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Miyazaki Shochu Mixup
Unlocking the Potential of Shochu Cocktails

Miyazaki Shochu Mixup is a series of events organized by Miyazaki Prefecture
to showcase the versatility of shochu in cocktails. Shochuis Japan’s proud
national spirit, a distilled liquor with a rich history and unique production methods.
Recognizing its potential as a cocktail ingredient, Miyazaki Prefecture and the local
shochu industry have been at the forefront of promoting its value in the cocktail
scene.

Traditionally, cocktails have been made with Western spirits. However, under
the slogan "Shochu to the World of Spirits" and "Shochu Cocktails on a
Global Stage," Miyazaki Shochu Mixup has worked to increase awareness and
appreciation of shochu through various events.

One of the most significant milestones was the 2020 "Shochu Mix Up" event,
which received high praise as an innovative initiative under the supervision of
Shuzo Nagumo, a world-renowned Japanese mixologist. Despite the challenges
of the pandemic, the movement continued to grow with large-scale online events
and the Shochu Mixup Week, where over 200 bars across Japan featured
shochu cocktails. These efforts successfully introduced shochu to guests and
bartenders nationwide.

Today, shochu cocktails are becoming a staple not only in Japan but also
in bars worldwide. Miyazaki Shochu Mixup aims to further expand this market,
ensuring that shochu cocktails can be enjoyed anytime, anywhere. With a vision
to establish shochu’s place in the global cocktail scene, we will continue to push

the boundaries of innovation and appreciation for this exceptional Japanese spirit.
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"Bringing Shochu to the World"
The Journey of Miyazaki Shochu Mixup

"Bringing Shochu to the World" - this vision marked the beginning of Miyazaki
Shochu Mixup. Over the past five years, we have collaborated with Miyazaki’s
shochu distillers and bartenders across Japan, hosting numerous events to
explore and expand the possibilities of shochu in the cocktail world.

In a global cocktail scene where Western spirits have traditionally dominated,
we have continuously challenged the status quo to establish shochu as a
mainstream cocktail spirit. Today, localism has become a major trend in
the global bar industry, bringing attention to traditional spirits and the cultural
heritage behind them. Soju from Korea, Baijiu from China, Feni from India—
there are still many spirits that remain undiscovered, and bartenders worldwide
are always seeking something new.

We firmly believe that shochu has the depth of flavor, cultural significance,
and potential to meet the expectations of these bartenders. With a diverse range
of base ingredients such as rice, sweet potato, and barley, and a complex
fermentation process, shochu stands apart from other spirits. Few spirits in
the world showcase their raw materials as authentically as shochu does.

One shochu distiller once told me:

"Shochu is a hybrid of distilled and brewed spirits, and an eco-friendly
drink" The fermentation process is as delicate as that of brewed alcohol, while
distillation captures its aromatic essence. Furthermore, the remaining mash and
distillation residues are repurposed as animal feed or converted into energy.
Shochu is more than just a spirit; itis deeply connected to agriculture and
embodies the culture of its land.

To further share the richness of shochu and shochu cocktails, we decided
to create this cocktail book. Since Shochu Mixup began in 2020, over 1,000
unique shochu cocktails have been crafted. This book serves as a culmination
of those creations, a tribute to the evolution of shochu in the cocktail world.

Through this cocktail book, | hope more people will discover the beauty of
shochu and the joy of shochu cocktails. And | look forward to seeing shochu
shine even brighter on the global cocktail scene in the years to come.

Shuzo Nagumo
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Mixology Salon ($84:)  Mixology Heritage (HIt%4) . Mixology Akasaka (GR¥K) ~
memento mori (J8/F9)  Folklore (HIt%)  Mixology Boutique (HIt4)
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Driven by the mission to "transform every kind of liquid into a cocktail," he is one of Japan’s
leading mixologists, known for creating cocktails that push the boundaries of tradition. In 2009,
he founded Spirits & Sharing Inc., now running multiple bars and retail shops in Tokyo. His work
spans liquor distribution, consulting, cocktail catering, menu development for luxury hotels,
and product creation with global spirits brands. He has developed cocktails using tea, cacao,
sake, shochu, botanicals, and even food elements. His current focus includes global expansion,
launching a mixology academy, promoting wellness through alcohol, and integrating technology
into cocktail creation.

[ Management bar list ]

The BAR codename MIXOLOGY Akasaka (Mixology) ~ Mixology Salon (Tea cocktail)
Mixology Heritage (Classic & Vintage) » memento mori (Cacao Cocktail)
FOLKLORE (Sake & Shochu cocktail) / Mixology Boutique (Liquor shop)
Mixology Online Store (Liquor business)

Currently not only own bar management, but also consulting promotional event for a
variety of brands. Inventing cocktail menu at Luxury Hotel and consulting the product
invention for the Major alcoholic beverage brand. Growing business to focus on catering
such as cocktail make for various groups and companies.
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~ Making shochu a global treasure ~

Miyazaki Prefecture is home to 38 shochu breweries, producing a wide variety
of shochu made from different ingredients, including sweet potato, rice, barley,
chestnuts, and pumpkin. Our shipments have been the highest in Japan for 11
consecutive years since 2014,

In order to show the world the appeal of authentic Miyazaki shochu, Miyazaki
Prefecture has been exploring the potential of shochu as a cocktail base with
the guidance of mixologist Shuzo Nagumo.

We are very pleased to announce that this has culminated in the creation
of a “Miyazaki Shochu Cocktail Book” of cocktail recipes based on Miyazaki
shochu, with the cooperation of bartenders from Japan and abroad.

As of December 2024, shochu and other forms of “traditional sake brewing”
are registered as a UNESCO Intangible Cultural Heritage. We believe that now is
an opportune time to show the world the appeal of Miyazaki's authentic shochu,
which has high potential as a national liquor of Japan.

We hope that the “Miyazaki Shochu Cocktail Book” will serve as an
introduction to the delights of SHOCHU to bartenders in Japan and abroad, as
well as many others.

Shunji Kouno
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What is Authentic Shochu from Miyazaki?

The secret behind its appeal lies in the abundant natural water
and wide variety of base ingredients.

Abundant Natural Water

Miyazaki Prefecture is blessed with high-quality freshwater, stored in the lush forests of the Kyushu
mountains, and flowing deep underground over many years. Distilleries throughout the prefecture
seek the best water for making shochu, either by drawing it up from deep underground or using

spring water. This high-quality water is the source of Miyazaki’s authentic shochu.

A Variety of Ingredients

Each of Miyazaki’'s neighboring prefectures produces their own authentic shochu, using distinctive
ingredients; Kagoshima is known for using sweet potatoes, Kumamoto for rice, and Qita for barley.
But Miyazaki stands out for using all these ingredients and more in creating shochu, thanks to the
prefecture’s extensive geographical area stretching north to south. In the south near Kagoshima,
sweet potato shochu is popular, while in the west, rice shochu is favored, influenced by Kumamoto.
These variations in taste are influenced by the local shochu culture, as well as being closely tied
to the agricultural products specific to each region, such as sweet potatoes in the warmer south

and rice in the west.

A Diverse Range of Sweet Potatoes

When it comes to sweet potato shochu, the most widely used sweet potato variety is the yellow
"Kogane Sengan", also used as an ingredient in confectionary. But many varieties may be found,
broadly dividing into five categories: high-starch varieties like “Joy White”, grown specifically for
shochu, purple varieties like the anthocyanin-rich "Murasaki Masari", orange varieties like "Tama
Akane"rich in beta-carotene, and red sweet potatoes such as "Beni Haruka", the same as we use
for baked sweet potato. While the yellow variety has a more traditional shochu aroma, the high-
starch varieties have fruity citrus notes, the purple varieties have wine or yogurt-like aromas, and
the orange varieties evoke tropical fruits like mango. Various brands have emerged that highlight

these unique characteristics.

Barley, Grains, and More

In the northern part of the prefecture, where sweet potato cultivation is less common, shochuis
made from other grains, such as rice, buckwheat, corn, and millet, as well as from chestnuts. This
tradition of making shochu from locally grown agricultural products is one of the distinguishing
features of Miyazaki’'s authentic shochu. Notably, buckwheat soba was first produced by a distillery
in northern Miyazaki in 1973. Authentic shochu preserves the aromas and flavors of its ingredients,

and Miyazaki's shochu offers a delightful variety of tastes that are unique to the region.
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The Process of
Making Authentic Shochu Kojii%feﬁents

Rice, wheat, etc.

gy (B ¢03q)
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Koji Production (Seikiku) BEEMZ 2

Adding Koji Mold
Kojiis cultivated by inoculating steamed rice (or other grains)
with koji mold, and is used to convert starches into sugars in a
process called saccharification. The process takes about three
days.

_____ 3

B s Sl Koji Production
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Primary Fermentation

Primary Fermentation

In this step, yeast is added to the koji and water, stimulating
pure yeast to grow in large quantities. The yeast, referred to
as “shubo”, converts sugars into alcohol. Temperature control
is crucial in this process: it is kept high (40-42°C) for the first
part of fermentation and lowered (30-35°C) for the latter part,
allowing the koji to produce citric acid. The full fermentation
process takes around a week.

—RbBH
Primary Mash

12
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Secondary Fermentation

The mash produced by primary fermentation is mixed with
water and the steamed main ingredient, whether sweet potato,
rice, barley or buckwheat. Depending on the ingredient,

non

this will become "sweet potato shochu,”" "barley shochu,” etc.
Fermentation takes about two weeks, and the alcohol content

of the mash is between 14% and 20% abv.
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Distillation

After fermentation, the mash is distilled in a pot still, where it is
brought to a boil and vaporized, then cooled to extract alcohol
at a strength of around 37%-43%. Authentic shochu is distilled
only once, preserving the aromas and flavors of the ingredients.
There are two types of distillation: atmospheric distillation, which
producesrich, flavorful shochu, and vacuum distillation, which
results in lighter, crisper shochu.
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Aging and Bottling

Immediately after distillation, the liquid is cloudy and contains
many impurities, so it is aged for one to six months to mature and
develop flavor. Then, the alcohol content is adjusted by adding
water, and sometimes various base spirits are blended to create
the final product.

ZRtAH
Secondary Fermentation

Secondary Mash

& Rice, wheat,
)
S buckwheat,
O~ sweet potato
=
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Main ingredients
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Water
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Aging
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Bottling
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Learn the differences between koji, yeast, and sweet
potato to enjoy Miyazaki shochu even more!
THE TRUTH OF MIYAZAKI SHOCHU

To make shochu, you need good quality water, main ingredients such as sweet potatoes, rice, barley,
and buckwheat, and the help of microorganisms such as koji mold and yeast. Miyazaki has long
used a wide range of ingredients to produce a rich variety of shochu. In recent years, an increasing
number of breweries have been taking on the challenge of using different kinds of koji and Miyazaki
Prefecture's unique yeast, as well as making shochu using a more unconventional sweet potatoes.
Learn a little more about the ever-expanding world of shochu through these combinations, and

have a more enjoyable shochu-drinking experience.

Koji

White Koji

White Koji is a mutation of black koji mold that
produces a light, soft, crisp, and refreshing
shochu. It was discovered in 1924. Like black
koji, it produces citric acid and allows for stable
brewing, and is easier to handle than black koji,
so it has been widely used since the Showa
period.

Black Koji

Black koji produces shochu with a rich aroma
and a full-bodied flavor. It secretes citric
acid, which prevents the mash from spoiling,
allowing shochu to be brewed safely even in
warm climates. In 1910, black koji mold was
successfully cultivated from Awamori koji,
and shochu production technology improved
dramatically.

Shochu is made from black or white koji,
which convert starch into sugar.

Yellow koji

Yellow kojiis used in sake brewing. Because it
does not secrete citric acid, the mash is prone
to spoilage in Kyushu, where temperatures
are high, making it unsuitable for shochu
production. However, with the advent of
temperature-controlled spaces, some
breweries use yellow koji for blending, etc.

B VYellow Koji
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Y t The main player in alcohol fermentation.
cas . |
In Miyazaki Prefecture, we mostly use our own yeast.

Yeast is a microorganism that converts sugar into alcohol through fermentation. In the past, people
relied on wild yeast called brewery yeast. However, research into pure cultured yeast suitable for

shochu production progressed, and in 1948 the Miyazaki Prefectural Industrial Testing Station (now
the Prefectural Food Development Center) was established. Since then, Miyazaki Prefecture has

been isolating and developing its ow yeast, and began selling "Miyazaki Yeast"in 1955. In 2010, it
began selling "Heisei Miyazaki Yeast," which has better fermentation properties. These two yeasts
are commonly used within the prefecture, and are a major asset to Miyazaki as the top producer of
shochu. In addition, "C-14 yeast," which has a distinctive aroma, is also sold and is used in several
brands.

Sweet potato

In addition to the classic Koganesengan, new varieties have
been introduced, providing new delightful aromas.

Koganesengan is famous as a sweet potato for shochu. More than 90% of sweet potato shochu is
made from this sweet potato. However, in recent years, more varieties have been introduced, and
the number of brands using new types of sweet potatoes is increasing. We will divide them by color

and briefly introduce their characteristics.

Yellow-white {Sweet potato/Red sweet potato)

The yellow-white group can be broadly divided
into those used for processing into shochu
and starch ingredients, and those used as
fresh produce for baked sweet potatoes. Both
have yellow flesh, but the skin of the former is
yellow-white and the latter is red. The primary
example of the former type is Koganesengan,
the king of sweet potato shochu ingredients,
while the latter is famous for Takakei No. 14
(Miyazaki Beni). When sweet potatoes are
processed into shochu, the drink takes on their
distinctive sweetness and rich flavor. Fresh
sweet potatoes are also known as "beniimo"
and are often used by breweries in the southern
part of the prefecture, where they are cultivated
extensively.

Purple {Purple sweet potato)

The skin and flesh of this sweet potato are
vibrant purple. Its color comes from its high
content of anthocyanin, a type of polyphenol.
Shochu made from purple sweet potatoes,
such as Murasaki Masari, is characterized by
an aroma similar to yogurt or red wine. This
comes from a compound called diacetyl, which
is considered an undesirable aroma in sake, but

its fruity flavor, distinct from other sweet potato
shochus, is popular among women.

White (White sweet potato)

This sweet potato has a whitish skin and flesh.
It has a particularly notable citrus and floral
aroma, and produces a clean-flavored shochu.
The representative variety is Joy White, which
was developed specifically for shochu. It has
a light, fruity aroma and is characterized by
having more linalool, an aromatic component
with a soothing effect, than other varieties.
Daichino Yume, which has a refreshing citrus
flavor, also belongs to this group.

Orange {Orange sweet potato)

A sweet potato with orange flesh. The most
common varieties are Tamaakane and
Hamakomachi. It gets its color from its high
content of beta-carotene. Itis known for
producing vibrant shochu with a sweet aroma
of tropical fruits such as mango, with citrus and
floral notes added. This is because it contains
beta-ionone, which gives it araspberry-like
flavor and is not found in other sweet potato
colors.
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How to Enjoy Authentic Shochu
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17w Onthe Rocks
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Best suited for high-proof shochu. Be sure to fill the

glass with ice and chill it before pouring the shochu.

ZKEb  With Water

HADEKAR T VI AORIICEINE T HidboTHRE 2K T
FoTEPETBIHIFY JBIFEFITEARN T,

Adjust the dilution to your taste. “Pre-mixed” shochu, where
it is diluted with water and allowed to sit for a while, is

particularly mellow.

v —xE|h With Soda
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Mix with soda water for a refreshing drink, especially
recommended in the summer. Adding citrus fruits like
Heibesu or Hyuganatsu makes for an even more refreshing

taste.
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FiEEY  With Hot Water
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A popular way to enjoy shochu in winter. Add hot water to
the glass first, then pour in the shochu, allowing its aroma
to blend with the steam. In Miyazaki, a ratio of around six to
seven parts of shochu to three to four parts of hot water is

considered ideal.

AP —pF Neat
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Many authentic shochus from Miyazaki have an alcohol
content of 20% abv, and drinking them neat allows you to

savor their original flavors and aromas.

o1 Heated
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O THRAET
A very traditional way to enjoy shochu, in which pre-mixed

shochu and water are heated before drinking.
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Chairman of the
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Sake Brewers Association

Shinichiro Watanabe




~ Shochu’s time shine is now ~

Authentic shochuis Japan's national alcoholic beverage, a distilled alcoholic
beverage with a long history and unique production method.

In December 2024, "traditional sake brewing" will be registered as a UNESCO
Intangible Cultural Heritage, and the time is now right to disseminate information
aboutit to the world.

Authentic shochu is a traditional drink with deep connections to its local
area, brewed through a complex fermentation process that uses koji mold, known
as multiple parallel fermentation.” It's also, in our opinion, a spirit loaded with
potential.

Since 2020, Miyazaki Prefecture and the Miyazaki Sake Brewers Association
have held the national Miyazaki Shochu Mix-up, the first event of its kind, with
the mission of making traditionally brewed shochu a “globally recognized spirit”.
Bartenders all over the country have collaborated with us, devising cocktails
with shochu as a base. The response to this event has been tremendous, again
driving home the high potential of shochu.

The publication of this shochu cocktail booklet means a great deal to us,
as a way to present those cocktails and our authentic Miyazaki shochu to the

world. May it be a stepping stone on the journey of shochu to the world stage.

Shinichiro Watanabe

*Multiple parallel fermentation: a form of fermentation in which starch is
saccharified and alcoholically fermented simultaneously.
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TAHAVXFBEERE St AKATSUKI SHUZO L.P.
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A brewery on the border of prefectures that uses traditional
methods to make strong liquor.

This small brewery is located near the border between Kumamoto and Oita prefectures.
In 1934, the brewery was established in the Tahara district with joint investment from
neighboring farmers. It was later moved to the Kawachi district, and is currently operated
as a shochu brewery led by the fourth-generation owner, Kawachi Kiwa. The brewery
produces only one brand, the rice shochu "Akatsuki." It is made using rice from Kyushu,
underground water from the Sobo Mountains, yeast from Kagoshima, and white koji,
and is distilled at normal pressure. After distillation, the shochu is left to rest in the
brewery for about a year and a half before being bottled. This allows the roughness of
the raw liquor to be softened after it has fully absorbed the flavour of the rice, and its
strength is put to better use, resulting in a flavor unique to Akatsuki Brewery.

BEFMEEHERS* TAKACHIHO SHUZO Co., Ltd.

R R B2 G EIN T RBER I EFDHY

LS I TIiDIES AN L\, HARFEO ML - & TR CHIA3SEIC ROl e L
TAIZEL, RBEBE DAY —bo BFIS 1A, TN ICH A ZE L, LIDATLRZE R EE
BN, B R B % AR PE L CEEL 720 BIRISHE 2SI FBERHC I A it &, dcd, T e )
ROSND I -Gt A KR A T FNIKIEO R RKE o, TR 5 E N7 [
BT AR O VLD, EH25EIIZT DN 34E UL LR S 72 [ 0l 2% &5
L. BV g g,

A well-established reputation for barley shochu born from a return
to basics.

This brewery was founded in 1902 as Tama no Tsuyu Shuzo in Takachiho, a town steeped
in Japanese legends with cool summers and the coldest winters in Kyushu. It started
out producing rice shochu. In 1976, the company changed its name to Takachiho
Shuzo, and has been producing a wide variety of shochu using corn, buckwheat and
other ingredients. Since 1980, the company has focused on barley shochu, and has
continued to do so, using natural water from the Shirawaka River, black koji, full brewing
and atmospheric distillation, a method requiring great skill and effort. In 2003, its
flagship brand "Kuro Koji Takachiho" was released, and in 2013, the company released
"Takachiho Zero", which is made by aging this raw liquor for more than three years, and
has been highly praised. In 2013, the company released "Takachiho Zero," which is
made by aging this raw liquor for more than three years, and has been highly praised.
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From avillage of legends deep in the mountains, to the rest of the
prefecture and beyond, with the spirit of challenge.

Founded in 1954, the brewery started out in Takachiho Town, a mountainous region
where millet production is abundant, and has since produced shochu made from millet
such as buckwheat. In 1984, the brewery's current flagship product, barley shochu
"Himuka no Kurouma," was born. In 2001, the brewery launched a wide variety of
products, including sweet potato shochu "Tenson Korin." The brewery began operating
its Saito factory in Saito City in 2009. Its long-term aging process, which uses the
Takachiho New Line as a storage facility, construction of which was halted midway
through, has also earned it high praise. Recently, the brewery has taken on unique
challenges, such as releasing Japan's first unpasteurized sake brewed with purple
sweet potatoes. The brewery has long focused on advertising, and is the third largest
brewery in the prefecture in terms of sales, drawing attention from both within and
outside the prefecture.

IBERBEESES% HIMEIZUMI SHUZO L.P.
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A shochu brewery founded in the Edo period that aims to create
unique flavors.

Founded in Hinokage-cho in 1831, itis one of the few breweries founded in the Edo
period, and its current president, Himeno Takeo, is the 7th in succession. Until around
1968, the brewery focused on sake, but since then, it has only produced shochu. The
brewery is over 130 years old, its pillars and walls. Shochu is made mainly by hand
using spring water from the mountain opposite the brewery. The main ingredients are
barley, buckwheat, and other ingredients unique to the north of the prefecture, as well
as potatoes. For koji, they stick to rice, which gives the sake depth and individuality.
Although it is a small company of just under 10 people, their motto is "to make sake that
only we can make." They pursue a unique flavor based on the traditions and techniques
they have inherited.
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A long-established brewery in the mountains that continues to use
hand-made koji and atmospheric distillation.

Fujimoto Honten is located in Morotsuka Village, surrounded by mountains of 1000
meters. Originally a koji maker, the brewery began making shochu in 1891 for people
who work in the mountains, as forestry is a thriving industry in the area. It is a small, family-
run brewery with an annual production of about 10,000 bottles of 1.8L, and its main
product today is barley shochu, Fuji no Tsuyu. It is made using domestic two-row barley
and well water from the premises, with a focus on hand-made koji and atmospheric
distillation. Previously, Chief Brewer Kurose was in charge of brewing, but in 1997, the
Fujimoto Kazuyoshi became the brewery's fourth-generation chief brewer. He is very
enthusiastic about research, and has recently been trying items with different yeasts,
This is a long-established brewery that continues to evolve every day.

NS} KAWASAKI BREWERY
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Preserving traditional techniques and equipment in a deep
mountain village.

Founded in 1895, this brewery is one of two in Morotsuka Village, where 95% of the
village's land is forest. The brewery only produces rice shochu, "Sono no Tsuyu." They
previously produced potato shochu, but switched to rice shochu only around 1965.
Many of the equipment and tools in the brewery are made of wood. In addition to the
traditional hand-made koji and jar brewing methods, they continue to use wooden
barrels, which are rare these days, because although it takes longer than stainless
steel, it gives the product a rounded flavor. One of the secondary ingredients they use
is ginjo sake lees. Although they produce only small quantities, this brewery has a loyal
following.
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SATO SHOCHU MANUFACTURING Co., Ltd.
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Nobeoka's only brewery, committed to making shochu using local
ingredients.

Founded in 1905. The founder, who made shochu for his own use, received his license
when the liquor license tag system was introduced. It is now the only shochu brewery
remaining in Nobeoka City. It moved in 2007, but is still located along the clear stream
of the Iwaiko River, just like the original site. Aiming for "own creation, own farm," the
brewery works closely with local farmers to produce reliably high-quality shochu,
starting from the preparation of ingredients. The brewery produces a unique flavor that
makes the most of each ingredient, including barley, potatoes, rice, and chestnuts, by
brewing in earthenware jars and using both normal and reduced pressure distillation
methods. The modern concrete factory, where visitors can observe the entire process,
isvery popular and is like a museum.

A2 DD NZEE R

AKUGARE DISTILLERY Co., Ltd.
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Hyuga's only shochu brewery, producing shochu from "our
hometown”.

After a long-established brewery founded in the Meiji era went out of business, Togo-cho
in Hyuga City was left without a brewery. The current president, Shigeto Kuroki, wanted to
reopen the brewery to promote the local area, and this brewery was established in 2004.
The brewery's former name was Tominoro Brewery, and it was renamed to its current
name in 2015. The brewery's representative brand, "Hyuga Akugare," comes from a
poem by local poet Bokusui Wakayama. The brewery mainly uses locally produced
ingredients. In addition to potatoes, they also produce five-grain shochu using barnyard
millet, foxtail millet, and wheat. Traditional earthenware jars are used for brewing. The
young master brewer, Toyofumi Yamamoto, and his team carefully brew small amounts
of shochu at a time, two jars' worth, creating "the taste of our hometown" to build a new
tradition.
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A brewery aiming to realize ideal brewing in the deep forest.

Osuzuyama Distillery is surrounded by a tranquil and lush forest. It was newly
established in 1998 as an additional brewery to Kuroki Honten. Although it is equipped
with the latest machinery, it does not rely too much on it and continues to make shochu
thoroughly by hand. Obi cedar from Miyazaki Prefecture is used for the koji room and
secondary brewing barrels. In 2018, they introduced wooden square steamers, and
are proactive in trying new things. They use super soft spring water from Mt. Osuzu
that flows near the brewery, and ingredients such as potatoes, rice, and wheat grown
by the agricultural production corporation "Reviving Earth Association" operated by
Kuroki Honten and contract farmers. The shochu made here is filled with the aroma of
the earth.

BAStHEAARIE KUROKIHONTEN Co., Ltd.
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"Enriching the local community and society through shochu" - A
brewery pursuing its ideals through innovative challenges.

Founded in 1885, the brewery uses ingredients grown by contracted farmers and the
agricultural production corporation "Resurrected Earth Association" in Takanabe Town,
which it operates, to produce shochu that can only be made in this area. With "One
Hundred Years of Solitude," released in 1985, the brewery established a new genre of
barley stored liquor. The brewery continues to attract attention as it takes on innovative
challenges in addition to its traditions. Based on the idea of "connecting people and
the earth through manufacturing in harmony with nature," the brewery has also been
practicing its own natural circulation farming method since 1998, making fertilizer from
distillery lees and using it on the fields where the ingredients are grown. Currently, the
brewery is in the midst of opening the door to a new generation of shochu, led by the
fifth-generation owner, Shinsaku Kuroki.
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YAMAYA DISTILLERY Co.
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A brewery that continues to innovate while preserving tradition.

Yamaya Jyoryusho is a shochu brewery with a history of approximately 150 years,
located in the rich natural surroundings of Saito City, Miyazaki Prefecture. It was formerly
known as Masaharu Shuzo, which was founded in the early Meiji period, and changed
its name toits current one in 2022. The pure water source "Kiyomizugane," which has
nine underground water veins, is used as the mixing water and brewing water. The
raw material used is Koganesengan (sweet potato), which is rich in starch, to produce
potato shochu with a mellow and soft flavor. In addition to "Masaharu," which brings out
the richness and depth unique to potatoes, and the clear and easy-to-drink "Aizome,"
the brewery has also begun brewing new types of beverages, such as liqueurs and
gin, to meet modern needs, practicing the idea of learning from the past by preserving
traditional production methods.

ALt AA#EE IWAKURA BREWERY
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A family-run, small-batch brewery that focuses on fresh potatoes.

Founded in 1890, the brewery was affectionately known as "Tsuki no Naka Shochuya"
(Shochu Shop in the Moonlit Night) until after the war, due to the location of the brewery.
The name of the representative brand, "Tsuki no Naka" comes from the place name.
The time-consuming process of shochu production is carried out carefully by a family
of four, including the fourth-generation owners, Yukio and Etsuko Iwakura. The sweet
potatoes that arrive on the day they are dug up are washed and sorted, and preparation
begins the next day. As most of the manufacturing process is still done by hand, they
apparently have little time to sleep from August, when the sweet potato harvest begins,
until around October, when preparation is completed. As itis a small-scale brewery,
production is limited, but it is a shochu brewery with many fans across the country.
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A shochu brewery that continues to protect and evolve its flavor
by cultivating and passing on its techniques.

Kurokabegura has been in operation in Takanabe Town since 1952. By combining the
traditional methods handed down in Takanabe with the unique technology of Takara
Shuzo, which has been cultivated over a long history of producing distilled and brewed
alcohol, the brewery continues to produce a variety of shochu, including its all-sweet
potato shochu "IKKOMON" and "ISAINA." In 2019, a dedicated stone warehouse with
a structure that is less susceptible to temperature changes was constructed in order
to allow "IKKOMON" to be slowly aged in the best environment possible. In addition,
from February 2025, the brewery will switch to using 100% renewable energy for the
electricity it uses, enabling it to produce delicious shochu while being environmentally
friendly.
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A brewery with strong development capabilities that developed
Japan's first soba shochu.

Founded in 1967, the company is known for developing and releasing Japan's first soba
shochu, "Unkai," in 1973. The concept behind the company is that to taste authentic
shochu is to taste the brewery and nature itself. " Currently, the company has four
breweries in and outside the prefecture, and ships shochu made from fresh water and
a variety of ingredients from various regions. The company boasts the second-highest
sales in the prefecture for shochu. The research and development department is also
active, and developed Hyuga-Nada Kuroshio yeast extracted from the seawater of
the Hyuga-Nada Sea. Itis used in "Kobiki Blue" and the soba shochu "Kiccho Unkai,"
its inclusion allowing shochu to bring out the characteristics of its ingredients even
more. In 2014, the "Aya Natural Brewery Observation Hall," where visitors can take a
tour, sample the brewery, eat and drink, and stay overnight, was completed, and it is
now visited by many fans.
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Preserving shochu making as a traditional craft.

Founded at the end of the Edo period, this is the only brewery remaining in Kunitomi-
cho, which was formerly a territory of the Edo Shogunate. Currently, Kawagoe Masahiro,
the 19th generation owner, is in charge of shochu production. The brewery, built at the
end of the Meiji period, still has no air conditioning, and brewing is done by hand, using
all five senses. For the first brewing, they use Bizen ware jars that were installed during
the Taisho period. They avoid mechanization as much as possible, and value brewing
as a traditional craft that makes the most of the characteristics of carefully selected
ingredients. For this reason, the brewing season from autumn to winter is extremely
busy. However, they maintain their no-frills style in order to protect and deepen the
history of the brewery that has been passed down from generation to generation.
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WATANABE DISTILLERY Co., Ltd.
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"Shochu brewed in the local climate" made by brothers who are
both farmers and brewers

Using local ingredients such as home-grown potatoes in Tano-cho, Miyazaki, they are
working to create "local liquor" in the truest sense of the word. Currently, the brothers
Watanabe Koichiro and Junya, the fourth generation, are at the center of looking after the
brewery, which was founded over 100 years ago. They take pride in being both farmers
and brewers, allowing them to confidently assure us of their expertise and capability,
as they are involved in the process from the potato growing onwards. The mild climate
of Tano-cho and the nutrient-rich black soil support shochu production that makes the
most of nature. The shochu that only the Watanabe brothers can make, which is born
from the combination of natural yeast from the brewery and lactic acid bacteria unique
to Tano-cho, an area known for producing pickled goods, has captivated many people.
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Making delicious shochu requires determination and an
enterprising spirit.

Founded in 1909, this brewery produces shochu from a variety of ingredients, mainly
from sweet potatoes. With an enterprising spirit, they were the first in the industry to use
purple maltlees in 2001. Around 2002, they began producing highly original shochu
from vegetables such as bell peppers and ginger, which attracted attention. The sweet
potatoes are grown using green manure by contracted farmers who use plant-based
fertilizer to create soil. By allowing the koji to ferment for a long period and allowing
the raw liquor to mature, they achieve a softer shochu quality. They are prepared to
accept that "there is only one chance for people to drink our shochu," and they strive
to create a drink that people will keep coming back to as their favorite beverage. That
is the brewery's motto.
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A distinctive taste created using techniques inherited from Kurose
Toji.

Founded in 1910 in the former village of Suki, on the border with Kumamoto Prefecture. E E
Located in a mountain village rich in nature, the brewery mainly produces sweet potato |.-l .
shochu. In 2010, to mark the 100th anniversary of its founding, the brewery built a new

all-wooden shochu brewery and moved there. The brewery is striving to further pursue E z

authenticity and pass on tradition. The head brewer is Uchijima Mitsuo, who learned
shochu making from four Kurose master brewers. He says, "The taste of shochu is
determined by the koji," and in a spacious 90m2 koji room, he carefully makes koji by
hand. Both the first and second brewing processes are carried out in earthenware jars
that are over 100 years old. Each brand of shochu is unique and embodies the head
brewer's clear vision.
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Shochu brewing that takes advantage of the local landscape and
is deeply rooted in the region.

Founded in 1998 as an affiliate of Akashi Shuzo, the brewery took over the brewery
license from Ebihara Shuzo, which had been closed for 20 years, and became lkoma
Kogen Shuzo. In 2010, the brewery moved from the foot of the Ikoma plateau to its
current location. Currently, the brewery sells shochu shipped from Akashi Shuzo's
factory. Their signature brand is "Makibano Sakura." While 20% alcohol is common in
Miyazaki Prefecture, 25% is the norm in Ebino City and neighboring prefectures. For
this reason, they decided to release a 22% shochu, which is a compromise between
the two, so thatitis easy to drink for both groups. In the future, the brewery hopes to
contribute to the local area and tourism promotion through original shochu made with
local produce.

BHABERIRS4 AKASHI SHUZO CO., LTD.
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A beverage with enduring popularity, harnessing the bounty of
rice country.

Founded in 1891 in the Ebino Basin, surrounded by the Kyushu and Kirishima mountain
ranges, the brewery is known for its "Meigetsu," a blend of sweet potato shochu and
rice shochu, befitting Ebino City's rice-producing region. Akashi Hideto, the fourth-
generation owner, was born into a farming family and is well versed in agriculture and
poultry farming. Part of the rice and sweet potatoes used in the product come from the
brewery's own fields. In recent years, the brewery has been experimenting to create
products that suit the changing tastes of drinkers. New signature products such as
"?Naina" and "Meigetsu Premium White" have been born. While cherishing their
hometown, the brewery is also expanding its horizons both within and outside the
prefecture, and continues to take on the challenge of gaining new fans.
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The founders of Miyazaki shochu's success, driving industry from
Miyakonojo.

The company was founded in 1916, in Miyakonojo City overlooking the Kirishima
Mountain. From early on, the company promoted the modernization and mechanization
of shochu production, abolished the toji system* and worked to train technicians,
developing the Enatsu-style horizontal distiller. In 1955, the company discovered
groundwater that was named Kirishima Rekka Water and is now used in all of its
products. It was the potato shochu "Kuro Kirishima" launched in 1998 that raised
Kirishima Shuzo's name recognition nationwide. It was the driving force behind the
rapid growth of sales, which were around 8 billion yen at the time of launch. Since
2012, the company has maintained the top position in the nation for sales of shochu
manufacturers.

*Toji system, where a single master brewer controls all processes.

KiEHEEHEXLS* OURA SHUZO Co., Ltd.
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A unique shochu brewing process that can only be achieved by a
flexible brewery.

Founded in Miyakonojo in 1909 by Fujiichi Oura. In 1995, production was temporarily E E
suspended and only stock sales were conducted, but in 2008, the 100th anniversary of .
the company's founding, the brewery reopened. The brewery made a fresh start in the

"100 year old brewery" section atthe M's Garden shopping center. Eager to embrace E.i' :

new challenges, in addition... to hand-made koji and jar brewing, the brewery takes
advantage of its small size to produce shochu using new potatoes every year. The 4th-
generation head brewer, Shinichi Oura, returned to the family business after training as
a monk at Mount Koya. As the brewery is also a tourist destination, visitors can observe
the brewing process except during peak time in summer. The brewery displays the joy
of shochu, from both the taste and brewing methods.
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A small brewery run by a passionate master brewer who doesn't
tread the beaten path, and is bold in his creativity.

Founded in Miyakonojo in 1902. Prior to that, they produced rapeseed oil. The

fifth generation owner of the brewery is Yanagida Tadashi, who joined the family
business after working as an engineer. He does not believe in relying on conventional
wisdom without experience, and strives to make delicious shochu through repeated
experimentation and ingenuity. In 1978, the brewery specialized in barley shochu,
butin 2013, they revived their flagship brand since the founding, sweet potato shochu
"Senbonzakura." The traditions built by their predecessors have been fused with the
new ideas of the present generation, resulting in a wide variety of brands. Focusing
on carefully selected ingredients, the slightly alkaline water that springs behind the
brewery, and technology developed over the years, Miyazaki's most passionate brewery
continues to refine the flavor of their shochu.

BoMBEkERLS4 SAKURANOSATO SHUZO CO., LTD.
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A brewery with one of the largest storage capacities in the country,
where shochu is aged in jars for long periods.

Founded in 1994 as an affiliate of Inoue Shuzo. Equipped with the latest equipment,
they started out by making barley shochu. Later, in 1997, a long-term earthenware
storage facility was completed, and they began storing and aging raw liquor. They use
about 5,500 earthenware jars, the largest number in Japan, to age their flagship brand
"Mugetsu" and Miyazaki Prefecture-exclusive "Nichinan-Hatsu." In addition, the adjacent
interactive mini-brewery "Shochu Dojo" uses Obi cedar to recreate the experience of
a brewery from the Meiji and Taisho eras. You can tour the shochu brewing process,
experience making koji and moromi, and enjoy tastings and original shochu blends.
This brewery is full of balance, placing importance on traditional methods and the
experience and senses of the technicians while promoting mechanization.
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A long-established brewery in a castle town that combines
innovation and tradition.

Founded in 1895 in Obi Castle Town, the brewery changed its name several times from
its predecessor, Monshita Sake Brewery, and moved its building several times before
assuming its current name in 2015. Although it is a traditional brewery, it is proactive
in trying new things that combine the advantages of mechanization and manual labor. E
It has tried a variety of methods, including its unique high-temperature fermentation

brewing method, blending rice koji with different types of koji fungus, and blending with

room temperature and reduced pressure distillation. It has also become popular for

its innovative drink names and designs, such as "Fuarou" and the Miyamoto Musashi

series. Inrecent years, it has used new technology to revive its former flagship brand

"Ginteki," delighting long-time local fans.

ROBHBEEKRANSI MATSUNOTSUYU SHUZO

BABINAMITDERBEEVIIIE DI

WA - SRIEOM A RIS KRR BRI 2 X AZELEL TWE325, Ll
BT DAIMZD, IR OBER R, SFEORET, e LbFTANT Tz T, I OMId T 77
YOI CODFE L WL ORITETIZB L LA I A 52 KREC R R o TR A072
Lo MEFM #2813, HEEDLRFESLELRYNILZIH T o 204 §HI /T2 54 HT)
BURBE DL A TE RO T — (e L% AL IR O AL Z HE AL BEMALE TR A 225 Tl Bidii s
DT LT, BEOWIRFIIGATOET .

A brewery that is committed to brewing the perennially adored
local classic shochu.

Founded in the late Edo period along Sakatani River in the castle town of Obi. Currently,
the brewery mainly produces potato shochu, but in the past, it also produced miso,
cultivated rice and potatoes, and raised silkworms. The brewery's product is famously
beloved by local fans. Unusually for a brewery within the prefecture, the amount of
shochu shipped within the prefecture far exceeds that shipped outside the prefecture.
Their representative brand, Matsu no Tsuyu, treasures the potato flavor that has remained
unchanged since the old days. About 20 years ago, they introduced a fully automatic
koji-making machine and started digitizing information to promote the stabilization of
shochu quality. They meet customer expectations with both mechanization and the
skills and sense of artisans.
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An inquisitive master brewer aims to create a one-of-a-kind shochu.

The brewery, which was founded in 1818 and closed temporarily at the start of the Heisei
era, was taken over in 2001 by Kazuo Kanamaru, who used to run a brewery in Miyazaki
City. His son Junpei, who has trained at both a shochu brewery and a sake brewery,
isthe head brewer. They are committed to using local ingredients, and their main
ingredient is Miyazaki Beni sweet potatoes from Otsuka, Kushima City. All processes
are done by hand, from washing the rice to soaking, steaming in a steamer, and making
koji. They are currently exploring countless combinations of ingredients, koji mold, and
yeast. They aim to create a more fragrant and delicious shochu by skillfully bringing
out the characteristics of each ingredient. Their sincere attitude and original shochu
are attracting more and more attention every year.

REHEERS4 KYOYA DISTILLERY & BREWER Co.,Ltd.
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We focus on ingredients and brewing in large jars to create flavors
that combine tradition and innovation.

Kyoya Sake Brewery is said to have been founded in 1834. The ancestors who came
to Abutsu from Kyoto started trading in seafood, before focusing on the brewery
business. Currently, Watanabe Shinichiro is the sixth generation head of the family
and looks after the brewery. In addition to using a lot of purple sweet potatoes from
Otsuka, Kushima City, the brewery was one of the first to start producing ingredients
using organic fertilizer without the use of pesticides, and the brewery grows sweet
potatoes, rice, and buckwheat at a subsidiary's farm and uses them as ingredients for
some of its products. The brewery is particular about carrying out both the first and
second brewing in earthenware jars. The resultis a taste that is unique to this brewery,
with small production runs in large jars of about 800 liters each, which is very rare these
days.
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Promoting "Nichinan" with a unified brand of sweet potato shochu.

The association was established in 1984 by brewers in Nichinan City. The raw liquor
brought by each company is blended and commercialized. The impetus for its
establishment was the Hiroshima Toyo Carp, who hold a training camp in Nichinan City
every year. As aresult of the camp, the brewers had more opportunities to promote
their shochu in Hiroshima, so in order to create a unified brand for Nichinan City and
reduce the burden on the brewers, the association began to carry out sales activities
outside the prefecture. Currently, five companies are participating: Kyoya Shuzo,
Kodama Brewery, Sakuranomine Shuzo, Furusawa Shuzo, and Matsunotsyu Shuzo.
To date, they have released "Nichinan", "Nichinan no Michi" (both no longer on sale),
and "Kanpai Nichinan".

Bkl EAER4St SAKURANOMINE BREWERY
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Making "easy-drinking shochu" while making use of tradition.

Founded in 1877 by a landowner from Kumagaya, Nichinan. The structure changed
afterwards, and the current management was established in 1995. The motto is "A small
brewery made by hand, handled by hand." Many of the processes at this brewery remain
traditionally done by hand, and under the direction of President Akifumi Hashimoto,
young master brewer Ryuichi Yamane and others make shochu. The sweet potatoes are
steamed in wooden barrels made from Obi cedar trees that are 80 to 100 years old. This
removes excess moisture from the sweet potatoes, bringing out their full sweetness. In
addition, earthenware jars are used for both the first and second brewing. At the same
time, they have incorporated black koji and reduced-pressure distillation to create
"shochu that is easy for anyone to drink." They continue to make fine shochu by fusing
the old and the new.
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A unique flavor created alongside soy sauce and mirin.

The brewery was founded in 1804 in Odozu, Nichinan, that flourished as a fishing town.
It started out by brewing vinegar, and has been producing shochu since 1921, and soy
sauce and mirin since 1928. Currently, eighth-generation owner Miyata Kenya, who
trained at a sake brewery in Yamagata and returned to the brewery in 2017, is at the
forefront of traditional shochu brewing methods such as hand-made koji, jar brewing,
and atmospheric distillation. The unique flavor of this brewery is due to the influence
of the yellow koji used in soy sauce, as well as steaming rice in a koshiki and making
koji using the floor koji method. The yellow koji gives shochu a sweet taste, resulting
inaunique, gentle quality.

HEBREA L2

FURUSAWA JOUZOU
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Traditional and new flavors created by a female brewer in a seaside
town.

Founded in 1892 in Odozu, Nichinan, formerly a thriving fishing town, this brewery

is the only one in the prefecture that continues to make shochu in the same earthen
storehouse that it was founded in. The preparation storehouse, koji room, and main
house are all registered as national tangible cultural properties. Currently, under the
direction of fifth-generation head brewer, Furusawa Masako, shochu is made in dialogue
with nature, relying as little on machines as possible. The shochu, which reflects the
climate of each year, is refreshing and will make you want to keep sipping. In 2009,

a storage facility was built using locally grown Obi cedar trees that are 60 years old.
They use a combination of earthenware jars and enamel tanks for storage and aging,
and the brand is becoming more and more diverse, with a mix of new and old.
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The first brewery in the industry to produce 100% potato shochu
using reduced pressure distillation.

Founded in 1894 in Nango-cho, Nichinan City. It was a sake brewery until 1921, then
switched to shochu. The current third-generation president, Terada Norio, set out a
policy to differentiate the brewery from other companies, and in 1983, the brewery
developed, manufactured and sold the industry's first "100% vacuum-distilled sweet
potato shochu." It achieved a seemingly contradictory ideal at the time - "a sweet potato
shochu that is refreshing" - and became very popular. The brewery was also the first
to introduce computerized management of mash temperature. It continues to grow
by adapting flexibly to changes in tastes and the market environment. For brewing
and diluting water, they use Enohara Spring Water, which has been selected as one
of Miyazaki's 21 famous waters. They produce sweet potato, barley, buckwheat, rice
and palm shochu.
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Since our founding, we have honed our unwavering individuality
by brewing all our shochu in earthenware jars.

Foundedin 1919 in Kushima, the southernmost part of Miyazaki. A distinctive feature
is that the brewery has been using the same earthenware jars since the brewery's
founding for everything from the first and second brewing to storage and aging. The 100
or so earthenware jars are buried in Shirasu, a region unique to southern Kyushu where
volcanic ash has accumulated. The jars are breathable, which promotes the aging of
the mash, and is one of the sources of the unique flavor. "We use the earthenware jars
buried underground to store and age the shochu as if we were talking to our children,
saying, 'Please grow into a delicious shochu,'" says head brewer Hiroshi Kubo. The
brewery is committed to small-scale production, normal pressure distillation, and no
filtration, preserving the unique flavor.
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A pioneer in shochu production using locally grown purple sweet

potatoes.
E E Founded in 1985 by five breweries in Kushima City, this is the prefecture's first
- cooperative association (which became a joint-stock company in 2010). Each brewery
F has a history of over 100 years, but they were relatively small, so they chose a new path
E as a survival strategy. The brewery's specialty is shochu production using purple sweet

potatoes. From the early days, they have been producing their own carefully crafted
shochu, mainly using Miyazaki Beni sweet potatoes from Otsuka, one of the top sweet
potato producers in the country. Their unique brewing method has been successful, and
since collaborating, they have expanded their sales network nationwide and gained
many fans. In 20086, they established an agricultural production corporation. They are
also enthusiastic about recycling-oriented management, such as raising beef cattle
using shochu lees.
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A bold drink made possible by the climate and temperament of
southern Miyazaki.

In 1928, 19 farmers became shareholders and founded Ubagasako Shuzo. In 1971,
it became the current Matsuro Shuzo. Itis characterized by a strong, satisfying taste,
described as "the strongest tasting shochu in southern Miyazaki. "The ingredients are
potatoes from southern Kyushu, and the water is natural underground water that is
naturally filtered through the Shirasu Plateau. It is important to use tiled underground
tanks, which are difficult to manage and now rare, and the filtration is done by hand.
"It's one of the reasons why our taste is unique," says current president Hiroaki Yano.
Meanwhile, the distillation method is constantly being adjusted and changed. They are
striving to make everyday shochu that is loved both within and outside the prefecture.
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Original
Miyazaki Shochu Cocktail

Recipes
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Hibiscus

Inspired by “Hibiscus”, a painting by Miyazaki-
born artist Jird Shiomi, this cocktail blends the
elegant, lychee-like aroma of Joy White sweet
potato shochu with floral hibiscus tea and a
vivid beet & berry purée for color and natural

sweetness.

40ml Sweet Potato Shochu (Joy White, Copper pot
distilled, 25% ABV)

30ml Hibiscus tea

10ml Beet & berry purée *1

5ml Cacao brown liqueur

10ml Lime solution *2

10ml Suze

GARNISH
Edible flower

1. Stir all ingredients with ice and strain into a
rocks glass filled with fresh ice.
2. Garnish with an edible flower.

*1 Beet & berry purée

180ml Fresh beet juice

100g Frozen mixed berries (partially thawed)

200g Sugar

1. Wash and peel beets, blanch briefly, and cut into
chunks.

2. Juice using a slow juicer to yield 180ml.

3. Blend with mixed berries and sugar until fully
dissolved, and strain.

*2 Lime solution
9g Citric acid
6g Malic acid
0.2g Tartaric acid
260ml| Water
1g Salt
Blend all ingredients until fully dissolved.
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Potato Earl Grey
Old Fashioned

Adapted from the beloved whiskey-based Old
Fashioned cocktail. The addition of a rich banana
liqueur deepens the flavour of the sweet potato
shochu, with its natural sweetness and refreshing
aftertaste, while the infusion of Earl Grey—steeped
coconut water adds a citrusy floral lift.

45ml Sweet Potato Shochu (25% ABV)
20ml Banana liqueur
60ml| Earl Grey coconut water

Stir all ingredients with ice and strain into a rocks
glass.

* Earl Grey coconut water
500ml Coconut water
5g Earl Grey tea leaves
1. Steep the tea leaves in coconut water overnight
in the refrigerator.
2. Strain through a fine mesh sieve before use.
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IKKOMON’s MAI-TAI

This cocktail reimagines the globally beloved
Mai Tai using Ikkdmon, a 100% sweet potato
shochu. Designed to introduce more people to
the richness of shochu, this variation mixes the
fruity appeal of the original with the full-bodied
flavour of Ikkomon. The name IKKOMON’s MAI-
TAl pays tribute to the uncompromising, craftsman-
like spirit behind the base ingredient. Just as
“Ikkdmon” refers to someone who stays true to
themselves, this shochu asserts its flavour with
pride.

60m| Sweet Potato Shochu (Ikkomon, 100% sweet
potato)

10ml Plantation Pineapple Rum

10ml Cointreau

20ml Fresh lime juice

5ml Carib syrup

7.5ml Monin Almond syrup

2 dashes Angostura bitters

GARNISH

Orange peel, spearmint, Timur pepper

1. Shake all ingredients with ice and strain into a
tumbler filled with crushed ice.

2. Garnish with orange peel, mint, and freshly
cracked Timut pepper. Serve with a straw.
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Kyushu Danji

Kyushu Danji reimagines the classic Parisian
cocktail through the lens of a young man from
Kyushu of mixed French, Spanish, and Japanese
heritage, bringing Miyazaki shochu to the world.
A floral sweet potato shochu forms the base,
layered with the passion of fino sherry and clarity
produced by milk-washing, while the blend of
hojicha, cassis and rose flavours bring out the
vibrant heart of this drink.

40ml Sweet Potato Shochu (ABV 25%)
20ml Fino Sherry

10ml Fake Lime *

20ml Simple syrup

8g Cassis purée

0.5g Hojicha (roasted green tea)

1g Dried rose petals

15ml Milk

1. Milk-wash all ingredients together and strain.
2. Pour over a large ice cube in a rocks glass and
stir.

* Fake Lime
17g citric acid
12g malic acid
50g granulated sugar
500ml water
Blend all ingredients in a large container, before
bottling.
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Corn

This cocktail features a juice made from boiled
sweetcorn enriched with a subtle dose of smoked
hazelnut syrup and a hint of pumpkin seed miso
for added umami and mineral depth. Creamy
and velvety in texture, it evokes the experience
of sipping a warm, savory soup.

30ml Sweet Potato Shochu (25% ABV)

33g Corn (boiled for 15 minutes over medium heat)
10g Simple syrup

1g Smoked hazelnut syrup *

0.2g Miso

10g Fresh cream

1. Combine all ingredients in a mixing glass and
blend thoroughly using a hand blender.
2. Strain into a chilled coupe glass.

** Smoked hazelnut syrup
Expose hazelnut syrup to smoke three times, each
for approximately 5 minutes, ensuring a 2:3 ratio of
syrup to air volume in the smoking chamber.
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IMO Flurry

This cocktail highlights the fruity and elegant
character of sweet potato shochu by combining it
with the herbal and spicy notes of Scarlett Radice
and the tropical sweetness of passion fruit. A layer
of frozen cranberry juice adds depth and gradual
transformation as it melts, offering a dynamic

drinking experience that evolves with every sip.

40ml Sweet Potato Shochu (Brewed with aromatic
yeast, 25% ABV)

10ml Scarlett Radice 2024

15ml Lychee juice

5ml Monin Passion Fruit Syrup

5ml Lemon juice

Frozen cranberry juice (crushed) *, as needed
Soda water, to top

GARNISH

Lemon slice, lime slice

1. Shake all ingredients except frozen cranberry
juice and soda. Strain into a tumbler.

2. Add crushed ice to the bottom of the glass,
then spoon the frozen cranberry juice on top.
Gently top with soda water.

3. Garnish with a lemon and lime slice.

* Frozen cranberry juice
Freeze cranberry juice and crush with an ice pick.
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* Strawberry juice
Freeze fresh strawberries and collect the drip juice
released as they thaw. Use the resulting liquid as
juice.

IMITATION

A cocktail designed to imitate Italian Barolo wine.
It takes advantage of the unique character of sweet
potato shochu fermented using wine yeast, as well
as the effect of freezing on fruit cell membranes,
causing themto break down and drip juice. The
juice from frozen strawberries is combined with

port wine to complete the wine-like profile.

20ml| Sweet Potato Shochu (Fermented with wine
yeast, 25% ABV)

20ml Strawberry juice *

10ml Honey syrup (1:1 honey and water)

20ml Port wine

Stir all ingredients with ice and strain into a wine

glass.
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Century Egg

A bold twist on the Amaretto Sour, using
century egg. The century egg's umami
flavour complements and adds depth
to the rich character of sweet potato
shochu. This is an accessible and
memorable cocktail for fans of western
liqueurs.

30ml Sweet Potato Shochu (25% ABV)
10ml Century egg concentrate *

5g Disaronno Amaretto

5ml Lime juice

Shake all ingredients with ice and strain into a
chilled martini glass.

* Century egg concentrate

30g Century egg (pidan)

15g Vodka

1. Vacuum-seal both ingredients and heat at 60°C
for 30 minutes.

2. Blend until smooth, then strain.

3. Add sugar at 50% of the final liquid weight and stir
until dissolved.
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Bubble Sour

Among the typically bold and aromatic sweet
potato shochu, Kobiki BLUE stands out for its light,
transparent ester profile, reminiscent of vodka
or eau de vie. This cocktail builds on that clarity
with layers of citrus and floral aromas, making it
an ideal choice for hot summer days or relaxed

Sunday afternoons.

40ml Sweet Potato Shochu (Kobiki BLUE)
5ml Hebesu juice

5ml Salted lemon juice *1

10ml Osmanthus & Hyuganatsu cordial *2
90ml Soda water

Pomelo air (foam) *3, as needed

1. In a tumbler filled with ice, pour all ingredients
except the pomelo air in the listed order. Stir
gently to combine.

2. Top with pomelo air.

*1 Salted lemon juice
Mix 2g salt into 100g lemon juice until fully dissolved.

*2 Osmanthus & Hyuganatsu cordial

3.5¢g dried osmanthus flowers

200ml Hyuganatsu juice (cold-pressed Japanese

citrus)

150g sugar

Citric acid, to taste

1. Combine all ingredients except citric acid in a
small saucepan. Heat gently for 5 minutes over
low heat.

2. Once the sugar has dissolved, let cool slightly and
strain through a fine mesh strainer.

3. Add citric acid to adjust acidity. Bottle and store
chilled.

*3 Pomelo air (foam)
Mix 200m| pomelo juice with 5g lecithin and 2g salt.
Use an air pump or foamer to create a stable citrus
foam.
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Fragrance Drop

This cockatil highlights the gentle
fruity aroma of sweet potato shochu by
incorporating Miyazaki-grown black
tea blended with hibiscus, to bring out
arose-like flavour. A floral and elegant
drink, perfect for appreciating on quiet
afternoons.

ﬁ‘:ﬁéﬁ‘j‘ 25):; ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 30ml 30m! Sweet Potato Shochu (25% ABV)

E{‘m‘dyl()/v ................................................................ loml 10ml Mikawa mirin (sweet rice ”queur)

FIFLIRENACAAAD TV VR T A— s 100ml 100ml Japanese black tea & hibiscus blend *

7_}1,.]\“.7}1/-}137\ AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA ltSp 1 tsp Marc d’Alsace

O MEEZATTLT. A 7T AL, Stir all ingredients with ice and strain into a wine
glass.

* ARLRENACAHADTVIFT 4 —
HALA g NAEANA 1g& il 120mITIOR Hi * Japanese black tea & hibiscus blend

%o Brew 3g Japanese black tea and 1g dried hibiscus
in 120ml hot water for 90 seconds.
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Hyuga iPS Cell

The Hyuga iPS Cell is a cocktail with

a smooth and comforting flavour,
designed to be a tonic for healing
one's sorrows. The name "iPS" refers
to the initials "imo shochu" (sweet
potato shochu), "Pucchin Pudding" and
"Saison Beer". The use of two different
kinds of shochu as the base has the
effect of enhancing the attributes of
both.

15ml Sweet Potato Shochu (Hamakomachi, 41%
ABV)

15m Sweet Potato Shochu (25% ABV)

1/2 Big Pucchin Pudding (Japanese caramel
custard)

80ml Saison beer ("Boku Beer, Kimi Beer")

10ml Simple syrup

1. Shake all ingredients with ice in a Boston
shaker until well blended, and strain into a
cocktail glass.

2. Strain into a chilled cocktail glass.
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Taste of Rainbow

A modern reinterpretation of traditional Japanese
oyuwari (spirit diluted with hot water), this cocktail
combines the layered character of Colorful sweet
potato shochu with the fragrance of Earl Grey.
Finally, a layer of milk foam locks in the aromas and
creates a soft mouthfeel. The orange zest peaks
through the foam like rays of sunlight through
gentle clouds, making for a warm and comforting
drink.

40ml Sweet Potato Shochu (Colorful)
2.5ml Calvados

10ml Orange cordial syrup *

40ml Earl Grey tea

Steamed milk, for topping
GARNISH

Orange peel

1. Warm and froth the milk to create a fine milk
foam.

2. Combine all other ingredients in a chirori (sake
warmer) and gently heat to around 50°C.

3. Pour into a cup, top with milk foam, and finish

with orange zest.

* Orange cordial syrup
200ml Vitamont organic orange juice
170g Sugar
A small amount of citric acid
Heat orange juice and sugar over low heat until sugar
dissolves. Add citric acid and mix well.

61






&1l Sour

Mz LY | O7NV—T1%HAE2HBD
R TEIEM L7z — o b7 — ML R D,
frEPRREHILAYTZ DY 2. SR 4T
FUBBERMONININyFa, WEBEL O VIO
V= AREEHIMED B AP LO LT T —7
77 Ve

EREN IV =0T — A T2 — XK #

.................................................................. 40ml
HEBEIR&HAE S Ty T *2- 10ml
P T JU R e 5ml
T4—IN—)—

AFAFU—ZT Y FZ9 s — v 80ml
H—=wva

oD %

D 777 —1KEANTATTLKEY) %,

O b=vrIr—F—=DANOM B EFENT ATTY
%o

O r=vrr—F—HBELINA BERE S,

O IO EZ i

*1 FEBER IV =V F4— AV 72— XF
FEBERT (R& A B 720ml
IVM) =T a—DFRFE R 10g
O LAZIHREEZANT HRECTOLBRE T AL,
@O I—L—TVI—TETo

*2 AR BILM&HE S 0y 7
75=a—HE 350g “IFRINIF—F— 350ml
WA A 1ES /U 4g /7 TV 6g
QO 7 VB UM OMEEHIZANT, Bl b
O KL TELT MEaELS,
O HkEDoS72vay7600mlicy TUBEEMA, RE
EhHb,

Osuzuyamaneko Sour

A sour cocktail that brings out the fruity sweetness
of Osuzuyama Yamaneko Shochu through

the subtle aroma of apple. The top note of
sansho pepper evokes the lush greenery of the
Osuzuyama distillery in Miyazaki. Suitable for
pairing during meals, it goes particularly well with
the Miyazaki specialty chicken nanban, as well
as seafood carpaccio and meats with balsamic
sauce.

40ml Sweet Potato Shochu infused with Mint
green tea *1

10ml Homemade sansho pepper & apple syrup *2
5ml Sauternes

80ml Fever-Tree Mediterranean Tonic Water
GARNISH

Sansho leaves

1. Fill a tumbler with ice, stir briefly, and discard
any excess water.

2. Add all ingredients except the tonic water and
stir.

3. Gently top with tonic water and lightly stir.

4. Garnish with sansho leaves.

*®

g

Sweet Potato Shochu infused with Mint green tea

1 bottle(720ml) Osuzuyama Yamaneko Shochu

(Copper pot distilled)

10g Mint green tea leaves (from Hakugendo)

1. Add tea leaves to the shochu and infuse overnight
inthe fridge.

2. Strain through a coffee filter.

**2 Homemade sansho pepper & apple syrup

350g Granulated sugar / 350ml Mineral water

1 apple (sliced) / 4g Sansho pepper /

6g Citric acid

1. Combine all ingredients except citric acid in a
saucepan and reduce over heat.

2. Strain through a fine mesh strainer and let cool.

3. Add citric acid to 600ml of the finished syrup and
stir well.
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WAREHOUSE MAN

The aroma of aged Pu-ehr tea and Indonesian
lightly roasted cold brew evokes a traditional sake
warehouse, combining with sweet potato shochu
for a feel-good nostalgic effect. The accents of
pink peppercorn give the flavour a refreshing lift.

25ml Sweet Potato Shochu infused with Pu-erh
tea *1

5ml Neva Neva Black Juniper Amaro

5ml Galliano

5ml Giffard Vanille de Madagascar

1 dash Licorice bitters

30ml Indonesian cold brew coffee *2
GARNISH

Pink peppercorn

1. Shake all ingredients with ice and strain into a
chilled coupe glass.
2. Grind and sprinkle pink pepper over the top.

*1 Sweet Potato Shochu infused with Pu-erh tea
900ml Sweet Potato shochu ("? Naina Murasaki")
10g Pu-erh tea (compressed "bingcha" style)
1. Vacuum-seal both ingredients and sous-vide at
80°C for approximately 30 minutes.
2. Strain through a paper filter.

*2 Indonesian cold brew coffee
1 Liquid Works cold brew bag
500ml water
Steep the coffee bag in water for 12 hours in the
refrigerator.
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GO BANANAS

Inspired by the flavor of caramelized banana
desserts, this cocktail is crafted to be “so good it
drives you bananas.” The richness of sweet potato
shochu forms the base, enhanced with dry sherry
for brightness and umeshu for a subtle tang.
Pineapple juice and honey syrup bring gentle
sweetness, while the caramel flavour comes out
through the decaf Ethiopian coffee.

20ml Sweet Potato Shochu (Fermented with wine
yeast, 25% ABV)

5ml Banana liqueur

10ml Dry sherry

10ml Umeshu (Japanese plum wine)

20ml Decaffeinated Ethiopian coffee

10ml Fine-strained pineapple juice

5ml Honey syrup (1:1 honey and water)

Stirall ingredients with ice and strain into a
rocks glass over freshice.
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Xuan dong

“Xuan dong” refers not only to the heart of
winter, but also to the late stages of life, atime
to look forward to the spring, and trust future
generations with our knowledge, our hopes
and our dreams. The shochu brewers and
bartenders of Miyazaki share in this feeling,
which this cocktail aims to capture. The depth
of flavour provided by Lapsang-infused sherry
makes this a truly memorable drink, imbued with
the memories of its creator, who was raised in
Japan and now works in the Chinese-speaking

world.

45ml Sweet Potato Shochu (25% ABV)

1 tbsp Azuki bean paste

40ml Fresh cream

5ml Creme de Cacao (brown)

30ml Lapsang Souchong-infused cream sherry *

Shake all ingredients with ice and strain into a

chilled cocktail glass.

* Lapsang Souchong-infused cream sherry
Infuse 1g of Lapsang Souchong tea in 100ml cream
sherry. Steep in the refrigerator for 24 hours, then
strain.
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Invisible Lynx

Introducing the world to the elegant taste of
refined shochu, this cocktail beautifully balances
the bright acidity of fermented kombucha with a
clean foundation of unsweetened tonic water.

A simple recipe, with a lingering aromatic finish.

40ml Sweet Potato Shochu (Joy White, Copper pot
distilled, 25% ABV)

30ml Fermented kombucha

30ml KUMI tonic water

10ml Marjoram syrup *

3ml Sherry vinegar

GARNISH

Camellia leaf, gold leaf

1. Stir all ingredients with ice and strain into an
old fashioned glass over fresh ice.
2. Garnish with a camellia leaf and gold leaf.

* Marjoram syrup
700ml Simple syrup
10g Dried marjoram
1. Combine syrup and dried marjoram in a saucepan
and heat until just below boiling.
2. Remove from heat and let infuse overnight. Strain
before use.
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Deep Purple

The flavours in this cocktail unfold gradually, from
the fruity "PURPLE & PEAR" shochu to the complex
aromas of rose and cardamom layered over it.
Crafted to appeal to people across generations,
all of whom can appreciate the floral depth of this
drink.

30ml Sweet Potato Shochu (PURPLE & PEAR, 40%
ABV)

10ml Rose water

1 dash Cardamom bitters *

60ml| Coca-Cola

GARNISH

Lemon slice, edible rose

1. Add ice and all ingredients (except Coca-Cola) to
a wine glass and stir.

2. Gently top with Coca-Cola and stir slowly to
integrate.

3. Garnish with a lemon slice and an edible rose.

* Cardamom Bitters
50ml Spirytus (95% ABV neutral spirit)
15 cardamom pods
50ml water
1. Infuse cardamom in Spirytus for two weeks, then
strain through a fine mesh strainer.
2. Add water and bottle in a bitters container.
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XOCOLATL JAPON

The rich sweetness of sweet potato shochu is
given greater depth through the addition of Edo
sweet miso. "Xocolatl"is an ancient drink once
enjoyed by the Aztecs, containing spices, cacao
and maise. Its traditionally unsweetened flavour
has been recreated, with a modern Japanese
style.

®

189 House-made 72% dark chocolate

8g Edo-style sweet miso

35ml| Cacao tea (brewed with cacao nibs and husks,
warmed to approx. 60°C)

20ml| Sweet Potato Shochu (25% ABV)

10ml Cognac

10ml Hazelnut syrup

GARNISH

Shichimi (Japanese 7-spice), yellow yuzu zest

1. Blend ingredients from Section ® until
smooth, then transfer to a shaker.

2. Add Section ® and shake well with ice.

3. Strain into a rocks glass over fresh ice.

4. Sprinkle a pinch of shichimi on top and zest
fresh yellow yuzu over the drink.
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Satsumaimo VSOP

40ml Sweet Potato shochu(100% sweet potato)
30ml Sweet Potato shochu(Red sweet potato)
5ml Ron Zacapa 23

5ml Hennessy VSOP

5ml Frangelico

2.5ml Organic cane syrup *

Stir all ingredients with ice 5-10 stirs, adjusting
based on the type of ice used, then strain into

a glass.

* Organic cane syrup
Mix organic cane sugar and water in a 1:1 ratio.
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REPOSADO Chuhai

30ml Sweet Potato Shochu(Undiluted)

5ml El Tesoro Reposado

2.5ml Ancho Reyes Ancho Chile Liqueur
2.5ml Lime juice

3drops Bittermens Hellfire Bitters (or similar spicy
bitters, or hot sauce)

120ml Soda water

GARNISH

A mix of salt, chili powder, and sugar

1. Rim a ceramic cup with the salt—chili-sugar
mixture.

2. Add cracked ice and bitters, then pour in
chilled soda water.

3. Add the remaining ingredients and give a
gentle stir.
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The Appeal of Shochu

One of shochu’s greatest appeals lies in its delicacy, which comes from its lower
alcohol content compared to other spirits. Add to that the diversity of aromas and
flavors depending on the base ingredients, and the unique use of koji—a fermentation
starter essential to its production.

Here in New York, the word umamihas become part of everyday language, even
among the general public. More recently, kojiis also beginning to gain recognition,
especially among food enthusiasts.

When | explain shochu to guests, | often say simply, “Koji is what creates umami.”
It's an easy and intuitive way to help people understand.

| also try to show guests that shochu pairs beautifully with more than just Japanese
cuisine. Personally, | love enjoying imo shochu with mole-based Mexican dishes. It's
a pairing that truly reveals the depth and versatility of shochu.



Bar Goto/Bar Goto Niban
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Founder of Bar Goto and

Bar Goto Niban
Kenta Goto
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Kenta Goto is a Japanese bartender and recipient of the prestigious "American
Bartender of the Year" award at the world's largest cocktail event, Tales of the
Cocktail - Spirited Awards. With a 20-year career as a bartender in New York
City, he opened Bar Goto in Manhattan in 2015, followed by Bar Goto Niban in
Brooklyn in 2020. Known for blending classic American cocktails with Japanese
flavors and ingredients such as cherry blossoms and dashi, Goto is a pioneer
in bridging Japanese and American bar cultures.

Bar Goto
Address 245 Eldridge St, New York, New York 10002

Bar Goto Niban
Address 474 Bergen St, Brooklyn, New York 11217
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Midnight Pretenders

Midnight Pretenders layers two expressions

of barley shochu with house-made bitters and
toasted black sesame. The result is a deep, toasty
cocktail, smooth on the palate with an understated

finish that lingers with quiet warmth.
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15ml Barley Shochu (Atmospheric distillation, 25%
ABV)

30ml Barley Shochu (Barrel-aged, 40% ABV)

3ml Hojicha & chocolate bitters 1

10ml Black sesame & kokuto sugar syrup 2
GARNISH

Orange peel

1. Stir all ingredients with ice and strain into a
rocks glass over a large ice cube.

2. Gently sprinkle orange peel over the surface
and drop it in as garnish.

*

—_

Hojicha & chocolate bitters

250ml Rye whiskey (50% ABV)

25g Cacao nibs

25g Cacao husks

5g Roasted green tea (Hojicha)

2 vanilla bean (split)

5g Dried orange peel

1 cinnamon stick

2 cloves

2 green cardamom pods (cracked)

1. Toast cacao nibs and husks over medium-low heat
for about 5 minutes, being careful not to burn.

2. Infuse all ingredients in rye whiskey, agitating the
jar lightly once per day.

3. Let rest for 10-14 days, then strain through a
coffee filter.

*2 Black sesame & kokuto sugar syrup

720ml Barley Shochu (Barrel-aged. 40% ABV)

100g Black sesame seeds

Kokuto (Okinawan unrefined black sugar), equal

weight to infused shochu

1. Lightly toast sesame seeds over low heat.

2. Infuse toasted sesame in shochu for 2-3 weeks,
then strain.

3. Combine infused shochu with equal weight of
kokutd in a saucepan and simmer to remove
alcohol.

4. Chill and store refrigerated for one day.
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Golden Malt Kiss

A refined take on the Old Fashioned,
inspired by the nostalgic flavor of “mugi
choco”, chocolate-coated barley
snacks. The roasted aroma of the barley
shochu forms a deep, mellow base,
layered with the earthy notes of hojicha
and the complexity of Japanese amaro.
Despite being a novel combination,
the taste feels somehow familiar and
comforting.

" Recipe

FREES SRS FERE 2D o 40ml 40ml Barley Shochu (Copper pot distilled, 25% ABV)
(ZDUAR) Tzl 10ml 10ml Roasted green tea liqueur (HGjicha liqueur)
A A T=UE b el v SRR R RRR RS 10ml 10ml Japanese amaro

FATL— NG — K ldash 1 dash Chocolate bitters

0 *j‘*’l‘%x:};‘?bf\ jk%)\ﬂf:j"—‘)]/]$77‘7€/5.\/ 1. Stir all ingredients with ice.

N7 AIZTELSS 2. Strain into an old fashioned glass filled with
fresh ice.
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Mole Negroni

A negroni-style cocktail that showcases
the nutty, chocolatey profile of barley
shochu in its base. The sweet and spicy
accents of mole sauce along with kuro
mirin and black sesame resultin a
deeply layered flavour.

30ml Barley Shochu fig leaf-infused *
20ml Campari

159 Black fig purée

0.5g Amontillado sherry

5ml Kuro mirin (dark Japanese mirin)
2.5g Black sesame paste

0.5g Mole sauce

Build all ingredients in a rocks glass over ice. Stir
gently to combine.

* Barley Shochu fig leaf-infused
720ml Barley Shochu (Atmospheric distillation, 25%
ABV)
20g Fresh or dried fig leaves
Infuse fig leaves in shochu in the refrigerator for 24
hours. Strain through a coffee filter before use.
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Shochu
Espresso Martini

This twist on the popular espresso martini uses
barley shochu as the base. Bourbon brings some
weight to the mixture, while amaro acts as a bridge
between the contrasting flavours of shochu and
espresso. Finally, a touch of lactic acid rounds out
the alcohol's edge, making it smooth and easy on
the palate.

30ml Barley Shochu (25% ABV)

10ml Woodford Reserve Bourbon whiskey
10ml Amaro

10ml Cacao liqueur

10ml Simple syrup

1 dash Clear soy sauce

1 drop Lactic acid solution *

40ml Fresh espresso

GARNISH

Coffee beans

1. Shake all ingredients with ice and strain into a
chilled coupe glass.

2. Garnish with coffee beans.

* Lactic acid solution
Mix lactic acid and waterin a 1:1 ratio.
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Spring Paloma

Avibrantlong drink that captures the essence
of spring with a base of barley shochu for arich,
sweet aroma, layered with strawberry and rose
lemonade. Spring Paloma stands apart from
lighter shochu cocktails like the lemon sour,
offering smooth drinkability and a rich flavour.

20ml Barley Shochu (25% ABV)
10ml Don Julio Blanco Tequila
10ml Grand Marnier

10ml Simple syrup

5ml Port wine

5ml Fake lemon juice *

10ml Orange juice

2-3 Fresh strawberries

Rose lemonade, to top

1. Blend all ingredients except the rose lemonade
until smooth.

2. Pour into a Collins glass filled with ice, top with
rose lemonade, and stir gently.

* Fake lemon juice
Mix 20g citric acid and 10g malic acid into 570ml
water until dissolved.
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Plastic Love

A light and floral cocktail combining barley
shochu with house-fermented grape juice made
from Kyoho and muscat grapes. A touch of
effervescence makes for a delightfully refreshing

drinking experience.

35ml Barley Shochu (Barrel-aged, 40% ABV)
15ml Fermented grape juice *

10ml Yellow Chartreuse

10ml Lemon juice

Soda water, to top

1. Shake all ingredients except soda with ice.
2. Strain into a highball glass over an ice spear.
3. Top with soda and stir gently.

* Fermented grape juice

Kyoho grapes (black variety)

Shine Muscat grapes (green variety)

Granulated sugar

1. Combine equal parts Kyoho and Shine Muscat
grapesin aglassjar.

2. Add sugar (about one-third the total grape
weight) and lightly crush the fruit.

3. Leave at room temperature for 7-10 days, stirring
daily. Once fermentation is complete, strain and
store chilled.

87



88

ZEWERS (NE s KBTI RT N 4208) 45ml
AT L) e 40ml
IR R e 1tsp
LAT AR T K Itsp
B DXL BF =T R 5drops
H—=wy>a

SRR

O MREYZ—H—IZANT NIRRTV 5 —THi
#3 2%,

O KENMATY AL 7T NT 5 AEL

O BHARE ST 5,

TVvAY TvoF

HEPOAEBEZGTAMELZ, HAFA

XIATLYIRTA—=0 LI TL L

DERF AR S [ NEIK A ] Dosy

OAEFILIEEIORHIKICEDE,
LIERRER L7,

Break Bread

Inspired by the flavours of a Japanese
breakfast, this cocktail combines the
espresso martini with anpan, ared
bean paste bun. The recipe is crafted to
complement the oak-barrel-aged barley
shochu Jinsei Yuyu, with its aroma

of freshly baked bread, and subtle
sweetness.

45ml Barley Shochu (Jinsei Yayd, Long-aged in oak
casks, 42% ABV)

40ml Fresh espresso

1 tsp Sweetened azuki (red bean) paste
1 tsp Mascarpone cheese

5 drops The Japanese Bitters — Sakura
GARNISH

Black sesame seeds

1. Combine all ingredients in a shaker and blend
using a hand blender until smooth.

2. Add ice, shake vigorously, and strain into a
chilled cocktail glass.

3. Sprinkle with black sesame seeds.
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Sweet Engrave

This cocktail brings together the nutty
richness of Frangelico with the toasty
character and clean finish of Ten no
Kokuin, a barley shochu known for its
refined, floral aroma. A rinse of dark
rum adds some stoutness, recalling
the structure of a “Godfather”. Stirring
gently—without overmixing—preserves
the cocktail’s layered complexity,
allowing the flavors to unfold gradually
with each sip.

40ml Barley Shochu (Nankyoku Jériku: Ten no Kokuin)
20ml Frangelico
1 tsp Plantation XO Rum

1. Premix the shochu and Frangelico.

2. Rinse a rocks glass containing a large ice
cube with Plantation XO Rum.

3. Pour the premixed ingredients into the glass
and stir slowly and gently.
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Tomato

A savory cocktail that blends the rich, full-bodied
character of atmospheric-distilled barley shochu
with a house-made tomato juice fermented with
black koji. A touch of chili vodka adds a sharp
accent to this umami-laden drink.

30ml Barley shochu (Atmospheric distillation, 25%
ABV)

5ml Lemon juice

60g Koji-fermented tomato *1

5g Sugar

0.5g Chili-infused vodka *2

1. Combine all ingredients in a mixing glass and
blend thoroughly using a hand blender.
2. Strain into a rocks glass filled with ice.

*1 Koji-fermented tomato

1,200g Tomato

100g Black koji

150g Sugar

6.65g Salt

1. Blend all ingredients using a hand blender.
Vacuum-seal the mixture.

2. Ferment at 35°C for 72-85 hours.

3. Strain and transfer to a pressure-safe container.
Store frozen.

*2 Chili-infused vodka
10g Dried chili seeds
100g Vodka
1. Vacuum-seal both ingredients and heat at 65°C
for 30 minutes.
2. Strain and bottle.
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Chestnut Embrace

A drink infused with the essence of "kuri kinton",
a traditional Japanese chestnut snack. Miyazaki-
grown hojicha brings a gentle mellowness to the
whole thing, with subtle accents of salted kombu
powder in the aftertaste. The fragile and complex
aroma of the chestnut liqueur is preserved by
gently blending without ice, using a frother. Can
be enjoyed as one pleases, whether neat or on
the rocks.

30ml Barley Shochu (25% ABV)

10ml Chestnut Shochu liqueur (8% ABV)

10ml House-made mirin syrup *

10ml Cold-brewed hojicha (Hakugendo or similar)
GARNISH

Half-rim of salted kombu powder

1. Rim a wine glass halfway with salted kombu
powder. Place one large ice cube inside.

2. Combine all liquid ingredients in a cocktail
tin and mix using a milk frother or small hand
blender (frother).

3. Pour into the prepared glass.

* House-made mirin syrup
Simmer equal parts hon-mirin and fresh kumquats
until reduced by half.
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—dJapan’s finest shochu town:
The joys of shochu, as told by one of
Miyazaki’'s top bartenders—

The fascination of shochu comes from its wide range of tastes and aromas. It's a
distilled spirit that still retains the flavour of its ingredients, and can hold its own in a
cocktail.

Here in Miyazaki, shochu is deeply rooted in the culture as part of daily life, and
the breweries are close by. It's a truly special and intimate experience to go right up to
these places, to talk to the brewers and hear their stories while tasting their shochu,
and ultimately to create something new together.

When combined with local citrus, tea leaves, and vegetables, shochu reveals a
surprising degree of profundity, sometimes in ways that even | never imagined.

Just like mezcal, which has been reevaluated as a cocktail ingredient around
the world, the possibilities for shochu are endless.

| believe that it's my duty to communicate the delights of shochu to the world,

starting from right here in Miyazaki, in the form of cocktails.
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BAR AWATO
Owner Bartender

Ryodai Awato

BT - A R TH IR AR BER 77 T VA5 23— [BAR AWATO %%t
WICOEICEE R R B, B OB E R KRICHIE T A7 7V Al =ik o
L% 7T AN A HESEHIET, BER OF 722 RETEZIRZEL T,

2024 Diageo World Class Japan Top 50:#H

The owner of “BAR AWATO,” a bar serving authentic Miyazaki shochu cocktails
on Wakakusa-dori in Miyazaki City. Through direct dialogue with local breweries,
Awato devises cocktails that bring out the best of the ingredients. He is always
exploring new possibilities for shochu, suffusing every drink with the distilled

essence of Miyazaki.

2024 Diageo World Class Japan Top 50

BAR AWATO BAR AWATO

(EET B g MR T A 8 B 3-3-11 2F Address  2F, 3-3-11 Tachibanadori
R 20:00 ~ 02:00 Higashi, Miyazaki-shi, Miyazaki
TEL 0985-71-2609 Hours of operation

Instagram @barawato 20:00 ~ 02:00

TEL +81-985-71-2609
Instagram @barawato
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Above the Clouds
1724

[A]

RN N 41)E 35ml
KA 2T 2= ARHETA AT — 15ml
D O R OSSNSO 20ml
I VYA & 2dashes
[B]

(1720 1] SO 2.5g
P F g — (B 1d g Bd) e 30ml
[C]

F YT AT 2T F Ko 1spray

© [Blz3Ivrrr—<—CHEa vV C [A1ZMZCTy=As
‘j—z)o
D FIAETWVAMNA YL [ClZ#ATL—F 5,

% RBA VT2 — AFKEIA A% —
Ny 77a—k—2Z 750ml HE @EE K
Ny 77— —AIHEE R A 2H I EET T BT

[A]

35ml Sweet Potato Shochu (Hamakomachi, 41% ABV)

15ml Umeshu-Whiskey infused with Kome Koji
(homemade)

20ml Fresh Lemon Juice

2dashes Simple Syrup

[B]

2.5g Dried Egg White Powder

30ml Peach Water (I Lohas Momo)

[C]

1spray Angostura Bitters

@ Froth [B] together using a milk frother until fluffy.
@ Add [A] to the foam and shake well with ice.

@ Double strain into a chilled cocktail glass.

O Finish with a light spray of Angostura bitters.

7Y —*%vh

Airy Cat

WREE] DRI ST 05 60ml
RTINVI)Fa—) 25ml
JSAF DT I T T T I ] oo 30ml
| D SV AV Ly LT TP PSPPSR 15ml
VT IVITIY T e 10ml
INFTFGAE—T AH v *2 2sprays

D NI TIAC= A IO E A 2L T h Y
FNTSANTFL
O NFIFAVE—<ADYNEATL—T 5,

%1 N4 Fy TN Ia—=F4T I
NAFv TNV 300g /I =a—H 150g
VIWE 5g o K 475ml
Q@ HAEEZE S ZIZANT, 50CTIH BT AR
T 5,
@A a—v—T74VF—Tid,
%2 NFTFGALE = AH Vb
< AAYN)F 2= 100ml Fl§E/NFTI5,E— 2g
O ~AHYN)F2—IH NS TIAE—R AT, &
i TOEMET 2,
O FLHELTET .

60ml Sweet Potato Shochu (Joy White, Copper pot
distilled, 25% ABV)

25ml Pear milk liqueur

30ml Pineapple cordial *1

15ml Lemon juice

10ml Simple syrup

2sprays Butterfly Pea—infused Muscat liqueur *2

@ Shake all ingredients except the Butterfly Pea
Muscat spray with ice.

@ Strain into a chilled cocktail glass.

@ Finish with two sprays of Butterfly Pea Muscat over
the surface.

*1 Pineapple Cordial
Combine 300g pineapple, 150g sugar, 5g malic
acid, and 475ml water. Sous-vide at 50°C for 3 hours,
then strain through a coffee filter.

*2 Butterfly Pea Muscat
Infuse 100ml Muscat liqueur with 2g dried butterfly
pea flowers overnight at room temperature, then
strain.



B AE
EMIKA - “Blossoming Aroma”
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40ml Sweet Potato Shochu (Wine yeast fermentation,
25% ABV)

10ml Créme de Cassis

10ml Bénédictine D.O.M.

10ml White cacao liqueur

30ml Soda water

10g Fresh ground coffee (for AeroPress extraction)

@ Combine all ingredients (including soda) and coffee
grounds in an AeroPress. Stir gently and press
slowly.

@ Stir the pressed liquid in a mixing glass with ice,
then strain into a chilled cocktail glass.
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AUBE

BRI FEEBERT 1 45ml
B A 15ml
R R R P ONS 5ml
H 75D T (FEF o) v 15ml
IN—INJU T A ST T k2o 10ml
INTGUEH — L (AT K v 3dashes
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*1 BEY v T 2 FEBEE
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© UHITE DN LA 22 IS HE LA A N Z il
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45ml Beeswax-washed Sweet Potato Shochu *1
15ml Zbréwka (Bison Grass Vodka)

5ml Yuzu juice

15ml Sakura syrup (Monin)

10ml Herbal tincture *2

3dashes Bob’s Vanilla Bitters

Garnish Nasturtium leaf

@ Shake all ingredients with ice and double strain
into a rocks glass over fresh ice.
@ Garnish with a nasturtium leaf placed atop the ice.

*1 Beeswax-washed Sweet Potato Shochu
Melt 80g beeswax and coat the inside of a glass
bottle. Once solidified, add 720ml sweet potato
shochu(25% ABV), seal, and rest in the refrigerator
for 3 days.

*2 Herbal tincture
Vacuum-seal 2 stalks chopped lemongrass and
5 kaffir lime leaves with 700ml Noilly Prat Dry
Vermouth. Heat sous vide at 60°C for 60 minutes.
Cool and strain.
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TR N DT DG 40ml
T TV TR F o Jl oo 15ml
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e A =
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40ml Sweet Potato Shochu (Hamakomachi, 25% ABV)
15ml Apricot liqueur

15ml House-made apple vinegar syrup *

5ml Lemon juice

Soda water (to top)

Garnish Dried orange slice

@ Add all ingredients except soda to an ice-filled
tumbler and stir thoroughly to chill.

@ Top with soda and stir gently.

© Garnish with a dried orange slice.

* House-made apple vinegar syrup
Mix Mizkan Fruity Apple Vinegar and cane syrup in
a 2:1 ratio.

5

Kirameki

ERETF N T DG 30ml
FIGRBUYLTHIE S — K s oo 20ml
S ) 10ml
ST K ) e 2tsp

*d‘*’l‘)i'x F7L7C, 7]77“-)b777\6:(j“5<o

* ARBULFHE S —X
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VYT EYY—F 2g
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30ml Sweet Potato Shochu (Hamakomachi, 25% ABV)
20ml Homemade Buddha’s Hand Bitters

10ml Fino Sherry

2 teaspoons Maraschino liqueur

@ Stir all ingredients with ice until well chilled.
thoroughly to chill.
@ Strain into a chilled cocktail glass.

* Homemade Buddha’s Hand Bitters
Blend 100g Buddha’s Hand citron, 300ml Cointreau,
and 2g cardamom seeds. Let the mixture rest
overnight in the refrigerator, then strain through a
fine mesh.
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Kirizakura

H—==wva B&EHET+—L *

@ V—TUMNOMEEY > TFT—IC ANT AT T
%0
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20ml Sweet Potato Shochu (Yaezakura, Undiluted)
5ml Mezcal

5ml White cacao liqueur

70ml Soda water

Garnish Sakura & strawberry foam *

@ Add all ingredients except soda and foam to a
tumbler and stir lightly.

@ Top with soda water and crown with sakura &
strawberry foam.

% Sakura & strawberry foam
50ml Sakura liqueur, 30ml Sakura syrup,
30ml Strawberry syrup, 150ml Cranberry juice,
4g Xanthan gum
Blend thoroughly and charge in an espuma siphon.

¥Y)r= F—X r—=%

Kirishima Cheese Cake
HEHETF (KIRISHIMA No.g)
IR T =R =T 54

NZFE—V R
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120ml Sweet Potato Shochu (KIRISHIMA No.8)
30ml Woodford Reserve Rye
30ml Amontillado Sherry

120ml Milk

30ml Lemon juice

30g Butter

Zest of half a lemon

Zest of half a lime

1/4 Vanilla bean (split and scraped)
120g Cream cheese

30g Beet sugar

@ Blend the sweet potato shochu and cream cheese
thoroughly with a hand blender until smooth.

@ Add all other ingredients except the milk and
lemon juice, and mix well.

@ Warm the milk gently (without boiling) and
incorporate into the mixture.

O Finally, add the lemon juice, chill the mixture in
the refrigerator for one day, then strain through a
coffee filter or fine sieve.
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20ml Sweet Potato Shochu (25% ABV)

10ml Roku Gin

10ml Fresh grated cucumber

8ml Clear peach nectar *

1ml Rose water

2ml Honey

30ml Soda water

Garnish Yuzu peel, edible rose (Belle Rose)

@ Shake all ingredients except soda and garnish.

@ Double strain into a chilled coupe glass.

® Top with soda water and stir gently.

O Express yuzu peel over the drink and garnish with
a Belle Rose.

* Clear peach nectar
Filter 350g of peach nectar through a coffee filter
until fully clarified.
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Kuro-Koji Spritz
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30ml Sweet Potato Shochu (Black Koji, 25% ABV)
45ml Wine alternative (Teetotal Tipple Rosé)

20ml Dry white wine

10ml House-made myoga syrup *

5ml Simple syrup

5ml White balsamic vinegar

5ml Acid solution

3g Whey powder

Carbonation (via CO: charger)

@ Shake all ingredients except carbonation with ice.

@ Transfer to a PET bottle and charge with COz using
a carbonation device.

@ Pour into a chilled spritz glass and serve
immediately.

* House-made myoga syrup
2 myoga buds, 150g water, Granulated sugar (equal
to liquid weight), Citric acid (1.5% of total weight), Malic
acid (0.5% of total weight)
Boil chopped myoga in water and strain. Add sugar,
acids, and gently heat until dissolved.
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TR TTY T vvereesereeri 5ml
FEFLIV T80 F %1 10ml

H—Zwva TF4TINVTFTT—(EF7), LEL—)L

@ MEEY A7 TR ANTZOY T 7T AT TIVAR
LAY,
@ UHIEMD LEIE—IE ESEENNT S,

*1 PRIV IV F
LVEVIIATA %2 45ml /7 LA 7 —ART =) 30ml
FAL)—=T7xvH %3 15ml /75> =) 15ml ~
PEFY 2L 45ml S VEYVa2—Z 45ml /S
N=Fvuy7 45ml R (60TIzE»S) 180ml
Q@ FILLA O E IR D,
O FAHEIMATERE, a— =745 —THET,

%2 VEVT S AT A
VEYTIA@H) 3K 7RI 4MF 24 750ml
O WIS LBV FIAERTANTLEZT LYY —T
B3 5,
O REMEEL ORI AKR BT

*3 FAD)—=TIHv A
FAL) =T (a5~ 6MET+vA 700mUIiR T A A,
s

35ml Sweet Potato Shochu (Joy White, Wine yeast
fermentation, 40% ABV)

5ml Tempus Fugit Creme de Banane

5ml Agave syrup

10ml Pear milk punch 1

Garnish Viola edible flower, lemon zest

@ Shake all ingredients with ice and double strain
into a rocks glass over fresh ice.

@ Garnish with a viola flower and express lemon zest
over the surface.

*1 Pear milk punch
45ml Lemongrass-infused white rum %2, 30ml Grey
Goose Poire vodka, 15ml Kaffir lime leaf-infused
vodka *3, 15ml Frangelico, 45ml Pear purée,
45ml Lemon juice, 45ml Vanilla syrup, 180ml Milk
(heated to 60°C)
O Mix all ingredients except the milk.
@ Add the warmed milk, stir gently, and strain
through a coffee filter.
*2 Lemongrass-infused white rum
Blend 3 frozen lemongrass stalks with 750ml white
rum. Let infuse, checking for flavor intensity. Strain.
*3 Kaffir lime leaf—infused vodka
Infuse 5-6 frozen kaffir lime leaves in 700ml vodka.
Strain after desired aroma is reached.
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ARIFNHDF
Drops of Sunlight Filering

Through the Trees

HERBET SR DB e 30ml
JUETIL L coemmomemee e 10ml
S PR 7ml
LI (ZWDTHLL) worveeeems e e 20ml
HRBLZI A AT T s oo ltsp

H—=wva AFGALAFLY, 1 bl

O MHREAFTLTOIkEANTZTY Y 7T AL,
O AFGAAF LT EOIZAN, HTHMETRZ S0

* HRERBANRL 20y
SHAITERAZDA 500ml Y FEY 1R Tv ANy —K
INSULEL/2 ANV TEY 38 FvT oA INSL1/2
O HEEMBIZANT K TEAD,
O LHARPHTELLKELD, ZOFFHFT,
O JELT.EBLARICE T,

30ml Sweet Potato Shochu (Ayamurasaki, 25% ABV)
10ml Le Birlou (Chestnut-Apple Liqueur)

7ml Bénédictine

20ml Rice Koji Black Tea (Homemade)

1 tsp Homemade Spice Syrup *

Garnish Orange Slice, Dried Ichida Persimmon

@ Stir all ingredients with ice in a mixing glass.

@ Strain into a rocks glass filled with fresh ice.

® Garnish with an orange slice in the glass and a
piece of dried Ichida persimmon on the side.

* Homemade Spice Syrup

500ml Hon Mirin (Takara brand), 1 Cinnamon sticks,

1 1/2tsp Fennel seeds, 8 Cardamom pods, 1/2tsp

Caraway seeds

@ Combine all ingredients in a saucepan and simmer
gently over low heat.

@ Once slightly thickened, remove from heat and
allow to cool.

® Strain and store in a sterilized bottle.

BAKLFE -Ying hongye-
Ying héngye

FEEPE DGE v 20ml
SEREP GG BOE oo 20ml
IREA 72— AN FEREF 7T 00T 50 15ml
S I B A 15ml
D VA i A 5ml
FEERIT ovvr e Ltsp

WHEES A7 LT AT FNTTAES,

* REBA V72— AF RBFruiay s
Fru 100g FI=2—4E 110g /K& 1g
@ HFrulrsoa—HEEHICARN, Wil TIEIZE
EDET (a2 k0 ERE2) T o
O O Fraiay7 100mlIKEBEEITAA,
HEEICIHEWCTE T,

20ml Sweet Potato Shochu (25% ABV)

20ml Sweet Potato Shochu (Undiluted, 39% ABV)
15ml Fermented pomegranate syrup infused with
Shui Jin Gui oolong *

15ml Lime juice

5ml Simple syrup

1 tsp Moutai (Maotai baijiu)

Shake all ingredients with ice and strain into a chilled
cocktail glass.

** Fermented pomegranate syrup

infused with Shui Jin Gui oolong

100g Fresh pomegranate seeds, 110g Granulated

sugar, 1g Shui Jin Gui oolong tea

© Combine pomegranate and sugar in a jar and let
ferment at room temperature for about one week,
stirring occasionally. Strain.

@ Infuse 100ml of the fermented syrup with Shui Jin
Gui tea for 24 hours in the refrigerator, then strain
again.
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Shenlong

EBEE N T AL e 25ml
V75 15ml
TAF AN 15ml
:1:1ﬂ—‘y\yr77]._57_ .................................................. loml
ETFY AN—ENFyyiays 4ml
EFY Fa—AonNn=uays 3ml
FE A e Vg
GG A U 3drops

@ FUFANLNOMEE A2 LT HTTIVTT AU
1L,
A FIFANVEROY T T B,

25ml Sweet Potato Shochu (Hamakomachi, 41% ABV)
15ml Lillet Blanc

15ml Tio Pepe Fino Sherry

10ml Coconut water

4ml Monin Hazelnut syrup

3ml Monin Cucumber syrup

A pinch of Osmanthus blossom

3 drops Chili ol

@ Shake all ingredients except chili oil with ice and
fine strain into a chilled cocktail glass.
@ Drop chili oil on the surface as a finishing touch.

va—rsv ¥y —
Shogun Sour

B OB oo 40ml
EPRY A=A 10ml
TIRLAY v 10ml
LAY DAR s 5ml
S R 4dashes

ik

@ V=5 UNOMEEATFT LT TA 57T ATEL,
@ V=¥ Tili7zL T B S,

* HR B oy
TME B OKEDHE W)Y TRE A
FHELOKDHEZ L1 TRAE EDE L,
O V> IWERIMA KA HeE TR .

40ml Sweet Potato Shochu (25% ABV)
10ml House-made ume syrup *

10ml Amaretto

5ml The Glenlivet 12 Year

4 dashes Sherry vinegar

Soda water (to top)

@ Stir all ingredients except soda with ice and strain
into a wine glass.
@ Top with soda and give a gentle stir.

* House-made ume syrup
Fresh green ume plums, Rock sugar (equal weight),
A splash of apple cider vinegar
Combine plums and rock sugar 1:1 Add a small
amount of apple cider vinegar and let infuse for
about a month. Strain before use.
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Tu—=Li¥FTL

Sweet Potato

SRR UGS Q5 o 30ml
TRRETEHA IV L oo 50ml
TFETT = O= ANy T I 2 30ml
PRI o 3g
TR v 6g

FTY = A= AMNTAT LYY D=k — %3 3drops
H—=wya Wk IF—

O 27Lyva—be—DAoMEE IV I SIZAN
T RBNATT T %o

D ATV —VTAF—LLTH50TCLHWE Tl
0o

O HYFIEE AT Ly ==V THW 2 IR
Do

*1 YRR M IV S
1,000mIDFF2HE ST, 300cczMH 5,

*2 ST —ra—ApRN)yTa—e—
FET OB I——HIH L TI0EOBE TRy T
T 5o

$¥3 =T = — AT AT Ly a—b—
T —ra—Aha——% T ALy VI 5,

30ml Sweet Potato Shochu (Unfiltered, 25% ABV)
50ml Freeze-concentrated milk 1

30ml Kenya dark roast drip coffee *2

3g White miso

6g Sugar

3 drops Kenya dark roast espresso *3
Garnish Ground sansho (Japanese pepper)

@ Add all ingredients except espresso drops and
sansho to a milk pitcher. Stir thoroughly.

@ Steam with an espresso machine until heated to
about 50°C.

@ Pour into a warmed cup. Float the espresso drops
and dust with freshly ground sansho powder.

*1 Freeze-concentrated milk
Freeze 1,000ml of whole milk, then allow 300ml to
melt slowly. Use the condensed portion.

*2 Kenya dark roast drip coffee
Drip using a 1:10 ratio (coffee to water) with dark-
roasted Kenyan beans.

*3 Kenya dark roast espresso
Extract using the same dark-roasted Kenyan coffee
for intense espresso flavor.

R4 —b BFF A—WF I7y¥arF
Sweet Potato Old Fashioned

TR A LR Q5FE 30ml
G 7. S 20ml
JNTT Y TIG T oo 10ml
T T AT 2T F o R e 1dash
T AR 7 lspray

H—=Zwa FILA[L—=FKTT

@ KEeANTA—NVET79arRTF AT — R Ry L
MO B ETENT AT T T 5,
@ 7Ky T ATL—L T FIA AL —MRF M5

30ml Sweet Potato Shochu (Wine yeast fermentation,
25% ABV)

20ml Bourbon whiskey

10ml Vanilla syrup

1 dash Angostura bitters

1 spray Ardbeg (for aroma)

Garnish Dried sweet potato slice

@ In a chilled old-fashioned glass filled with ice,
combine all ingredients except Ardbeg. Stir
gently.

@ Mist the surface with Ardbeg.

@ Garnish with a slice of dried sweet potato.
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Sugaichi

FEBEFF QU AR B oo 60ml
A IRJUTE G N oo 10ml
R T I ST T e 5ml
7;—]—;\7\769_2‘ ........................................................ ]_Odrops

H—=wva feHE

O MEEAFTLT AT FNT IR,
@O FSADBNT )y T TR R R Do

60ml Sweet Potato Shochu (Asahi Mannen, Black Koji)
10ml Sweet vermouth

5ml Maple syrup

10 drops Abbott’s Bitters

Garnish Shiso flower (attached to the rim)

@ Stir all ingredients with ice and strain into a chilled
cocktail glass.

@ Clip a sprig of shiso flower (or other edible blossom)
to the rim.

A)— VAR Ia—w
Snow Dance Mule

BB L LA YT 2 K L e 45ml
S L e e 0 S 20ml
T e L 10ml
e N e N R e 2dashes
) A iR

H—==wva FL4LE—V

@ V=T UNOKM B ET A7 LT IKEUHANTZT T
F—23FE<
@ V=¥ Tz LI 2= N2 fii 5o

*] FEREE L—A A0 T2a— AR
FEBEIR (KR Hookte) 900ml L—2v 200g
MEE2BEHREBICANTIHABRIT AL, T,
*2 VrVx—uv7
HJE 450g S XUBHE 750g K 520g
ou—7 T7g , EET 5K/ TFEY 40g
O EEEFTHICL, SUHHI DL T 5,
O LEEDOKGBLonD SO EENZ., KIZ
2T TS5,
O HBDENTZS, WT

45ml Sweet Potato Shochu infused with raisin *1
20ml Spiced ginger syrup *2

10ml Lemon juice

2 dashes Token Bitters “Montreal Maple”

Soda water (to top)

Garnish Expressed lime peel

@ Shake all ingredients except soda with ice.

@ Strain into a tumbler over 2 ice cubes.

@ Top with soda water and garnish with a twist of lime
peel.

*1 Sweet Potato Shochu infused with raisin
Infuse 200g raisins in 900ml| sweet potato shochu
(Tenson Kourin, Limited edition) for one week. Strain
and bottle.

*2 Spiced ginger syrup
4509 Fresh ginger (julienned), 750g Raw cane sugar,
520g Water, 7g Clove, 5 dried chilies, 40g cinnamon
Macerate ginger in sugar overnight. Add remaining
ingredients, bring to a boil, then cool and strain.
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AN T T a—A
Spring Perfume

PR F T IR QSR e
NIVHEYNETIVY =TT =) FIR *
LB oS mimm & oo 5ml
TL—=IN= D)= AFYFL—ZT Y by —5—

30ml

jj‘—:\y Vo g—1)x)—7, l?’f7v}1/77‘7_'

O KEANTZTA 2 TSGR BTN T AT TS 5o
0 Fr—=v 2%z

* NUVFEVIKINVYT —T5T—=UFvF
JUTNIA=VETAY 100ml .~
NIVTEIRDRE 1~ 1.5M85
INF—TF5T—F4— 100ml ~ LEHE 100g
MEESICANT, LEHESLITEETWKDIRD S,

30ml Sweet Potato Shochu (Tama Akane, 25% ABV)
60ml Bergamot & Elderflower Liquid *

5ml Lemon juice

30ml Fever-Tree Mediterranean Tonic Water
Garnish Bay leaf and edible flowers

@ Pour all ingredients into a wine glass filled with ice
and stir gently to combine.
@ Garnish with a bay leaf and edible flowers.

%k Bergamot & Elderflower Liquid
Warm 100ml non-alcoholic white wine, the zest of
1-1.5 bergamots, 100ml elderflower tea, and 100g
granulated sugar together in a saucepan until the
sugar is fully dissolved. Cool before use.

AE—F— Fxvh
Smoky Cat

FRER P aARTAD LR FR 255 40ml
TA)Y TR TN T == HhT A 15ml
POIVFAES AJRYT TAS o 15ml
A7 A U | O T 1tsp

O K AN 2 7525704 7 DAL O E T
T ATT 3 %,
@D 57947 %KD Fiz7a— s85,

40ml Sweet Potato Shochu (Joy White, Copper pot
distilled, 25% ABV)

15ml Philippe de Bourgogne Créme de Cassis
15ml Fino Sherry “Inocente” (Valdespino)

1tsp Laphroaig 10 Year

@ In a rocks glass filled with ice, stir the shochu,
cassis, and fino sherry.
@ Gently float the Laphroaig on top over the ice.
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Chillcano

BEMET SN T QGFE e 35ml
LT oo 10ml
PV TN =TT T— YFa—)l e 15ml
FUT AT 2T e Zovroeirneeinie 1dash
T U—T T —=0 3 2= R e 30ml
B PP R 30ml
PO T =T\ sk T B

H—=—wa a—k—bE—rX

O roerva—e—7r—2UMNE s —RA—= T4V
7T RS,

@ MLV a—L—TF—LEDE, I—L—E =V A%
250

* pphna—e—74—24
V=7 10ml 778y ar7V—rEa2—L 10ml 7

K 280ml /7T AT—<a—)VK 5g
MBAELRAT =< TH ARV —ICANT . HRAENZ 5,

35ml Sweet Potato Shochu (Hamakomachi, 25% ABV)
10ml Pisco

15ml St-Germain elderflower liqueur

1 dash Angostura bitters

30ml Grapefruit juice

30ml Tonic water

Tropical coffee espuma (to top) *

Garnish Coffee beans

@ Carbonate all ingredients except the espuma.
Pour into a wine glass over ice.

@ Top with tropical coffee espuma and garnish with
coffee beans.

* Tropical coffee espuma
10ml Coffee liqueur (Kahlua), 10ml Passion fruit
purée, 280ml Water, 5g ProEspuma Cold
Charge in an espuma dispenser and chill before use.

Fv 4L
Chill Time

BEPIETF QBE oo 30ml
DA T T I T R e 45ml
D R R RS 10ml
e SRS lpinch
LU e Y
ﬂ]zﬁ ....................................................................... 2tsp

O HEETLF—THIRL LTI T
D IFVUTTFIAIBLTATTLIKE AN O Y 75
AWZES

30ml Sweet Potato Shochu (25% ABV)
45ml Pineapple juice

10ml Lemon juice

1 pinch Fresh parsley

A dash of Sansho pepper

2 tsp Wasanbon sugar

@ Blend all ingredients until smooth, then strain
through a fine tea strainer.

@ Transfer to a mixing glass, stir with ice, and strain
into a rocks glass filled with fresh ice.
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TSUNAGU ~27Zk{~
TSUNAGU -“To Connect”

ﬁ"::}ggg\j‘ A yﬁ%ﬁk DS oo 30ml!
K LR B SNBE 30ml
S R AT e 10g
HEZZV)m Iy oo 10ml!
DY o T I S NP 5g
AY—=TZAEra—7nIays x 1tsp

H—==wva Ih*=7

O NaTFLyTabhkr)—2EE5bEC.BFLYYT
F—ADETHFEEITIRD B0

O OLEVOM B EFRALN Y2 —H—TYx AL T FT
UL

O W hF =T PRI Z Do

kAY—T=AEru—T70uys
vak—=uy7 700ml “AY—T7=A 50g
su—7 10g
O HEEIICAN TP, IELZERICED S,
O VEMEVT HET,

30ml Sweet Potato Shochu (Wine yeast fermentation,
25% ABV)

30ml Cold brew deep-roast coffee

10g Truffle Taleggio (melted with cream)

10ml Heavy cream

5g Date paste

1 tsp Star anise & clove syrup *

Garnish Cacao nibs

@ Warm the truffle taleggio with cream just until the
cheese melts.

@ Combine all ingredients in a shaker and shake
vigorously with ice.

@ Double strain into a chilled glass and garnish with
cacao nibs.

* Star anise & clove syrup
Simmer 700ml sugar syrup with 50g star anise and
10g cloves. Remove from heat just after boiling,
infuse overnight, then strain.

=t BEEMKIE
Imitation Baked Apples

FERERRE DGFE oo 30ml
FHT =) 164 S5ml
BIGRBLY AT T e A sk 60ml
TEDLJE e 10ml
TR oo ltsp

MEEAFTLCAZ TV T AT,

* ARBMDAT Va2 — 2R
DAZ . TIROVAT Y2 —R 500ml, LEV Rt
15ml. Y7 hviay7 50mlez 7Ly ¥y —ICnr CilET,

30ml Sweet Potato Shochu (25% ABV)
5ml Lagavulin 16-year-old Scotch whisky
60m| House-made apple juice *

10ml Hojicha (roasted green tea)

1 tsp Ponzu

@ Stir all ingredients with ice until well chilled.
@ Strain into a chilled cocktail glass.

% House-made apple juice
Blend 1 fresh apple, 500mI commercial apple juice,
15ml lemon juice, and 50ml simple syrup. Strain
through a fine mesh.
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Noble Cat

SR B A 2T 2 KR ] oo 40ml
i L R 15g
DA AR T A HD 15ml
TR ATT A Y s 15ml

MEERTTLC AT TN F AL,

*1 PR WA A 72— AT
FERER 258 500ml S BEEH A 20g
MR & B C24WE IR A AL I—L—T4 V¥ —Tii
‘3—0
*2 VX AIVTA—
B¥% 100ml “Y¥A3IV 1.5¢g
VX AIVICBG RS 35T 5,

40ml Sweet Potato Shochu infused with noble rot
grapes *1

15g Cupuagu purée

15ml Jasmine tea *2

15ml Ice wine

Stir all ingredients with ice and strain into a chilled
cocktail glass.

%1 Sweet Potato Shochu infused with noble rot grapes
500ml Sweet Potato Shochu (25% ABV), 20g Noble
rot grapes (Botrytis-affected grapes)

Infuse grapes in shochu at room temperature for 24
hours. Strain through a coffee filter.

*2 Jasmine Tea
Steep 1.5g jasmine tea in 100ml hot water for 3
minutes. Cool before use.

N IR T4

Bucks Eye

SRR DGJE -+orvvvveeeereeee e 25ml
B XA VAT FIF =)l e 20ml

IHFUZTERE Tl 25ml

71“/@ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 0.25~

0.5g

H=Zwoa TIvrF)—7 . RN—ar

@ WHRETA VT FTAEINIIF VT T FTAIIANT 7T
VBT AETAT) TS D,
O ke AN 5 AN TENT N —=v 2% hib,

25ml Sweet Potato Shochu (25% ABV)

20ml Izumo Shine Muscat Japanese liqueur
25ml Yamanashi White Peach Nigori Japanese
liqueur

0.25-0.5g Citric acid

Garnish Black olive, bacon strip

@ Add all ingredients to a wine glass or mixing
glass. Swirl gently until the citric acid dissolves
completely.

@ Pour over fresh ice into a rocks glass. Garnish with
a black olive and a strip of bacon.
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Drops of Hanayo

HEBER A SRR 25 20ml!
FIN ANFZT AL T2—RKR Lo 10ml
A=V 7 a—a—b—/3aFyIFA )b %2 20ml
PER)ES/E ) N oy 5ml
G TR T v 5ml
SJUZZ TG cvvveeees e Zg

O IV FaallHom Bzl T b,

@ IvrFaarMrTHE»L BTN
(CLOSER) T14# b &%,

O O 2—D—I1TBL. S 7L TRk ANay 2 75
ANZELS,

*1 HoN) AAF=TAT2—=XF
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ANNIH T =7 2 FE I CT2HER T AR XL THE
@‘O

%2 A—)VFTYa—a—e—/aatyI L)V
I—)VF7Ya—a—t— 200ml I3} Y+ A 1tsp
@ 2T 2—a—b—% LR TR, 337V FA

WEMZ %o

@ HFLHILILT N A (CLOSER) T14rEE L& 5,

20ml Sweet Potato Shochu (Wine yeast fermentation,
25% ABV)

10ml Campari infused with Cacao nib *1

20ml Cold brew coffee with coconut oil emulsion *2
5ml Jelinek Cherry liqueur

5ml Tia Maria

2g Milk chocolate

@ Gently heat all ingredients except chocolate using
a double boiler.

@ Add the chocolate and emulsify the mixture using
a device like CLOSER for 1 minute.

© Transfer to a shaker, shake with ice, and strain into
a rocks glass.

*1 Campari infused with Cacao nib
750ml Campari, 50g Cacao nibs
Infuse at room temperature for 48 hours. Strain
through a fine mesh.

*2 Cold brew coffee with coconut oil emulsion
200ml Cold brew coffee, 1 tsp Coconut oil
Warm using a double boiler, add coconut oil, and
emulsify for 1 minute with CLOSER.

Nn=2a=eF —X =—R
Hamakomachi Bee’s Knees

ERETF N T DG 30ml
ANJUH T N Tl e 10ml
S R e 10ml
T T I TDY T e 5ml
FRAB AT =0 e EE

H—==wva FIATYTIV

O MR T =< DAOM B2 A 7L T AT TINTS
ANTEL
O Mg T—<%TO— . FIA T TN Do

* T AT —<
VoI Ya2—A 300ml 74% 100ml
vuay7 50ml YV T ARYY 1tsp
MEZ AT =< FA AR —IZANT, HH$ 5,

30ml Sweet Potato Shochu (Hamakomachi, 25% ABV)
10ml Bergamot liqueur

10ml Mead

5ml Lychee syrup

Apple espuma (to float) #*

Garnish Dried apple slice

@ Shake all ingredients except the apple espuma
with ice.

@ Strain into a chilled cocktail glass.

@ Float a layer of apple espuma on top.

@ Garnish with a dried apple slice.

* Apple espuma
300ml Apple juice, 100ml Milk, 50ml Simple syrup,
1tsp GelEspessa (or espuma stabilizer)
Combine all ingredients in an espuma siphon and
charge according to manufacturer instructions.
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Peanut Butter

“SHIKU” Old Fashioned

FRER U —F o INF— [ T2 — AR e 50ml
T N S e 3ml
B T & S 2ml
INZT B o e 2dashes
e Oy 0 - OO 1dash

H—==wyva ¥—Fyy

O MEEATFTLT K2 AN —NET7ovar R oS
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O Y—Fu0%E22MFTOKD EIZo®  N—F —TH
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* FREER ¥—FounNy—4 72— XF
EBEN (372) 720ml S E—F w8y — (mr) 300g
O LB —FoINT—FTLUF =0T b,
O 70CTIR BB RIL, MBS L NS FUH TOLBR
w7,
O C—FoINy—DiliGHBEES/2HT——T 4
57“"(7[5@_0

50ml Sweet Potato Shochu infused with Peanut
Butter *

3ml Agave honey

2ml Maple syrup

2 dashes Vanilla bitters

1 dash Cocoa bitters

Garnish Two roasted peanuts

@ stir all ingredients with ice and strain into an Old
Fashioned glass filled with a large ice cube.

@ Place two peanuts on the ice and lightly torch them
to release their aroma.

% Sweet Potato Shochu infused with Peanut Butter
Blend 720ml sweet potato shochu (Shiku) with 300g
unsweetened peanut butter. Sous-vide at 70°C for 1
hour, chill overnight in the freezer, and strain through
a coffee filter to remove the solidified fats.

BliihDades
Whispers of the Sunlight

T AN gt o0 - ORI 15ml
BB L NOLQ e 15ml
a7 U= NUIEYM T 2= AR e 15ml
A A Y F e 15ml
FPT R 1tsp
| D2 A Ry (TIPS TTSSTS TSP PSPPSR 15ml
1] = USRS N 114/

@ VXAIVELIIAER IV —< —T{a Tho
O BOOMEZIMA T AT L I T TN FANEL,

* a7 yha— NIUHTEYM Y T2—AF
a7 ha— 700ml /A EYNDE 145
A7 A= ZNVAEY DB EF IR TIHE AR, &
CLCHET,

15ml Sweet Potato Shochu (Hamakomachi, 25% ABV)
15ml Tanqueray No.10

15ml Cointreau infused with bergamot peel *

15ml Jasmine tea

15ml Lemon juice

1 tsp Absinthe

1 Egg white

@ Froth jasmine tea and egg white together using a
milk frother until lightly foamed.

@ Add the remaining ingredients, shake well with ice,
and double strain into a chilled cocktail glass.

% Cointreau infused with bergamot peel
700ml Cointreau, Peel of 1 bergamot
Steep at room temperature for 24 hours. Strain
through a fine mesh before use.
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HpR LiksL34
Hyuganatsu & Haruto34

E”ﬁjgo)l:p%gz B PP OO PUPPRRRIPUIN

@ el R LG K (850) BT AL T LA L
IR Z 0T FRMT 2,

@ EAVIREE CHEBEE 2 T IRAEVCCLH L 7282,
FIEIORNIE W ADERT) T B

O IXFLUTTIACKDOEFELHMEOHRREEE AN,
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O HAOBEY—LVEPTT b,

* HEI—F47WV
HIE St #) 7 ouy 7, KE i TRE S,

45ml Sweet Potato Shochu (Kame-sikomi, Undiluted,
41% ABV)

5g Miyazaki-grown sencha (Haruto 34)

100ml Onsen water (hot spring water)

45ml Hyuganatsu cordial *

5 Kinome leaves (Japanese sansho sprouts)

1/8 segment of Hyuganatsu inner peel

Garnish Expressed Hyuganatsu peel

@ Infuse the sencha (Haruto 34) with 85°C onsen
water in a hohin teapot for 1 minute; serve the first
steep as is.

@ While the tea remains warm, add the sweet potato
shochu directly into the hohin. Infuse for 1 minute,
then swirl gently for 30 seconds.

® In a mixing glass, muddle the kinome leaves and
Hyuganatsu inner peel.

O Strain the shochu-tea infusion into the mixing
glass, add the Hyuganatsu cordial and ice, and
stir gently.

® Strain into a glass and garnish with a mist of
Hyuganatsu peel.

* Hyuganatsu cordial
Mix equal parts Hyuganatsu juice, cane syrup, and
water.

7997 ¥xwh

Black Cat

BT OB oo 30ml
I—)VR 7 2— 22—k — (Ethiopia Anaerobic process)
..................................................................................... 30ml

TA—IN—=D)— I)NF—TF)— Ny T —F —

H==—wva MTE¥-L

O 7> 75—12a— V7)) a—a—v—PAt ok E
ANT RS,
O HTFE—NEPT, a——%2@-NETa— S5,

30ml Sweet Potato Shochu (25% ABV)

30ml Cold brew coffee (Ethiopia, anaerobic process)
30ml Fever-Tree Elderflower Tonic Water

30ml Soda water

7.5ml Raw honey syrup

2 sprays Grape vinegar

Garnish Yuzu peel

@ In a tumbler filled with ice, add all ingredients
except the coffee. Stir gently.

@ Express yuzu peel over the top.

@ Slowly float the cold brew coffee over the drink to
create a layered effect.
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Flufftea

E‘J"‘:.}S%Ej‘ E(g 38]—%{ ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 40m1
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B Ry
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* SHEIZHIUXR
B RE S TRUGTEA 2g% 800 120mIT20 il § %,

40ml Sweet Potato Shochu (Undiluted, 38% ABV)
10ml Passion fruit purée

60ml| Roasted oolong tea *

10ml Su sugar syrup

3 fresh sage leaves

1 dash American oak bitters

Garnish Sage leaf

Shake all ingredients with ice and strain into a wine
glass filled with fresh ice. Garnish with a sage leaf.

* Roasted oolong tea
Brew 2g Miyazaki-grown Takachiho oolong tea in
120ml hot water for 2 minutes. Strain before use.

Tw— Jx—=— ~FDR~
Blue Journey

TEBERET (&AL FIERILD) v 40m]l
ORI i
BRSO TE o ovvvveeeene s

INF TGV IV T T e W
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@ FEBEMNI =y —F— LA oR B2 AT L
Z9
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40ml Sweet Potato Shochu (Hyuga Akugare,
Foreshots)

Miyazaki green tea leaves, to infuse

5-6 Pine needles

Butterfly pea flower herbal tea, to infuse
Fever-Tree Premium Tonic Water, to top
Garnish Pine needles

@ Infuse sweet potato shochu with tea leaves, pine
needles, and butterfly pea tea for several minutes.

@ Strain and pour into a tumbler filled with ice.

@ Top with tonic water and stir gently.

O Garnish with a fresh pine sprig.
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Playful Cat

L o S 30ml
T T IV e v 25ml
T2F Y ARTA M AL = TH =5 — e 20ml
1 T R 5 SO 10ml
e T OO 10ml

WEEY 24 7L C AT TV T AT,

* AaFyV&KETAMFaalL =t —F—
aaFvyy¥a—L 200ml 7K 400ml ~
FIAbFaalb—1 15g /LEYVa—2A 20ml
R 2 R IR A HE 2% CHAHE (45TL 300 L. I—k— T4
5“—'(()5’3'0

30ml Sweet Potato Shochu (25% ABV)
25ml Apple juice

20ml Coconut & White Chocolate Water
10ml Yuzu syrup

10ml Lemon juice

Shake all ingredients with ice and strain into a chilled
cocktail glass.

* Coconut & White Chocolate Water
Blend 200ml coconut purée, 400ml water, 15g white
chocolate, and 20ml lemon juice. Sous-vide at 45°C
for 30 minutes, then strain through a coffee filter.

KIE
Beika

WERER HAF 2T AT KR ] oo 30ml
HREPE S TT 7 42 o 10ml
o ALy S 30ml
I LA T 0 3 oo ik

O AT PSOMEEY A 7L TOokE AN TY S
77 KZEL
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x1 PR HhA=T L T2— XK
FEBERS 25 500ml “AAA =T 3g
PR AAF =T HIHIER T AR, BILTH T,
*2 PRI E R YT
AU E BB 100g 77K 100ml
O MEEFANT, FRTINET 5o
O BEHESZEIET, Yay T RICEo 5K E DS,
O HFELY, BEE T,
*3 HETAT—~
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7)) — A 42%) 50ml
O HAEZIICANTAIZHT, BEHALEDS63TEL 1
FCMET %,
O EEIETZOEKRKTEHEEL, TAT = TFAANRY
"‘}“—'5175'@;'?‘50

30ml Sweet Potato Shochu infused with Cacao nib *1
10ml Okinawan black sugar syrup *2

30ml Espresso

Sweet sake lees espuma (to top) *3

@ Shake the shochu, black sugar syrup, and
espresso with ice.

@ Strain into a rocks glass filled with fresh ice.

@ Top with sweet sake lees espuma.

%1 Sweet Potato Shochu infused with Cacao nib
Infuse 3g of cacao nibs in 500ml of sweet potato
shochu (25% ABV) for 1 week. Strain through a fine
mesh.

*2 Okinawan black sugar syrup
Simmer 100g Okinawan black sugar with 100m|
water until fully dissolved. Cool and store.

*3 Sweet sake lees espuma
200g Sake lees, 90g Beet sugar, 700ml Milk, 50ml
Heavy cream (42%)
Heat all ingredients together to 63°C until fully
dissolved. Cool and charge in an espuma dispenser.
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Beniimo Hanadori Carol

FEIETT CFL LGP RLEHEETY) oo 30ml
T LI TG T TG e 15ml
7 R N 0 N PSSR 10ml
TG T VJEe o JU e 5ml
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E@ﬁfﬂ7k ............................................................... 2d1‘0pS

O HHEEISAANT, FLIVT AT 5,
D IXLUTTFAIBLUTAT T L AZFIVT T AIZIE
<

30ml Sweet Potato Shochu (Toji Jumpei, Beniimo
Hanadori)

15ml Blanche-style apple brandy

10ml Sweet vermouth

5ml Black tea liqueur

2 dashes Angostura bitters

2 drops saline solution (0.9% w/v)

@ Combine all ingredients in a beaker or small
container and premix.

@ Transfer to a mixing glass with ice and stir until well
chilled.

@ Strain into a chilled cocktail glass.

RTFr& & —
Potato & Butter

BEPIETF QBE oo 20ml
IND — ATV Fr gl oo 20ml
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% )—=T7vF—
INKKy 18g /URHA 20g /7T =a—H 20g
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20ml Sweet Potato Shochu (25% ABV)

20ml Butterscotch liqueur

20ml Honey mead (Chichibu Hyakka, or any floral-style
mead)

5ml Lemon juice

2 dashes Saltwater solution

Garnish Leaf-shaped cookie *

@ Combine all ingredients in a decanter or mixing
vessel and stir gently.

@ Pour into a rocks glass filled with ice.

@ Serve with a house-made leaf-shaped cookie on
the side.

* Leaf-shaped cookie
18g All-purpose flour, 20g Egg white,
20g Granulated sugar, 20g Butter
Mix all ingredients, shape into a leaf mold, and bake
at 180°C (355°F) for about 10 minutes.
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Madoi

HEET, PIEE Q0B 30ml

20ml
FLIEV)F U R HARAUTHLIE) oo 10ml
BT v 10ml
HE Z71) J e 20m!

H==wva BEEFYTR

O MHEZY A 7L T AT TIVTFTAES
O BEFEFITAERR Do

30ml Sweet Potato Shochu (White Koji, 25% ABV)
20ml Roasted sweet potato liqueur (You Yakiimo)
10ml Japanese black tea liqueur (Chashu — Nihon
Benikocha)

10ml Honey

20ml Fresh cream

Garnish Roasted sweet potato chip

@ Shake all ingredients with ice and strain into a
chilled cocktail glass.
@ Garnish with a roasted sweet potato chip.

HE ~ELALCEHLT~

Mannen
— A Toast to Tradition and Terroir

FPENT 250 40ml
PSR Y S RE L oo 10ml
Lo/ e A e 15ml
BRI P — L] ltsp

H—==wva FLIyI¥—

O MEEL AT T AT TIVT T AT,
D FLVE—NED T D,

40ml Sweet Potato Shochu (25% ABV)
10ml Patron Citronge (Citrus liqueur)

15ml Lemon juice

1 tsp Ehime Specialty lyokan marmalade
Garnish Expressed orange peel

@ Shake all ingredients with ice and strain into a
chilled cocktail glass.

@ Express an orange peel over the surface and
discard, or float gently.
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Miyazaki Passion Sour

SEPIETR QBE oo 30ml
TRUANRA T TFA T oorrrrrreeemmo e 10ml
FIIFI IRTA ST skl 25ml
e A 40m]l
R 27 e &7 e 40ml

H==woa FIVIFN IFFTARTAE =)L I35 —)1
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ANbs
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X1 ANVIFN VTR vuays
4t 100g /A i) 100g
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HiEw b,
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O EREMIZANT, THTY %,

O SHMEFAEOEEEZIZ, 59K TI5HE 5.
O EHIIBLT.GET,

30ml Sweet Potato Shochu (25% ABV)

10ml Bombay Sapphire Gin

25ml House-made citrus syrup *1

40ml Soda water

40ml Tonic water

Garnish Citrus peel salt rim *2, Honey-pickled
kumquat on a pick *3

@ Half-rim a tumbler glass with citrus peel salt. Fill
with cracked ice.

@ Add shochu, gin, and citrus syrup. Stir gently.

@ Top with soda and tonic water.

O Garnish with a honey-pickled kumquat on a
cocktail pick.

**1 House-made citrus syrup
100g Kumquat, 100g lyokan (Japanese citrus, peeled),
50g Lemon (peeled), 100ml Water, 250g Honey,
3 Cardamom pods
Simmer fruits and water for 10 minutes. Add honey
and crushed cardamom, and simmer for 15 more
minutes. Blend and strain to bottle.

*2 Citrus peel salt
Dry iyokan peel and grind into powder. Mix 1:1 with
rock salt.

*3 Honey-pickled kumquat
Simmer kumquats briefly, then stew gently with an
equal amount of honey. Cool and store in jar.
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FEBERF PIEH Q5 - oooerreeeeereesec s 30ml
U RS 1o, 30ml
Do =T IR 5ml
B F 2 — )b (Me SR BUN BOATHR) s 6ml
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30ml Sweet Potato Shochu (White Koji, 25% ABV)
30ml New potato broth 1

5ml Manzanilla Pasada sherry

6ml Koji liqueur (Me unfiltered nama genshu with
sediment)

1 drop Sandalwood bitters

Garnish Karelian pie topped with Perunasalaatti *2,
Paprika powder

@ Combine all liquid ingredients and strain through a
ceramic or porous clay filter.

@ Pour into an ice-filled Bordeaux wine glass.

@ Serve with a Karelian pie topped with
Perunasalaatti and a dusting of paprika powder.

*1 New potato broth
5 New potatoes (including peels), A small amount of
Jerusalem artichoke, 1 sheet kombu (kelp)
Simmer all ingredients in water (just enough to cover)
for at least 30 minutes. Lightly strain and chill.

*2 Perunasalaatti (Finnish potato salad)
5 boiled new potatoes (from broth), 36g Finnish-style
quark (e.g., rahka or Oikos), 6 sprigs dill, 3.5g umami
salt, 50 shakes allspice, 5g whole-grain mustard,
10g honey, 5g lime juice
Mash the potatoes and mix thoroughly with the other
ingredients.
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Forest Soda

O KEANTY T T2 FEBRE 2
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TN =)= 0.5g% 24 WETAA T .

30-45ml Sweet Potato Shochu infused with Botanical *

Soda water, to top

@ Pour the sweet potato shochu into a tumbler over
ice.

@ Top with soda water and stir gently.

% Sweet Potato Shochu infused with Botanical
Infuse the following in 100ml of sweet potato shochu
(25% ABV) for 24 hours:
0.5g Fig leaves
0.5g Kuromoji branches (Japanese Lindera)
0.5g Blueberry stems
Strain before use.
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Yakuten
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20ml Sweet Potato Shochu (25% ABV)

15ml Coconut water

25ml Lemon juice

1 tsp Honey

2 tsp Wasanbon sugar

15ml House-made ginger elixir *

1 tsp Barley Shochu (Atmospheric distillation, 25%
ABV)

@ Shake all ingredients with ice and fine strain into a
chilled cocktail glass.

* House-made ginger elixir

600g Fresh ginger (sliced), 20 Cloves, 10 Allspice

berries, 13 Cardamom pods, 30g Lemongrass,

3 Cinnamon sticks, Peel of 2-3 lemons, 20ml Lemon

juice, 100g Sugar, 600g Water

® Simmer ginger, cloves, allspice, cardamom,
lemongrass, and cinnamon for 30 minutes.

® Add lemon peel, lemon juice, and sugar. Simmer
an additional 15 minutes.

® Let cool, transfer to an airtight container, and age
to taste. Strain before use.
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Yumemigusa
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40ml Sweet Potato Shochu (Miyakozakura, Red wine
yeast fermentation)

20ml Fino sherry

5ml Hebesu citrus juice

5ml Creme de cassis (sink)

@ Shake all ingredients except the cassis with ice
and strain into a chilled cocktail glass.

@ Gently sink the cassis to create a layered visual
effect.
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Lilac

';j":.};%ﬁ\j- 25,%-; ,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 40m1
BiR)F2—)V #02 754 F-<FAA %L~ 20ml
N N— FI)Fz— b B 10ml
IR )= VT )L e 20ml
B Z71) e 20ml
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O MHEZEI=A7LT AT TIVT TR
O Y=ol 2T b,

40ml Sweet Potato Shochu (25% ABV)

20ml Tochigi Liqueur #02 Petit Malacas — Peanut
10ml Dover Japanese Chestnut Liqueur

20ml Ube cream liqueur

20ml Fresh cream

Garnish Crushed peanuts

@ Shake all ingredients with ice and strain into a
chilled cocktail glass.

@ Finely crush peanuts and sprinkle over the top as
garnish.
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Lactic Sazerac
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30ml Sweet Potato Shochu (Joy White, 25% ABV)
15ml Yogurt Sazerac premix *

5ml Miyazaki sencha cordial

2 dashes Peychaud’s bitters

3 drops Vanilla bitters

3 sprays Absinthe

Extra Sweet Potato Shochu for rinsing ice (optional)

@ Combine all ingredients except absinthe into a
premix.

@ Prepare a mixing glass with fresh ice and rinse the
ice with a small amount of shochu (optional).

@ Add the premix and stir slowly until well chilled.

O Spray absinthe into a chilled cocktail glass. Strain
the stirred mixture into the glass.

* Yogurt Sazerac premix
100g Plain yogurt, 100ml Rye whiskey,
100ml Cognac
Mix all ingredients and let stand at room temperature
for 30 minutes. Fine strain through a coffee filter to
clarify.
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40ml Sweet Potato Shochu (25% ABV)

5ml Maraschino liqueur

5ml Yellow Chartreuse

10-15ml Lime oleo-saccharum =

15ml Lime juice

1 Egg white

Garnish Lime peel, Pink peppercorn, Dried lime
wheel

@ Shake all ingredients vigorously with ice and fine
strain into a chilled cocktail glass.

@ Garnish with expressed lime peel, crushed pink
pepper, and a dried lime wheel.

% Lime oleo-saccharum
Peel of 2 limes, 250g Granulated sugar,
200ml Hydrogen-rich water
Sous-vide the ingredients at 70°C for 2 hours. Strain
and bottle.
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Red Peony
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30ml Sweet Potato Shochu (Aka Yamainoshishi)
10ml Raspberry palinka

5ml Peach & chestnut amaro *1

10ml Rose cordial %2

20ml Tonic water

Garnish Griottine cherry

Stir all ingredients with ice and strain into a chilled
cocktail glass. Garnish with a griottine cherry.

*1 Peach & chestnut amaro
50ml Peach juice, 50ml Chestnut liqueur,
50ml Scarlet aperitivo
Stir well until fully blended.
*2 Rose cordial
20ml Rose syrup, 10ml Tonic water,
5ml Grenadine syrup, 1g Citric acid
Stir until fully dissolved.

o
Aka-jika
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TP 2/ 7RV et 20ml
AA = PRJUTE R e 20ml
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30ml Barley Shochu (Atmospheric Distillation, 41%)
20ml Campari

20ml Sweet Vermouth

Garnish Freshly grated frozen vanilla bean

@ Stir all ingredients with ice until well chilled.

@ Strain into a rocks glass over fresh ice.

@ Lightly grate a frozen vanilla bean pod over the
drink just before serving.
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Red Beans & Butter Toast
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30ml Barley Shochu (25% ABV)
30ml Clear Butter Punch (barley shochu infusion) *
Garnish Dark chocolate on a cocktail pick

@ Stir both ingredients with ice and strain into a
chilled cocktail glass.

@ Garnish with a piece of dark chocolate on a pick
resting on the rim.

* Clear Butter Punch (barley shochu infusion)
500ml Barley Shochu (25%)
50ml Diplomatico Reserva Exclusiva
50ml Tia Maria Cold Brew Liqueur
165g Boiled azuki beans (Hokkaido origin)
200g Unsalted Hokkaido butter
Combine all ingredients in a vacuum-sealed bag and
sous vide at 60°C for 2 hours. Freeze for 24 hours,
then strain through a coffee filter and bottle.
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Strawberry Princess
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30ml Barley Shochu (25% ABV)

10ml Herbal Umeshu (tete)

1 tsp Talisker 10 Year Old

7ml Homemade Pomegranate Syrup *
2 Large Strawberries

@ Combine all ingredients in a large cup and blend
until smooth.

@ Add crushed ice and blend again briefly to
achieve a loose, slushy texture.

@ Pour into a chilled white wine glass with a single
ice cube.

* Homemade Pomegranate Syrup

Fresh pomegranate seeds

100g cane sugar

100ml mineral water

@ Juice the pomegranate seeds (about 200ml juice)
and simmer to reduce slightly.

@ Separately, simmer cane sugar and mineral water
until dissolved.

® Combine both mixtures and lightly reduce further.

O Allow to cool, then store in a sterilized bottle.
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It Seems Orange
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30ml Barley Shochu (Heizo Gold)

30ml Mikan & Coffee Freeze Reduction *1

10ml Smoked Black Tea Syrup *2

30ml Heavy cream (40% fat content, compound type)
1 pinch Freeze-dried mango powder

@ Shake all ingredients with ice until well chilled.
@ Fine-strain into a chilled cocktail glass.

*1 Mikan & Coffee Freeze Reduction
Blend 1 whole mikan (Japanese mandarin) with 30ml
cold brew coffee *3. Freeze the mixture, then thaw
at room temperature until approximately 50% liquid
has separated. Use only the liquid portion.

*2 Smoked Black Tea Syrup
Steep 5g smoked black tea in 100g boiling water
for 5 minutes. Add an equal amount of granulated
sugar to the extracted tea, along with 0.8% citric acid
and 0.3% malic acid by total weight. Gently heat to
dissolve without boiling.

*3 Cold brew coffee
Use medium-ground Ethiopian Yirgacheffe beans
(washed, cinnamon roast). Brew at a 1:7 coffee-to-ice
water ratio, stir, let stand for 20 minutes, stir again,
and filter through a paper filter.
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30ml Barley Shochu (Hyakunen no Kodoku)

15ml Roasted cacao nib—infused cacao liqueur *1
15ml Fresh cream (40%)

3 dashes Lapsang Souchong bitters *2

Garnish Shaved cacao nibs

@ Shake all ingredients with ice and strain into a
chilled cocktail glass.
@ Garnish with freshly shaved roasted cacao nibs.

%1 Roasted cacao nib—infused cacao liqueur
100g Cacao nibs
700ml Eguebelle Creme de Cacao Brun
Dry roast cacao nibs in a pan over medium-high heat
for about 5 minutes, stirring to prevent burning. Cool,
then infuse in the liqueur for 1 week. Strain before
use.

*2 Lapsang Souchong bitters
500ml Spirytus (or high-proof neutral spirit)
150g Lapsang Souchong tea
Bring Spirytus to a boil, remove from heat, and add
tea. Simmer gently for 3 minutes. Strain and dilute
with water to adjust alcohol content as needed.
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Sho-chu & Brunch
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40ml Barley Shochu (Barrel-aged, 40% ABV)
80ml Hot apple juice

Y2 tsp Caramel syrup *

1g Unsalted butter

Garnish Lightly torched cinnamon stick

@ Add shochu, caramel syrup, and butter to a
Turkish coffee pot (or similar small pan). Gently heat
until warmed and butter melts.

@ Pour into a heatproof tumbler.

@ Add hot apple juice and stir gently.

@ Garnish with a lightly torched cinnamon stick.

% Caramel syrup
100g Granulated sugar
50g Water
50g Hot water
Heat sugar and 50g of water in a pan until it reaches
a deep caramel color. Remove from heat and
carefully stirin hot water. Let cool.
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30ml Barley Shochu (Copper pot distilled, 25% ABV)
40ml Warninks Advocaat (egg liqueur)

Canada Dry Ginger Ale (to top)

1 tsp Don Julio Afiejo (float)

Garnish Lime slice

@ Add shochu and advocaat to an ice-filled tumbler
and stir gently.

@ Top with ginger ale and give another light stir.

@ Float Don Julio Afiejo over the top and garnish with
a lime slice.
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25ml Barley Shochu (25% ABV)

50g Chaffpresso *

20g Chocolate sauce (DaVinci Gourmet or similar)
30g Hot water

10ml Creme de mdre

[A]

Cream Float: 40ml Heavy cream, 1 tsp Powdered
sugar, 5ml Barley Shochu (25% ABV)

Garnish 1 Whole grain cracker, Cacao powder (to

taste)

@ Combine the base ingredients in an Aeroccino (or
milk frother) and heat to approximately 55°C while
frothing. Pour into a heatproof glass.

@ Whip the cream float ingredients until soft peaks
form, then layer gently over the drink.

@ Garnish with a cracker resting on top of the cream
and dust with cacao powder.

* Chaffpresso
10g Coffee silverskin (chaff), 100g Water
Boil silverskin and water together until reduced.
Extract using an AeroPress or fine strainer for a
concentrated espresso-style liquid.
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Scent of a Century
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40ml Barley Shochu (Barrel-aged, 40% ABV)
5ml Lime juice

15ml Egg white

1g Loose tea leaves (e.g., black or oolong)

1 Clove

1 Star anise segment

40ml Boiling water

Garnish Clove, star anise

@ Add tea leaves, cloves, and anise to a shaker, pour
in hot water, and swirl for 1 minute. Then place the
shaker in an ice bath to cool.

@ Cool the shaker in an ice bath.

@ Add shochu, lime juice, and egg white. Blend with
a hand blender, then shake well.

@ Double strain into a chilled glass and garnish with
a clove and a piece of star anise.
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40ml Barley Shochu (25% ABV)
15ml Don Julio Reposado
15ml White creme de cacao
5ml Agave syrup

15ml Cinnamon liqueur

5 Pistachios (unsalted, shelled)
Garnish Whole pistachios

@ Blend all ingredients until smooth, then let the
mixture rest for half a day to allow flavors to meld.

@ Fine strain through a filter to remove solids.

@ Pour over ice in an old-fashioned glass.

@ Garnish with pistachios.
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45ml Barley Shochu (Aokage 41)
1/6 Fresh apple (sliced)

4g Unsalted butter

10g Honey

2 dashes Geek Still Bitters
Garnish Cinnamon stick

@ Perform a butter-wash by combining the barley
shochu, apple, butter, and honey; allow the
mixture to infuse and separate, then strain.

@ Add the honey-infused bitters and stir gently.

@ Pour over a large ice cube into an Old Fashioned
glass.

O Garnish with a cinnamon stick.
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Twilight in Town

H==wyva FLrI¥—=)V

@ IFIUTTFTANTHRLER LG % AT I 0RE2,
@ Bl FF OKEMATRAT T3 %,
@ FLUIVV—Em»NTS,

40ml Barley Shochu (Barley Koji, 25% ABV)
10ml Kina

1g Japanese black tea (Minekaori)

10ml Boiling water

Garnish Expressed orange peel

@ Place the black tea and boiling water in a mixing
glass. Let steep for 1 minute.

@ Add shochu, Kina, and ice. Stir gently to chill and
dilute.

@ Strain into a glass and express orange peel over
the top.
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30ml Barley Shochu (Barrel-aged, 40% ABV)
15ml Timur pepper—infused Disaronno *1
20ml Fermented mango purée *2

5ml Clear ginger extract %3

5ml Oloroso sherry

Stir all ingredients with ice and strain into a wine glass
over fresh ice.

*1 Timur pepper—infused Disaronno
Infuse 10g of Timur pepper in one bottle (700ml) of
Disaronno for 24 hours. Strain through a coffee filter.
*2 Fermented mango purée
200g Mango purée
10g Red bell pepper
200g Water
0.4g Pectinase
Combine all ingredients except pectinase in a
vacuum-sealed bag and ferment for 5 days. Add
pectinase, let rest for 2 hours until separation occurs,
then filter.
*3 Clear ginger extract
500ml Water
100ml Fresh ginger juice
1g Agar agar
Combine all ingredients and heat until agar
dissolves. Chill until gelled, then strain through a
coffee filter to clarify.
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Mitsu no Mizu
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20ml Barley Shochu (Aizo Mugi)

70ml Lemongrass tea

10ml Verjus

1 tsp Beet sugar

Garnish Shiratama (sweet rice dumpling), raspberry,
coconut flakes, kuromitsu (black sugar syrup)

@ Add all liquid ingredients to a glass, fill with
crushed ice, and stir gently.

@ Top with shiratama and a fresh raspberry. Sprinkle
coconut flakes over the surface and drizzle with
kuromitsu.
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Miyazaki Salamango
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40ml Barley Shochu (6-year barrel-aged, 40% ABV)
20ml Beet juice

10ml Lemon juice

20ml Mango juice

3 dashes Black pepper

Garnish Freshly ground black pepper

@ Shake all ingredients with ice and double strain
into a chilled coupe glass.

@ Garnish with freshly ground black pepper on the
surface.
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40ml Barley Shochu (Atmospheric distillation, 25%
ABV)

30ml Homemade Sweet Potato & Turmeric Syrup *
1 Egg yolk

5ml Fresh mandarin juice

60ml| Sparkling jasmine tea

@ Shake all ingredients except the sparkling jasmine
tea and fine-strain into a tumbler using a bar nest
strainer.

@ Top with sparkling jasmine tea, stir lightly, and add
a large ice cube.

* Homemade Sweet Potato & Turmeric Syrup
Simmer 1 sweet potato (Anno Imo), 3g turmeric
powder, 300ml water, and 100ml mirin over medium
heat until reduced to one-third volume, about 30
minutes. Cool and strain before use.
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40ml Barley Shochu (Copper pot distilled, 25% ABV)
15ml White creme de cacao

15ml Brown créme de cacao

20ml Fresh cream

20ml Whole milk

10ml Espresso

2 tbsp Chestnut paste *

Garnish Cacao nibs,brown sugar, powdered
chestnut

@ In a shaker, whisk the fresh cream and milk until
soft peaks form.

@ Add the remaining ingredients and shake with two
medium-sized ice cubes until smooth and chilled.

@ Strain into a chilled cocktail glass.

@ Garnish with cacao nibs, brown sugar, and
powdered chestnut.

* Chestnut paste
Whipped cream, Chestnut purée, A splash of barley
shochu (Copper pot distilled, 25% ABV)
Blend equal parts whipped cream and softened
chestnut purée (loosened with a bit of shochu) until
smooth.
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30ml Barley Shochu (25% ABVY)
20ml Port wine

10ml Anise syrup *

1 Egg yolk

@ Combine all ingredients in a shaker and whip with
a hand mixer until smooth.

@ Shake vigorously with ice and strain into a chilled
cocktail glass.

* Anise syrup
Heat 700ml sugar syrup with 10g dried star anise.
Remove just before boiling, infuse overnight, then
strain.
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20ml Barley Shochu (Jinmu, All-Koji, 10-year aged,
Undiluted)

60ml Aloe juice infused with lavender 3

1 tsp Muscat vinegar

1 tsp Lemon juice

1 pinch Bamboo charcoal powder

Garnish Charred chili pepper

@ Stir all ingredients with ice and strain into an old-
fashioned glass over fresh ice.
@ Garnish with a lightly charred chili pepper.

* Aloe juice infused with lavender
Infuse 10g of dried culinary lavender in 100ml aloe
juice overnight. Strain through a coffee filter before
use.



M B SR —

Yuzu Honey Lemon Sour
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30ml Barley Shochu (Black Koji, Ceramic pot-aged,
25% ABV)

20ml Grapefruit juice

15ml Lemon juice

5ml Honey water 1

20g Homemade yuzu marmalade *2

1 Egg white

3 drops Angostura bitters

@ Blend all ingredients except egg white and bitters
until smooth.

@ Add egg white and shake well in a two-piece
shaker (dry shake + wet shake recommended).

@ Double strain into a chilled coupe glass.

@ Drop Angostura bitters on the foam and use a pick
to draw a heart.

**1 Honey water
Mix equal parts honey and water, gently heated until
dissolved.
*2 Homemade yuzu marmalade
Juice from 4 yuzu
150g Granulated sugar
100mI Water
@ Juice the yuzu and reserve.
@ Peel the yuzu, remove the white pith, and julienne
the zest.
@ Blanch the zest three times in fresh water to reduce
bitterness.
O In a pot, combine juice, zest, sugar, and water.
Simmer for about 10 minutes until slightly
thickened. Cool and store.
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30ml Barley Shochu (Copper pot distilled, 25% ABV)
10ml Xoriguer Gin (or a classic, juniper-forward gin)
20ml Sweet vermouth

5ml Maraschino liqueur

2 dashes Angostura Orange Bitters

A pinch of Amchur (green mango powder)

1 tsp Unicum

10ml Mineral water

Garnish Expressed and dropped lemon peel

@ Mix all ingredients (except ice) in a mixing glass,
stirring to dissolve the amchur powder.

@ Add ice and stir until well chilled.

@ Strain into a chilled cocktail glass.

O Express a lemon peel over the drink and drop it
into the glass.
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35ml Corn Shochu (Jabon)

10ml Corn Shochu (Tsukiyo no Fukuro, Undiluted)
5ml Empirical Ayuuk

2 Fresh fruit tomatoes

1/6 Lime, cut

10ml Agave honey

A splash of soda water

Garnish Salty green pepper, smoked chili flakes,
fresh cilantro

@ Place the cut tomatoes and lime into a tumbler.
Add agave honey, Ayuuk, and both corn shochus.

@ Muddle thoroughly with a pestle.

@ Add crushed ice and top with a splash of soda
water.

O Garnish with a sprinkle of salty green pepper and
smoked chili. Slap fresh cilantro to release aroma
and place on top.
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40ml Ginger Shochu (KAGAMIZU GINGER)
1/2 tsp Ume Kombu Tea Powder

1/8 piece Lime

Ginger beer, to top

Garnish Shiso leaf

@ In a tumbler, combine the ginger shochu and ume
kombu tea powder. Stir to dissolve.

@ Add ice and gently squeeze the lime wedge into
the glass. Stir briefly to chill.

@ Top with ginger beer and garnish with a shiso leaf
tucked into the drink.
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50ml Chestnut Shochu liqueur (8% ABV)
10ml Cacao nib-infused Cointreau *
1swipe of coconut oil inside the glass

@ Add the chestnut liqueur and cacao nib Cointreau
to a decanter with one large ice cube. Swirl gently
to chill and open up the aromas.

@ Coat the inside of a wine glass with a light layer
of coconut oil. Pour the chilled mixture into the
prepared glass, leaving the ice behind.

* Cacao nib—infused Cointreau
[A]
700ml Cointreau
170g Roasted cacao nibs
15 pieces lemon peel
1tsp tonka bean shavings
1 star anise
[B]
87ml Lemon juice
170ml Plain yogurt
@ Sous-vide [A] at 60°C for 40 minutes. Strain.
® Add [B], mix, and allow to curdle. Filter slowly
through a coffee filter to clarify.
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30ml Umeshu (Matsunotsuyu)
30ml Fino sherry

1 tsp Hinoki bitters

Garnish Expressed orange peel

@ Stir all ingredients with ice until well chilled.

@ Strain into a chilled Champagne flute.

© Express orange peel over the drink and discard or
drop in as preferred.
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@ AL EIRATN. TS,

O FKOOMEEMAT, HES)—<—T{aiLTh,
O O AL T A—NFT7Yar P77 A,
O ENIE%i%.

45ml Rice Shochu (Undiluted, 39% ABV)
15ml Apple cider vinegar

10ml Honey

5 drops Umami bitters

30ml Egg white

1 pinch Rock salt

Garnish Edible flowers

@ Froth the egg white with the rock salt until soft
peaks form.

@ Add the remaining ingredients and froth again to
integrate.

@ Shake with ice and strain into a chilled old-
fashioned glass.

@ Garnish with edible flowers.
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AV F N EISER AT ALY BEF

TN JYAT IV

The Peninsula Tokyo PETER: THE BAR

TIWRA FHLT IV Fhk Pulse HlRFH]
CYEN TN BAR AWATO
i Flying Bumblebee
4 A NO'" AGE concentré
PHig )56 Cocktail Bar Raven
g % Mixology Heritage
A B BAR Amber
=i I—FIN— T AT A VR TIVEE R
ES N BUTLER GINZA BRANCH
P HEZ2 Bar Butler Hong Kong
T 536 SPIRITS BAR Sunface SHINJUKU
K& £l Gold Bar / The Tokyo EDITION Toranomon
R & bar cacoi
[ I v BAR AVANTI
7 ME Tie&Loose
/N I Bar Algernon Sinfonia
Rl FE FOLKLORE
EAN D.Bespoke
P FHA The Peninsula Tokyo PETER: THE BAR
BT A} BAER
FEIL TR Bar BenFiddich
LI BRI IR SE AT
N i MIXOLOGY AKASAKA
W T Angel Bar
R HE AR Bar LIBRE
BA TH BARHDT
PRl 5 Bar K-9
AR5 A BAER
il YN LIQUID WORKS
PR Tl SOUEN
BRI KR Cocktail Bar Raven
(Y Nz RPM by D.Bespoke
g K9 ———— BAR[TORIENT EXPRESS] HOTEL METROPOLITAN
EHE HFd )y FOLKLORE
WA BEA BAR TIE




HE 44—

a—FIN— I AT VRTIVE L

T S5 Bar Drop
lii] il B KOFFEE MAMEY A-kakeru-
Wl 56 PENDULUM CLOCK
[ S Bar /) FyitE
[t et BAR JUNIPER Trinity
G B LAMPBAR
A TIGRATO
PrH JEF Bar &0 J&
H H— Tom&Jerry Bar
EH fE— the bar nano.gould.
BK B— Bar Oscar
k% R The SG Tavern
T HE The Bar TopNote
AT 22N Quarter Room
I B Bar&Chocolate CACAOTAIL
Hegs Fpt a BAR Sleeping Tales
R bl PiFRAiiSerendipity
WG =5 Coffee Bar Bontain
BRI W Bar Bluemen
e IRk BarxBarxBar WATARASE
g il Zentis Osaka UPSTAIRZ
BH F Lab
e R+ Bar Landscape.
=il TR FOLKLORE
KT RRATTL the bar nano.femto.
ey EET- IR s Tenderly
HZE K Bar RENRi
M e Bar Liquid Ruby
JARAE WAy Park Hotel Tokyo Bar the Society
I & LE CLUB
N The Bar Vieux Carre2
T EE Bar BUTLER
VN Bar Reserva
HH e Bar Thistle
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