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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. 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
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(100% Japanese Plum) (EEHE100%fEH)
Martini NTH4—Z=
Mimosa IEY
Kir Royal - O74vI
Kir *—Jb
Whisky YA X E—

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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Non-alcoholic Beer is also available.
%Not offered for passengers under 20 years of age.

Brandy-Liqueur

Rémy Martin V.S.0.P
Cointreau

Port Wine

E—J

JUTPNA-IWE-LOZREL I EVET,
H20MRBOBEIEAORBRZEASETCVWEEEET.

I-%Ia> VS0P
a7> ho-—

K—brT714 >

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 2008
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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

Lanson le Vintage 2012
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Established in 1760, Lanson won the affection of Queen Victoria starting in 1860 and
was granted a royal warrant in the 20th century, thus becoming purveyors to the British
Royal Family. The maison’s Champagne is a star among connoisseurs with a wide
patronage, such as the official Champagne of the Wimbledon tennis tournament.
Chalky aromas, with hints of lemon, rain-soaked pebbles, and complex yeast nuances.
Savor Lanson Le Vintage's elongated acidity that tightens its overall structure, to create
a well-integrated and truly elegant experience.
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Non-alcoholic Sparkling wine is also available.
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Reed Vineyard
Chardonnay
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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)
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Portugal

NIEPOORT Redoma Branco DOC Douro 2021
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Niepoort, one of Portugal’s longtime, top Port producers, is the dominant
force behind the global expansion of still wines produced in the Douro Valley.
This wine is a blend of several different varieties of grapes that originated
in this terroir, situated at a high altitude with venerable vines from 65 to 85
years old. Discover the minerality on the nose and the fragrantly aromatic
atmosphere. Clean and crisp on your palate, perfectly condensed with
expansive acidity, leading to an afternote of class with a hint of salt.

(Rabigato / Cédega / Others)
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We apologize if occasionally your choice is not available due to limited storage space.
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France

Henri Bourgeois Sancerre d’Antan 2016
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This is the flagship wine of one of Sancerre’s maestros who has been tackling
wine cultivation for 10 generations in this region of Loire.

The d’Antan cuvée is crafted from grapes that firmly mature in the silex soil
with further maturation in the bottles. Delectable aromas evoking lemon
marmalade and chamomile herbal tea. Savor the gentle, delicate and velvety
palate that blends naturally with the fresh acidity.

Perfect for enjoying right now.

(SauvignonBlanc]
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Japan

98WINEs NOGI Koshu 2022
9874 X T BRI 2022
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98WINEs is a winemaker in Yamanashi that is fastidious about Koshu and Muscat
Bailey A, two of the indigenous grape varietals of Japan. This NOGI Koshu 2022
features aromas evoking pear and white peach. Enjoy the poetic balance formed
between the Umami and fresh acidity, along with the delightful bitterness on
your palate. Altogether, these elements fashion this chic wine that brings out
the Koshu’s absolute best qualities.

(Koshu)
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Please note that these wines are subject to change.
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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)

STEPP

Lot Now
Reéserve
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Germany

STEPP Pinot Noir Réserve 2021
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STEPP’s wines originate in the Pfalz region of Germany, known as the most
temperate region of the country. Winemaker Gerd Stepp is engaged in
diverse activities on the global stage, including serving as a judge at various
international wine competitions. Nuances of black cherry and a discreet
aroma of licorice. Smooth as satin on your palate with a clean, pure
fruitiness. Enjoy the impressive flavor derived from the fresh acidity,
along with the enduring afternote.

(Pinot Noir)
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Ch.igai Takaha
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SONO

California U.S.A.

Ch.igai Takaha "SONO" Pinot Noir 2018
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Luscious ripe strawberries and red plums form the core of this wine’s mellow and
sweet, indulgent aromas, as nuances of clove, cinnamon and vanilla gently ascend.
“SONO’s” sumptuous fruitiness and fresh, crisp acidity join to create a juicy, bounteous
palate. The well-integrated tannins envelop your tastebuds through to the gorgeous
berry afternote.

(Pinot Noir)
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Please note that these wines are subject to change.
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PREMIUM JAPANESE SAKE
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Kamonishiki
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Served exclusively on JAL International Routes.

The young proprietor of Kamonishiki brews sake that pairs well with today’s diversified
dining styles, while preserving traditional brewing methods. KAMONISHIKI is brewed
from 40% polished “Misatonishiki” rice, then the freshly pressed sake is fermented
for 3 years in ice-cold storage at -5°C. Delight in KAMONISHIKI's refined aromas of
apple and pear. Sense the invigorating freshness and supple fermentation-derived
flavor - these two contradictory elements entwine brilliantly for a harmonious flavor,
offering you an exceptional taste experience.

Kamonishiki Brewery (Niigata) / Alc 15%

Hiroki
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“Hiroki,” meaning “the joy of dew ascending,” brewed by Hiroki Brewery,

a Sake producer in Fukushima Prefecture, rose to fame after being served

at the Working Luncheon of the G8 Hokkaido Toyako (Lake Toya) Summit 2008.
Mr. Hiroki, owner and “Toji"(chief Sake maker) has a unique philosophy
unfettered by thetraditional conventions of the industry.

The Sake created through his technique swiftly gained a reputation among fans of
boutique Sakes and is now regarded as one of the most sought after labels.
Whilst most Sake from the “Tohoku” (north-east) region has a clean palate,
“Hiroki” possesses a rare pomp and robustness which evoke a Grand Cru class
white wine.

Hiroki Shuzou Brewery(Fukushima) / Alc16%

BUCBRUA ZEVETOTC. CHLLFABWVHBERI TR LSV,
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%

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.)

Kuroki Honten (Miyazaki) / Alc 40%
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ROYAL BLUE TEA® "Queen of Blue®”
O YNTN—F =" 01 —=> 47 T)—"

OAYILTIN=—FT ="V 4=> F7 TN—"F. FRHOERREOHZERL
MEARIBOT « —Y LIS FRREBLEITTECT A FEVSH T
ABOZRL— KT 1 —(BHR)TT.
BROBRZEBIHROBVERTZIL—T « BEEOV BRA R ICH < REE.
ZLTov YAV DESCECBIR.FB T ERDER"TY,
FI—EBLCULABENRWELRREZEBRALLE "V —> 7 T0—"1
77V ARE BARENS F—X R/ —VETREVEELE SRR TY,
TAVR NV DESCTAVISRATEBBREICEMUHLS T,

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.
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We apologize if occasionally your choice is not available due to limited storage space.



BEVERAGE

Soft Drink

VI MKRUZT

Non-alcoholic Sparkling wine

*Alc © 0.05% or less

%Not offered for passengers under 20 years of age

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 Ja1—2X
Orange Loy
Apple Ty T
Tomato b~ b
Japanese Tea HAZE
Japanese Green Tea "Sen-cha" FUEAS
Roasted Japanese Tea "Houji-cha" 5%

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
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Coffee d—b—
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Cappuccino HhTF—J

Decaffeinated Coffee
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