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Current sake demand

While demand for sake is increasing around the world, the
price competition is also getting more competitive.

Then, what kind of sake should we sell to differentiate
ourselves from our competitors?

What we can do ?

1 Use sake that is already on sale and change its label
to your original design.

2 You can also change the bottle color and volume
to make it unique.

3 You can make completely original sake by choosing
sake brewery, rice, polishing ratio, yeast, bottle,
and label design.

4 Combine your favorite sake and fruits and make
your original liqueur.

Other original products you can make

* Masu + Gift box * Glass

Your company's original products can be
made in the products mentioned above
that are perfect for gifts.

If you line up Japanese sake with your
brand logo and a Masu and glass, your
shop will appeal to more people.
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Change the label

This is a method to change the label design only leaving

the contentsand bottle as it was.

Since you only change a label design, it is relatively easy

and can be manufactured in smaller lot.

The sake you use is on sale now,
so you can taste before you purchase.

Pros

Vv Can order with small lot.

Vv Short lead time. (from order to delivery)
(It is about 2 ~ 3 weeks)

V Available for sake tasting before you work
on the label design.

Cons

2 It has little impact on differentiating itself
from current products.

x There is a risk that customers will discover

the original sake if you disclose the brewery.

XK It is difficult to set a price that is too different

from the original price of sake.
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Change the bottle
and Label

This is a method to change the label designand bottle only.

It is necessary to produce number according to the lot of
bofttles, but you can add your originality more than
changing only the label.

Pros

Vv Small lot production is possible. (depending on the brewery)

v Relatively short lead time.
(from order to delivery / It is about 2~ 3 months)

\/ Available for sake tasting before you work on it.

\/ It is difficult for customers to find out if the contents are the
same. (The capacity can be changed.)

Cons

2 Youneed longer lead time than just changing the label only.
o) it might be expensive if you use expensive bottle.

2 Since the lot is depending on whether the bottling is done by
machine or by hand, there is a considerable differences
in the production lot depending on the brewery.
(Even if there is a brewery or sake you want,
there is a possibility that they have big lot.)
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Make completely
original sake

the selection of rice, rice-polishing raftio,
selection of yeast starfer.

This is a method to make perfectly original sake by
deciding rice, rice-polishing ratio, and yeast starter.

It can not be donewithout cooperation, smooth
communication and relationship with sake brewery.

Therefore, it will be very unique productin the world.

Pros

V This is a sake that cannot be imitated by other companies.

Vv We have the largest number of sake breweries we can work
together in Japan. Some of them are the very special brewery
since they work only with us.

\/ The same product does not exist anywhere in the world sine
this is completely your original sake.

Vv You can create and grow your brand.

S

Cons

X Tasting is not possible because you need to make sake from scratch.

¢ The number of production lot is bigger.

o) f you choose rice, you need to buy it first. Lead time will be about
six months to a year.

{ In jopanese

TARTEAY VT JLic THE

KOBRDOIBERSG, BEHOBEIRE CTHIEE

BOEE. KOEE. BRSE. BEOER. BORR.
SINNWTHAY, IRTCERELAVIFIVTRIETBHETT,

BEREOEE., 127 —Y3y. BREDLLE
RBTESHVWHEELDCH. BB _DERELDET,

XUw

V i C I —ER TS HNEE D T,

V BEULOEBTEEVEELZESD. BRTELEROKS
ZZETONBH AR EAAERNTEBHDH,

V' A—ERERRE T ICEHEE L.
B—B_—DBE 0T,

V AUYFNTISYREB TR ENTSET,

TXAYw s

H 1 hoDBEERBDTA AT« VI TELL,
H FEETEZRK. BEEE. BICE>TEMICL 3TEEMENE B,
oW wEOy ARSI,

H kE=BRTZIBE. HANDBREEH B0,
WA EEEDY — REALDREE LS,




Make original liqueur g

You can make liqueur liquor by combining Japanese sake
with fruits.

You can choose which fruit you use for your original sake,
but also production area of the fruit.

If you prefer using fruits From your country,
we can import the fruit.

Of course, you can choose the brewery too.

Pros

\/ It is possible to produce sake using fruits familiar

\/ The same product does not exist anywhere

\/ It is possible to produce liqueurs that are easy
to approach even for sake beginners.

to people in their countries.

in the world sine this is completely your original sake.

Cons

X Tasting is not possible because you need to make
sake from scratch.

o) i might be expensive. It is depend on which fruits
you use. If you want us to import, the total cost
will be higher.

2( Alead time will be required about six months to a
year depending on the fruits you use.
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Our Strengths

We work with many sake breweries throughout Japan.

Even if sake is made using the same process, the taste can be quite different
depending on the rice and water quality.

Our knowledge of the local climate, water quality, and characteristics of each

brewery enables us to create sake that meets the needs of our customers.

We also have connections with farmers throughout Japan and can propose
the creation of original fruit liqueurs.

1 Available a wide selection of sake breweries.

2 We have former forwarders and customs brokers on our staff, which
gives us the flexibility to handle export customs clearance operations.

3 Operating a cross-border e-commerce site enables us fo grasp cusjraémer
preferences and trends in each country quickly. p 7
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4 With the precise advice of our employees, who are certified
Sake Sommelier, we can help you produce sake according to your clear
preferences.

= &t D 58 >

L FEAREEZHOBERCEEELTED T,
HRBIAPKECEID, ACIECTESDTCEEKELDIKDODAREELDET,

ZOLXMOKMER. KE. BORKEEVWSTCRULDIFHEEEL TLWBT8H.
LOEBROEBL(TASDTCARBESEDAHREE LD XTI,

Ffo. 2ESMOBRESDUAD NGB0,
TEAUIFILDRRUF 31— L ERET ZEEH T

1 HAZE OB SIEL < RIRAEE,

2 TTIADT—4—, MEREEOREENEELTHD. EHEFICHEWNT
FERILII G D AT BE,

3 BIBECUA NZEMRBLCVDLOD. BEARIV-DHHPEIRE. HiTZ
L5 B < IBiEATHE,

4 RBEEMDERZR DI AF Y IDERBLTVWDIOH. KLY FINA AP,
K DOBFHCIH LT BREDEEN AL,

4

L

We operate “SAKURA TOWN," an e-commerce site
specializing in the sale of products to overseas customers.
Every sake is unique and we can offer fo produce the same
sake for your company.

We can also wholesale SAKURA TOWN's sake directly

to all over the world.
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We can that are manufactured and
sold in Japan, in addition tfo exporting sake.
We deal with more than and handle more than

. We can conduct sales activities to manufacturers

on behalf of your company, even for products we currently do not carry. _

Please feel free to contact us if you have any interest or questions.
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There is a Japanese saying, ‘Ichigo-Ichie’.
It means, ‘Treasure every first encounter, for it will never recur.
Give everyone the best hospitality.’
We keep these words ‘Ichigo Ichie’ as the foundation of our business.
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Company Profile

\;-;-m\“ Company Name: Musuvi Inc. / IKOI Labo, Inc.
MUSU\u “% Head Office: 2-5-38, Fukumachi, Nishiyodogawa-ku,

Wonde 'Palem,._ Osaka, 5550034 Japan

e =% E-mail : info@musuvi.jp

Tel : +81-6-6474-7799 Fax: +81-6-7635-7929

URL : https://sake-kampai.com http://www.musuvi. jp

https://www.musubi- jpo.com/
President : Shota Mizuguchi
Business: Wholesale Business, Retail Outlet Business, Export business,
Export-Import Agency Business, Proxy Marketing



