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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.
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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”

JALT7 A > T7 RINA4H— KBERK
JAL Wine Advisor - Motohiro Okoshi

1976 FE Fh dtEEHF. 71 A ICHBESNTEAL VAT ELTEEEES
AL —IVTiER, 74 > OB BEDHFLMRL. 71 > DXEEEARIT TV 5,
DALY THES BREBREICHERLTHN. 71 EHRNBEEEAEDE L
ABXESTRDOREBEDIVT =T 1 ICHENNH B,

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.
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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
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Bloody Mary TI37F1— X7~
Whisky TARx—

Chivas Regal Royal Salute 21 Years

L&G Woodford Reserve
Today's Japanese Whisky
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Please ask your cabin attendant about today’s Japanese whisky.

Spirits

No.3 London Dry Gin
Absolut Vodka
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Beer

Brandy-Liqueur

Rémy Martin V.S.0.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.

BICRIHP ZEVETOT. IHLICFALVHEERITETEN,
We apologize if occasionally your choice is not available due to limited storage space.
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[CHAMPAGNE

Champagne Salon 2007
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Only you, JAL's First Class passengers, can enjoy the privilege of savoring the highest quality
Champagne "Salon" in the stratosphere. Since its very first vintage released in 1921, Champagne
"Salon" has been produced from a white grape varietal, Chardonnay, only in the greatest harvest
years in the village of Le Mesnil-sur-Oger. Salon’s trademarks are the harmony of highly
condensed, yet clear saltiness and acidity, along with a tight, strong body. In its gaiety and
long, expansive afternote, Salon offers perennial, unsurpassed quality that has earned the
House its eminence. The 2007 vintage features intriguing characteristics such as fresh citrus,
white pepper and chalky effervescence with nuances of minerals. As its temperature rises,
flavors of pear and bread expand to create a more intricate aroma. In tandem, its refinement
develops, and extremely fine bubbles and silky gentleness will touch your palate with fresh,
yet well condensed strength and richness, which only Salon can deliver.

This is a beautifully balanced, dry Champagne with a lingering afternote. Relax and enjoy
Salon's elaborate flavor, a special indulgence just for our First Class passengers.

*This champagne will be available until the end of December on London/Paris/New York/
Chicago/Los Angels/San Francisco departure flights.
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NOBTLE Lanson Noble Cuvée Brut
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Lanson, founded in 1760, boasts not only a long history but also the royal
warrant bestowed by Her Majesty Elizabeth the Second, which is sealed
on their bottlenecks. Lanson is also renowned for the fact that it has
been appointed as the official Champagne of “The Championships,” a.k.a.
Wimbledon Tennis Tournament, a symbol of English sports, for more than
3 decades. Noble Cuvée Brut 2002 exhibits flavors of toast, honey and
spices along with the nuance of citrus and aroma of ripe apples, culminating
in elegance highlighted by fresh acidity. We invite you to savor this
Champagne’s creamy palate and long, sophisticated afternote.
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CHABLIS GRAND CRU
BOUGROS

Siine
WILLIAM FEVRE

2016

Bourgogne France

Domaine William Fevre Chablis Grand Cru Bougros 2016
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47hanBHMZEFRELTHY. FOR15.2hantyS5> o) aTHhHd. >+ T
BRADTZV-J)aBERA=X, 2TOIZ>- ) a TR NAAFTA4F=
v RBEEFENZBREEO—RBEZIRY AN ERELEEMEY [CERYEH.
INEELTEHSF TCITVWRECIT7TCILAY MNGATA Y EEREEED 1
DEFHETN TV, HBERICEONCIIINF—R- 17V RELYNETOT,
BEHDHBIZEDWVWTERINAL-> NI LTHEY BRET7L v 1 BREEKRAREE(IC
%30,

(vILRR)

William Fevre owns 47ha of vineyards, out of which 15.2ha is classified as Grand Cru,
making this the largest Grand Cru owner in Chablis. The Domaine deploys a natural
farming approach entitled Biodynamic method for all of their Grand Cru wines, to create
high quality vineyards. These grapes are picked entirely by hand. As a consequence,
William Fevre has been highly evaluated as a producer of some the purest and highest
quality white wines. GRAND CRU BOUGROS 2016 possesses citrus and subtle milky
nuances along with a mineral aroma. This is a dry white wine with a robust body and
full flavor, followed by an afternote of saltiness and fresh acidity.

(Chardonnay])
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VAN VELXEM

SCHIEFER RIESLING
2017,

Germany

Van Volxem Schiefer Riesling 2017
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RAYVDE—EILHMADFTE . ENSTFMIEL THABR VAT VTR
DEMNACHERF S EENLTEEYWE EE(C2000FEMELY . L HOBEENK
MINEFEALET7A V0 EZELTCVREES,

ETEFVBLK HBEOZ 27> R(C) Y IPARDFLEY HEFH.BE T
PPHOEBD7M4 UHESNZZENDSETVEMTIN ZBESLLNTVAD
ENTEPREGBREHE > LFEOCT. BFFIE UV CESFEVERDODTA > TT,
M=21)>7)

In the early 2000's, this winemaker started crafting distinctly different wines that
reflect the character of the terrior in Wiltingen, historically one of the most highly
evaluated villages in the Mosel region of Germany. Van Volxem Schiefer prides
itself on the traditional vineyards hugging the steep slopes and historical buildings.
This Riesling is highly aromatic, with signature nuances of citrus and fragrances
of apple and limestone. Many of the wines produced in this region are known
for a slightly sweet tendency, yet Van Volxem Schiefer’s Riesling is dry with a
wonderfully well-balanced, crisp acidity.

This wine is proof that this region’s wines deserve a closer look once again.

(Riesling]

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

HUNTER SEMILLON
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2013

Australia

Tyrrell's Wines Single Vineyard "HVD" - Hunter Semillon 2013
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Tyrrell's Single Vineyard "HVD” 2013 is a dry white wine made from the single
cepage of Semillon. Hunter Valley, South Wales in Australia, 160km northwest
of Sydney, is only the region in the world renowned for white wine crafted solely
from Semillon. Of all of the approx. 80 wineries in the region, Tyrrell’s boasts
not only the longest history but also the best quality of wine. Single Vineyard
"HVD” 2013 possesses aromas evoking quince and chamomile, and features fresh
acidity and firm body. Enjoy the clear floral flavor and dry afternote.

(Semillon)
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*This white wine is traditionally fined with milk products, and minor traces may remain.
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Japan

Aruga Branca Issehara 2016
TIWATZ>H AENF 2016
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Katsunuma Jozo, situated in Koshu, Yamanashi, is a winery that has always focused
on producing wines that reflect the characteristics of the local climate, under their
motto of “Wine production is nothing other than grape production.” ARUGA
BRANCA ISSEHARA is crafted from Koshu grapes harvested in the single vineyard
of Isehara. This dry wine features a perfect balance between fresh acidity and
exquisite Umami on top of a gentle but luxurious aroma that evokes grapefruit.
ARUGA BRANCA ISSEHARA is one of the white wines that most clearly exhibit
the exquisite characteristics of the Koshu grape.

(Koshu)

TACDHMRIERTELIBELIEVETOT . ITHLILES L,
Please note that these wines are subject to change.
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SAINT-JULIEN

Bordeaux France

Chateau Lagrange 2013
v h—-395>32 2013
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Chateau Lagrange, located in Saint Julien, Bordeaux is a renowned winery even
among its prestigious 3rd growth peers. Since 1983, when Suntory joined the
ranks of management, its reputation has been further augmented.

This claret has a sophisticated aroma that evokes cassis, mulch and licorice.
Now at a gorgeous stage in its maturity, you can fully appreciate the flavors of
gaiety alongside ripeness. This is a full-bodied Bordeaux, in which a complex
afternote, smooth palate and elegant tannins are creating a beautiful harmony.
(Cabernet Sauvignon / Merlot / Others)
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ALBERT BicpoT

Bourgogne France

Albert Bichot Morey-Saint-Denis ler Cru Les Sorbets 2016
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Albert Bichot is a renowned negotiant situated in Bourgogne, France.
This Morey-Saint-Denis is produced solely from Pinot Noir harvested at a
Ter Crus clos christened “Les Sorbets.” A subtle flavor of cloves chases the
extremely pure and pompous red berry aroma.

Fresh acidity, fruitiness and silky tannins, plus the elegant and complex
afternote give you lasting pleasure as you sip this wine.

(Pinot Noir)
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RED WINE wIOA

Ch:igai Takaha

SONO

2016

Pinat Noir 5ta. Rica Hills

Ale voL

California U.S.A.

Ch.igai Takaha "SONO" Pinot Noir 2016
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The flagship red wine from Chateau Igai Takaha, the winery owned by Takahide and
Miyoko Sugimoto. “Sono” was inspired by Miyoko, who possesses both the inner
strength and elegance that personifies a true Japanese woman.

This wine’s intense aroma is accented by nuances evoking a tasty fruit compote of
raspberries and cherries, with a hint of cloves.

Savor the delightful experience of an expansive, rich palate with amiable acidity.
Finely textured tannins culminate in a juicy balance of fruit elements and mellowness.
(Pinot Noir)

OXMER (Japan=New York / Chicago / Los Angeles / San Francisco route)

o200 g g
KUSUDA

MARTINBOROUGH
2017
Pinot Noir =

MEW ZEALAND

New Zealand

KUSUDA Martinborough Pinot Noir 2017
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HROELDT AR —DROAFABERNEZHFL B 21— -5V RT71 Y,
BRI TURNY DTS LORERICELIVIO-TRITELORBEYHEM
REVEEH. BUOHIB%ETL Yy 1THIBHEELKALLRERDNRSY
DHIEDVRRL. EHOMAVI Y 2V ERAKDRINAL—ZATOMEVREE
ELFETNZET,

e/-/77-J))

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)

OBINER (Japan=London / Paris route)

TACDRFRIERELIBEDIEVETOT.ITHLILES L,
Please note that these wines are subject to change.
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PREMIUM JAPANESE SAKE BHAH

Sawaya Matsumoto
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Matsumoto Sake Brewing Co. was founded in 1791 in Kyoto’s Fushimi Ward, one of
Japan’s iconic sake producing regions. This brewery, which boasts more than 2 centuries
of history, places importance on their philosophy of “SHUHARI,” denoting:

SHU- while respecting tradition

HA- coming up with previously never heard of sensibilities and spirit

RI- creating new values as you treasure both SHU and HA.

Discover the elegance in this sake’s robust palate, which naturally expresses the
quintessential Umami of Yamada-Nishiki sake rice harvested in Saido village.
(Kyoto Prefecture)

Alc15%

Kokuryu
BHE KISE
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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)

Alc15%

BUCRUNA ZEVETOTC. CHLEILFABVBERITEATE N,
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
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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
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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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PREMIUM JAPANESE TEA zxhL—bF1—
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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
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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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Coffee d—kb—
Coffee JAL CAFE LINES
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Espresso IXTLyY
Cappuccino HhTF—J

Decaffeinated Coffee
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