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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 OKOSHI Motohiro
from around the world for your enjoyment.
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JAL Wine Advisor - OKOSHI Motohiro
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Born in Hokkaido in 1976.

Fascinated with wine, OKOSHI Motohiro 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. Okoshiis 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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To our passengers on board, Thank you for flying with us today.
For your own safety and security, please wear a mask at all times,
except when having a meal/drink.
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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)
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Chivas Regal Royal Salute 21 Years
L&G Woodford Reserve
Suntory Hibiki BLENDER'S CHOICE
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Spirits

No.3 London Dry Gin
Absolut Vodka

Beer
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Brandy-Liqueur

Rémy Martin V.S.0.P
Cointreau

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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Champagne Salon 2013
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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.

Billecart Salmon-Cuvée Nicolas
Francois 2007

Sy N—Z1 EIA-ILTILEY
*a1Jx-Z3775>Y7 2007

u ESVHIRE
m Limited only for inbound flights to Japan

IZHREREER T MBEOFE) Rk VERRIH I ZTY P—E L REREZRITEL
&P, BB OZFIER LT LAT—Y1-Fa1 V1, RIE10FORRERETHEINE T,
BRICEBEADD T v T 4 TEMCF v IXEOEY LA —RATARZAT VY ADBVE
STEMLBTOYEERLTVET, EOEHAVESHEC. 7Ly > 1 THUPHBEKN
DL CRBERCAKEZELHET,

Billecart-Salmon is a renowned family-owned Champagne house with the mottos; “Pursuance
of uncompromising quality,” “Unique handmade production method” and “Low volume, high
quality principle.” Cuvée Nicolas Francois is the prestige cuvée christened after the house’s
founder, which is only released after a minimum 10-year maturation period.

Cuvée Nicolas Frangois’ nutty flavor derived from its maturity, together with a faintly
caramel scent and yeast nuances create a complex aroma. Enjoy the silky bubbles, fresh,
expansive acidity and the lasting afternote.

Champagne Drappier

La Grande Sendrée 2012
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Drappier is a family-owned Champagne house founded in 1808, and regarded as a most
prestigious Champagne house among other renowned producers. The incumbent owner,
Michel, is the 8th generation. Drappier mainly grows Pinot Noir grapes in the Cote des
Bar area, in the southern part of the Champagne region, where they have been practicing
organic cultivation methods, never utilizing agrichemicals, since 1989. Caramel and nutty
aromas, along with the flavor of pain d'épice create a complexity present through the
afternote. Savor La Grande Sendrée’s well-balanced taste and the amicable marriage of
its fresh acidity and silky-smooth bubbles.
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Reed Vineyard

Chardannay

Marlborough | =

New Zealand

Blank Canvas Reed Vineyard Chardonnay 2020
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Blank Canvas winery was established by Matt Thomson, who was awarded
Winemaker of the Year at the 2008 International Wine Challenge, together with
Sophie Parker-Thomson, named Master of Wine in 2021. Silky smooth on your
first sip with a fresh acidity, and the yeasty flavors unfold over your palate.
Treat yourself to the delectably mellow flavor and expansive afternote.

(Chardonnay)

PENINSULA VINICULTORES, S.L.
HA PARTIDO DE UNA
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SOBRE MARGAS ARCILLOSAS

Spain
Peninsula Vino Atlantico 2018
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Peninsula Vino Atlantico is a wine of superb quality made from Hondarrabi
Zerratia, an indigenous wine variety harvested in the Basque region of Spain.
This wine is loved by the locals and called Txakoli in Basque dialect and
Chacoli in Spanish.

It has a colorful aroma evoking citrus and pineapple and features lively
acidity and saltiness.

While its body is light, this is a well-focused dry wine that offers you a
smooth palate and crisp afternote.

(Hondarrabi Zerratia)
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We apologize if occasionally your choice is not available due to limited storage space.
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CAVEuITAIN

HERMITAGIS

France

Cave de Tain Hermitage Grand Classique 2018
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Cave de Tain, established in 1933 at Tain Hermitage, foot of the Hermitage
vineyards, northern Rhone’s top-class wine producing area, is now a highly
acclaimed cooperative. Boasting 1,000ha of vineyards, the largest in the
northern Rhone valley, the co-op today has more than 300 members, who
are collectively cultivating grapes utilizing sustainable agricultural methods.
This Hermitage Grand Classique, a flagship wine of Cave de Tain, possesses
minerally aromas of ripe pears, cinnamon and nuts. Its powerful yet delicate,
velvety palate and well-balanced acidity create a long, leisurely afternote
with salty nuances.

(Marsanne)
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Japan

Coco Farm Winery Cantata di Montagna 2019
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Coco Farm Winery in Ashikaga, Tochigi produces wines placing utmost importance
on natural vinification methods. Cantata di Montagna is crafted using primarily the
Petit Manseng grape varietal and is impressive for its aromas of roasted pineapple
and apricot. The sense of abundance on your palate and the generous fruitiness are
well-balanced with refreshing acidity. Savor this selection all the way through to
the long afternote evoking beeswax.

(Petit Manseng / Others)
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Please note that these wines are subject to change.
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SAINT-JULIEN
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Bordeaux France

Chateau Lagrange 2017
v h—-355>21 2017
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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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Lomaire Macrice Ceard
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Bourgogne France

Domaine Maurice Ecard Savigny -Les-Beaune ler Cru Les Jarrons 2019
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A noble wine from Les Jarrons, a ler Cru climat situated in the village of
Savigny-Les-Beaune, the home of historic producer Domain Maurice
Ecard. Lusciously ripe red cherries and cinnamon nuances with just a whiff
of vanilla. Delicate, highly fragrant aromas. Dense flavor featuring fresh
acidity and juicy fruitiness, perfectly balanced with robust tannins. Savor
this exquisite Pinot Noir’s rich flavor, all the way through to the finish.

(Pinot Noir)
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TIANO&NARENO
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Argentina

Tiano & Nareno 2017
T47/) & FL /2017
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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)
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* or Tiano & Nareno 2015 may also be available.

OXMER (Japan=New York / Chicago / Los Angeles / San Francisco route)
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KUSUDA Martinborough Syrah 2017
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Kusuda is highly evaluated by the majority of the world’s wine tasters as a
rare wine crafted by a Japanese oenologist in New Zealand.

Fresh blackberries and complex sensations evoking black pepper and sweet &
bitter spices introduce the aroma, complemented by hints of cinnamon.
This Syrah 2017's delicate, velvety palate choreographs its class. Delight in
the expansive acidity and long afternote, as the elegant and spicy flavors
linger pleasantly on your tongue.

(Syrah)
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Please note that these wines are subject to change.
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PREMIUM JAPANESE SAKE
JUNMAI-DAI GINJOSHU MK AKMSER

Jikon Hakutsuru-Nishiki
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Kiyashou was established in 1818 when the founder took over a sake brewery. Although a
small sake producer, Kiyashou has always placed importance on the quality of its sake,
blessed by the bountiful eco-climate of the Iga basin and utilizing medium-soft natural
spring water from the Nabari riverbed. This sake is made using “Hakutsuru-Nishiki,” a
species of rice preferred for sake brewing developed after 8 years of effort by the renowned
Hakutsuru Brewery. Hakutsuru-Nishiki rice is distributed to only a very limited number of
breweries in Japan for sake production, which elevates its status as a cult sake. This Junmai
Daiginjo possesses a complex aroma of white flowers, tropical fruits and herbs, and a juicy
sweetness evoking mango and pineapple, along with acidity. Featuring a light-hearted
touch on your palate, the condensed Umami expands through your senses. Savor Jikon
Hakutsuru-Nishiki's mariage with your cuisine - an especially amicable mariage with cuisine
having mellow Umami. Kanpai!

Kiyashou Sake Brewery(Mie)/ Alc15.5%
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HAKURAKUSEL™

JLUMMAL DAIGHNIC

Hakurakusei
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Founded in 1873. Hakurakusei's sake maker/oenologist is proud of his numerous
experiences as an invited judge at sake competitions since he was quite young.
Niizawa Brewery’s credo is producing “Supreme sake for fine dining” through their
brewing process, based on their unquestionably accurate palate and 5 senses.
Many of Hakurakusei’s sakes have garnered top positions at the prestigious “SAKE
COMPETITION” that boasts the world largest number of contenders, and it is widely
renowned as a sake brewer of “Quality First.” This sake was created as bespoke sake
for JAL, taking into consideration the barometric pressure and unique environment
when airborne at 30,000+ feet in altitude. Please relax and enjoy this karakuchi
(brut) sake that superbly educes the inherent charm of any cuisine’s ingredients,
whether Japanese or western. Kanpai!

Niizawa Sake Brewery (Miyagi) / Alc16%
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We apologize if occasionally your choice is not available due to limited storage space.
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PREMIUM JAPANESE SHOCHU st
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Shochu is a distilled vodka-like spirit made from a variety of ingredients

and is a very popular Japanese drink.

Mori Izo is produced from sweet potatoes of the “Koganesengan” variety grown
under contract and the product is aged to perfection in

traditional stoneware jars.

The production volume is very limited and highly sought after and

as a result this shochu is very hard to find.

Moriizo Shuzo (Kagoshima)/ Alc 25%

Kanehachi
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This shochu comes from the city of Usa in Oita Prefecture in northern Kyushu.
Its popularity is the result of the combination of traditional techniques
with new approaches initiated by the young 5th generation master distiller.
The name “Shochuya Kanehachi” isderived from the name of the
distillery's founder, Yotsuya Kanehachi.

As an ingredient for shochu, the very hard to handle “Hadaka Mugi (wheat)”
is used to bring out the distinctive flavor, with the aroma of the grain
adding to the complex taste.

Yotsuya Shuzo (Oita)/ Alc 25%
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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.

BRI ZEVETOTC. IHFBICHRALVBERITELS LS,
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 Peach & Grape MIX"

Coca-Cola
Coca-Cola Zero

Sprite

Ginger Ale

Hoji Blended Tea
Cold Green Tea
Still Mineral Water
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Sparkling Mineral Water NI T
Fruit Juice Vai—2X
Orange FTLevy
Apple Ty T
Tomato k= R
Japanese Tea HAZE
Japanese Green Tea "Sen-cha" B
Roasted Japanese Tea "Houji-cha" X5 L&

Selection of Tea
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MARIAGE FRERES
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We proudly serve you "Mariage Freres" Tea of France

"Marco Polo" Flavory Tea
Darjeeling

Earl Grey Impérial
Orange Pekoe Ceylon

"Bourbon" Herbal Tea Non-Caffeine

‘*aR-O"TJL-—N)—F 4 —
=)

T=LTLA ANRYTI
FLooNad o>

TWR N=TFF4—=(JohT11Y)

Coffee d—kb—
Coffee JAL CAFE LINES
52V ahnT=
Espresso IXTLyv
Cappuccino HhTF—J

Decaffeinated Coffee
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