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Noguchi Naohiko Sake Institute “Yamahai Gohyakumangoku" ( Rich type )

Noguchi Naohiko Sake Institute Inc. (Ishikawa) 19% ABV

Japan's "King of brewing” Naohiko Noguchi has launched a brewery as a new
challenge to capstone his dedication to the art of great sake for more than 70 years.
This complex, multi-layered Yamahai Sake has creamy richness, mild acidity, and
sweet-sour orange aromas. It has a sharp taste that goes down the throat and helps to
shed the fat in its dishes.
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Masuizumi Junmai Daiginjo BO {Rich Type )

MASUDA Shuzo (Toyama) 16% ABV

Established in 1893. Masuizumi was created with the goal of creating world-class sake
while maintaining the brewery's traditions. This Junmai Daiginjo Sake is brewed with
50% polished Yamadabo, the mother of Yamada Nishiki, the king of sake rice. With
each sip, a gentle, fruity aroma followed by a refreshing sensation spreads across the
palate. Beautifully finished, you will be at your last drop before you realize it.
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Matsunotsukasa Junmai Daiginjo Black ( Fruity type )

Matsuse Sake Brewery (Shiga) 16% ABV

Established in 1890 in the Ryuo village in the Shiga prefecture, Matsuse Sake Brewery
continues to contribute to the development of the local culture. With fine arome and
delicate sweet flavors deriving from rice, this is an elegant sake that matches well with food.

B ECHZEDGAIE. BEEBBICSALEZIW,
« If you would like warm sake (atsukan), please ask a cabin attendant.
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Yasuyuki Kitahara
"Conrad Tokyo’; Assistant F&B Manager
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"Haruranman" (Spring in full bloom)

After cold winter days, spring is a time for new growth.

Many spring vegetables bitter or astringent, With the flavors of the Yamahai brewing method,
these bitter seasonal vegetables taste becomes tender and sweet.

Fish also still have their winter fat stores, making it sweeter than usual.

To bring out the best of these ingredients, we have chosen this Junmai Daiginjo Sake with its
delicate and robust flavors.

Please, sit back and enjoy the arrival of spring.
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Yasuyuki Kitahara, a connoisseur of Japanese libations, brings out the many charms of
sake and shochu in unique ways. His incredible pairings delight guests at all restaurants
he manages at Conrad Tokyo Hotel. Kitahara won the 4th World Sake Sommelier
Competition in 2014.
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+ Enjoy shochu neat, over ice, or with hot or cold water.
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Murao / Sweet Potato Shochu

Murao Shuzo (Kagoshima) 25% ABV

Unrivaled sweet-potato shochu made by Toshihiko Murao, a renowned distilling
master. Traditional black yeast and fine sweet potatoes are distilled in large
ceramic pots in the classic, time-proven manner. Its elegant, soft flavors give way
to a lovely, round finish.
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Satoh Mugi / Barley Shochu
Satoh Shuzo (Kagoshima) 25% ABV

A shochu made from barley carefully selected by one of Japan's most prestigious
distillers, an artisanal perfectionist for more than 100 years. A deep, sweet flavor

in a league of its own, with thick aromas of slowly roasted barley.
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Hinoryu Asahi / Brown Sugar Shochu

Asahi Shuzo (Kagoshima) 25% ABV

A shochu specially made from unrefined, estate-grown brown sugar, distilled on
the island of Kikaijima in southernmost Kyushu. A pleasing taste with a gentle
sweetness and full body well suited to the tranquil coral island whence it comes.
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Champagne Krug Grande Cuvée
Champagne, France

Since 1843, Krug Grande Cuvée has embodied the vision of its founder, Joseph Krug. Every year, a new Edition is
created: an extraordinary blend of over 120 wines from more than 10 different years, Blending so many wines from
different years provides this myriad of flavours and aromas, something impossible to express with the wines of
just one year. ANA First Class has been serving the supreme Champagne since its first international flight, in 1986.
Pinot Noir / Meunier / Chardonnay
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Champagne Billecart Salmon 2008
Champagne, France

The superb Maison Billecart Salmon has produced a magpnificent 2008 vintage which is considered to be a

great classic

year for Champagne where grape ripeness is enhanced by good acidity. Well balanced fresh

champagne with a complex palette defined by notes of pastry, dried fruit, grain, with hints of mirabelle plum

and dried dates. We suggest you to drink as an aperitif,
Pinot Noir / Chardonnay

Champurne
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Olivier Poussier, the world's best
sommelier (2000), has especially
selected this Champagne for
ANA's passengers.
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The brand below may be served instead.
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Champagne Deutz Blanc de Blancs 2014

Champagne, France

This Champagne has intense but fine bubbles, a lovely bead that holds its own
beautifully. The aromatic definition expresses the Chardonnay with notes of
dried fruits and grain, bready and finely buttery notes. Open and delightful nose
that expresses great overall freshness, Elegant on the palate, with soft fizz and

creaminess at the core. There is tension on the finish that delivers superb freshness.
Chardonnay
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A gorgeous array of enchanting wines.

We invite you to try a selection of premium wines handpicked by our wine advisors and tasting panel. ANA’s
wine lists received prizes in many categories in the “Cellars in the Sky 2019” and “Wines on the Wing 2019

Airline Wine Survey” in-flight wine competition. Our enchanting wines will regale your palate during and

after dinner.
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Olivier Poussier
Best Sommelier in the World (2000)
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Satoru Mori
“Conrad Tokyo" Executive Sommelier
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Olivier Poussier was selected as the Best Sommelier in the World in 2000.
He has served as sommelier at the prominent “La Tour d’Argent” and
“Pavillon Ledoyen” restaurants in Paris, as well as “The Connaught,’ a
luxury hotel in London. Poussier is now running a wine consulting firm.
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Satoru Mori is an Executive Sommelier at Conrad Tokyo. He handles activities
to raise awareness of wines and to train younger sommeliers as a managing
director of Japan Sommelier Association (JSA). In 2017 he was recognized as
a "Modern Master Craftsman” by a Minister of Health, Labour and Welfare
Ministry. He was also awarded the prestigious Medal with Yellow Ribbon in
Japan's national 2022 Spring Honors. He leads the Japanese wine industry
through his outstanding performance and winning at various sommelier
competitions around the world and in Japan multiple times.

THE
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Beaune Du Chateau 1er Cru Bouchard Pére et Fils 2017

Beaune, Burgundy, France

A very harmonious and complex Beaune 1er cru from this historical Burgundy
producer. The nose displays elegant toast and stone fruit notes. On the palate, the
wine is ample yet taut, with brioche, nectarine and apple tones. Long salty and

gingerbread aftertaste. Excellent with whitefishes and washed-rind cheeses.
Chardonnay
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The brand below may be served instead.
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Stag's Leap Wine Cellars Karia Chardonnay 2019

Napa Valley, California, USA

Stag's Leap is a leading California winery that made history at the 1976
Judgment of Paris and sent shock waves across the world. The stag on the
label symbolizes "courage, heroism, and vigor" and represents the style of
the wine. The wine is characterized by a rich fruitiness and soft acidity, with
aromas of apricot and tropical fruit immaculately balanced with notes of oak.
Chardonnay
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+ The English commentary on wine is based on commentaries by the producers etc. and may differ from Japanese commentary.
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ARUGA BRANCA ISSEHARA 2017

Yamanashi, Japan

ARUGA BRANCA ISSEHARA is a single vineyard Koshu, produced by Katsunuma Jozo winery, from vineyards
located in the Prefecture of Yamanashi. It has a very unique character, with its discrete, subtle lemon and
pineapple dominated bouquet. The palate is taut, pure, poised, with a searing acidity, a herbaceous lift and a
refined citrus fruit aftertaste. A perfect pairing with alfonsino simmered in soy-based sauce and similar fish dishes.
Koshu
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Van Volxem Rotschiefer Riesling Kabinett 2016

Saar, Germany

The vineyards of Van Volxem were first planted in the 3rd century AD by the Romans. The estate
farms on the steep slopes of the Saar Valley. Very delicate nose dominated by green apple, fresh
pineapple and lime scents. The aromas echo across the off-dry, taut palate with a lingering
mineral finish. Pairs nicely with slightly sweet dishes such as Satsuma-age (fried fishcakes).
Riesling
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Acustic Blanc 2017

Montsant, Spain

Albert Jané is a passionate winemaker and one of the pioneers of the DO Montsant
in Spain. Acustic is the expression of his skill, of very old vines - between 35 and over
100 years old - farmed organically on stony soils with local grape varieties. A rich
white wine, with restrained, delicate flavors of ripe pear and stone fruits, and a multi-
layered, creamy, and broad palate. Racy bitter almond and smoky aftertaste. Seafood

dishes highlight the lusciousness of the wine.
Grenache Blanc / Macabeo / Grenache Gris / Pensal
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Betz Family Winery Possibility 2016

Columbia Valley, USA

An unusual blend of mostly Syrah and Cabernet Sauvignon, from the dry and sunny Washington's
wine region. Opaque purple hue and intense flavors of blueberry and cassis. The palate is plush,
deep yet juicy, with lively acidity, ripe chewy tannins and subtle vanilla tones. Long savoury and

cedar aftertaste. Recommended with Tatsuta-age (deep-fried) chicken and other meat-based dishes.
Cabernet Sauvignon / Syrah / Merlot / Cinsault
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Gevrey-Chambertin La Justice Domaines Albert Bichot 2015
Gevrey-Chambertin, Burgundy, France

The vineyards of Gevrey-Chambertin were already farmed by the monks of the Abbey of Cluny during the
Tth century. The lord of Gevrey-Chambertin and Abbey of Cluny who had the right to dispense justice on this
part of the village, gave its name to this parcel "La Justice” A perfumed Burgundy with boasting aromas of tart
fruits, red cherry, cinnamon, cloves and toast. Mouthwatering yet seamlessly integrated acidity, fine-grained

subtle tannins and sweet spices finish. Harmonizes deliciously with meat dishes such as duck and beef,
Pinot Noir
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The brand below may be served instead.
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Gevrey Chambertin Chanson Peére & Fils 2015

Gevrey-Chambertin, Burgundy, France

Domaine Chanson, established in 1750, is a long-standing French wine house that has its foundation in Beaune in
Burgundy, France. In 1999, the house came into the possession of the Bollinger group, and since then they have
sought to draw out the greatest aromas using a low-temperature extended maceration process, together with
whole bunch fermentation, which is known to produce soft and elegant wines. The end result is superior wines with
terrific terroir characteristics from a broad range of appellations. This wine features a base note of elegant sourness,

a refined and smooth tannin melded with an exquisite alcohol volume, and a spicy trailing note that lingers.
Pinot Noir
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Pétalos del Bierzo 2016

Bierzo, Castilla y Ledn, Spain

A winery that has put Bierzo and its indigenous red grape variety Mencia on the map, thanks to the talent of Alvaro
Palacios and his nephew Ricardo Pérez Palacios. A blend of grapes sourced from steep, old vineyards, with 90%
Mencia and 10% white grape varieties. The nose is floral, with violet scents and spicy, peppery flavors. The palate
displays sour cherry aromas and a crisp acidity balancing the ripe fruit and firm tannins. A fresh, expressive and
racy wine. Goes wonderfully with meat-based dishes such as Chinese ham and char siu (Chinese barbecued pork).
Mencia / White Grapes (Valenciana / Jerez / Godello) / Alicante Bouchet / Others
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Chéteau Ormes de Pez 2011

Saint-Estéphe, Bordeaux, France

Owned by the Cazes family, Chateau Ormes de Pez is a very popular Saint-Estephe. This 2011
is deep yet elegant and fresh, It displays subtle cedar wood, sweet cassis and spicy notes with
delicate toasty undertones. The palate is textured, smooth, with fine grained tannins and a long
black fruit finish, Seamlessly integrated oak, a medium bodied Ormes de Pez, focused and refined.

Cabernet Sauvignon / Merlot / Cabernet Franc
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Jorge Ordonez N°2 Victoria Malaga 2016 Malaga, Spain

A quintessential naturally sweet white wine, produced with dried grapes sourced
from an old vineyard high in altitude overlooking the Mediterranean Sea. Intensely
perfumed, with rose petals and Turkish delight scents and a luscious but very subtle
palate with moderate alcohol offsetting the sweetness. Mouthfilling honey, raisin, and

stone fruit aromas. Fragrant, smooth, and stunning length.
Muscat of Alexandria



B XY / Beverages

TRYVTAT&AT TV

R4zl —
RSATTILEY K
ZAUNES
AvUALYY

i

AEY v

YY) =TARIAYH

E—71—%—

-
F—LATA VL
IEY

NTA—Z

Spirits
Suntory Ice Vodka

Beefeater

Aperitifs & Cocktails
Dry Sherry

Dry Vermouth

Campari Soda

Campari Orange

Umeshu (plum wine)
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Kir
Kir Royal
Mimosa

Martini

Brandy & Liqueur ——
Hennessy XO

Cointreau
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Beers

Suntory
The Premium Malt's

Asahi Super Dry
Kirin Ichiban Shibori
Sapporo Kuro Label

Suntory All-Free
(non-alcoholic beer)

Whiskies

Suntory Whisky Hibiki 21 Years Old

(New York, Frankfurt and London routes)

Suntory Whisky Hibiki 17 Years Old

(Routes excluding the above)

Talisker 18 Years Old

John Walker & Sons King George V

The brand below may be served instead

Johnnie Walker Blue Label
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Soft Drinks

ANA's Original Drink Aromatic Kabosu (Citrus)
*Includes honey

Orange Juice Iced Green Tea

Apple Juice Still Mineral Water

Sparkling Mineral Water
(Perrier or other brands)

Cola Milk

Tomato Juice

Cola Zero

Ginger Ale
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Matcha

A soft, bright-green matcha from ITO EN. Crafted with contract
farmers. Additive-free, with a focus on the natural tastes of

the tea leaves. Enjoy a gentle aroma and flavor with a delicate
bitterness underneath.
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YAMANASHI KAJITSU Premium Grape Juice

(Only served in March,limited time/quantity offer)™
Hand-picked grapes from Yamanashi Prefecture with a sugar
content of over 20%. To bring focus to the natural flavors of the
grapes, non-additives are used This juice was conceived under
the supervision of a YAMANASHI KAJITSU's sommelier, giving it
a strawberry-like flavor and concentrated sweetness.

¥ This service will be ended when this products are out of stock.
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Miyazaki Sencha

Sencha green tea made from 100% Miyazaki tea
produced by Shinryokuen, a Japanese tea specialty store.
This store won first prize in the Minister of Agriculture,
Forestry and Fisheries' awards for the fourth time this
year for tea plantations at the 75th Japan Tea Fair in 2021,
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ANA's Original Blend, mitoco

(Rose, Jasmine Flower, Peppermint)
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Hojicha {Low in Caffeine)

Best known for their tea brand Oi Ocha, ITO EN's hojicha
generously uses highly aromatic tea leaves carefully
picked by contract farmers that produce a rich, delicious
tasting tea.
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George Steuart & Co.
(Chamomile)
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Hot Chocolate, Van Houten
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Dallmayr is the only coffee roastery to also have decades of experience with tea. The company Dallmayr
was already purchasing precious tea leaves from special traders at the end of the 19th century

(around 1850). Since the 1930s, in regard to the high quality standards of the delicatessen in Munich, the Dallmayr
tea department was known for its premium and outstanding tea varieties.
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The finest of all black teas, from the sunny southern slopes of the Himalayas.
Darjeeling’s delicate, floral aroma is reminiscent of lilies of the valley.
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Earl Grey The classic amongst flavored teas - named after Earl Grey who discovered this
blend by chance.
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(Theine-free)

Tulsi, the Indian version of our basil, is regarded as the queen of herbs there. Rooibos tea,
orange, pieces of ginger and exotic spices produce a pleasantly fruity and spicy flavor.
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“A good tea expert must train their senses for seven years.’
—Rudolf Krapf, Head of Dallmayr’s Tea Department and a tea expert for

- more than 40 years.
In order to find the best leaves from amongst the premium plants, our expert tastes his way through the tea gardens
of the world —sometimes up to 300 cups. Tea tasting follows a standardized procedure throughout the world —whether
it’s in a plantation in Darjeeling or in the Dallmayr tea manufactory in Munich...
Rudolf Krapf has been working for Dallmayr since he was 16 years old. Since then, he developed his special skills for
coffee and tea tasting and became one of the most famous tea experts around Europe. 2018 Rudolph Krapf received

the “golden tea leaf ” award as an exceptional honour for his precious work in the tea business.
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- To prevent burn injuries, some of the hot beverages are served at lower temperatures.
Cold beverages are served to children and to adults holding them.
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"illycaffe" is an Italian family business founded in Trieste in 1933, which mission
has always been delighting all those who appreciate beauty and flavour
worldwide with the best coffee nature can offer. It produces a unigue 100%
Arabica blend, combining 9 of the best origins in the world according to
illycaffe. Every day 8 million cups of illy coffee are enjoyed in over 140 countries,

in bars, restaurants and hotels, in flagship cafés and shops, at home.
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illy Espresso
A single shot of premium coffee
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illy lungo Espresso
A stretched espresso served in a coffee Cup
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illy Cappuccino
Espresso topped with thick hot frothed milk
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illy Caffe macchiato
illy espresso and a little of hot frothed milk
(in a small cup)
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Espresso freddo illy (iced coffee)
Double illy espresso cooled at the moment
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Cappuccino freddo illy
illy espresso and milk cooled at the moment, topped
with cold frothed milk

Decaffeinated Ethiopian is also available.
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- Please note that the availability of beverage brands may vary from the menu choices. Due to limited availability, there may be cases
where we are unable to provide the menu items of your choice. Thank you for your understanding.



