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  We want to give you the best price on all our products at Spec’s – wine and sake alike. Sometimes, it is difficult to see the value in a 
product that you have never tried and even more so when you cannot judge the price comparison vs. quality. 
  In an effort to provide you with an entrance into the sake category once more we have decided to place a few “Spec’s key customer 
discounts” on some of the sake selections we offer. It is our hope that this will peak your interest and allow you to branch out of the 
comfort zone and experience yet another delectable delight from the alcohol world! 
  Quantities are limited, so get it while the gettin’s good! Enjoy.

Ty Ku Sake Black 750ml - Ty Ku Sake Black 750ml - 
$24.23; Plus $5.00 key discount thru 5.31.10$24.23; Plus $5.00 key discount thru 5.31.10
Refined, smooth flavor profile with peach on the nose and a subtle hint of spice 
underneath. Soft and creamy with deep viscosity that coats the palate resulting in a 
long finish which ends delightfully crisp. Depth and body pairs well with lighter 
Western fare (grilled white meats & cooked fish) yet are delicate enough to 
complement Asian cuisine.

Itami Oigoroshi Dry Sake 300ml – Itami Oigoroshi Dry Sake 300ml – 
$9.88; Plus $.50 key discount thru 7.1.10$9.88; Plus $.50 key discount thru 7.1.10
“Oigoroshi” means “Goblin killer”. This sake comes to us from Hyogo and has a nose 
of dried fruit/steamed rice. Full-bodied style with mellow fruit on the palate and has a 
firm dry finish. Good all-purpose house saké for parties.

Gekkeikan Gold Sake 750ml - Gekkeikan Gold Sake 750ml - 
$13.23; $13.23; Plus Plus $.50 key discount thru 7.1.10$.50 key discount thru 7.1.10
This versatile sake has a smooth, mellow flavor and can be enjoyed warmed, room 
temperature or chilled. Serve from this traditional "tokkuri" container that was used 
when purchasing sake in the old days. �


