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200 opinions about "Wa" Liquor, new wave of flavored Sake and Shochu
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A survey about "Wa" (i.e. Japanese style) liquors. It is niche, but expanding. Please let me know your opinion.
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Shochu (i.e. Japanese traditional
single-distilled spirits) based Wa-liquor
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Sake based Wa-liquor
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Base beverage variations. Please put 2 marks on your preferences.
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Sparkling (carbonated) Wa-liquor
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Western liquors rather than
Japanese

o 09 0% 00
Te’ss Vo
O

Y Y W W Y77

O
) ..."..
o o
e%® oo o%"°
o0 0 o a®_a
® ML R ar 12|® ;"E"mﬁt 1

w0 [0 R |

- - & - =

20720 W
e 4%#&/4’5_\'

.....

N
|
/1]
\/
N
A

Naming driven
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Japanese traditional Sake closure,] Aluminum screw cap
"Kanto & Kaesen" Tear-type aluminum (Roll-On tamper evident cap)
capsule + plunger
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(® Sake ZORK

"Sake ZORK", a family of wine ZORK.
Lower tear band + big top plunger.
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