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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

JALY A V7 ENAH—  KBIER K
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.
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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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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.
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Champagne Salon 2013
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m 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 Louis Salmon 2009
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CHAMPAGNE
BILLECART-SALMON
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Freshness and complexity cohabitate amicably in Cuvée Louis Salmon
2009’s tlavor, with stunning minerality, lemon zest and a hint of just baked
bread. Delight in the silky bubbles and smooth, elegant texture.

Refreshing and lighthearted acidity indigenous to Blanc de Blancs
expands this Champagne’s flavor as you savor the long-lasting afternote.

HKENH—IV FIVEY Fa Tz b1 PIVEY 20120550 TE0ET,
* or Billecart-Salmon Cuvée Louis Salmon 2012 may also be available.
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CHARLES | Champagne Charles
JEE%EEKW Heidsieck Vintage 2013
2013 YR yR—Za Vel

IRYw Y1 27— 2013

BRUT MILLESIME

T IV AT v 83— 2 M5 OFHTEHIEO e 0 EpER . 201341, H O3t

BICXZ8hHRIERE T L vy 2 X LOHMOEN T EihEkb VT,

FXYITANDZ_ a7V AEHBOED XS LWk T, JYV—I—T

?;gimgwwﬁnszww ¥ o IRk & RIS B SRR S A R
T °

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.
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LEVANT

BY LEVANTINE HILL

CHARDONNAY
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Australia

Levant by Levantine Hill Chardonnay 2023
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Levantine Hill is a top-class estate developing an ambitious fine
wine project in the Yarra Valley of Australia.

A refreshing citrus scent filled with notes of orange blossom,
Meyer lemon, and grapefruit peel, accompanied by a complexity
evoking flint and other nuances. Savor the depth of this
Chardonnay's flavor, with a fresh acidity that lingers along with
the flavor of lemon pudding, leaving a long-lasting afternote.

(Chardonnay)
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VAN V@LXEM

Germany

Alte Reben Riesling Van Volxem 2022
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The Van Volxem winery, located in the heart of a historic wine
village in the Saar region of Germany, has been gaining increasing
global attention in recent years. With fragrant aromas of apple
nectar and citrus, this Riesling exudes freshness and elegance,
coupled with a fruity yet minerally dryness.

(Riesling)

BRI TEVETOT, THRICHRAL VAR VARSI,
We apologize if occasionally your choice is not available due to limited storage space.
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Bordeaux France

Thunevin Virginie De Valandraud Blanc 2020
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This white wine comes from Jean-Luc Thunevin, known for crafting
legendary wines in the Saint-Emilion that have experienced a
"Cinderella-style" ascent. Aromas reminiscent of citrus fruits such
as grapefruit and nuances of lemongrass. Striking a fine balance between
richness and freshness, this selection offers a lingering, complex and
toasty afternote from barrel aging.

(Semillon / Sauvignon Blanc / Others)
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Petit Manseng
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Japan
Coco Farm Winery Petit Manseng 2022
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Coco Farm Winery in Ashikaga City, Tochigi Prefecture, is a vintner
dedicated to natural winemaking. This Petit Manseng is a well-
balanced and refreshing, dry white wine with a gentle mouthfeel.
Impressively aromatic with notes of quince, apple nectar, pineapple,
and chamomile, it offers a harmonious balance of flavors.

(Petit Manseng / Gros Manseng)

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

Bordeaux France

Chateau Lagrange 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)
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Bourgogne France

Vincent Girardin Beaune ler cru Les Bressandes 2017
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The winegrowing philosophy of this maison in Burgundy is
“meticulous care of the vineyards, natural vinification, and modern
equipment.” Vincent Girardin pays particular attention to the
quality of the grapes, and this selection will delight you with its
juicy fruitiness thanks to the minimal use of new barrels. Scents
of black tea leaves and plum reflecting its maturity, fresh acidity
distinctive of cool years such as 2017, finely textured tannins and
a carefree afternote, all define this wine’s flavor as truly iconic
of the terroir.

(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.igal Takaha

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)

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)

WM R - BKK#HR  SINFi - SYDiR
{Japan=London / Paris / Bangkok / Singapore / Sydney,

UAVORMEILEELBZLAELTERETOT, TR EEL,
Please note that these wines are subject to change.
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GAKKI MASAMUNE Junmai Daiginjo
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Established in 1865, Ooki Daikichi brewery's home is Yabuki Town, Fukushima
Prefecture, renowned as one of Japan's three major post-war agricultural
development regions. Here, the venerable brewery cultivates sake rice in its own
fields and is also tackling revitalization of fallow rice fields. This Junmai Daiginjo
was crafted from "Sake Mirai" rice luxuriously polished up to 40%, which was
developed over a span of 18 years by the former proprietor of Takagi Shuzo in
Yamagata Prefecture and is ultimately suited to sake production. The distinctive
refreshing aromas are reminiscent of melon and Muscat grapes. Savor Gakki
Masamune's pleasant acidity and its well-balanced, exquisitely vibrant flavor.

Ooki Daikichi (Fukushima) / Alc 15%

ISOJIMAN Junmai Daiginjo
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Isojiman Brewery was founded in the latter part of the Edo era (1830) in a harbor
town, now Yaizu, Shizuoka Prefecture, where you can smell the fresh sea air off
the Pacific, which led to the name of the Sake,“Isojiman (pride in its rocky
seashore). ” This brewery is very obsessive about Sake production; in fact they insist
on using only “Yamadanishiki”rice harvested in the Special-A ranked rice field in
Hyogo Prefecture, which is regarded as the cream-of-the-crop in rice for Sake
production,helping them to produce an ultimately fine Sake. Isojiman won Gold
Awards in both the “Junmai Daiginjo” and “Junmai” categories at the 2010
International Wine Challenge, proof that Isojiman Brewery is truly one of the
great Sake houses of Japan.

Isojiman Sake Brewery (Shizuoka) / Alc 16%

BICHODATECETOT. CHRCRAL VAR /RS EEL,
We apologize if occasionally your choice is not available due to limited storage space.
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Gokujo Mori Izo
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Shochu is a distilled vodka-like spirit made from a variety of
ingredients and is a very popular Japanese drink.

This shochu isbased on carefully selected sweet potatoes
from contract farm and is aged in artificial cave for more
than three years in traditional jars.

Relish the original gentle scent and smooth taste.

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 21 Years
Chivas Regal Royal Salute 21 Years
L&G Woodford Reserve

Rémy Martin V.S.O.P.
Roku Gin /v
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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BICHODATECETOT. CHRCRAL VAR /RS EEL,
We apologize if occasionally your choice is not available due to limited storage space.
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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

*Not offered for passengers under 20 years of age.

Non-alcoholic Cocktail

Grape & Peach Fizz
(SKY TIME & Tonic water)

Apple Cooler
(Apple juice & Ginger Ale)
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Soft Drink VIEFRUZY
JAL Original Drink JALAVTHVRY VS
"SKY TIME Peach & Grape MIX" AL ZALBEERES”
Orange ALY
Apple 7w T
Tomato < b
Coca-Cola AAa—7

Coca-Cola Zero

Sprite
Ginger Ale

Hoji Blended Tea
Cold Green Tea

Still Mineral Water
Sparkling Mineral Water
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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" HiAE
Roasted Japanese Tea "Houji-cha" 5 A

COFFEE J—b—

JAL CAFE LINES @%//cm

Grand Cru Café
Rancheria Blend
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This blend coffee from Rancheria Farm is exclusively prepared for passengers flying
on JAL’s First-Class. The farm cultivates the now rare, genuine Typica variety in a
pristine natural environment in the remote mountains of Colombia.

Rancheria Blend offers a transparent sweetness akin to apple compote and caramel,
a bright acidity reminiscent of berries, and the toasty aroma of roasted nuts. Savor
the complex aroma and smooth mouthfeel of this precious coffee as you journey
through the stratosphere!

KR Ry | ® | | R

Roast  Light Roast | I I | Dark Roast

RFe FAMRT | | ‘ | | IVRTy

Body  Light Body | I I | Full Body
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Acidity  Less Acidity | \ \ | Acidity
Espresso IATLyY
Cappuccino HTF—)

Decaffeinated Coffee H7zAVVAd—k—






