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Naohiko Noguc hi apan’s god Of s¢ » brewing--has launched 4
capstone his seven-decade dedication to the art of great sake. Thi | Nabeshima Junmai Daiginjo Yamada Nishiki 35%
has tropic: al fruit & yromas brimmir na with fresh acidity. With a bracine ;
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The God of Brewing returns.
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an's “God of Sake brewing” returned from two years of retirement

n his sake touches their palates. he ha
prizes at the annual National New Sake Awards of Japan, including 12 of them CONsec Itiv
garnered several titles®; in part for reviving the nearly extinct yamahai-shi ikomi method, a com
system for making yeast starter. His brilliant and endless journey

ANA proudly offers Noguchi's latest and utmost sake, a wholly new

rice umami mellows beautifully in the long finish. Let the deliciousness of t

*Recognized as one of the Four Guardians of Heaven of the Noto Toji Guild of Ishikawa m: jster brewer

Crafteman by the Ministry of Health. Labour and Welfare of Japan; bestowed the Yellow R ibb

In November 2017, Jap.
Noguchi lives to hear his fans exclaim “Delicious!” whe

in sake-making continues
creation achieved

his crisp, celestial Drev
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LEETE -5 Theideal sake for summers
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> 72—:: Sake is fabulous every season. A chilled junmai daiginjo is ideal during h, o
i Kit Ié . . S | 3
ﬁiﬂﬁ‘iﬂﬁz@@w days, a perfect quencher. Made from rice polished down to 50% Lt
Restaurant Manager -

% or less, this quuri“l
. 3 . : 1s
sake has alluring fruity aromas with delicate flavors that taste best when chilleq

Enjoy a collaboration with sake and an in-flight meal in the blue summer sky,
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Yasuyuki Kitahara, a connoisseur of Japanese libations, brings out the many charms of sake
and shochu in unique ways. His incredible pairings delight guests at Cerise and Collage

¥ the
restaurants he manages at Conrad Tokyo Hotel. Kitahara won the 4th World Sake Somm
Competition in 2014.
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aA®SEE ~ Shochu & Plum Wine
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Murao / Sweet Potato Shochu

Murao Shuzo (Kagoshima) 25% ABV

Unrivaled sweet-potato shochu made by Toshihiko Murao, a renowned distilling
master. Traditional black yeast and fine sweet potatoes are distilled in large ceramic

pots in the classic, time-proven manner. Its elegant, soft flavors give way to a lovely,
round finish.
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Satoh Mugi / Barley Shochu

Satoh Shuzo (Kagoshima) 25% ABV

A shochu made from barley carefully selected by one of Japan's most prestigious

distillers, an artisanal perfectionist for more than 100 years. A deep, sweet flavor
a league of its own, with thick aromas of slowly roasted barley.
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Hinoryu Asahi / Brown Sugar Shochu

Asahi Shuzo (Kagoshima)  25% ABV

A shochu specially made from unrefined, estate-grown brown sugar, distille
the island of Kikaijima in southernmost Kyushu. A pleasing taste with a gen
sweetness and full body well suited to the tranquil coral island whence it ¢
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Kakutama Plum Wine

Satasouji Shouten (Kagoshima)  12% ABV
First-rate plum wine brewed from the finest Japa
in 3-year-aged genuine rice-shochu, where they

filtration gives this umeshu a lovely full body-an
flavor to sing.
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Champagne Krug Grande Cuvée

Champagne, France
Since 1843, Krug Grande Cuvée has embodied the vision of its founder |
! &)’x(‘ph K““I

Every year, a new Edition is created: an extraordinary blend of over 129 w

from more than 10 different years, resting at least 7 years in the cellar of K‘;‘w
Blending so many wines from different years provides this myriad of ”dv()“UfJ
and aromas, something impossible to express with the wines of just one ycr :
ANA First Class has been serving the supreme Champagne since its first ar
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international flight, in 1986.
Pinot Noir / Meunier / Chardonnay
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Champagne Taittinger Prélude Grands Crus

Champagne, France
A cuvée from a venerated Champagne house that owns 288 hectares of vineyards.

Vibrant, pinpoint bubbles effervesce ceaselessly on the surface of the wine, like
whitewashes on the edge of a rocky surf. The initial fruitiness—up front with citrus
aromas of grapefruit and summer orange zest—gives way to a touch of toasty
croissant and a mixed nut note. Lively, fine bubbles combine with sharp acidity into
firm flavors framed by extreme dryness.

Pinot Noir / Chardonnay
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A gorgeous array of enchanting wines.
We invite you to try a selection of premium wines handpicked by our wine advisors and tasting panel. ANA's win
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lists received prizes in many categories in the “Cellars in the Sky 2018” and “Wines on the Wing 2018 Airline

3 ol on :
ine Survey’ in-flight wine competiti e sl e SO g
Wine S y g wpetition. Our enchanting wines will regale your palate during and after dinner.
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Satoru Mori is an Executive Sommelier at Conrad Tokyo. He handles
activities to raise awareness of wines and to train younger sommelier
as a managing director of Japan Sommelier Association (JSA). In 2017,
he was recognized as a “Modern Master Craftsman® by a Minister of
Health, Labour and Welfare Ministry. He leads the Japanese wine industry

ormance and winning at various sommelier
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Satoru Mori competitions around the world and in Japan multiple times.

'ConradTokyo‘Exe(utlveSommeher
NUDBELART Y [T by—lb- T ] R [5G 43 Jbe K7
472 AXYADETI [H-2/=1] KETYLYIERED. 2000
£ HRAREEVLYIIL T IVCTERE. HRBES/LYIERN,
B|rE. 7AaA N EL M EBELEN S, I5LAMNS — bIVEED

$17-VLYIHHEHTVET,

Olivier Poussier was selected as the Best Sommelier in the World in

2000, He has served as sommelier at the prominent “La Tour d‘Argent”
and “Pavillon Ledoyen” restaurants in Paris, as well as “The Connaught;'a
otel in London. Poussier now works as the chef sommelier at the
ulting firm.

Juxury h
House Lendtre of France while running a wine cons!
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Olivier Poussier
Best Sommelier in the World (2000)
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The third-highest scoring

First Class White Wine at the
Wines on the Wing airline wine
competition 2018 staged by
Global Traveler magazine.
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Nielson by Byron Santa Barbara County Chardonnay 2015

Santa Barbara, California, USA

A Chardonnay produced with grapes sourced from the Santa Maria Valley, the
coolest part of Santa Barbara County. A honeyed and stone fruit flavored ;Nlne
with lively acidity balancing the creamy texture. Stone fruit and tangerine '
aromas. A round Chardonnay, richly fruited with a citrus lift on the finish.

Chardonnay
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Chablis 1er Cru Chantrerie Domaine Laroche 2014

Chablis, Burgundy, France

One of the oldest estates in Burgundy, founded by the Abbots of Saint-Martin de
Tours. A typical, flinty, mineral, taut Chablis, with a refined nose, and a fresh but

textured palate, with white flowers, hazelnut and almond aromas and a zesty finish.

Chardonnay
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Palliser Estate Sauvignon Blanc 2016
Martinborough, New Zealand
The award-winning wine estate is named after the explorer Admiral Hugh Palliser,
patron of the Captain Cook. A pungent, intensely aromatic wine, with vibrant ;
passion fruit, citrus fruit and gooseberry flavors. The palate is dry, taut, medium-
bodied, with tropical fruit notes, a herbal undertone and zesty acidity. Energy,
vivaciousness and tension for this serious, fine-textured Sauvignon-Blanc.

Sauvignon Blanc
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- The English commentary on wine is based on commentaries by the pros
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Puklus Pincészet Tokaji Aszd 5 Puttonyos 2008
Tokaj, Hungary
Its color is golden yellow tending to amber, at sight. The first drop of the wine
shows its remarkable complexity, and in its classical aroma, beside the botrytised
touches, the scents of nut, almond, coffee, vanilla and honey can be discovered

and come out by further tastings. Due to its content having high and rich in

mineral substances, this asz( wine can be consumed alone as a liquid remedy.

Furmint / Harsleveld
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ducers etc. and may differ from Japanese commentary.
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CANVASBACK

WASHINGTON STATE

RED MOUNTAIN

CABERNET SAUVIGNON
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The second-highest scoring
First Class Red Wine at the

Wines on the Wing airline wine

competition 2018 staged by
Global Traveler magazine.
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Canvasback Cabernet Sauvignon Red Mountain

Red Mountain, Washington, U.S.A

An excellent expression of Red Mountain Cabernet Sauvignon, with intense aromas
of cranberry, blackberry, clove and mocha. The palate is full-bodied, coating
structured, with ripe tannins and intense black fruit notes. Very long, firm finist
Cabernet Sauvignon / Merlot / Malbec / Cabernet Franc
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Chassagne-Montrachet Ter cru “Morgeot” Maison Louis Latour 2015

Cote de Beaune, Burgundy, France

Maison Louis Latour is a prominent négociant of Beaune, founded in 1797. This
rich and velvety wine displays cherry and kirsch notes and a toasty lift. The palate
is smooth and complex, with bramble fruit aromas and a vivacious, mineral finish
Multilayered and very persistent.

Pinot Noir
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Pétalos del Bierzo 2016

Bierzo, Castilla y Ledn, Spain

A winery that has put Bierzo and its indigenous red grape variety Mencia on
the map, thanks to the talent of Alvaro Palacios and his nephew Ricardo Pérez
Palacios. A blend of grapes sourced from steep, old vineyards, with 90% Mencia
and 10% white grape varieties. The nose is floral, with violet scents and spicy,
peppery flavors. The palate displays sour cherry aromas and a crisp acidity

balancing the ripe fruit and firm tannins, A fresh, expressive and racy wine.
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Groot Constantia Shiraz

Constantia, Western Cape, South Africa

The oldest South African wine estate producing award winning wines for over 300
years. The Shiraz displays smoky, savory, ripe blackberry and black pepper flavors,
The palate is dominated by empyreumatic aromas of coffee and chocolate. Long,
peppery finish. A benchmark South-African shiraz, spicy, rich and dense.

Shiraz
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Graham'’s 30 Years Old Tawny Port
Douro, Portugal

¥ f P
Graham's Ports are among the cultural gems o : :
Graham's continues to be made traditionally in granite tanks, under the aegis

of the established Symington family. Flavors of liqgorice. .da,,k currants and
leather spread across a smooth palate, lifted by bright acidity.
Try it as an aperitif, or with cheese after a meal.

ortugal. Established in 1820,



Aperitifs & Cocktails

Dry Sherry

~ DryVermouth
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Kir

Kir Royal
Mimosa
Martini

Bloody Mary

Brandy & Liqueur

Hennessy XO

Baileys Original
Irish Cream
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Whiskies

Suntory Whisky Hibiki 21 Years Old
(New York, Frankfurt and London routes)

Suntory Whisky Hibiki 17 Years Old
(Routes excluding the above)

John Walker & Sons King George V
A master piece created and designed to celebrate tf
first Royal Warrant granted in 1934 and recreates ho
blended whiskey tasted back in the day.

Talisker 18 Years Old B
A well matured single malt, com
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Mapple Juice Sparkling Apple
By years of our trial and error Mapple can finally introduce Sparkling Apple Juice. 100%
straight juice is free of water, sugar, preservatives and additives.
Ripened best quality Fuji apples of Nagano Prefecture are gently sparkled with a lot of
| time to produce Sparkling Juice. The fine bubbles moderately influence taste of apples
: Find and enjoy elegant and refreshing drink till the last sip.
!
i
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i = To prevent burn injuries, some of the hot beverages are served at Iowes temp
Cold beverages are served to children and to adults holding them
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LRoEREE

IxXTbvY
Espresso

kyp3—E~
Hot Coffee

HhFIF—7
Cappuccino

b R s g
Caffe Latte

F4NT

A-t-bZHEBLTHYET

ANA’s Specialty Coffee Selection
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H71x7FFP—h
Caffé Macchiato

PARaA—-k—
Iced Coffee

PARATF—/
Iced Cappuccino
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