CHAMPAGNE & WINE
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Champagne Delamotte Brut NV
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Delamotte, established in 1760, is the sister maison of "Salon" the most sought-after champagne in the
world. In years when a "Salon" vintage, made from 100% Grand Cru Chardonnay grapes that constitute a
mere 5% of the entire production, is not produced, the grapes are utilized for this Delamotte. With refreshing,
inviting flavors of citrus and golden-brown toast, you'll unwind with this champagne and it is versatile enough
to be enjoyed not only as an aperitif, but also as an elegant accompaniment to your meal.
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Champagne Lelarge-Pugeot Tradition Extra-Brut NV
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Lelarge-Pugeot is a Champagne producer certified Biodynamic Agriculture by Demeter, adamantly adhering to natural
farming practices. This Champagne undergoes an extensive 36-month maturation period in the bottle, resulting in delicate
and creamy bubbles that give a lasting impression. Tradition Extra-Brut presents nuances of citrus and peach, with toasty
aromas. Delight in the brisk notes of minerality along with almond flavors that create complexity and fresh acidity.

OR  Champagne DUVAL-LEROY Brut Réserve NV
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STEPP Pinot Blanc *Limestone® 2023 (Pinot Blanc]
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Gerd Stepp is a globally recognized winemaker crafting wines in the Pfalz region of Germany. Aromas evoking
white flowers and minerals greet you. *Limestone* 2023 features a gentle palate, light, fresh acidity and a hint of
saltiness. Savor the clean, dry flavors of this notable German wine.
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Donnhoff is one of the best-known producers in Germany's Nahe wine region.
z Banana and apple aromas precede the gentle sensation on your palate, with hints of sweetness.
A Enjoy this Riesling's approachability, with its refreshing acidity and well-balanced juiciness.
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e Gerd Stepp is a winemaker with a globally recognized reputation producing wines in Germany's Pfalz
3 region. Aromas of black cherry and clove, and the translucent, lustrous bouquet are this wine's trademarks.
o Delight in the fine tannins and fresh acidity as the captivating fruitiness envelops your palate.
bl OR  Chateau Bois Mondont 2016
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M. Chapoutler Belleruche 2022 (Grenache,Syrah)
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M. CHAPOUTIER is a renowned producer that faithfully expresses the quintessential characteristics of France's

Cotes-du-Rhone. Belleruche 2022 features aromas of black plum and white pepper with roasty nuances. Savor
the silky tannins, well-balanced acidity and rich flavor, trademarks of this exceptional medium-body selection.
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OR  Juan Gil Silver Label 2020
77V el Vb= I\ 2020

Japanese Wine HADY 1~

. /.'..7‘-:" Chateau Mercian Aiakane (Merlot, Muscat Bailey A, others)

e Ty b= AT v VR b= A%y XU —A ()

e i SEAR R DT A A2 TRl E bty TH D  HAD T A /o)ﬁo).a.é%ulfﬂﬁ LTWw3 ¥y b— AL

W Yy Y, Ly RF 2V —ICihBEELO= 27 VA DX WG Y — > ) — P DGR E 52 TEH Y ki

e ] Eé&l—lﬁf_”) LHIZPIL AR T %ﬁblﬁlﬁl%{i’*bﬁ)i}l? . .
e ate?su eervcil gnscév(l) e&lare consmtlentg' \?/la zlilrelltse\c}vlnl ! ;{t lgégr(x)ftl(gmhwme cwﬁg&tg}gs 1rfl rec E7

[]}3] 'algl reen notes offe; I}??ﬂ re es ing sensation. Delight in Aiakane sc ear palate and approaci
ile experiencing its oscope 0 avors.

OR  Coco Farm Winery Noumin Rosso 2022
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BEVERAGES
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KUDOKIJOZU Junmai Daiginjo (Yamagata) Alc15%
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Served exclusively on JAL international routes. This venerable sake brewery is fastidious about 100%
Ginjo fermentation, in line with their enduring commitment to “consistently pursue crafting delicious Sake.”
Kudoki-jozu ("skilled at flirting" ) is created using “Yamada Nishiki” rice grown in Hyogo Prefecture and features
the Ginjo’s quintessential fruity aroma along with juicy notes that express an elegant sweetness. Kanpai!
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Kamoklnshu Junmai Daiginjo JAL Original (Hiroshima) Alc14%
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Thanks to the expansive afternote derived from the nature of the water used in the brewing process and the
Koji preparation method that draws out the quintessential features of the rice, this Junmai Daiginjo boasts a
resolute Umami atypical for its low alcohol content. Savor this JAL original’s juicy flavor, harmony between
sweetness, acidity and bitterness, plus a tender aroma inherent to Ginjo-shu. You can also sense a freshness
caused by the faintly bubbling residual carbon dioxide leftover after the fermentation.
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Cocktails H 7T IV
Martini T4 —=
Bloody Mary TI9T4—ATY—

Garibaldi (Campari with Orange juice)
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Spirits & Liqueur

Chivas Regal
Jack Daniel's Black
Today’s Japanese Whisky

Rémy Martin V.S.O.P
Bombay Sapphire Gin
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Absolut Vodka TIV)a—FItvA
Umeshu (Japanese Plum) HiEP
Cointreau a7y ru—
Campari VN 2AY)
Sherry YxV—
Tio Pepe T 4 TN
Shochu ySHaLT)
Tsurusora (Imo / Sweet Potato) 2 ()
Nakanaka (Mugi / Barley) h % (%)
Beer [ %
Suntory The Premium Malt’s PP — Y- TLIT LBV
Asahi Super Dry 7Y A—N—FFA

Kirin Ichiban Shibori
Sapporo Yebisu
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Non-alcoholic Drink

Non-alcoholic Beer
OPIA (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

Juice (Orange,Apple,Tomato)
Coffee JAL CAFE LINES
Decaffeinated Coffee
Green Tea

Tea

Herbal Tea
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We apologize if occasionally your choice is not available due to limited storage space. JAPAN AIRLINES
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