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KUHEIJI PAIRING COURSE
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Pommard / Rouge
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The soft and elegant flavored red wine brings harmony to our seasonal dish.
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Kurodasho Tako / Sake
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Kuhciji's masterpiece with an clcgant, non-miscellaneous taste brings out the flavor of seafood.
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Nuits Saint Georges / Rouge
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Enjoy the chef’s playful spirit with Pinot Noir’s perfect balance of acid and tannin.
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Kurodasho Monryu / Sake
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The pleasant taste of sake made from rice grown in a miraculous terroir goes well with grilled seafood.
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Bourgogne Chardonnay / Blanc
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A rich, h()ncy—sccntcd chardonnay. Enj()y the um:xpcctcd combination of meat and white wine.
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Kurodasho Fukuji / Sake
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Relish the superb taste of our hot pot together with sake

with a soft and fresh sourness cocooned in the umami of rice.
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Coteaux Bourguignons / Rouge
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The finest Kobe beef carefully baked with Tosa Bincho charcoal matches well with red wine

made with limited-yield grapes bottled unfiltered.
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