Please try our special taste and flavor
of Noto filled with nature

NOTO WINE
MUSCAT BAILEY A

(Red Dry)
This wine is fermented

from Muscat Bailey A
as a genuine wine.

720ml

¥1,219 (without tax)

NOTO
NSelecT BLANC

(White medium dry)

i i This wine is fermented
| oﬁz from Chardonnay and
ket | other European bleeds

as a genuine wine

720ml
¥1,450 (without tax)

NOTO NSelecT

(Red Dry)

This wine is fermented
from selected Yama—
Sauvignon as a genuine
wine.

360ml
¥810 (without tax)

NOTO WINE
MUSCAT BAILEY A

(Rosé Sweet)
This wine is fermented

from Muscat Bailey A
as a genuine wine.

720ml
¥1,219 (without tax)

MERLOT

(Red Dry)

This wine is fermented
from selected Merlot
as a genuine wine.

720ml
¥1,905 (without tax)

NOTO NSelecT
SANGIOVESE-MERLOT

(Blush medium dry)

This wine is fermented
from Sangiovese and
Merlot selected as
a genuine wine.

360ml
¥810 (without tax)
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NOTO WINE
BLANC

(White Sweet)

Blended Niagara
Escarpment
and other European
bleeds.

720ml

¥1,219 (without tax)

CHARDONNAY

(White Dry)

This wine is fermented
from Chardonnay as
a genuine wine.

720ml
¥1,905 (without tax)

NOTO
YAMA SAUVIGNON

(Red Dry)

This wine is fermented

from selected Yama—

Sauvignon as a genuine
wine

720ml

¥1,450 (without tax)

DROPS OF HEART
(FERMENTED IN WOOD BARREL)

(Red Dry)

This wine is fermented
from selectedYama—
Sauvignon as a genuine
wine.

720ml
¥2,600 (without tax)

Original Label service

we are ready to make
original bottle labels in
order to celebrate your
important days,
for example birthdays
or wedding anniversaries.

s=notowine




Good wine depends upon

the careful cultivation of vines.

The soil of the vineyard affects deeply the growth of vines.
In order to improve the soil, we utilize the shells of oysters,
another famous sea product of Noto.

When the grapes ripen enough, they are picked and carried to the winery,
and crushed for fermentation in the steel tanks or in oak casks. After having
filtered the dregs, the natural liquid of grapes is bottled and placed in a cool
wine cave until the wine will be well matured for good drinking.

AH the clusters of grapes are protected
by wrapping net soon after the beginning
of ripening until the vintage.




