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Generous amounts of our finest l
cherries are used to make

this vinegar.
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The king of cherries The largest of cherries in Japan
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Hokkaido Ashibetsu
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[Stationary Fermentation] is a traditional Japanese

method used for making vinegar.

With the use of the traditional stationary fermentation, the breeding of micro organisms is
prevented, and the vinegar is allowed to ferment over a period of one year, without the help of
additives and chemicals. The extremely cold temperatures of Hokkaido, dipping well below
minus 20 degrees Celsius, play a big role in our vinegar fermentation methods.
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Cherries are full of iron and carotene.

It is said that some foods cool the body while others warm the body. Cherries have a tendency to warm

the body.The amount of iron in needed to bring about positive effects on anemia is among the highest in fruit.
Also, it is said that cherries contain 4 to 5 times more carotene, which is needed to prevent fatigue,

or even help restore energy, is higher than that of apples and peaches.
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Our vinegar is served in the First Class lounge and seating of domestic and international flights.
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N Delicious recipes for our cherry vinegar. HABREE R
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In Dressing EEFAWT  for pickling ERBFEER  mix with sodas IIFRERERA}  mix with spirits  AE over yogurt RE over ice cream BKGH A
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