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Tas“’;fg?“’g; and | pmerican Heavy Junmai Ginjo Ben's American Sake |  Asheville, NC 14% Our traditional Junmal Ginjo sake. Full body, semi-sweet with fruity/ floral notes. X X X
Tastl:;l?aﬁ‘ogg: and Natural Nigori Junmai- Ginjo Nigori | Ben's American Sake Ashaville, NC 15% Ourtraditional "Nigori’, means unfiltered. Notes of cream, vanilla and coconut. Full body and X x X
Tasllr;’g‘]aﬁ‘cgva? and Lemon Ginger Americannjlgfused Ben's American Sake | Asheville, NC 13% Ameiican Heavy base, Classic flavor combination of lemon juice and freshly juiced ginger. X X X
Tasting Roorn and Pinneapple American Infused 0 i American Heavy base. Jalapeno on the nose, balanced with a sweet acidity from the
Main Bar Jalepeno Ginjo Ben's American Sake Asheville, NC 14% vt X X X
Testing Reomand. | Blueherry Lime | AN j'c':f“se“ Ben's American Sake |  Asheville, NC 13% Amorican Heavy base, Sweet blueberries supported with tartness from the (me Juice. X X X
We brewed Kiyoshiin collaboration with While Labs Kitchen + Tap, using 50% milled
Mid Bar Kiyoshi Junmai Daiginjo Ben's American Sake Asheville, NC 15% Yamada-Nishiki rice, making it our first premium dry style sake, The yeast and rice gives you X X X
alight long with fresh flowers, ying light and diry.
Mid Bar sé;i:’:‘fz Ame"”gi'; ;gfused Ben's American Sake |  Asheville, NC 14% Heayy bese. tesh dran bemies grestyouon he nose "‘":"9 et 8 rolteshingyiir X X X
Orange American Infused s, : p o Fresh orange juice gets ith Natural Nigori te a fi thatis a perfect
Back Bar Choanerls Ginjo- Nigori Ben's American Sake |  Asheville,NC 12% e e P X X X
Mid Bar Sake Clder Americgir:‘ j';‘f”“d Ben's American Sake |  Asheville, NC 6% The perfect marriage of hard cider and sake. Lightly carbonated, crisp, and refreshing, X X X
Cold Brew Coff American Infused New Release. We pai ith High Noon Coffee Roasters to create this by i
old Brew Coffee | American Infuse . N i rience. Cold brew coffe made f 1 ted coffee beans gels blended with our
Back Bar Nigori Ginjo- Nigori Ben's American Sake Asheville, NC 8% Natural Nigori, Notes of light nutty ohwi y from our nigor X X
100% dairy free.
American Infused 7 = F 5 New Release. Just in time for Summer, lhis fun sake sprtizer is bursting with notes of
Wi Bar Yu-TangSpritzer Ginjo Ben's American'Soke'  iAshevills, NG % O nehiine anacrine and a Shar cep Al fram Highigrate yusu R, X X X
s i Black New Release. We brewed this batch of sake with special koji sp?les sourced from Jla%ne‘ghe
i remium Blacl ' % i ing that i it with you in its purest and un-infusg
Tasting Room Label Junmai Ginjo Ben's American Sake Asheville, NC 15% state. While finishing dry, this batch has a great m wweelyand body-along with suprsing X X
raspberry and vanilla notes.
i A A i i i 1 i te a full-bodied sake that can be
Back Bar ChocolateNigorl | ATENANEISEA | pons AmericanSake | Asheville NG| 1% | e e e e e e e X X X
Tasting Room Blue Door Ju "ma;:;‘;"?‘ nama Brooklyn Kura NYC 16% Full bodied, earthy. dry, umami laden with notes of banana and ripe melon X
I ST T e
Mid Bar "“""al':;'x”"‘a“‘ Sake/Beer Hybrid |  Collab ABC/Bens Asheville, NC g% |
e first and only festival
Thisisa brating American Craft
9 Sakasu 1 (Sake i i Wi i 8% ddl ¢
Tasting Room Tart Blonde) Sake/Beer Hybrid Collab Hi Wire/Bens Asheville, NC we :a id Sake. 2
Forthe s| This small but exciting new segment of the craft
Sakasu 2.0 (Sake . i i became)| beverage industry is turning out complex and creative
Back Bar Stout) Sake/Beer Hybrid Coltab Hi Wire/Bens Asheville, NC 8% sddeId products across the caintry.
North American Sak Browerd We love this stuff, and we think you will too.
Mid Bar Big Baby Junmai Nigori o Err';‘f:ec;” € [Charlottesville, VA| ~ 16%  |activeing
. k ndyd HOW DOES THIS WORK?
s i North American Sake i g g
Mid Bar Serenity Now Junmai Daiginjo Brewery Charlottesville, VA 15% r:lcoe' :l?:l i e You may try each sake once.
BOsHNGIRoLoR Out-of -state sake-is only available to taste but you can buy
Mid Bar By Sakeinfused with | North AmericanSake | o aiottesville, V| 11% W“sf:/\ﬁ We want to see! Ben's sake by the glass or carafe.
Fruit PUNCH! Brewery ' #ACSFI9 @ Sake-Beer collabs are available for sale by the pint.
Junmai Yamahai Diplom| |
Back Bar Diptomat Nama Genshu Proper Sake Co Nashville, TN 16% methq SUPPLIES ARE LIMITED.
Muroka We have more of some products than others. We WILL run
" Moon: out of things. It's going to happen.
Back Bar Moonshot Yamahai Nama Proper Sake Co Nashville, TN 16% esoteric| Please be kind when it does.
Genshu Muroka
N A catminl Brewers are on-site from Ben's, North American Sake
Back Bar Coastal Ginjo Junmai- Ginjo Sequoia Sake Co San Francisco, CA 15% Brewery, Proper Sake co, and Brooklyn Kura. Ask them
questions! Tell them how awesome they are.
Back Bar Coastal Genshu Junmai- Genshu Sequoia Sake Co San Francisco, CA 16% Rich, e|
Back Bar Coastal Nigori Junmai-nigori Sequoia Sake Co | San Francisco,CA | 15% Creamy SAKE SEMINARS
ST | SAKE BREWERS
Presented by KE ASSOCIATION OF N. AMERICA
— — 3 — More : X
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