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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

v

JAPAN AIRLINES



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™>
JALT A V7 BN RBIERERARER S 2 7V aA— AT ) 0 7 a— A% THELTEY 9.
Enjoy alcohol pairings curated by JAL Wine Advisor, Mr. Okoshi.
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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

[cRAMPAGNE]|

Champagne Salon 2015
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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.
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Champagne Billecart-Salmon
CUVEE NICOLAS FRANCOIS 2012
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FaVz-2a7-752V7 2012
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Nicolas Francois is one of the top cuvées from Billecart-Salmon, the globally
renowned house recognized as an eminent brand in Champagne. This cuvée
possesses delicate and complex aromas of quince, acacia flowers and nuts,
with nuances of yeast and dried flowers. Savor the refined bubbles along
with the fresh, well-integrated acidity. Smooth and elegant flavors linger
beautifully - a superb complement to your inflight journey.

MUDY ¢ 7=V FRGENZ CMELTOR AR TEVET.

Other vintages or labels may be available.

Champagne Charles Heidsieck

Blanc des Millénaires 2014
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Charles Heidsieck was founded in 1851 in the Champagne region of France.
This Blanc des Millénaires 2014 was released to the world only after spending a
long, leisurely period of maturation in their gigantic underground chalk crayeres
quarries dating back to the 3rd century A.D., used as their aging cellars.
Alongside aromas reminiscent of lemon zest and grilled bread, you can
enjoy this champagne’s complex notes derived from the extended aging,
including mocha and a subtle hint of caramel.

Savor the firm, well-defined attack along with the creamy, silky texture on
your palate, as this very special 2014 vintage’s fresh and extensive acidity
beckons you through to the long, lingering afternote filled with complexity.
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]EAN-M.‘\RC‘ BROCARD
CHABLIS PREMIER CRU
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Bourgogne France
Jean-Marc Brocard Chablis Premier Cru Montée de Tonnerre 2022
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Jean Marc Brocard is not only one of the largest scale wineries in Chablis
with some 200ha of self-owned vineyards, the house is also the biggest organic
winery in Burgundy, having converted more than 100ha of their vineyards over
to organic or biodynamic cultivation methods. Of their Premier Cru vineyards,
the Montée de Tonnerre wines have the highest degree of completeness,
featuring aromas derived from the minerality and fragrances of apricot,
butter and white pepper. With condensed, abundant fruitiness, this wine
indulges you all the way through to the well-structured, salty afternote.

(Chardonnay)

GRAND CRU CLASSE DE GRAVES
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Pessac-LEognan
2019
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Bordeaux France

CHATEAU COUHINS-LURTON AOP
Pessac-Léognan Grand Cru Classé 2019
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Coubhins-Lurton is classified as a Grand Cru chateau in the Pessac-Léognan
region of Bordeaux, France. This 100% Sauvignon Blanc wine offers
aromas of ripe grapefruit, apricot and honeysuckle plus a hint of
vanilla. Experience the silky mouthfeel, with fresh acidity beautifully
intertwined, as the mellow flavors segue into the long-lasting afternote.

(Sauvignon Blanc)
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We apologize if occasionally your choice is not available due to limited storage space.
Please note that alcohol is not served to passengers under 20 years of age.
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Chante-Alouette*

HERMITAGE
PPELLATIGN ORI GINY FIOTEUEE

Cotes du Rhone France

M.Chapoutier CHANTE-ALOUETTE 2020
MY 774 v b 7))Ly b 2020
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M. Chapoutier is a prestigious producer known for faithfully expressing
the characteristics of France’s Rhone Valley. Chante-Alouette is crafted
from its high-end Hermitage vineyard grapes, and features a complex
nose with aromas evoking persimmon, yellow peach, ginger and
beeswax. The palate has depth and a smooth, velvety texture, offering
concentrated flavors that envelop your mouth. Savor this Rhone star's
lovely balanced acidity and pleasant bitterness in the enduring finish.
(Marsanne)

JAPANESE WINE HADT 1V
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Koshu Fermented On Skins
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PRDUCED, CELLARED & BOTTLEDBY

FARM & WINER

Japan
Koshu Fermented On Skins (F.O.S.) 2023
4 F.0.S. 2023
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This winery in Ashikaga, Tochigi Prefecture is passionately
committed to producing wine using natural methods.
Aromas of apricot, persimmon and orange syrup preserves,
with a subtle toasty nuance.

Savor the gently concentrated Umami, delightfully balanced
by pleasant astringency and fresh acidity.

(Koshu)

TAVORMBELL L2 TT0ETOT,. T RIEZT L,
Please note that these wines are subject to change.
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SAINT-JULIEN

Bordeaux France

Chateau Lagrange 2018
Yy b—3752Ya 2018

TV AKRIV K=Y Y 2 ) 7 IR N B 3T oh
TERICH AT Y b—, 19834EL DYV R Y —HREICBMm L. X b4
FhE EoTVET,

F ARG  HE R EOi A 7 a~< 25 UG & & RIS O
JEBEICHi Tz E N TO0 S & TEHIRBIFMSE L > TOE T, Bk
DHEWSDEI Y20 K SBIRATE R Y =V EDINTG VAD KT )V
RF 4TI,

(AR —Y =3/ A)ba— i)

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)

)ﬁ&{s

DOG POINT
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New Zealand

Dog Point Pinot Noir Marlborough 2021
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Dog Point is one of the top wineries in New Zealand's Marlborough
region. This 2021 Pinot Noir offers vibrant aromas of ripe raspberries
and red plums, with nuances of clove and rosehip. Silky smooth,
yet concentrated on the palate, with rich fruit flavors that linger
beautifully. Savor the fresh acidity and firm tannins that lend an
elegant touch to the overall taste experience.

(Pinot Noir)
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We apologize if occasionally your choice is not available due to limited storage space.
Please note that alcohol is not served to passengers under 20 years of age.
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Ch.igai Takaha

California U.S.A.

Ch.igai Takaha "SONO" Pinot Noir 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)
OXMHR Japan=New York / Los Angeles /Dallas / San Francisco / Chicagoy

TIANO&NARENO

Argentina

Tiano & Nareno 2022
T47/ & FL /2022
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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 - BKK## - SIN## - SYD##
{Japan=London / Paris / Helsinki / Bangkok / Singapore / Sydney)
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Please note that these wines are subject to change.
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BIJOFU Junmai Daiginjo “We Fly Around the World”
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The renowned Yamada Nishiki sake rice has been lavishly polished
down to 45% and fermented slowly at cooler temperatures. From
preparation to pressing, at this brewery meticulous attention is paid to
every detail in order to draw out the inherent potential of the ingredients
to the maximum. Gentle citrus-like quintessential Ginjo aromas, clear
Umami and a silky mouthfeel come together with a subtle sweetness
that gradually unfolds on the palate, complemented by a clean, crisp
edge. All elements are in exquisite harmony — indulge yourself!

Hamakawa Shoten Co., Ltd. (Kochi) / Alc 15%

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%
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We apologize if occasionally your choice is not available due to limited storage space.
Please note that alcohol is not served to passengers under 20 years of age.
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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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Suntory Whisky Hibiki
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A meticulously blended whisky featuring carefully selected malt whiskies
aged 17 years and older, enhanced with rare Yamazaki Mizunara cask
malt aged over 30 years, and mature Chita grain whisky. This harmonious
Hibiki boasts the signature floral aroma, complemented by a rich,
complex maturity and a smooth, lingering finish.

Ichiro's Malt CHICHIBU JAL Exclusive 2025
A Fa— RAE)L MR JAL Exclusive 2025
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This whisky is made from unpeated malt aged in bourbon barrels,

~ vatted with Mizunara oak barrels and mature single malt.

A gentle sweetness and a refreshing fruity aroma, delivering a
complex and evolving flavor profile.

Cocktails

ATV

Kokuto Milk
Kokuto on the Rocks
Kokuto Espresso Martini

Roku Gin Martini
Bloody Mary
Garibaldi

(Campari with Orange juice)

Japanese Old Fashioned
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Spirits & Liqueur
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Royal Salute 21 Years aAY)UL— b 21 4
Roku Gin 73" F MU= AVY Ty
Absolut Vodka VNV OES WE S|
Kokuto de Lequio R L3t
(Okinawan Black Sugar)

Umeshu (Japanese Plum) M
Campari VINZAY)
Port Wine bl AV O

Graham's Tawny Port 30 Years
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Beer

Suntory The Premium Malt’s
Asahi Super Dry

Kirin Ichiban Shibori
Sapporo Yebisu

BICODATTVETOT, THAEICHE

v—)l

YUV —=HF - TLITL-ELY
THE A——RF4

v &Y

YvRa T8 A

ZHEVERRTTRIEEL,

20/ ARMDBEEEANDT )l/:b—lbf%{'tbi}"z TRTVREEET,
We apologize if occasionally your choice is not available due to limited storage space.
Please note that alcohol is not served to passengers under 20 years of age.
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Royal Blue Tea's “Queen of Blue” is the ultimate tea, made only from the very finest, hand-picked
tealeaves 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.

alainmiliat

PREMIUM SPARKLING JUICE
TUITLAN=HY VT Va—2R

Alain Milliat Sparkling Pinot Noir e e s
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This elegant sparkling grape juice is crafted from Pinot Noir, one of the noblest red grape varieties
in the world. Fruity aromas are complemented by floral nuances, with clean acidity and a delicate
lingering afternote. Utilizing freshly pressed juice from Pinot Noir grapes cultivated in sustainable
vineyards, Alain Milliat's selection has a lighthearted finish similar to genuine Champagne.

Non-alcoholic Beer * JU7)a—)b E—)l *
Suntory ALL-FREE PR —=F—NTY—
*Not offered for passengers under 20 years of age. K20IMAMDIBHE E ENOHRMEIEZ TR TV EXT,
Non-alcoholic Cocktail ——— /' 77)Va—)Vh 75
Peach & Grape Fizz EEEREI T4 R
(SKY TIME & Tonic water) AAALZAL b2y 7T 4 —%—)
Apple Cooler Ty ITNT—F—
(Apple juice & Ginger Ale) TyTNT 2a=A YT v —LT—)b)
Soft Drink VISR UVY
JAL Original Drink JALAYIHIVRY Y
"SKY TIME Peach & Grape MIX" AHAZALEELSHED”
Orange ALY
Apple 7w )
Tomato FRk
Coca-Cola A7+3a—=7
Coca-Cola Zero aj-a—5 ¥n

(Th3—F F4 B AT DT OBANTEVET, )

Sprite AT 54 b
Ginger Ale VYV y—T—)
Hoji Blended Tea E3 LRATLY R “DEIETTRNEW
Cold Green Tea TRk HEE (B X T2 )"

Sparkling Mineral Water NJT
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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
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Encounter the ultimate harmony of a three-coffee blend in the stratosphere.

Using fruity Caturra from Kotowa Coffee Estate in Panama as a base, this coffee
offers the luxurious floral accents of Kotowa’s extraordinary "Geisha", complemented
by the noble aroma of Blue Mountain from Jamaica's Juniper Peak Estate.

Layered over the base of rich fruitiness, the brightness of "Geisha" and the elegance
of Blue Mountain merge to choreograph a multi-dimensional aroma. Three treasures
interweave into a delicate, profound afternote. Please savor a moment of bliss with
this special cup, available only for a limited period.
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