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Thank you for flying with Japan Airlines.

JAL offers selected wines from around the world
and a wide variety of beverages.

Please enjoy a quality moment with the finest meal.

Design Your Story
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JAL DRINK ADVISORS

JALT A V7 BN —  KEILH I
JAL Wine Advisor - OKOSHI Motohiro
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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.

<HAFEEDI»  Only for flights from Japan™>
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Enjoy wine and sake pairings proposed by Mr. Okoshi to match the course meal.

JALA D VT R4 Y— %G H
JAL Cocktail Advisor - GOKAN Shingo
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In 2012, he represented USA in Bacardi Legacy, a competition to determine the world's
best bartender, and won. In 2017, he was chosen the International Bartender of the Year,
which is said to be the Academy Award of the industry. Until now, he has won 49 awards
at the World's/Asia's Best Bars, the most in the world.

In recent years, Shingo has collaborated with domestic distilleries and developed shochu
and liqueur brands suitable for bars. He is also focusing on spreading traditional Japanese
spirits to the world. He is currently based in Tokyo, New York, Shanghai and Okinawa.
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JAL Coffee Director - José KAWASHIMA Y oshiaki
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He is engaged in the development of coffee plantations throughout the world, discovery/
preservation and progressing production of varietals formerly believed to be extinct, as
well as technical consulting. He established MI CAFETO Co., Ltd. to create new coffee
business models and markets. Always advocating to the market that "coffee is a fruit,"
KAWASHIMA formulated the "Coffee Quality Pyramid" that assigns grades to each
coffee clos and setsquality standards, to ensure that all coffees taste brilliant.



CHAMPAGNE V¥ UN—Za

Champagne Salon 2013
Ty N—=a2 Yrr 2013
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= Limited only for outbound flights from Japan
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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. "Salon" has
been produced from Chardonnay in the village of Le Mesnil-sur-Oger.
Its trademarks are the harmony of highly condensed, yet clear saltiness
and acidity, along with a tight, strong body. Salon offers perennial,
unsurpassed quality that has earned the House its eminence.

Champagne Billecart Salmon Cuvée
Elisabeth Salmon Rosé 2012
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IYHPARZ PLEY B¥ 2012

m S SERGE
= Limited only for inbound flights to Japan
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This rosé Champagne is crafted by Billecart Salmon, a maison recognized
throughout the globe for its top-quality Champagne. Cuvée Elisabeth
Salmon presents aromas of ripe cherry and dried flowers, with a hint of
caramel. As you sip, sense the gentle and soft taste, with a well-integrated
blend of Umami, acidity and fruitiness. Savor the trace of pleasant bitterness
that sharpens the afternote, lingering on with an expansive, alluring berry
finish.

CHAMBAGNE

GHA%LES Champagne Charles
MEEE“EEKW f Heidsieck Vintage 2013
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Charles Heidsieck is a particularly esteemed producer in the Champagne
region of France. In 2013, their wine presented an elegant flavor profile,
characterized by a harmonious balance of rich fruitiness and freshness,
attributed to the intense summer heat. Subtle nuances of caramel with
delicate aromas reminiscent of apple nectar. Impressively creamy with fine
bubbles, this Brut Vintage 2013 offers a complex palate complemented by
fresh acidity, leading to a lingering finish.



WHITE WINE HY A~
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Chile

Amelia Chardonnay Vina Concha Y Toro 2022
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Concha Y Toro, a pioneering winery in Chile known for
producing premium wines, showcases their excellence with
this cool-climate Chardonnay. This top-quality wine from
the country features aromas of green apple, pear, limestone
and oak barrels. Experience the fresh yet rich taste with
abundant fruitiness, accompanied by dynamic acidity and a
lingering finish with hints of saltiness.

(Chardonnay)

29 Trara
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NIEPDORT PORTUGAL

11.5%von

750 ©

Portugal

Niepoort Tiara Douro 2022
—FR—bk 7477 Fun 2022
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Niepoort, renowned for producing top-class Port wines in Portugal,
has been instrumental in introducing Douro region still wines to the
world. Blending several indigenous grape varieties from vineyards
located at an altitude of 600 meters and maturing them in large
barrels used for over 30 years, this Tiara Douro 2022 exhibits a
fusion of minerality, smoothness and richness. Savor the extended
acidity and refined taste with a hint of saltiness - one of Niepoort's
flagship white wines.

(Cédega do Larinho / Rabigato / Donzelinho / Cercial / Others)

BICHODATECETOT. CHRCRAL VAR /RS EEL,
We apologize if occasionally your choice is not available due to limited storage space.
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CONDRIEU

g Cortinines

PAauL JABOULET AINE

Cotes du Rhone France

Condrieu, Les Cassines, Paul JABOULET & AINE 2020
AYKRYa— L AT—F K=V I¥TL T3 2020
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Paul JABOULET & AINE is a prestigious producer in the Cotes du
Rhone region of France. A delightful bouquet of fragrant lily flowers,
along with vibrant aromas of white peach and apricot, complemented
by a complex nuance reminiscent of almonds. Condrieu, Les Cassines
offers a soft texture with a sense of volume accompanied by pleasant
bitterness, segueing into a dry and aromatic finish.

[Viognier)
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Japan
Tomi No Oka Winery: From Farm Tomi No Oka Koshu 2022
EORIAFV— TalTy—LHEEOR TN 2022
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This selection is crafted from the indigenous Japanese Koshu grape by
one of Japan's leading producers. Slightly bitter fragrances bring to
mind Japanese citruses such as Hassaku and Natsu mikan oranges.
Enjoy the refined and smooth texture on your palate with a just-right
sense of concentration. The fresh, gentle acidity and pleasant
astringency are well-balanced with the Umami-rich flavors.
Cheers to this top quality Japanese wine!

(Koshu)

UAVORMEILEELBZLAELTERETOT, TR EEL,
Please note that these wines are subject to change.



RED WINE HI A

SAINT-JULIEN

Bordeaux France

Chateau Lagrange 2017
V¥ b—=25 75TV a 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)

Anthem Vineyard
Pinat Noir
Central Otage | 2021

New Zealand

Blank Canvas Anthem Pinot Noir 2021
TSV FrIUNATELE/ )T—)) 2021
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Connoisseurs are watching this wine with interest, crafted by
a couple who are global wine consultants as well as Masters of
Wine. Delicate nuances of red cherry and cranberry, with an
aroma of crushed roses. Sense this Pinot Noir's juicy acidity
and just-right balance between the rich fruitiness and tannins,
leading to a spicy, elegant afternote.

(Pinot Noir)

BICHODATECETOT. CHRCRAL VAR /RS EEL,
We apologize if occasionally your choice is not available due to limited storage space.
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Ch.igai Takaha

Ale 13.6% BY VOL

California U.S.A.

Ch.igai Takaha "SONO" Pinot Noir 2022
X b= AHAZANE" K )T —)b 2022
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Nuances of ripe raspberries and red plums, co-mingling with hints of
clove and oak, greet you with a congenial fragrance.

SONO 2022’s refined fruitiness with a slight hint of sweetness and fresh,
well-balanced acidity spread a juicy and elegant flavor throughout your
palate. Savor the rich aroma along with delicate tannins all the way
through the long-lasting afternote.

(Pinot Noir)

ORI
{Japan=New York / Los Angeles /Dallas / San Francisco / Chicago)

TIANO&NARENO

Argentina

Tiano & Nareno 2020
T47/ & F1L./2020
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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. This vintage is crafted from grapes
grown at an altitude of 1,000m, 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 and
rich, condensed flavor with the velvety smoothness of this palate.
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.

(Malbec)

OB F - BKK## - SIN#R - SYDHR
{Japan=London / Paris / Helsinki / Bangkok / Singapore / Sydney)

UAVORMEILEELBZLAELTERETOT, TR EEL,
Please note that these wines are subject to change.
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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) / Alc 16%

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)/ Alc 15.5%

BICHRODPCEOETOT. CHARBABVHEART R ZT 0,
We apologize if occasionally your choice is not available due to limited storage space.
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Mori 1zo
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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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Cocktails KTV
Kokuto Milk BhEI VY

Kokuto on the Rocks

Kokuto Espresso Martini

Roku Gin Martini
Bloody Mary
Garibaldi

(Campari with Orange juice)

Japanese Old Fashioned

Spirits & Liqueur

Suntory Whisky Hibiki
Ichiro's Malt CHICHIBU JAL Exclusive

Chivas Regal Royal Salute 21 Years
L&G Woodford Reserve

Rémy Martin V.S.O.P.
Roku Gin 7T
Absolut Vodka

Kokuto de Lequio
(Okinawan Black Sugar)

Umeshu (Japanese Plum)
Cointreau

Campari

Sherry & Port Wine

Tio Pepe
Graham's Tawny Port 30 Years

Beer
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Suntory The Premium Malt’s
Asahi Super Dry

Kirin Ichiban Shibori
Sapporo Yebisu
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7Y A—I— K51
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BICHODATECETOT. CHRCRAL VAR /RS EEL,
We apologize if occasionally your choice is not available due to limited storage space.
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PREMIUM JAPANESE TEA AtL—b7 14— i

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. “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.

Non-alcoholic Beer * J U7 a—) E—)

Suntory ALL-FREE P P)—=A—L TV —

*Not offered for passengers under 20 years of age.  %20i%AiliOB%E X FAOEMLIEZ XX TVFEEET,
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Non-alcoholic Cocktail

Peach & Grape Fizz
(SKY TIME & Tonic water)

Apple Cooler
(Apple juice & Ginger Ale)

Soft Drink VIRV
JAL Original Drink JALAYIHIVFY Y
"SKY TIME Peach & Grape MIX" AHAZALEELEES”
Orange FLrY
Apple 7w T
Tomato <k
Coca-Cola A%-3—7

Coca-Cola Zero

aj-a—7 ¥n
(ThaA=F 74 b ZATIMI—FOHENTECET, )

Sprite AT5A b
Ginger Ale IV p—T—)l
Hoji Blended Tea FEICRTLY R “DBIET TRNEW
Cold Green Tea G B (B
Still Mineral Water SRIINVT F—H—
Sparkling Mineral Water ~NY L
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) MARHAGE ]FR]ERES We proudly serve you "Mariage Freres" Tea of France
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"Marco Polo" Flavory Tea “RIVIAR—T"TL—N)—F 1 —
Darjeeling =Ty
Earl Grey Impérial T=IWITLA AR TI
Orange Pekoe Ceylon FLryRakfay

"Bourbon" Herbal Tea Non-Caffeine TR IN=TF 4=V hTzAY)

JAPANESE TEA HAZE

Japanese Green Tea "Sen-cha" (Uji Tea) RS (TR
Roasted Japanese Tea "Houji-cha" (Uji Tea) 1295 U (B

COFFEE J—b—

JAL CAFE LINES

Grand Cru Café
San Sebastian Coffee Estate Bourbon Natural 2018  p| CAF ETO

Y NAT 4 T VB TIVRY FF 250 20184E ] Japén
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Located in the Antigua region of Guatemala in Central America, the Finca San Sebastian
has over 130 years of history. Since its establishment, the estate has been renowned
for its heritage, expertise, and exceptional coffee cultivation techniques.

Grown at an altitude of 2,000 meters in the Grand Cru clos, this coffee benefits from
significant temperature variations between day and night, resulting in denser beans
with greater lingering aroma. Its flavor features a hint of icewine, reminiscent of
concentrated strawberries, with a silky texture and delicate toasty notes. The
flavor embodies the quintessential essence of what a natural-process Bourbon coffee
should be. Indulge in this San Sebastian gem in the stratosphere.

SR Ry ¢ | | | TRREY

Roast  Light Roast | I I | Dark Roast

R FAMRT | | ‘ | | DIVERTo

Body Light Body | I I | Full Body

1R S| | ® | |

Acidity  Less Acidity | [ [ | Acidity
Espresso IATL Y
Cappuccino HTF—)

Decaffeinated Coffee ATz AV Ad—k—






