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Takara's history of innovative distilling began in 1842. For more than a century and a half, Takara
has continually developed and perfected distinctive technologies and marketing strategies to meet
the challenge of producing new alcoholic beverages in concert with the changing preferences of

consumers.

In Japan, Takara is far and away the market share leader for Shochu and Mirin and has established
a solid position in the market for light-alcohol refreshers, Sake and raw alcohol.Takara is
committed to truly satisfying its customers by providing original products and services based on

sound technologies.

Introduction of each Categories

SAKE

Sake is a baverags fermeantad from rice, which is a grain. This
would maks it more of a bear than a wine. Yat, Saks is not
carbonatad, and flavor-wise is closar to wine than beasr,
although it is indsaed uniquely different from wine. Alcohol
content of Sakeis generally batwesn 15% and 17%.

Takara sess the Sho Ghiie Balrangs as the key to its success
in the rapidly changing Sake markst. By linking its marksating
strategies to current trends, it has established a strong
position for the Sho Ghike Bal label as the brand in the
celebration and gift ssgments of the Sake market.

Types of Sake

< Junmai Daiginjo-shu >

Brewed with very highly polished rice (to at least 50%) and
even more precise and labor intensive methods. The pinnacle
of the brewers' art. Generally light, complex and fragrant.

< Daiginjo-shu >

Brewed with very highly polished rice (to at least 50%) and
even more precise and labor intensive methods. The pinnacle
of the brewers' art. Generally light, complex and quite fragrant.

< Junmai Ginjo-shu >

Brewed with labor-intensive steps, eschewing machinery for
traditional tools and methods, using highly polished rice (at
least B0%) and fermented at colder temperatures for longer
periods of time. Light, fruity and refined.

< Ginfo-shu >

Brewed with labor-intensive steps, eschewing machinery for
traditional tools and methods, using highly polished rice (at
least 80%) and fermented at colder temperatures for longer
periods of time. Light, aromatic, fruity and refined.

< Junmaf-shu >

hads with only rice, water and koji mold. The rice usad must
be polished to at least 70% Often a full and solid flavor
profile, clean and well structurad.

< Honjozo-shiu =

hade with rice, water, koji and a very small amount of pure
distilled alcohaol ("brewers' alcohol") to halp sxtract flavor and
aroma. Light, mildly fragrant and easy to drink.

< Futsuu-shu »

Futsuu-shu is "normal sake," and it is aquivalent of "table
wing" in the wine world, and rmakes up about 80% of all Sake
thatis mads. Enjoyably drinkable typs.




SHOCHU

Shochu is Japan's other indigenous aleoholic bavarags, but unlike Sake, Shochu is a distillad
spirit. It is also made from one of savaral raw matarials such as rice, barlsy, swest potato,
buckwheat, sesams, perilla, etc. The alcoholic content is usually 25%, although sometimeas it
can be as high as 42% or more There are two types of Shochu, Korwd and Horkakue Korui is
made by multiple distillation that makes Shochu taste clean Honkaku is mads by single
distillation that remains the flavor and the taste of material in plenty The Takara brand of Shochu
was first distillad in 1842, in Kyoto's Fushimi district. Since than, Takara has steadily produced
high-guality Shochu using innovative fermanting and  distilling technologies. Takara has also
helpad to transform the image of Shochu and expand the markst by constantly sesking to offer
Shochu products that resonate with the timas.

LIGHT-ALCOHOL REFRESHERS

Light-alzoholic refreshers such as Can Chu-Hf are flavored alcoholic drinks with a relatively low
alzohol content. They comain many different lavors and are basad on Shochu.

In the 20 years since Takara initially launched this light-alcoholic refresher's category in Japan,
Takara has continuad to use its technology in such arsas as Shochu, water and fruit juices to
enhance tha quality of thess sxtramely popular products and Takara Can Chu-Hf has remainad a
major hit for ovar two decadss. L5




