SHUZO COLLTD.
4-28- 1 MIYAKONOJO,
MIVAZAKLERS-8588 JAPAN

IMPORTE
TRADING

D BY, NISHIMOTO
COLTD. SANTA FE

SPRINGS, CA 90670 U5 A

GOVERNMENT WARNING:
(HACCORDING TO THE
SURGEON GENERAL, WOMEN
SHOULD NOT DRINK
ALCOHOLIC BEVERAGES
DURING PREGNANCY BECALSE
OF THE RISK OF BIRTH
DEFECTS. (2)CONSUMPTION
OF ALCOHOLIC BEVERAGES
IMPAIRS YOUR ABILITY 1
DRIVE A CAR OR OPERA
MACHINERY., AND MA
CAUSE HEALTH PROBLEMS

"R URO KIRISHIMA

SPIRITS DISTILLED FROM SWEET POTATO AND RICE
SPIRITOSE AUS SUBKARTOFFEL UND REIS
SPIRITUEUX / SHOCHU

Net/Netto/Net: 700ml
Alc: 25% VOL

Producer/Hersteller/Producteur:
KIRISHIMA SHUZO CO., LTD.
4-28-1, MIYAKONOJO, MIYAZAK| 885-8588, JAPAN
Vertrieb durch: JFC DEUTSCHLAND GMBH
Theodorstrasse 293, 40472 Disseldorf, Germany
Vertrieb durch: JFC AUSTRIA GMBH, 1Z-NO-SUD,
Strasse 16, Objekt 70 A-2355 Wiener Neudorf, Austr
Distributed by: JFC (UK) Ltd., Unit 17,7 Premier
Park Road London NW10 7MZ, United Kingdom
Distribué par: JFC FRANCE SARL )
PERIPARK GENNEVILLIERS Batiment C, 101 AVEN
Louis Roche, 92230 GENNEVILLIERS, France

DAEGL0] “ U\l\\ Il

27 ?6“0?0036 ? -

* % 4
PRODUCT OF JAPAN 74410706825 A ot ol 0 @
| n7d , R A7 \
=ZSNL (BRI “EDFEFE K - 8 (Koji Mold) - 7k”, =S~ |“Spirits distilled from Sweet Potato and Rice”.
DRAV b |RSANIVIT “83% sweet potato, 17% rice” DRAVE (UYL FIV—5 LEIREIET—Y, 4 HEDI -V Vb
| BEAE 750l 24%. ZZYUa—Fvv 7| imp. |Nishimoto Trading | BEAE [700mL, 25%. AZUi—FrvT | imp. [BMEE®D JFC |

E RorEHERE

W&Ht v

BEVERA

OPERAT

PROCUCED AND

GOVERNME!
BENERAL WOMEMN

OF BIRTH DEFECTS
BEVERAGES IMPAIRS
E MACHINERY AMNL

EDTTH HiHll 0.

NT WARNING :
GES DURIN

9

#oL

TR =50 T
WAL= APt ahis i

iz i
SRR A, A M 100 b IR —*! i

W F L, TR >
HREHCIEO EIFELA L. TRMso bR R

RN L RS DA T AN B P . #
T, FETOMMO A A—% -WiF 5, BOHTLED, *(
REMIEMY, LRl AR 2 B &
GINZA NO SUZUME KOHAKU SHOBHU
BOTTLED BY YATSUSHIKA SAKE BREWERY 0O LTD
INPORTED BY JFC INTERMAT |OMAL. INC

5 SANFRANCISCO, CA 94080

ALCOHOL 24 0% BY VOL
NET CONTENTS 750 ml
PRODUCT OF .JAPAN

SHOULD NC

B =

OF ALCOHOLIC
J) DRIVE A CAROR
ALISE —cF ALTH PROBLEMS

3

‘IA

() W) CHOYA UMESHU
| Extra Years _
Umeshu seit dem 17 Jhd.in Japan geschiitzt wird von CHOYA
noch heute traditionell durch Mazeration aus der Nanko,der
besten Ume-Sorte aus Wakayama meisterlich kompouicrt
Der dabei gewonnene Aperitif besticht durch leichie Ar,
intensives Aroma und groBer SiiBe-Siure-Harmonie.
GenieBen Sie ihn#Onithe rocks* oder als CHOYA ROYAL
mntChamquanﬁ:rSehu‘nd einer Umefrucht im Giss.

o] p
CHWUMES

— 100%EEWE —
Importeur : EUTSCHI.AND

Hanns-Martin-Schleyer-Str.18a 47877 Willich Germany @
www.choya.com

A7 31— |BElE made in Japan, ship to USA ‘ #im  |TEREEDT T8 H7 31— | ¥BiE made in Japan, ship to Germany ‘ iz ‘r?' 3—VHEHE
=S5~/ |“GINAZA NO SUZUME KOHAKU SHOCHU”, ES NV Ofi#sHIE ESANL |"FERLE. 100%BA 0", BEMEEEOLS A k.
ORAV b BFEE. RIANIIC “distilled from barley” & “48 proof” DRIV |29 2INREY FTE]> T "Choya Royal"

BEGE 750l 4% ZZUa—Fvv 7| imp. |IFCInt| BEGE [0l 1% 25Y1-%+v7 | imp. [CHOYAUMESHU GmbH

Dmner — For a refreshing wine coo
KIKKOMAN PLUM WINE with 2 pa barts
lixer, serve over ice and ENJ :
Dinner - KIKKOMAN PLUMW[NE m Q- 1
dessert wine. Serve it alone or over ice an
cately sweet plum flavor.
ime - Enjoy a Plum Spritzer! Fill a ta

es, add equal parts of KIKKOMAN P
b sodaam:lgarmsh with a tvmia“énoﬁ

) ACCORDING:

WARNING: (1
: nm suﬁazuu GENERAL, WOMEN
- SHIULD OT WRINK ALCOHOLIC

 BEVERAGES DURING PREGNANCY -
| SECALSE OF THE RISK OF BIRTH DEFECTS. -
{2 CONSUMPTL@N OF ALCOHOLI

i
UME-SHU
Licor de \/mé Fino

Seguindo as tradigdes orientais, a MIN Shotyu
desenvolveu o auténtico \UME-sHU elaborado a partir
do umé verde cultivado sem o uso de agrotéxico, com

os seus principios ativos extraidos com shochu
genuino orgdnico e adogado com mel puro organico.

Sem uso de conservantes e aditivos quimicos, o

resultado & um \UME-SHU de alta qualidade com

suavidade e leveza harmonizadas com o aroma

auténtico da propria fruta.
O UME-sHU da MIN Shotyss ¢ um licor produndo
no Brasil com gostinho do Japdo.

Modo de apreciar:
- Gelado ou com gelo
- Diluido em agua gelada
- Misturado com cha verde
- Batido com sucos naturais de frutas

Produzido e engarrafado por:
MM Dudssnlie - Ind (Coam o Fun | ida

H7FIYU— | ¥BE made in USA Ez2 ) ‘r#— wA—I ¥El) (JFC) A7V — |KMBE made in Brazil ‘ Ez2 ‘rﬁ;ﬁj (MN Prépolis)
=S~ |“Plum Wine”, “Before Dinner, After Dinner, Anytime”. SN |RIV B AIVEERSE. “UME-SHU, LICOR DE UME FINO”,
DRA >+ |Before Dinner & “#5EH 1 £T714 > 2 [TkEANT” DRAV b "FIEIREHDA, BEEE"

BAEFE  |750mL, 115%. AV a—Fvv T (ATUv FEL) BAEFE  |500mh. 18%. TZAFYT « A Va—FvvT
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wo| sfek £42

’-:i JLﬂ 3|'-’{| ule
Felyck

Catégorie: Saké Junmai Dai Gﬁ'\j&.
La méthode Kimoto

lmédiems: Riz, riz koji ryim )

rhﬁqum: Aromatique, élégan
de conservati

Daishichi Sake Brewery Co.,
Nihenmatsu, Fukushima, Japen.
Importé par: lssé & Cie

11 1ue St. Augustin, 75002

#15.5%vol
120ml

#H73U— [5&Bmadein Japan,shipto France | #4A  [Tkt B#hr. AFdU— |3E58 made in Korea | wiA [TETE |
BNV | RERERDAS AR, BEEEDH, "RE 0-10°C. BRE BNV (\RSNIVERUCHE « HF—EIR), “FERSE 52%" . £E
DRIV E | DIF10-15°C", FEAENE " K (riz) < K& (riz koji) " DRIV L NG IVERRSNIVIE “HE "EA=EE OEFRT

| BEAE [720ml. 155% O—IbAYRL | imp. [lssé&Cie \ BEGE  [700mL, W% RTUi—FryT |

TENTAKA "Silent Stream" _ Sake
‘Grade: Junmai Daiginjo Profile: Fruity,Elegant, Very Smach

Prefecture: Tochig Rice: Yamada Nishiki
lean water drawn from a silently flowing unuargrmm

. )e sake brewed here is enjoyed locally.
e Jommai Ginjo & 720 ML, ALC. 16.8% BY WL
Junmas Craigingo
¢ |3.2%]*— Ginjo & Daiginjo VINE IMPORTEDBY 3
1 Junmai & cl S
i 6.2% [+— Tokubetsu Junmai guohm#‘gE ION

in nnections.com
4— Honjozo Www. vingconne

20, PRODUCED & BOTTLED BY TENTAKA SHUII

i PRODUCT OF JAPAN. SERVE SLIGHTLY CHILLED
GOVERNMENT WARMNING: (1) ACCORDING T

THE SURGEON GENERAL, WOMEM SHOULD NG

DAINK ALCOHOLIC BEVERAGES DURING ]

73.8% PREGMNANCY BECAUSE OF THE RISK OF BIRTH
oo DEFECTS. (2) CONSUMPTION OF ALCOHOLIC
Premium BEVERAGES IMPAIRS YOUR ABILITY TO DRIVE
CAR OR OPERATE MACHINERY,AND MAY CALSH

HEALTH PROBLEMS

0052

JUNMAI GINIOD

KOKURYU “JUNMAI GINJO*

NET CONTENTS

W, e.s.ake com

6{)3

A7~ [;&B madein Japan, shipto USA | 84  |TRME. A7 IU— [5&B madein Japan, shipto UK | #4#i |TEBEE.

=S~ |“Silent Stream”, ¥kl “Yamada Nishiki”. TEU AR Y L— E>NL  |“Black Dradon” & “Junmai Ginjo”. HREEIEDHTZND
DRALVE | K« Fy—F1 Thy 7D “JunmaiDaiginjo” DRIV L | DFHAD VY Y TIVEES AL

BEGEE  [720ml. 168%. AZYi—Fvv 7| imp. |Vine Connections BBEE [720mL. 15% WER | imp. |World Sake Imports UK

TR DI T T DEI NIV OFEPEEEBREZELUTCHELELD,
O—fXER : t14. (PR, £EOT. FE. 7ILI—ILER. Rtk BEFRLRE, K TIE. BAEZOTEIDELELZVTITR, ZXYHRA
BB 7L O—ILEE 24%IcLT "Sojuy AT7TYV—ET2DDNWEP—RHIDELSTYT (1 AHEMINBDT). '25% Shochus 51t
Y ABHICIED LD, ERTEEITARETIFRVTLLESDY
QIR NDT SV R:BFEDT SV RAIFEZ TS\, Black Dragon. Sient Stream. Eight Peaks %&. $##R%HXRET 2EHHZNTI 1,
Q@ELERI 7 AUAHD Government Warning D 21BBI3EZ TN I—OY/ 7 I 7 ZEICIIZFNZNDRFIDBBDE T K1Y TIEHEFEEIEv—
71 BH3L. BBl NEEAHE ZT2EFRE T
OV VILFRT : EPHESIc &> T, U IIN—VDRFHHE, V—II3HL2TT,
OFHEl - HFEDF7E—IL K, F. BOBECREL. BRSSPERLELRENTE—IVERTY, T1YZRRIADNANILEZPRILO—2Z2KICT S
&5IE. NYamadanishikiy EWSRES—EHCERESNDDHDET, F/z. Ginjo. Dai Ginjo HEDYTL—R7E—ILEE A
O£, s, TO7—)LOF7E—ILEWGEIS TBIEESE; v TEE) Z2EHMUTCTE—ILTIOHLER, BETIIRE. k. IWEE, -3y,

=7 E—ILT ZBHH VWU ERMSLLEICEATSIEZEFNERD TLBEBVWET, #AARROXFT TV R TIE IR 7 E—IUE—RRTREWE S TI D,
TLVDIRIVR—, TN T—=—2LHETRDEHLWTLLSH, Biltld, FLEFLU—VavE7E—ILT3Emb P ENES5 TR,
OHEDIF : RMNTEE., BT hITILDLIE, BEDIYYFVYT, BOVPEFELREEFr— TR, BEIXREINTHET,

@t 17l :"Tmade in Japan) ZEYa7IUCTRY TBAMERL FHIRENSBZELDS, FOEFEN. POV, Fr—h, REEEFE>T, XEDEIILD

SO TVWIKIIKETT, AARNPZYAATBDEITH, BEoNIVES
BRIDICLTEY 2 7 ILRRZEDADDITKERHEDRIAHE T,
@7t : FEKDAE, OyhES. I1SO *°» HACCP. #EAlcERAIRE
Bt Bl 2L oO0—RofEst. FR0RHRERE). RERE,
HRIHRRBERDHDF T, "BHH2EINI, 1. BREDEGEHE (BE.
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