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Trading Company &4t
Sake / Shochu / Liqueurs / Seasonings / Sakeware /
Food Products, etc.
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Be-Bridger Co., Ltd. is a specialized trading company established with the mission of “bridging
Japan and the world” by sharing the beauty and value of Japan’ s national drink—sake—as well as
other Japanese alcoholic beverages with global audiences.

We currently partner with approximately fifteen breweries across Japan, exporting a diverse range
of products including sake, shochu, and liqueurs.

Our core business philosophy is to lead the development of South and Central American markets—
regions where Japanese alcoholic beverages are still in the early stages of recognition—by driving
both market awareness and distribution growth.

In South America, we have already built a proven track record through exports to Chile, and we
actively conduct promotional activities such as hosting sake seminars in collaboration with the
Embassy of Japan.

Through these initiatives, we aim to expand the presence of Japanese alcoholic beverages
worldwide and contribute to sharing the richness of Japanese culture with future generations.
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The Japanese sake we offer includes a wide range of styles—from classic types to
sparkling, low—alcohol, fruity, and sweet, dessert—like varieties.

This diversity allows us to provide products suitable for almost any market, which is one
of our key strengths and a major reason we receive many inquiries from overseas
importers.

The three products in the materials are among our best—selling items in Chile.
Kamikokoro Junmai Daiginjo in particular received the highest gold award (top prize in the
sake category) at a major Chilean beverage competition.

Its versatility and compatibility with various cuisines also make it an excellent choice for
many types of restaurants.
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Our company already has experience exporting to Chile and also supports other
companies with their exports to Brazil and Peru, giving us extensive knowledge
and expertise in export operations.

Through the products we handle, we aim to promote Japanese culture and
contribute to further expanding opportunities in the Central and South American
markets.
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Alcoholic beverages: Generally no expiration date.

Snacks and seasonings: Varies by product, typically ranging
from 4 to 18 months.
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Hong Kong, Australia, Germany, Chile
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K4: /MNRAIE KAZUKI KOIZUMI

& KFRER#HER CEO

E-mail: k.koizumi@be—bridger.com TEL: 080-1278-7543
URL: https://be-bridger.com

We offer a wide range of reasonably priced products, taking
transportation costs into consideration.
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