
D I N N E R



H O U S E  C O C K T A I L S

F l o a t i n g  Wo r l d 	 1 7

tequila, olive, red grape, white 
peach, shiso & grapefruit soda

J i g o k u 	 1 8

mezcal, pear brandy, ginger, 
grapefruit,  horseradish, l ime

D o u g l a s  F i r - B a n k s 	 1 8

sesame shochu, gin, peach, vetiver, 
l ime, umeboshi, douglas f ir

G i n z a 	 2 0

jaywalk r ye, roasted barley shochu, 
sweet vermouth, cacao, palo santo

S u n t o r y  H i g h b a l l 	 1 5

toki whisky & soda, haku vodka & 
soda, or roku gin & soda or tonic

S e a w e e d  Ve s p e r 	 1 9

hakuto gin, oka vodka, seaweed 
spirit,  umeshu, mastiha, nori

K o j i - K u n 	 2 0

kura shochu, pineapple, basil , 
almond, lemon, soda, koji  cream

S h i n o b i 	 1 8

okinawa rum, cachaça, yuzu, 
coconut, cinnamon, vanil la

I s l a n d  T i m e 	 2 1

kanosuke single malt,  mizunara rum, 
smoked pineapple, sesame, maple, 
wakaucha tea, whey

M u g i - Wa r i 	 1 8

barley shochu, hazelnut, hops, 
allspice, hojicha tea - served warm



C I D E R

O r c h a r d  H i l l  H a r d  C i d e r  ‘ L u s c i o u s  N Y  A p p l e s ’  	 1 6  can (16oz)
New Hampton, New York

B E E R

O r i o n  L a g e r 	 8  c a n  (350mL)
Okinawa, Japan

B r o o k l y n  B r e w e r y  ‘ P u l p  A r t ’  H a z y  I PA 	 9  c a n  (12oz) 
Brooklyn, New York

H a k k a i s a n  B r e w e r y  ‘ R y d e e n ’  I PA 	 1 4  bottle (330mL)

S a l t f i e l d s  ‘ N o d o g o s h i ’  K o j i  R i c e  L a g e r 		  1 6  can (16oz) 

Niigata, Japan

Queens, New York

G o o d  T i m e  B r e w i n g  I PA  ( a l c o h o l - f r e e ) 	 1 0  c a n  (12oz)
Elmsford, New York

W I N E S  B Y  T H E  G L A S S g l a s s  /  b o t t l e

F i e l d  R e c o r d i n g s  ‘ S a l a d  D a y s ’  N V 	 1 5  /  6 0
chenin blanc, colombard, chardonnay / Paso Robles, California

B a r b i c h e t t e  ‘ L e  B l a n c ’  2 0 2 3 	  1 8  /  7 2
riesling / Seneca Lake, New York

F r a n k  C o r n e l i s s e n  ‘ S u s u c a r u ’  R o s a t o  2 0 2 4 	 1 8  /  7 2
malvasia, moscadella, catarratto, nerello mascalese / Sicily, Italy

Les  Vignes  Du  Fre s che  ‘Rad i ca l emen t  Rouge ’  2022            16  /  64
cabernet franc, cabernet sauvignon, gamay, grolleau / Loire, France

V i n a s  M o r a  ‘ B a r b b a ’  2 0 2 2 		  1 8  /  7 2      
debit,  marastina, plavina, lasin / Primošten, Croatia

chardonnay, pinot blanc / Trentino-Alto Adige, Italy 
G r a w ü  ‘ C h u o r m o ’  2 0 2 0 	 1 7  /  6 8



S P I R I T  F R E E  C O C K T A I L S

M e l o n a d e 	 1 2

cantaloupe, shiso tea

S p i r i t e d  Aw a y 	 1 6

rooibos tea, tropical juices, miso 
honey, cinnamon, yuzu

S u p e r  S a l t y  D o g 	 1 5

red bell  pepper, grapefruit,  miso 
honey, nori salt

A L C O H O L - F R E E  B E V E R A G E

g l a s s  /  b o t t l e

l i g h t l y  s p a r k l i n g ,  k o m b u c h a - s t y l e  f e r m e n t s
e n j o y  a s  y o u  w o u l d  a  w i n e .  k a n p a i !

T E A - B A S E D

U n i f i e d  Fe r m e n t s  ‘ S n o w  C h r y s a n t h e m u m’  	 1 7  /  6 8

K e t t l  x  U n i f i e d  Fe r m e n t s  ‘ S o b a ’  	 1 8  /  7 2

chrysanthemum / Brooklyn, New York 

nagano sobacha / Brooklyn, New York “



W I N E S  B Y  T H E  B O T T L E



B U B B L E S

H e r v é  R a f f l i n  ‘ L a  N a t u r e ’ L’  1 e r  C r u  E x t r a  B r u t  N V 	 1 2 0
pinot meunier, chardonnay, pinot noir / Champagne, France

C h av o s t  ‘ B l a n c  d ’A s s e m bl a ge ’  B r u t  N at u re  N V 	 1 5 0 / 3 8 0 ( m a g )
chardonnay, pinot meunier / Champagne, France

G e o r g e s  L a v a l  ‘ C u m i è r e s ’  1 e r  C r u  B r u t  N a t u r e  N V 	 2 9 5
chardonnay, pinot noir,  pinot meunier / Champagne, France

W H I T E S

F i e l d  R e c o r d i n g s  ‘ C h e n i n ’  2 0 2 4   	 6 2
chenin blanc / Paso Robles, Cali fornia 

H i y u  ‘A t a v u s  V I I I ’  N V 	 2 9 5
gewürztraminer, pinot noir / Columbia Gorge, Oregon

R O S É S  &  O R A N G E S

B a r b i c h e t t e  ‘ N u i t  B l a n c h e ’  2 0 2 3 	 7 8

We i n g u t  S c h ö d l  ‘ R o s é  S u p e r n o v a ’  2 0 2 3 	 9 0

riesling, chardonnay / Finger Lakes, New York 

pinot noir,  st.  laurent / Loidesthal,  Austria

M a r i a  &  S e p p  M u s t e r  ‘ G r a f ’  S a u v i g n o n  2 0 2 1 		      1 1 4 	
sauvignon blanc / Styria, Austria

Te n u t a  Fo r e s t o  ‘ Fa v o n i o ’  2 0 2 2 	 6 8  /  1 3 0  ( m a g )
moscato bianco / Piedmont, Italy

L e  G r a p p i n  x  V i n  N o é  ‘ B u l l e s ’  2 0 2 1 	 6 8
pinot noir,  aligoté / Burgundy, France

Z i e r e i s e n  G u t e d e l  ‘ V i v i s e r ’  2 0 2 0 				          7 8 	
chasselas / Baden, Germany

P e r k i n s  H a r t e r  B r a c k e n  V i n e y a r d  2 0 2 3 			       1 4 0 	
chardonnay / Eola-Amity Hills,  Oregon

L e  G r a p p i n  ‘ D u  G r a p p i n ’  M â c o n - V i l l a g e s  2 0 2 3 		        7 8 	
chardonnay / Burgundy, France

D o m a i n e  Te t t a  ‘A k i  Q u e e n ’  2 0 2 3   	 9 8
aki queen, queen nina / Okayama, Japan 

H u e s  ‘ T h a t  M a g i c ! ’  N V 	 6 8
sylvaner / Alsace, France

L’A l e z a n  ‘ M e r c i ’  2 0 2 3 	 1 0 8
syrah, marsanne / Ardèche, France

C o c o  Fa r m  &  W i n e r y  ‘ N o u m i n  D r y ’  2 0 2 3 	  7 6
müller-thurgau, kerner, bacchus, sauvignon blanc, si lvaner / Tochigi,  Japan 



R E D S

O r s i  V i g n e t o  S a n  V i t o  ‘ P o s c a  R o s s a ’  N V 	 7 6
barbera, cabernet sauvignon, cabernet franc, negretto, sangiovese / 
Emilia-Romagna, Italy

M i l a n  N e s t a r e c  ‘ P o s t m o d e r n a ’  N V 	 6 8
blaufränkisch / Moravia, Czech Republic

F r a n k  C o r n e l i s s e n  ‘ M u n j e b e l  C R  R o s s o ’  2 0 1 9 	 2 0 0
nerello mascalese / Sicily,  Italy

O s a m u  U c h i d a  ‘ R o s a ’  H a u t - M e d o c  2 0 2 2 	 2 0 0
cabernet sauvignon, merlot / Bordeaux, France

C h â t e a u  Fa l f a s  ‘ L e  C h e v a l i e r ’  C ô t e s  d e  B o u r g  2 0 1 5 	 2 0 0
cabernet sauvignon, cabernet franc, merlot / Bordeaux, France

A L C O H O L - F R E E  F E R M E N T S

C h e p i k a  ‘ B u z z a r d ’ s  C r e s t ’  2 0 2 4 	 8 8
catawba, delaware, concord / Finger Lakes, NY

K e t t l  x  U n i f i e d  Fe r m e n t s  ‘ K u k i c h a ’ 			          	       7 2 	
kukicha sencha / Brooklyn, New York

K e t t l  x  U n i f i e d  Fe r m e n t s  ‘ H o j i c h a ’ 	  7 2
jou yanagi hojicha / Brooklyn, New York 

Wa s e n h a u s  S p ä t b u r g u n d e r  2 0 2 2 	 1 3 2
pinot noir / Baden, Germany

C h r i s t i a n  Ts c h i d a  ‘ B i r d s c a p e  P i n k  M a c e r a t i o n ’  2 0 2 4 	 1 0 4
blaufränkisch, pinot noir / Burgenland, Austria

V i l l b r y g g  ‘ E n g  0 2 ’ 	  7 2
meadowsweet, f ireweed / Oslo, Norway 





Did you know that junmai  sake is only made with four simple 
ingredients? Water, Rice, Yeast, and Koji.  No added industrial 
preservatives and no hangover (just kidding, responsible 
drinking is sti l l  required).

Our sake program spans a rainbow spectrum of f lavors, 
aromas, textures, and colors. Sipping through this menu will 
take you from Nara to Bushwick, from the 15th century to the 
21st, from autumnal ear thy hiyaoroshi to springtime juicy 
namazake. There is a wide and wonderful world of sake and 
we’re here to help you explore. 

You can continue your journey by visit ing our bottle shop 
Bin Bin Sake just around the corner or join the club at 
binbinsake.com

kanpai!

S A K E

Sake for Natural Wine Lovers

B i n  B i n  J i z a k e  # 0 0 1 	
junmai
Brooklyn Kura, Sunset Park
Our very f irst house sake!  Dry, crisp, fruity brew with l ively acidity

9  /  2 7  /  8 0  ( 7 5 0 m L )



T R A D I T I O N A L  S T A R T E R S

The traditional brewing methods of yamahai, kimoto, and bodaimoto 
are the hear t and soul of our menu. Live cultures of microbes provide 
layers of f lavor and a pinch of acidity. Although the origins of these 
techniques span nearly f ive centuries, their deliciousness is timeless.

D a i s h i c h i  H o n j o z o  K i m o t o 	
kimoto honjozo
Daishichi Shuzo, Fukushima

cup / carafe / bottle

yamahai junmai taruzake
Miyoshino Jozo, Nara

kimoto junmai nama genshu
Terada Honke, Chiba

yamahai junmai daiginjo 
Noguchi Naohiko Sake Institute, Ishikawa

8  /  2 4  /  1 3 5  ( 1 8 0 0 m L )

H a n a t o m o e  ‘ Ta r u m a r u ’

S h i z e n  N o  M a n m a 	

9  /  2 7  /  8 0  ( 7 2 0 m L )

1 2  /  3 6  /  9 5  ( 7 2 0 m L )

N o g u c h i  Ya m a d a  N i s h i k i  2 0 2 0                   4 8 0  ( 7 2 0 m L )
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mizumoto junmai
Eigashima Shuzo, Hyogo

K a m i t a k a  O c t o p u s  L a b e l 9  /  2 7  /  8 1  ( 7 2 0 m L ) 

kimoto junmai daiginjo 
Kodama Shuzo, Akita

Ta i h e i z a n  ‘ Te n k o  4 0 ’ 1 8  /  5 4  /  2 0 0  ( 7 2 0 m L ) 
	

I WA  5  A s s e m b l a g e  4
junmai daiginjo
Shiraiwa K.K., Toyama

		  6 0 0  ( 7 2 0 m L )

junmai ginjo yamahai muroka nama genshu
Uehara Shuzo, Shiga

Fu r o s e n  K a m e n o o 1 2  /  3 6  /  1 0 5  ( 7 2 0 m L )



G I N J O ,  F R A G R A N T  &  F L O R A L  B R E W S

Careful polishing of sake rice trims back outer layers and reveals the 
starchy hear t of the grain. Hear tier f lavors and bolder textures make 
way for the beautiful fragrances and vividly fruity aromas that are 
expressed when brewing with specialized yeasts. These techniques, 
along with other innovations, produce a range of styles from refined 
elegance to opulent juiciness.

S h i c h i  H o n  Ya r i  S h i z u k u
junmai daiginjo
Tomita Shuzo, Shiga

cup / carafe / bottle
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junmai ginjo nama
Brooklyn Kura, Sunset Park

B r o o k l y n  K u r a  # 1 4 8  /  2 4  /  8 0  ( 7 5 0 m L )

junmai daiginjo
Heiwa Shuzo, Wakayama

‘KID’ Junmai Daiginjo 1 2  /  3 6  /  1 3 2  ( 7 2 0 m L )
2 5 0  ( 1 8 0 0 m L )

M a b o r o s h i  ‘ K u r o b a k o ’
junmai daiginjo
Nakao Shuzo, Hiroshima

		  3 9 0  ( 7 2 0 m L )

B a n s h u  I k k o n  ‘ C h o k a r a ’
junmai ginjo 
Sanyohai Shuzo, Hyogo

1 0  /  3 0  /  9 5  ( 7 2 0 m L )

S h i s h i  N o  S a t o  ‘ S h u n ’ 1 1  /  3 3  /  1 0 5  ( 7 2 0 m L )
junmai ginjo
Matsuura Shuzo, Ishikawa

Wa t a r i  B u n e  ‘ L i q u i d  G o l d ’
junmai daiginjo
Huchu Homare, Ibaraki 

2 5 0  ( 7 2 0 m L )

D a s s a i  B l u e  ‘ 5 0  D r y ’
junmai daiginjo
Dassai Brewery, New York

8  /  2 4  /  9 2  ( 7 2 0 m L )

junmai daiginjo muroka nama genshu
Yucho Shuzo, Nara

K a z e  n o  M o r i  ‘ W i n d  o f  t h e 
Wo o d s ’  P i n k  L a b e l

1 2  /  3 6  /  1 0 5  ( 7 5 0 m L )



J U N M A I  &  M O R E  C R A F T  S A K E

The greatest diversity of sake can be found among the versatile 
junmai category. From sweet to dry, fruity to savory, a huge range 
of expressions can be created within its broad classif ication 
requirements. Also not to miss are honjozo and other added-alcohol 
sake. These are premium grades that have a f i fth ingredient added: 
jozo, brewer’s disti l led alcohol. Used intentionally, l ike a chef adding 
a pinch of salt to enhance a dish, a sparing amount of additional 
alcohol can help brewers bring out more f lavor and aroma.

A m a b u k i  ‘ G i n n o  K u r e n a i ’ 	
junmai rosé
Amabuki Shuzo, Saga

cup / carafe / bottle

H a k k a i s a n  S e i s h u 	
futsushu
Hakkaisan Brewery, Niigata

9  /  2 7  /  8 4  ( 7 2 0 m L )

8  /  2 4  /  1 4 4  ( 1 8 0 0 m L )
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junmai
Hatsumomidi Shuzo, Yamaguchi

8  /  2 4  /  7 6  ( 7 2 0 m L )

Kinoene ‘Migaki Hachiwari Umakara’
junmai
Kinoene Masamune, Chiba

7  /  2 1  /  5 5  ( 7 2 0 m L )

junmai
Abe Shuzo, Niigata

A b e  J u n m a i 1 2  /  3 6  /  1 0 8  ( 7 2 0 m L )

futsushu
Noguchi Naohiko Sake Institute, Ishikawa

N o g u c h i  ‘ K a n a g a s o ’ 9  /  2 7  /  8 1  ( 7 2 0 m L )

S h i c h i  H o n  Ya r i 
‘A u t u m n  A s s a s s i n ’
junmai hiyaoroshi / Tomita Shuzo, Shiga

1 1  /  3 3  /  9 6  ( 7 2 0 m L )



N I G O R I  &  D O B U R O K U

The most visually recognizable category of sake is Nigori,  which 
means cloudy. These brews are coarsely f i ltered and bottled with some 
residual rice to provide texture and f lavor. Many shades of Nigori 
exist and also span a spectrum of sweet to dry. Truly unfi ltered sake 
is called Doburoku, a rustic homebrew speciality that is trending 
amongst young craft brewers.

cup / carafe / bottle
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> K i k u h i m e  ‘ O r i g a r a m i ’  2 0 2 1

yamahai ginjo genshu
Kikuhime Shuzo, Ishikawa

2 8  /  8 4  /  8 2 0  ( 1 8 0 0 m L )

J o t o  ‘ T h e  B l u e  O n e ’
junmai nigori
Nakao Shuzo, Hiroshima

Sh i ch i  Hon  Yar i  ‘W in t e r  War r i o r ’
junmai ginjo nigori
Tomita Shuzo, Shiga

1 2  /  3 6  /  1 2 0  ( 7 2 0 m L )

S h i r a k a w a g o  S a s a n i g o r i
junmai nigori
Miwa Shuzo, Gifu

9  /  2 7  /  1 6 0  ( 1 8 0 0 m L )

N i w a  n o  U g u i s u  D o b u r o k u
doburoku
Yamaguchi Shuzojo, Fukuoka

1 2  /  3 6  /  1 2 0  ( 7 2 0 m L )

K a t o  ‘ N i g o r i ’
junmai nigori
Kato Sake Works, Bushwick

9  /  2 7  /  8 8  ( 7 2 0 m L )

1 0  /  3 0  /  8 2  ( 7 2 0 m L )
1 3 5  ( 1 8 0 0 m L )



A G E D  S A K E

Aged sake, also known as koshu or jukusei-shu, can take on 
additional layers of complexity, becoming richer tasting, and 
progress in color from light hues of gold to dark amber. The gradual 
transformation of aging sake results in a beverage that can exist in 
an entirely dif ferent niche of its own that may be reminiscent of some 
sherr y and por t wines.

cup / carafe / bottle

yamahai junmai genshu koshu
Kaetsu Shuzo, Niigata

K a n b a r a  A n c i e n t  Tr e a s u r e 2 5  /  7 5  /  2 4 0  ( 7 2 0 m L )
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kimoto junmai kijoshu
Niida Honke, Fukushima

H y a k u n e n  ‘ 1 0 0  Ye a r  P r o j e c t ’ 	 2 5  /  7 5  /  2 4 0  ( 7 2 0 m L )

junmai gingo muroka nama genshu
Akishika Shuzo, Osaka

B l a c k  M o h e j i 2 3  /  6 9  /  1 8 0  ( 7 2 0 m L )



F L A V O R S ,  F R U I T  &  O T H E R  C O L O R S

There is a sake for every moment. Bright and zesty yuzushu is perfect 
for getting loose at brunch (or breakfast!).  Ending a meal with the 
tar t acidity and ripe sweetness of umeshu feels classy in a Japanese 
grandmotherly way. Don’t miss some of the other modern twists l ike 
infusions with hops or green tea.

J o t o  Yu z u 	
yuzu sake
Fuji Shuzo, Shimane

cup / carafe / bottle

K a g a t s u r u  U m e s h u 	
plum sake
Yachiya Shuzo, Ishikawa

red rice junmai
Mukai Shuzo, Kyoto

strawberry sake
Heiwa Shuzo, Wakayama

dry-hopped junmai ginjo namachozo
Brooklyn Kura, Sunset Park

plum sake with green tea
Umenoyado Shuzo, Nara

9  /  2 7  /  2 5 0  ( 1 8 0 0 m L )

1 1  /  3 3  /  9 5  ( 7 2 0 m L )

I n e  M a n k a i

Ts u r u - U m e  ‘ I c h i g o ’

1 2  /  3 6  /  1 2 0  ( 7 2 0 m L )

1 2  /  3 6  /  1 2 4  ( 7 2 0 m L )

B r o o k l y n  K u r a  ‘ O c c i d e n t a l ’

U m e n o y a d o  G r e e n  Te a  U m e s h u

1 2  /  3 6  /  1 0 5  ( 7 5 0 m L )

8  /  2 4  /  8 0  ( 7 2 0 m L )
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S H O C H U

C h o i c e  o f

Neat OyuwariSoda-wari
(Highball)

Rocks Chu-Hai  (+3)

The most widely consumed alcoholic beverage in all  of Japan 
- shōchū (not to be confused with Korean soju) is a koji-
fermented, disti l led l iquor.  One might consider shochu as 
something l ike a disti l led sake, but instead of just rice, shochu 
can be made from one of over 50 dif ferent types of permitted 
grains, vegetables, or even herbs.  Most popularly, shochu is 
made from koji-fermented barley (mugi),  r ice (kome),  and sweet 
potato ( imo) within the prefectures of Kagoshima, Fukuoka, 
Saga, Kumamoto, and Miyazaki — all  located on Japan’s 
southern island of Kyushu.

Our program focuses on honkaku  (or “authentic”) shochu, which 
follows the strict regulations of single pot disti l lation proofed 
down to anywhere between 25%-45% ABV with only Japanese 
water and zero additives.  These factors create one of the most 
f lavorsome, terroir-driven, and diverse spirits categories in the 
world!  

Traditionally, shochu is enjoyed with chil led water (Mizuwari), 
topped with carbonated water (Soda-wari),  poured into warm 
water (Oyuwari),  or even as a straight serve. However, i f 
cocktails are your go-to, let our skil led bar tenders craft you a 
refreshing Chu-Hai  with fresh grapefruit,  hojicha tea, and soda 
for an exciting introduction to the category!



I M O

C o l o r f u l 	 2 2
Shoro Shuzo, Miyazaki (30%)

D a i y a m e 	 1 5
Hamada Syuzou, Kagoshima (25%)

M a h o k o 	 2 4
Furusawa Shuzo, Miyazaki (35%)

Ya m a n e k o  “ W i l d c a t ” 	 1 5
Kuroki Honten Distil ler y, Miyazaki (25%)

S W E E T  P O TAT O

K O K U T O

S e l e p h a n t 	 2 4
Nishihara Distil ler y, Kagoshima (30%)

K a n a 	 2 6
Nishihara Distil ler y, Kagoshima (30%)

B e n i  S a n g o 	 2 6
Amami Oshima Kaiun Shuzo, Okinawa (40%)

B L A C K  S U G A R

A s a h i  M a n n e n  ‘ 1 0 0 0  Ye a r s ’ 	 1 5
Watanabe Shuzo, Miyazaki (25%)

M a n z e n 	 1 8
Manzen Shuzo, Kagoshima (25%)

P u r p l e  &  P e a r 	 2 4
Kyoya Shuzo, Miyazaki (40%)

S a t s u m a  K u r a d a s h i  G e n s h u 	 1 8
Satsuma Shuzo, Kagoshima (37%)

S a t s u m a  M u r a 	 1 2
Imagawa Jozo, Kagoshima (25%)

K u r o  S h i r a n a m i 	 1 4
Satsuma Shuzo, Kagoshima (25%)

S a t s u m a  H o u z a n 	 1 5
Nishi Shuzo, Kagoshima (25%)



M U G I

M a s a k o 	 1 8
Furusawa Shuzo, Miyazaki (35%)

N a k a n a k a  ‘ P r e t t y ’ 	 1 5
Kuroki Honten Distil ler y, Miyazaki (25%)

M i z u  S a g a  B a r l e y 	 1 6
Munemasa Shuzo, Saga (35%)

M u g i  H o k k a 	 1 5
Tensei Distil ler y, Kagoshima (25%)

K O M E

M o t o k o 	 1 9
Furusawa Shuzo, Miyazaki (35%)

R I C E

B A R L E Y

A s a h i  M a n n e n  B o s h i  ‘ C o n s t e l l a t i o n ’ 	 1 5
Watanabe Shuzo, Miyazaki (25%)

I i c h i k o  F r a s c o 	 1 5
Sanwa Shurui,  Oita (30%)

M i z u  S a k u r a  C a s k 	 1 9
Munemasa Shuzo, Saga (35%)

S t .  G e o r g e  C a l i f o r n i a  S h o c h u 	 2 0
St. George Distil ler y, Cali fornia (40%)

Yo k a i c h i  K o m e 	 1 3
Kurokabegura Takara Shuzo, Miyazaki (25%)

A o k a g e  4 1 	 1 5
Yanagita Distil ler y, Miyagaki (41%)

K i n j o  S h i r o  B a r r e l - A g e d 	 1 3
Takahashi Shuzo, Kumamoto (25%)

J i g a d e n 	 2 4
Toyonaga Distil ler y, Kumamoto (25%)

G i n r e i  S h i r o 	 1 3
Takahashi Shuzo, Kumamoto (25%)

J a k u u n  B a k u 	 1 8
Nishiyoshida Shuzo, Fukuoka (25%)



A W A M O R I

S e i f u k u  V i n t a g e 	 1 6
Seifuku Shuzo, Okinawa (43%)

I N D I C A  R I C E ,  B L A C K  K O J I

O T H E R S

R i h e i 	 2 2
ginger (with barley & rice) / Rihei Ochiai Distil ler y, Miyazaki (38%)

B e n i  O t o m e 	 1 3
goma (sesame) / Beniotome Shuzo, Fukuoka (24%)

N o g u c h i 	 3 3
kasutori (sake kasu) / Noguchi Naohiko Sake Institute, Ishikawa (42%)

To w a r i 	 1 6
soba (buckwheat) / Kurokabegura Takara Shuzo, Miyazaki (25%)

S h i g e m a s u 	 1 7
kasutori (sake kasu) / Takahashi Shoten, Fukuoka (30.5%)

C h i r a n  Te a  C h u 	 2 1
green tea (with sweet potato) / Chiran Shuzo, Kagoshima (25%)

M i z u  G r e e n  Te a 	 1 8
green tea (with barley) / Munemasa Shuzo, Saga (35%)

Yo k k a  K o j i 	 1 8
Chuko Distil ler y, Okinawa

K u r a  S h o c h u  2 3 	
kasutori (sake kasu) / Brooklyn Kura, Sunset Park (40%)



J A P A N E S E  W H I S K Y

As old as shochu disti l lation is in Japan, whisky disti l lation 
is equally new. Prior to the year 1868, Japan’s borders 
were closed to most diplomacy and trade, but with the 
establishment of the Meiji  period of Japanese history, cultural 
cross-poll ination and trade f lourished between the West and 
the once-isolated nation - including that of beverage.

The f irst Japanese whisky disti l ler y - Yamazaki - was founded 
in 1923 by the entrepreneur Shinjiro Torii  and his par tner, 
the chemist Masataka Taketsuru. When Taketsuru left the 
par tnership to found what is now Nikka, the seeds of Japanese 
whisky culture were sowed. From those two individuals comes 
everything after.

Last year alone, more whisky l icenses were issued in Japan 
than had ever been issued in the history of Japanese whisky 
to that point. Creativity and craftsmanship within the vibrant 
category are unparalleled, and will  only grow with each 
passing year. Here you wil l  f ind both an introduction for the 
curious newcomer as well  as a wealth of new experiences for a 
seasoned whisky pro.



6 0   1 1 3

4 1   7 6

4 1   7 6

3 1  5 9

4 0   7 6

A k k e s h i  S e i m e i  ‘ R a d i a n c e  o f  P u r e  L i f e ’

A k k e s h i  Ta i s h o  ‘ T h e  P e a k  o f  S u m m e r ’

A k k e s h i  S h o s h o  ‘ S u m m e r  Fa d e s ’

A k k e s h i  S h o s h e t s u  ‘ T h e  G r e e t i n g  o f  S n o w ’

A k k e s h i  D a i k a n  ‘ T h e  P e a k  o f  W i n t e r ’

C h i c h i b u  2 0 2 5  U S  E d i t i o n

C h i c h i b u  2 0 2 4  U S  E d i t i o n

C h i c h i b u  2 0 2 3  U S  E d i t i o n

C h i c h i b u  2 0 2 2  U S  E d i t i o n

C h i c h i b u  2 0 2 1  U S  E d i t i o n

C h i c h i b u  ‘ O n  t h e  Wa y ’  2 0 2 4

C h i c h i b u  D i s t i l l e r y  I I  S i n g l e  M a l t

I c h i r o ’ s  M a l t  &  G r a i n  1 1 1  P r o o f

I c h i r o ’ s  M a l t  &  G r a i n  ‘ L i m i t e d  E d i t i o n ’

I c h i r o ’ s  M a l t  &  G r a i n  ‘ W h i t e  L a b e l ’

I c h i r o ’ s  M a l t  1 0  Ye a r

I c h i r o ’ s  M a l t  R e d  W i n e  C a s k  F i n i s h

I c h i r o ’ s  M a l t  S i n g l e  C a s k  ‘ S c o o b y  L a b e l ’  # 6 4

I c h i r o ’ s  M a l t  S i n g l e  C a s k  ‘ C r o w ’  # 7 1 8 0

I c h i r o ’ s  M a l t  S i n g l e  C a s k  ‘ To m o d a c h i ’  # 1 2 5 0 7

5 0  9 2

4 8 	        8 8

8 3  1 3 6

5 5  1 0 0

7 5  1 3 2

7 5  1 3 2

3 8  7 4

1 8  3 0

3 5  6 4

1 5  2 6

6 4  1 1 8

4 9  9 1

1 5 0  2 7 4 

4 7  8 8

1 0 0  1 8 0

1oz / 2oz

A K K E S H I

C H I C H I B U



A k a s h i  W h i t e  O a k

A k a s h i  S a k e  C a s k  S i n g l e  M a l t

A k a s h i  W h i t e  O a k  S i n g l e  M a l t

1 0  1 8

4 3  8 0

2 4  4 5

E I G A S H I M A  S H U Z O

F U J I
Fu j i  B l e n d e d  J a p a n e s e  W h i s k y

Fu j i  S i n g l e  G r a i n  J a p a n e s e  W h i s k y

1 5  2 6

2 4  4 5

1oz / 2oz

K a n o s u k e  2 0 2 3

K a n o s u k e  2 0 2 2

K a n o s u k e  ‘ D o u b l e  D i s t i l l e r y ’

K a n o s u k e  I PA  C a s k  # 1 8 1 6 2

K a n o s u k e  H i o k i  P o t  S t i l l

K a n o s u k e  S i n g l e  M a l t

K a n o s u k e  G h o s t  S e r i e s  # 2 3 a

K a n o s u k e  G h o s t  S e r i e s  # 2 3 b

K a n o s u k e  G h o s t  S e r i e s  # 2 3 c

3 9  7 5

3 9  7 5

2 8  4 9

5 0  9 2

2 4  4 2

2 0  3 6

6 0  1 1 3

6 0  1 1 3

6 2  1 1 6

K i u c h i  H i n o m a r u  P o r t  C a s k

K i u c h i  H i n o m a r u  S a k u r a  C a s k

4 5  8 4

4 5  8 4

1oz / 2ozK A N O S U K E

K I U C H I



I w a i  Tr a d i t i o n

I w a i  Tr a d i t i o n  ‘A k i ’  Fa l l  N a p a  W i n e  C a s k  F i n i s h

I w a i  Tr a d i t i o n  ‘ Fu y u ’  W i n t e r  C h e s t n u t  C a s k  F i n i s h

I w a i  Tr a d i t i o n  C h a t e a u  M a r s  W i n e  C a s k  F i n i s h

M a r s  K o m a g a t a k e  &  C h i c h i b u  ‘ D o u b l e  D i s t i l l e r i e s ’ 

M a r s  K o m a g a t a k e  I PA  C a s k  2 0 2 3

M a r s  K o m a g a t a k e  2 0 2 2

M a r s  K o m a g a t a k e  B a k e m o n o  # 0 4  ‘ S a r a h e b i ’

M a r s  K o m a g a t a k e  B a k e m o n o  # 0 9  ‘ O d o r o s h i ’

M a r s  I w a i  4 5

M a r s  T h e  L u c k y  C a t  ‘ L u n a ’

M a r s  T h e  L u c k y  C a t  ‘ H a n a  &  C h o c o ’ 

	 D o u b l e  I n d i v i d u a l s

M a r s  T h e  Y. A .  # 0 1 

M a r s  T h e  Y. A .  # 0 2

M a r s  T h e  Y. A .  B a k e m o n o  # 0 3  ‘ D ō m o - K ō m o ’

M a r s  T h e  Y. A .  B a k e m o n o  # 0 6  ‘ N o b u s u m a ’

M a r s  T h e  Y. A .  B a k e m o n o  # 0 7  ‘ U m a s h i k a ’

M a r s  Ts u n u k i  2 0 2 2

M a r s  Ts u n u k i  B a k e m o n o  # 0 5  ‘ M i n o k e d a c h i ’

M a r s  Ts u n u k i  B a k e m o n o  # 0 8  ‘ H a j i k k a k i ’

M a r s  Ts u n u k i  x  A k k e s h i  D i s t i l l e r y  M a l t  D u o

1 6  2 8

1 6  2 8

1 6  2 8

1 4  2 4

1 3 1  2 3 2

3 1  5 6

3 1  5 6

4 8  9 0

5 6  1 0 2

9  1 7

2 8  4 9

2 2  4 0

3 7  6 7

3 2  5 8

4 6  8 5

4 8  9 0

5 2  9 6

5 1  9 5

4 8  9 0

5 4  1 0 0

5 1  9 5

M A R S

Ta k a m i n e  8  Ye a r

Ta k a m i n e  1 7  Ye a r

Ta k a m i n e  2 3  Ye a r

Ta k a m i n e  S a k u r a  C a s k

2 0  3 6

4 8 	        9 0

7 0 	        1 2 8

2 2  4 0

S H I N O Z A K I

1oz / 2oz



H a k u s h u  1 2  Ye a r

H a k u s h u  1 2  Ye a r  1 0 0 t h  A n n i v e r s a r y

H a k u s h u  1 8  Ye a r

H i b i k i  ‘ H a r m o n y ’

H i b i k i  2 1  Ye a r

H i b i k i  3 0  Ye a r

A O  Wo r l d  W h i s k y

To k i  B l a c k

To k i

Ya m a z a k i  1 2  Ye a r

Ya m a z a k i  1 2  Ye a r  1 0 0 t h  A n n i v e r s a r y

Ya m a z a k i  1 8  Ye a r

Ya m a z a k i  1 8  Ye a r  1 0 0 t h  A n n i v e r s a r y  M i z u n a r a

Ya m a z a k i  2 5  Ye a r

Ya m a z a k i  M i z u n a r a 

Ya m a z a k i  P e a t e d  M a l t

Ya m a z a k i  P u n c h e o n

Ya m a z a k i  S p a n i s h  O a k

3 4  6 1

4 1  7 9

1 1 2  2 1 4

2 0  3 6

1 5 6  2 8 1

1 4 8 7  2 8 8 5

2 1  3 5

1 2  2 0

1 0  1 9

3 3  6 0

4 1  7 9

1 1 5  2 1 4

3 1 9  5 7 5

7 1 6  1 4 0 2 

1 5 6  2 8 1

1 0 4  1 9 5

1 1 3  1 9 5

1 1 3  1 9 5

1oz / 2oz

S U N T O R Y

N i k k a  C o f f e y  G r a i n

N i k k a  F r o m  t h e  B a r r e l

N i k k a  M i y a g i k y o  S i n g l e  M a l t

N i k k a  Yo i c h i  S i n g l e  M a l t

1 7  3 2

5 2  9 8

2 7  4 8

2 7  4 8

N I K K A





O T H E R  S P I R I T S



A b s o l u t 	 1 5

S u n t o r y  H a k u 	 1 6

Ts u t s u m i  D i s t i l l e r y  O k a   	 1 6

B e e f e a t e r 	 1 6

B o a t y a r d  D o u b l e  G i n 	 1 6

H a y m a n’ s  L o n d o n  D r y 	 1 6

I s o l a t i o n  P r o o f  O r i g i n a l 	 1 8

Ky o t o  K i  N o  B i 	 2 9

Ky o t o  K i  N o  B i  N a v y  S t r e n gt h 	 3 6

Ky o t o  K i  N o  Te a 	 3 5

M a t s u i  H a k u t o 	 1 7 

M o n k e y  4 7 	 2 5

N Y  D i s t i l l i n g  C o .  P e r r y ’ s  To t  N a v y  S t r e n gt h 	 1 6

N i k k a  C o f f e y 	 2 1

S t .  G e o r g e  Te r r o i r 	 1 8

S u n t o r y  R o k u 	 1 6

Wa k s h i o  D i s t i l l e r y  4 2 4  E x p o r t  G i n 	 2 5

K i u c h i  H i n o m a r u  M i k i b i t o 	 2 7

O l d  D u f f  G e n e v e r 	 1 5

V O D K A

G I N

O T H E R  J U N I P E R



A l t o s  O l m e c a  P l a t a 	 1 5

D o n  Fu l a n o  B l a n c o  	 2 4

D o n  Fu l a n o  R e p o s a d o 	 2 8

D o n  Fu l a n o  A n e j o 	 4 3

E l  Te s o r o  B l a n c o 	 2 4

E l  Te s o r o  R e p o s a d o 	 2 9 

M i j e n t a  B l a n c o 	 2 0

O c h o  P l a t a 	 2 4

P a l a d a r  B l a n c o 	 2 4

P a l a d a r  R e p o s a d o 	 2 6

Tr e s  G e n e r a c i o n e s  P l a t a 	 2 5

Tr e s  G e n e r a c i o n e s  R e p o s a d o 	 2 7

B a t u q  B a c a n o r a  R e s e r v a 	 4 2

D e l  M a g u e y  P u e b l a 	 1 7

D e l  M a g u e y  Te p e x t a t e 	 5 7

D e l  M a g u e y  C h i c h i c a p a 	 3 7 

E l  S i l e n c i o  M e z c a l  R a r e 	 8 5

M a l  B i e n  Z a c a t e  L i m o n 	 1 6

R e y  C a m p e r o  P e c h u g a  d e  C o d o r n i z 	 4 2

Ve i n t i o c h o  E s p a d i n 	 1 9

R o s a l u n a  A r t e s o n a l 	 1 6

S u  C a s a  E s p a d i n 	 1 8

A q a r a  A g a v e  d e  L o s  P l a t e a d o 	 2 3

C o r d o v a  &  G u i l l e n  C o m e i t e c o  D ’A n t a n o 	 4 0

A G A V E  S P I R I T S

M E Z C A L

T E Q U I L A

O T H E R  A G A V E



C a n e r o c k  S p i c e d 	 1 8

C o p a l l i  C a c a o 	 1 5

C o p a l l i  W h i t e  8 4 	 1 5

G r a c e  C o r  C o r  R e d  R u m 	 2 1

M i n o k i  J a p a n e s e  M i z u n a r a  C a s k 	 1 9

P l a n t e r a y  3  S t a r 	 1 5 

P l a n t e r a y  I s l e  o f  F i j i 	 1 5

P l a n t e r a y  O r i g i n a l  D a r k 	 1 5

P l a n t e r a y  P i n e a p p l e 	 1 7

R h u m  C l e m e n t  M a h i n a  C o c o n u t 	 1 5

Av u a  P r a t a 	 1 9

Av u a  A m b u r a n a 	 2 0

C o g n a c  P a r k  B o r d e r i e s  M i z u n a r a  C a s k 	 3 4

D o m a i n e  d e  M o n t r e u i l  ‘ S é l e c t i o n ’  C a l v a d o s  d u  P a y s  d ’A u g e      1 8

M a t c h b o o k  D i s t i l l i n g  C o .  ‘ R i t u a l  S i s t e r ’ 

	 S m o k e d  P i n e a p p l e  E a u  d e  V i e 				           2 8

M a r t e l l  B l u e  S w i f t 	 2 6

M a r t e l l  V S 	 1 8

M a r t e l l  V S O P 	 2 5

G u t i e r r e z  C o l o s i a  S o l e r a  R e s e r v a 	 1 5

T. O . S .  D i s t i l l e r i e  ‘ H u m u l u s ’  H o p s  E a u  d e  V i e 	 2 5

1 6 1 5  P i s c o  P u r o s  d e  A c h e l a d o 	 1 5

C A N E  S P I R I T S

B R A N D Y / E A U  D E  V I E S

C A C H A Ç A

R U M



B a r r e l l  ‘ Va n t a g e ’ 	 3 6

B a s i l  H a y d e n ’ s 	 2 5

B a s i l  H a y d e n ’ s  To a s t 	 2 5

J e f f e r s o n ’ s  O c e a n 	 3 9

K n o b  C r e e k  	 2 4 

L e g e n t  9 4 	 2 6

M a k e r ’ s  M a r k  	 1 5

M a k e r ’ s  M a r k  4 6 	 2 2

M a k e r ’ s  M a r k  C a s k  S t r e n gt h 	 2 3

R a b b i t  H o l e  C a v e h i l l 	 3 3

B a r r e l l  ‘ S e a g r a s s ’ 	 3 6

B a s i l  H a y d e n ’ s  D a r k  R y e 	 2 2

B a s i l  H a y d e n ’ s  M a l t e d  R y e 	 2 9

N .Y.  D i s t i l l i n g  C o .  J a y w a l k  R y e 	 2 0

O l d  O v e r h o l t  B o t t l e d  i n  B o n d 	 1 5

A M E R I C A N  W H I S K E Y

R Y E

B O U R B O N



A r d b e g  A n  O a 	 3 0

C h i v a s  R e g a l  M i z u n a r a  C a s k 	 2 7

G l e n l i v e t  1 2  Ye a r 	 3 3

I s l e  o f  J u r a  1 2  Ye a r 	 2 9

L a p h r o a i g  1 0  Ye a r 	 3 2

P o w e r s  G o l d  L a b e l 	 1 7

R e d b r e a s t  1 2  Ye a r 	 3 8

S C O T C H

I R I S H  W H I S K E Y

O T H E R  W O R L D  W H I S K E Y


