
A NEW STYLE OF SWEETS, BORN FROM THE BLESSINGS OF 
HOKKAIDO’S SOIL AND WINE CULTURE 

Upcycled skins of
premium wine grapes

A Taste to Remember 
Your Journey By

@wamauveInstagram: 

　　NIKI HILLS WINERY in the scenic town of Niki, Hokkaido.
From the carefully crafted wines produced in this beautiful winery,
we upcycled the grape skins left after pressing, and combined them
with beet sugar to create a delicate gourmet treat—WINE NO
AWAYUKI (Wine Snow Puff).
　　Like the first snowfall quietly dancing in the wind, this melt-in-
your-mouth guimauve offers a refined and airy sweetness.

“Guimauve” is a French-origin traditional confection known for its 
soft, cloud-like texture, similar to marshmallows.

Pairs perfectly with 
matcha, wine, or tea

With a beautiful mauve color, gentle
aroma of NIKI HILLS wine fills the air
as the rich umami of grapes is packed
into each piece of guimauve.

Rich in polyphenols, upcycled grape
skins and seeds are transformed into
elegant confections.

Perfect for
 • A thoughtful gift for gatherings
 • A sweet indulgence with wine
 • Paired with herbal or black tea
during café time

A Japanese startup creating ethical products
 rooted in tradition and crafted for modern living.

info@chant.tokyo
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