
V2B JAPANESE RANGE  



 

It is our great pleasure to show you our updated Japanese Range for 2019.  

Following Stefano and Naokoõs annual pilgrimage to Japan, we are very excited to  

reveal some new producers who dedicate their lives to making traditional Japanese 

ingredients.  

 

Some of these products are not found anywhere else in the world. 

We work hard to develop a special relationship with every one of our suppliers,  

ensuring that their values are upheld and respected.  Our aim is to deliver rare,  

authentic products, straight from Japan to your kitchen. 

 

Our products make an excellent addition to any menu, adding something unique and 

interesting to even the most traditional dishes. 

For any enquires please contact us on info@v2b.uk or call 020 8944 5665 

www.v2b.uk 



JAPANESE FRUIT SYRUPS 

NEW  

 

Origin:  Tokushima Prefecture 

 

Using sugar from beetroots, these syrups are 

completely natural. Their interesting and 

unique flavours include strawberry, ginger, 

sudachi, ume and yukou. 

Traditionally served over shaved ice but they 

have all manner of uses. 
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