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Welcome to our restaurant in the sky

JAL First Class offers a selection of wines that
have been carefully selected by Kenichi Ohashi MW &
Motohiro Okoshi from around the world for your enjoyment.

YAZ—FT -4 KigRE—K
JAL Wine Advisor - Kenichi Ohashi MW
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Born in Tochigi in 1967

Acquired the world’s highest wine qualification, Master of Wine, in 2015. Serves as a
judge for many wine competitions across the world, such as the International Wine
Challenge (IWC), held in London, one of the biggest wine competitions in the world.
Awarded “IWC Personality of the Year 2016”
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JAL Wine Advisor - Motohiro Okoshi
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Born in Hokkaido in 1976.

Fascinated with wine, Motohiro Okoshi left for France and has garnered awards at
many prestigious sommelier concours since then. His personal mission is to convey
the quintessence of wine based on his knowledge in the domains of viniculture and
oenology. Okoshi is well versed not only in wine, but also sake and shochu (Japanese
spirits), and is renowned for his unique pairings of cuisines with a combination of
wines and sakes.

&) JAPAN AIRLINES Q



"M HI0HX TORHA = 2 —
1/11 BIREIC SHAET 2 S0
B R—Y % TR EE W,

LIQUOR & SPIRIT

Aperitif - Cocktail

Tio Pepe Dry Sherry

Martini Extra Dry Dry Vermouth
Campari

Lejay Creme de Cassis
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Plum Wine 1]

(100% Japanese Plum) (EEHE100%fEH)
Martini NTH4—Z=
Mimosa IEY
Kir Royal - A7q4viL
Kir *—Jb
Bloody Mary TI37F1— X7~
Whisky TARx—

Chivas Regal Royal Salute 21 Years
L&G Woodford Reserve

Spirits
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No.3 London Dry Gin
Absolut Vodka

Beer
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Brandy-Liqueur

Rémy Martin V.S.O.P
Cointreau
Baileys Irish Cream
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Port Wine

Graham's Tawny Port 30 Years
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Drinking and Driving : Passengers who need to drive after
disembarking are requested to refrain from drinking during the flight.

BICRIHP ZEVETOT. IHLICFALVHEERITETEN,
We apologize if occasionally your choice is not available due to limited storage space.
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Louls ROEDERER
TOHAMPAGNE

LOUIS ROEDERER CRISTAL
2009
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Cristal is one of the world’s oldest prestige cuvées, produced with quintessential Louis Roederer
winemaking techniques. Cristal’s origin can be traced back to an 18th century anecdote;
Alexander 1, Czar of Russia, who had cherished Louis Roederer’s Champagnes, requested for
one to be specially bottled in crystal bottles which would symbolize his fame.

This wine is crafted from meticulously selected, top quality grapes harvested in their own
vineyard. After bottling, Cristal is released only after a long maturation period of 6 years on
average. Handmade in every aspect, pursuing the zenith of quality, this Champagne isin a
class of its own.

While the region of Champagne generally suffers dodgy weather in 6 out of 10 years, 2009
was a lucky year when winemakers could arbitrarily determine the best timing to harvest
grapes ripened to absolute perfection. As a result, 2009 has become a noble vintage and a
reflection of the impeccable terroirs which are the pride of Maison Louis Roederer.

The Cristal 2009 vintage offers gentle flavors of pear and citrus, along with a yeasty hint of
pain de mie, intricately mingled together. With its super-fine bubbles, this is a dainty, soft
cuvée with an impressive velvety taste on the palate from your first sip to the last.

Savor the pleasant fruitiness and fresh, well-balanced acidity. The afternote lingers as you
glide through the stratosphere.

Bollinger Rosé

limited edition 2006
RZ7vv1-08

)7y R-IT1>3 2006
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Established in the Champagne region in 1829, Bollinger is without a doubt one of
the world’s elite champagne houses due to its impeccable quality, maintained
through traditional winemaking methods. It is also one of the very few maisons
that have been granted a royal warrant from the British monarchy since 1884.

JAL now has the opportunity to offer our First Class passengers this limited-edition
vintage rosé champagne, a rare selection on our wine menu. Savor the elegant
fruitiness evoking raspberries and aromatic hints of pink pepper. The creamy,
smooth palate and long-lasting flavor of this dry, rosé champagne will delight your
senses. Bollinger rosé is a lovely accompaniment to your in-flight dining not only
as an aperitif, but also with meat selections. As the temperature rises, you will
discover the generous, angelic flavor of this grand champagne.

T H 10 H ¥ e,
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RUSSIAN RIVER VALLEY CHARDONNAY
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California U.S.A.

DuMOL Chardonnay Russian River Valley 2014
TaEILTrIIRROYTY UT7—T7L—2014
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This Chardonnay hails from the Russian River Valley in northern California,
U.S.A., an area known for its cool climate. This wine’s nose is packed with
festive, sweet fragrances evoking yellow peach and apricot, and essences
of the refreshing coolness of lemons, plus a rich, complex aroma with hints
of oak and butter.

The well-balanced acidity and richness quintessential to this full-bodied
Chardonnay, plus the juicy flavor offers you a satisfying experience.

(Chardonnay]

%

DOG POINT

VINEYARD

Sauvignon Blanc

New Zealand

Dog Point Sauvignon Blanc 2016
Ry T-RAvbhV—94232-752 2016
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New Zealand's Marlborough region is one of the world's hot spots for Sauvignon
Blanc wines. In particular, Dog Point Vineyard has gained a reputation for producing
high quality wine. Featuring a clear taste with citrus and passion fruit accents,
and just right, pleasant fruitiness, complemented by herbal fragrances and
fresh acidity with salty hints. Enjoy this fruity, dry Sauvignon Blanc through to
the long, graceful afternote.

(Sauvignon Blanc)

BICRIP ZEVETOT. IHFLICFALVHERITETEN,
We apologize if occasionally your choice is not available due to limited storage space.



WHITE WINE B71>

 Sexmann )
\\SinorGriGo

Italy

Jermann Pinot Grigio 2017
AITIY>Y E/-F1)—23 2017
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Jermann Pinot Grigio 2017 is a white wine produced in Friuli-Venezia Giulia,
located in northern Italy. Jermann, one of the winemakers who has elevated
this region’s reputation to the mecca of Italian white wine, creates wines with
abundant aroma that express a strong, individualistic character with a more
contemporary flavor. This wine possesses delicate fruity scents evoking citrus
zest and white peach, and the fragrance of white flowers. Clear and pure, this
dry Pinot Grigio offers a sense of abundant volume on your palate with a subtle
bittersweet afternote, full of invigorating freshness.

(Pinot Grigio)

L

2015

Koshu Fermented On Skins

HMEQ.S.

A wine Full of the charcter of e Koshu grapés
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5 PRODUEHD, CELLARED & BUTTLED BY
A COCO FARM & WINERY

Japan

COCO FARM & WINERY Koshu F.O.S. 2015
J3-77—L-74F")— BINF.0.5. 2015
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The uniqueness of the Coco Farm Winery, situated in the city of Ashikaga, Tochigi,
among Japanese winemakers, is in its adherence to natural wine making, which
leads to wines with abundant Umami. Koshu F.O.S. denotes “Fermented on Skins,”
a wine-making technique usually associated with red wine. In fact, recently this style
of wine is called “Orange Wine” and has become extremely popular for its unique
flavor and adaptability to diverse occasions for enjoying wine. This Koshu 2015
selection features nuances of orange zest and spices, profuse Umami and a
slightly bitter afternote. A lovely marriage with fried or spicy dishes in particular.
(Koshu)

TA DM EEELIBELIEVETOT. ITHLILES W,
Please note that these wines are subject to change.
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ROC DE CAMBES

2012
COTES DE BOURG

Prongois et Ermiie mMitjeyils

Bordeaux France

Roc de Cambes Cotes de Bourg 2012
Oyo-R-A>T =k RK-T—=JL 2012
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Roc de Cambes is situated in the Cotes de Bourg area of Bordeaux, France.
Frangois Mitjavile, owner and winemaker, is one of the top producers in the region and
also directs the famed Chateau Le Tertre Roteboeuf, not far away in the prestigious

St. Emilion area of Bordeaux. Crafted primarily from Merlot, this wine is supple
with intense fruit accents and finely textured tannins that give the palate its
velvety smoothness - Roc de Cambes’ quintessential traits. Savor the earthy
and plum nuances along with the flavor of cloves. The elegant hints from aging
in barrels are firmly integrated into this wine, offering a complex, rich flavor.
(Cabernet Sauvignon / Merlot / Others)

Cotats Dot Nor
200

Australia

Paringa Estate Estate Pinot Noir 2011
NIYAIRT=h IR7—h-E/-/7=)L 2011
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Mornington Peninsula in the state of Victoria, Australia is known for its cool
coastal micro-climate. Their expressive wines with prismatic flavors are one
of the reasons why the region has attracted a lot of attention in recent years.
Paringa is particularly famous for its Pinot Noir and Syrah wines, and the
estate is winning countless awards. Aroma of ripe black cherries and nuances
of tea from the 7 years of maturity are melded with exquisite balance.

This Pinot Noir’s fresh acidity, unique to this region of cool ocean breezes, and
fruity essences configure a juicy, yet elegant flavor that will delight your palate.

(Pinot Noir)
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TIANO&NARENO

Argentina

Tiano & Nareno 2015
T47/) & FL ./ 2015
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Tiano & Nareno have disrupted all of the established conventions in New World and Argentinian wine-making,
and their wines express the ultimate in elegance. Only 880 magnum bottles of this wine were produced,
however, JAL was fortunate to be able to secure a small quantity of regular-sized bottles exclusively for our
First Class passengers. Didier Depond, President of the Salon & Delamotte Champagne House is said to be a
fan! Just like Salon, Tiano & Nareno sparks a frenzy among wine lovers all over the world. The 2015 vintage is
crafted from grapes grown atan altitude of 1,000 m.; 95% Malbec with small portions of Cabernet Sauvignon
and Merlot, all of which come from vieux vines that are on average 80 years old. Nuances of ripe cassis and
cacao meld beautifully with the clove essences inherent in the oak. Rich, condensed flavor, yet delicate, and
the velvety smoothness of this palate is unforgettable. Savor the fully ripened fruit notes with unobtrusive
sweetness, and the exquisite balance between the well-integrated tannins and acidity, while the beautiful
afternote extends throughout your experience with this cult wine, which might trigger your own personal
quest for even greater Tiano & Nareno wines.

[Malbec)
O¥INHR (Japan=New York / Chicago / Los Angeles / San Francisco route)
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MARTINBOROLUIGH

2018

Pinot Noir
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NEW ZEALAND

New Zealand

KUSUDA Martinborough Pinot Noir 2016
YRY I—F4>ROE/-/7—)L 2016
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Ask any of the wine experts around the world, and they will attest to the
brilliant wines being produced by a rare breed: a Japanese winemaker,
Kusuda in New Zealand.

Lush cranberry and plum notes are complemented by flavors evoking cloves
and cinnamon, choreographing a complex aroma.

Expansive acidity and well-matured, yet still fresh fruitiness emanate a rich
and profound taste on your palate.

Finely textured tannins and the long-lasting flavors segue into this wine's
smooth, delightful afternote.

(Pinot Noir)

OBRINER (Japan=London / Paris route)

TACDRFRIERELIBEDIEVETOT.ITHLILES L,
Please note that these wines are subject to change.
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PREMIUM JAPANESE SAKE
DAIGINJOSHU KIS H
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This brand name originates from the brewery’s ex-president

who is the 14th generation of the family.

Credited with successfully redirecting the trend in Japanese sake away
from light, dry tastes to mellow, well-rounded tastes,

this brewery is extremely popular, which is quite an achievement
considering its location in Yamagata Prefecture, home to scores of
brand-name breweries.

Brewed from Yamada Nishiki rice grown in the Toku-A district’s Tojo town,
this superb sake is available only onboard JAL flights.

Its gentle, mellow taste warms the hearts of true sake lovers.
(Yamagata Prefecture)

Kokuryu
BHE KISE
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(BREEBEHRAR ML/ BHE)

Founded in 1804 by Gen'emon Ishidaya I, Kokuryu Shuzo has been producing distinctive
sake in Matsuoka, Fukui, an area blessed by water of unparalleled quality, adhering to
their simple motto; “If we make good sake, people will support it.” They continue to
utilize the artisanal brewing method they have inherited, being very finicky about using
only sake rice grown by topnotch farmers, water originating in the springs of Hakusan
and their own prized yeast.

“Kokuryu Daiginjo” possesses a sweet and gentle aroma evoking melon, and an
exquisitely transparent taste that highlights the cuisine. Outclassing all the rest,
this sake draws out the pure, inherent flavors of the ingredients and is a perfect
companion for Japanese or any of the world’s cuisines.

(Fukui Prefecture)

BICRIP ZEVETOT. CHELFABWVBERITETE W,
We apologize if occasionally your choice is not available due to limited storage space.
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PREMIUM JAPANESE SHOCHU st

Gokujo Mori Izo
REAEARNER L PR
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Shochu is a distilled vodka-like spirit made from a variety of
ingredients and is a very popular Japanese drink.

This shochu isbased on carefully selected sweet potatoes from contract farm
and is aged in artificial cave for more than three years in traditional jars.
Relish the original gentle scent and smooth taste.

(Kagoshima Prefecture)

Alc 25% vol 720ml

Hyakunen no Kodoku
BEO M
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Long-established Kuroki Honten Co., Ltd. was founded in 1885, and ever since has
been solely devoted to producing Shochu. Since then, as the top-runner of Shochu
brewers, they have been producing various Shochus for serious aficionados of this
traditional distilled spirit of Japan, including “Hyakunen no Kodoku.”

A masterpiece, “Hyakunen no Kodoku” is made from the malt of their barley Shochu
“Naka-Naka” for JALs Business Class which is matured slowly in American

White Oak barrels.

The amber liquid created from the leisurely flow of time is the prelude to an exquisitely
mellow flavor, which deserves to be a museum piece.

You can enjoy the quintessence of this Shochu served straight, on-the-rocks or
with mineral water.

(In the wintertime, try it blended with hot water and savor the ample aroma.)
(Miyazaki Prefecture)

Alc 40% vol 720ml
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ROYAL BLUE TEA® "Queen of Blue®"
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Royal Blue Tea's “Queen of Blue” is the ultimate tea, made only from the very finest,
hand-picked tea leaves at Shonan Cha Kobo, where tea sommeliers

painstakingly produce each bottle,one by one.

This tea effuses elegant fruitiness with nothing to disturb its natural, clear taste
that revolutionizes the concept of tea. The lingering after note and shining color
reminiscent of Champagne truly make this a “jewel of a tea.”

“Queen of Blue,” made with rare tea leaves that are picked once a year

in the summertime marries well with a wide range of cuisine,

from French and Japanese dishes to cheese and sweets.

Enjoy this tea elegantly, in a wine glass, as you would wine or champagne.

BICRIP ZEVETOT. IHFLICFALVHERITETEN,
We apologize if occasionally your choice is not available due to limited storage space.



BEVERAGE

Soft Drink
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JAL Original Drink "SKY TIME Kiwi"
Coca-Cola
Coca-Cola Zero

Sprite

Ginger Ale

Oolong Blended Tea
Cold Green Tea

Still Mineral Water
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Sparkling Mineral Water ~ I
Fruit Juice Ya1—2R
Orange FTL>ov
Apple Ty T
Tomato NN
Grapefruit JL—=TT7I—=y

Japanese Tea

Japanese Green Tea "Sen-cha"

Roasted Japanese Tea "Houji-cha"

Selection of Tea
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MARIAGE FRERES

RYT =TTV ORFEEZABRLTSYET,
We proudly serve you "Mariage Freres" Tea of France

Darjeeling

Orange Pekoe Ceylon

Earl Grey Impérial

"Marco Polo" Flavory Tea
"Bourbon" Herbal Tea Non-Caffeine
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Espresso IXTLyY
Cappuccino HhTF—J

Decaffeinated Coffee
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LIQUOR & SPIRIT

Aperitif - Cocktail

Tio Pepe Dry Sherry

Martini Extra Dry Dry Vermouth
Campari

Lejay Creme de Cassis
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Plum Wine 1]

(100% Japanese Plum) (EEHE100%fEH)
Martini NTH4—Z=
Mimosa IEY
Kir Royal - O74vI
Kir *—Jb
Bloody Mary TI37F1— X7~
Whisky TARx—

Chivas Regal Royal Salute 21 Years
Suntory Hibiki 17 Years old

or
Suntory Hibiki BLENDER'S CHOICE
L&G Woodford Reserve

S=NRZY—H-O1vNHI— b 2AE

Y- BITE
i
4> h1J— £ BLENDER'S CHOICE

Ty RTFx—RUH-T

Spirits

No.3 London Dry Gin
Absolut Vodka

Beer
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Brandy-Liqueur

Rémy Martin V.S.O.P
Cointreau
Baileys Irish Cream

Port Wine
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Graham's Tawny Port 30 Years
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Drinking and Driving : Passengers who need to drive after
disembarking are requested to refrain from drinking during the flight.
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We apologize if occasionally your choice is not available due to limited storage space.
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LOUIS ROEDERER CRISTAL
2009
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Cristal is one of the world’s oldest prestige cuvées, produced with quintessential Louis Roederer
winemaking techniques. Cristal’s origin can be traced back to an 18th century anecdote;
Alexander 1, Czar of Russia, who had cherished Louis Roederer’s Champagnes, requested for
one to be specially bottled in crystal bottles which would symbolize his fame.

This wine is crafted from meticulously selected, top quality grapes harvested in their own
vineyard. After bottling, Cristal is released only after a long maturation period of 6 years on
average. Handmade in every aspect, pursuing the zenith of quality, this Champagne isin a
class of its own.

While the region of Champagne generally suffers dodgy weather in 6 out of 10 years, 2009
was a lucky year when winemakers could arbitrarily determine the best timing to harvest
grapes ripened to absolute perfection. As a result, 2009 has become a noble vintage and a
reflection of the impeccable terroirs which are the pride of Maison Louis Roederer.

The Cristal 2009 vintage offers gentle flavors of pear and citrus, along with a yeasty hint of
pain de mie, intricately mingled together. With its super-fine bubbles, this is a dainty, soft
cuvée with an impressive velvety taste on the palate from your first sip to the last.

Savor the pleasant fruitiness and fresh, well-balanced acidity. The afternote lingers as you
glide through the stratosphere.
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P ~ Bollinger La Grande Annee
CHAMPAGNE 2007
BOLLINGER | <°°°
2007 : RI221-5-709%
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Bollinger was founded in 1829 in the Champagne region of France, and has
established a solid global reputation today for its high quality, sustained by
traditional viticulture methods. Bollinger is also one of the very few maisons
that have maintained an UK. Royal warrant since 1884.

As its christened name, La Grande Année denotes, this Champagne is produced
only in years when the very best quality grapes are harvested.

With a potent aroma and delicate palate, this is a sumptuous brut Champagne
possessing complex flavors of pear and caramel, with a long-lasting afternote.
Enjoy this Champagne throughout your dinner, as it complements a wide variety
of cuisine.



