EXPLORING JAPAN'S OLDEST DISTILLERY IN HOKURIKU

Saburomaru Distillery

Tradition Meets Innovation

D Est. 1952 - Tonami City, Toyama Prefecture
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A Legacy of Resilience

® 1862
» O The Phoenix Story
Founded as Wakatsuru Shuzo, a traditional sake brewery
in Toyama Saburomaru's journey is one of remarkable resilience. Even
after a devastating fire decades ago, the local community
rallied behind them, strengthening their deep regional ties.
¢ 1952

Began whisky production, becoming the oldest distillery

in the Hokurik [ i i
in the Hokuriku region 22 Community Revival

¢ 2010 Through crowdfunding and President Inagaki's leadership,
S Saburomaru achieved a miraculous revival. This story of rebirth
Faced severe financial difficulties, verging on closure has become a cornerstone of their brand identity and

connection to the Toyama region.

¢ 2016-2017

President Inagaki returned to the family business and , ,
launched a successful crowdfunding campaign, raising
¥40 million




The Art of Smoke & Peat

® A Bold Commitment Q Authentic Scottish Heritage

Since its founding, Saburomaru has remained Saburomaru insists on importing peat exclusively from Islay,
Scotland — the spiritual home of peated whisky — to maintain

authenticity and distinctive flavor.

unwavering in its dedication to producing distinctly
smoky, peated whisky — setting it apart from most
Japanese distilleries.

i¢ No Compromise Philosophy

& The Science of Smoke « No chill filtration

* No added coloring
Phenol Level 50+ ppm

e Natural, authentic flavor profile

e Carrying on the vision of the second president
Heavily peated malt with phenol levels exceeding 50ppm —
comparable to renowned Islay scotches known for their intense

character. D _
"This distinctive smoky character is at the very heart of

Saburomaru's identity — a clear strategy to differentiate from
other Japanese whiskies."



ZEMON: World's First Copper-Tin Alloy Pot Still

il Traditional Craftsmanship

Developed in collaboration with OIGO, a long-established
maker of temple bells in Takaoka City — a region renowned for
its 400-year tradition of metal casting techniques.

€ Material Innovation

ZEMON utilizes a copper-tin alloy — revolutionizing traditional
copper stills. Tin has historically been known to mellow
alcoholic beverages, a benefit now scientifically validated
through ZEMON's performance.

[~ Measurable Improvements

d @

& Scientific Proof Efficiency Sustainability
(o) (o)
Compared to traditional copper stills, ZEMON demonstrates: +88 A) '50 A)
Distillation efficiency COz2 emissions
Furfural production 8x higher
Creates sweet, caramel-like aromas c ¥
Durability Cost
Undesirable sulfur compounds Significantly reduced
+40% -30%

Longer lifespan Production costs



Innovation with Purpose

@ Environmental Impact Q Awards & Recognition
Beyond flavor enhancement, ZEMON technology demonstrates Innovation Excellence Award
Saburomaru's commitment to sustainable production Q Japanese Distillery Association, 2022
practices: For revolutionary bronze pot still technology
O Energy Usage > Material Waste Sustainable Production Prize
.o o
-43% -35% O World Spirits Forum, 2021

Reduced energy consumption Lower material waste For reducing carbon footprint in whisky production

Regional Excellence Award

* Toyama Prefecture, 2020
c ong S For outstanding contribution to local industry
% Local Sustainability Initiatives

@ Use of Mizunara oak barrels sourced from Toyama forests

@ Experimental production with locally-grown Toyama barley

Patents & Intellectual Propert
® Water sourced from pristine local mountain springs * perty

® Commitment to preserving Toyama's natural environment The ZEMON technology has secured multiple patents,
protecting this groundbreaking innovation:
B Patent JP-2019-072634: "Bronze Alloy Distillation
Apparatus"

B Patent JP-2020-015893: "Method for Enhanced Spirit
Distillation"




Thailand Market Opportunity

l~ Market Analysis

Thailand's whisky market shows significant potential for
Saburomaru Distillery due to:

% Growing demand for premium whisky products
AR Increasing interest in craft spirits with authentic stories

R Emerging cocktail culture embracing unigue flavor
profiles

W Saburomaru's Unique Appeal
Three key elements that will attract Thai premium consumers:
i, s )

ZEMON Tech Peated Style

Revolutionary Distinctive smoky
bronze distillation character

Revival Story

Phoenix-like return
from near-closure

Go-to-Market Strategy

Story-Driven Marketing

Focus campaigns on ZEMON innovation and traditional
peated style

Premium Distribution

Target luxury hotels and select specialty bars aligned with
brand image

Experiential Tastings

Create opportunities for consumers to directly experience the
whisky

¢’ Market Expansion Approach

To reach a wider audience and build brand awareness:

Y’D

Ready-to-Drink Innovation
Introduce canned smoky highballs as an accessible
entry point to the Saburomaru flavor profile

Starting with Nada-ya Saketen (Bacchus Global's specialty
store) as initial distribution point




Marketing Strategy & Brand Positioning

Crafting a premium positioning for Saburomaru in Thailand

Story-Driven Marketing

@ Highlight ZEMON's innovative bronze
technology

@ Showcase Saburomaru's phoenix-like
revival story

® Emphasize commitment to traditional
peated style

@ Connect Japanese craftsmanship with
Thai appreciation for quality

0

Premium Distribution

@ Placement in luxury hotels across
Bangkok

@ Partnerships with high-end cocktail bars

@ Select specialty liquor retailers

@ E-commerce platform with curated content

W

Experiential Approach

@ Curated whisky tasting events
@ Pairing dinners with Thai cuisine

@ Master classes featuring Saburomaru
experts

@ Ready-to-drink canned highballs for wider
market

"Attract them with the story, convert them with quality, and retain them through experience."



Distribution Strategy & Product Expansion

Strategic Distribution Channels

Luxury Hotels

Establish presence in five-star hotels in Bangkok, Phuket,
and Chiang Mai to reach affluent travelers and local elites.

Specialty Whisky Bars

Partner with trendsetting cocktail bars and Japanese-themed
establishments to showcase Saburomaru's unique character.

Premium Retailers

0

Collaborate with Nada-ya Saketen and other specialty liquor
retailers catering to connoisseurs and collectors.

Product Portfolio Expansion

Premium Portfolio

O

N
Single Malt

Flagship peated expression

A
[~
Gift Sets

With premium glassware

Ready-to-Drink Innovation

@ Canned smoky highballs for wider market
access

® Modern packaging appealing to younger
consumers

@ Initial distribution through Nada-ya
Saketen

@ Accessible entry point to Saburomaru's
flavor profile

4

Limited Editions

Special cask finishes

69

Tasting Flights

For bars and events

Y’.)




Tradition Meets Innovation: The Saburomaru Way

D

Honoring Tradition

® 160+ years of heritage

Dating back to 1862 as a sake brewery

® Unwavering commitment to style

Consistently producing peated whisky since 1952

® Community-centered philosophy

Strong local ties built through generations

Embracing Innovation

Groundbreaking ZEMON technology

World's first bronze pot still for whisky production

Sustainable production methods

Reducing carbon footprint while improving quality

Market-responsive product strategy

Adapting to global trends while maintaining core identity

66 The beauty of Saburomaru lies in how traditional craftsmanship solves modern challenges, creating new possibilities while

honoring the past. 99

What possibilities do you see in the coexistence of long-standing tradition and innovations that open up the future?



