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Where does the product name DAIYAME came from?

DAIYAME means in the Kagoshima dialect ‘a refresher after a hard day.” The expression refers to

a traditional habit in which you enjoy an evening drink with family or colleagues to give thanks
for the day that has ended and refresh yourself for the coming day. We chose the word
DAIYAME for our new product with the hope of sharing the wonderful habit with men and
women of various ages in different countries through this shochu that is easily available and

enjoyable in different styles.
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What is Honkaku Shochu?

An authentic single-distilled spirit Made from several

and produced mainly different base ingredients
in southern Japan SIS HRRMR

B e
AA SR RIBE, L.

HRNEEEAN ‘.
wheat
Sweet
Potato
P ’ rice

etc....

Made with Koji
158 B K P R R AB R 7T A

Retains the flavor of

the base ingredients
ERECRAI XK

o

Has been in production
for over 500 years
KBBS00 FEMU LA E

0| 790

Pairs well with a
variety of mixers
EREESMIEE

The Basic Guide of Shochu GENEAIERE https://honkakushochu-awamori.jp/english/




DAIYAME Production Process Key Points

Black Koji Collected Sweet Potato

Amplifing aroma
1st

Fermentation Koujuku-Imo
Moromi ol

We developed it independently by
2nd multiplying the components which bring
Fermentation out an abundant amount of aroma.
Moromi DAIYAME is marked by a fragrance like

that of fresh lychee coming from the
\ monoterpene alcohol (MTA) contained
in large amounts in Koujuku-imo.
Vacuum
distillation

Carefully Selected Cutting

The best cut extracted during distillation

Blended for Drinking with Food Special blend that awakens
the creativity of the mixologist

DAIYAME 25

The crisp, sharp taste

DAIYAME 40

Rich flavor profile, powerful,

makes it the best match for full lychee-like aroma,

richly flavoredcuisine.

ELI

and long finish, it is sure to

5

inspire creativity in bartenders

Aroma j \AIfAME

PREMIUM SHOCH!
ANESE

Lychee, Rose, T .
Lavender Aroma

and mixologists everywhere.

o .

Lychee,
Flavour Citrusfruit zest,

Sharp, Light, 3 | Peach, Rose
Sweetness
Flavour
Sharp, Light,
Sweetness,
long on the palate




DAIYAME Production Process Key Points
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DAIYAME 25
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DAIYAME 40
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DAIYAME Creators Interview

A spirit that would illuminate the future of Honkaku Shochu
HOIE SRl & 6 K 2Tl

DAIYAME, a sweet potato-based shochu, designed around the concept of “Experience the distinctive aroma”,
was launched in September 2018 to celebrate the then upcoming 150th anniversary of the

founding of the distiller Hamada Syuzou. Over five years after its debut, DAIYAME continues to

evolve and captivate the global audiences with its unique aromas and flavors.

We sat down with the team behind the birth of this phenomenal Japanese spirit.

2018 4F 9 A . IEEKHUIEEEEENY 150 FEZFR. Ml “REZEF" AR IEFHTEREN “KPHEE (DAIYAME)” Miltigs.
BpRETERE T AR S IIBUAE . O T (R At AR A XU . (57 RISt FRATIRYT T I R RIS i B ST

Making a new breed of shochu,
overcoming hardship
BB RE R AR H e BT 36

DAIYAME’ s iconic lychee fruit scent is actually a unique aroma
derived from sweet potatoes. Within the shochu industry,

this specific aroma was considered unappealing to customers,

and by practice, efforts were made to suppress the effect.
Meanwhile, our interest in this aroma began and grew over the past
decade or more, and we have done a lot of research.

KROHELA BRI AR SRR A B S A& k. AT,

FEREAL A, KB HBLUNREAEAZBUE LN,
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Sweet potatoes possess little of the compounds producing
the target aroma, especially when they’re just picked
from the ground. Our studies have shown that

the sweet potato’s aging process makes this specific
aroma stronger. We also knew we couldn’t just

crank up the strength of this aroma alone; it had to go
with meals and cockrails so that customers

would appreciate the drink for hopefully many years.
X PR B AR RERR AR B A WK A 4

TERVE IR G B L0 P T & R % o ST 7 Bt W3R e ol 7%

M T RSB IR. ik, BREAOZIEAMEE .
EEEA AR SPAHE. AR ARAER.




DAIYAME Creators Interview

So, we continued our research and eventually developed a proprietary aging process for sweet potatoes.
Kojuku-imo, or “aroma-enhanced aged sweet potato with enhanced aroma”, is the result of this process,
in which the aged sweet potatoes have a good aroma balance. This research on kojuku-imo turned out
to be like a challenge in the unknown because no one had ever published a paper on this subject.

We are still tackling this type of challenge dedicated as we are to improving the quality of our product.
FEHNEEE AR, JPRIMFBRER T, B R BILFARRY T BRI AR R—TURARI PR

B Ayt AR #T7 #EBAC R T RO . RS H O TEMSR, XA 7E 4k s .

Aside from this specially aged sweet potato, there are many more techniques that went into the creation
of DAIYAME. In our pursuit of the “Experience the distinctive aroma”, we made a couple of strategic
decisions on particulars, such as the use of black koji, and implementation of a specialized fermentation
process and a vacuum distillation method, the latter of which, in particular, is a technically difficult
process for sweet potato-based shochu. Furthermore, during distillation, the range of distillate that is
extracted is kept within a stricter limit compared to regular shochu products. Then, after prototyping
over 100 samples, we finally reached the aroma we were looking for.

BT “BHE 24, KOPFEEDHE TS EMMEIH . A TR REZF", RAOEH TR, Wi emk,

SR TR, XA R SR D TH R R, A, 5HMBEMLL,

FEAABIL TR RS I JF I P LE R A PR o ZESR T 100 BRIRIGJE . B4 133 T I ZEMINR .

Fostering DAIYAME and envisioning the future
W& KAFHESS, 22 HYEHIAR K

The driving force behind our shochu making is the desire
to make our customers happy and satisfied. Producing
shochu drinks is an extremely difficult job. It often doesn’t
turn out in the expected way. But what” s interesting is
that, if you work really hard at the craft, strangely enough,
you end up with good shochu.

BRI JR 3l 1R 11 % 7 B TR BRI 2

BRI S FRAR HC R, S EATIE N L.

HRBEAF S ), ZREPRG HUBRAE Y P, R RA ERATE.

DAIYAME has been praised by people all over the world, and it has become a huge influence for us. Yet,
we still wish more people will have a chance to try a cup of honkaku shochu. Our goal now is to surpass
DAIYAME. That’s our motivation and we will continue to pass on the torch of shochu craftsmanship.
RS R B ARG FFRADR G RRA MG (HR, A6 R AT LD AR IE R

JIT CABAT 2 1 45X A EUARARSESS 7, st o8 ek AP 5% B S o

Product Developers #£AR

KENJIRO HARA HAYATA SHIRAISHI
JRfdk BB HA R

Product Laboratory Director Product Laboratory Manager
BT R EE R B IT 2B E EAT



HOW TO DRINK
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Basic serve

Enjoy the fragrant aroma and the meal together from the beginning to end.

FEH I FAERR S M B R R A W

Enjoy refreshing taste with soda

SN TE JEH B IR 7K

4 part DAIYAME to
6 part fizzy carbonated water
in the glass with ice

FEll : BRIRIK = 416 R (HA I LL 6]

The combination of soda’s fizziness

and the crisp, sharp taste of DAIYAME
makes it the best match for richly flavored
cuisine. You can enjoy it from aperitif to
after-dinner drink with meals.

B PRI T I PR BRI ARG & % 5 R B HK Y

DAIYAME Highball S P — B

Enjoy chilled and straight
UK BRI

Chill the bottle in a refrigerator
or wine cooler {(about 4°C).

RN VKA S R A (2 4°C) .

Excellent as an after-dinner drink,
sweet, mellow, and thick.

N T R T A ) XU
WREEENREZE,

Cool DAIYAME




cocktail

01

DAIYAME Heart

DAIYAME Low ABV Cocktails

Cocktail based on DAIYAME Highball and fused with fruit juice
LI DAIYAME fnok gt 2 A3, ISR A0S I

DAIYAME Mystery

The strong carbonation, chilled to perfection, delivers

a refreshing aftertaste. With its restrained sweetness, it is
recommended for pairing with various cuisines.

VKB B AR IR BR IR LE A B BR TG 55

M T ROR S, B BS AP R B KA -

One part DAIYAME to one part fizzy carbonated water

Mix in some frozen mixed berries
DAIYAME : #RIR/K =15 :5, IKAKBARKRER

Fizzy carbonated water and citrus create a refreshing

kick in every sip. Feel the juxtaposition of citrusy

grapefruit and fruity lychee aroma.
5 T TR K R RE ARG ) T B R R B IR
1 25 R B 3 A HP 3 R AU A 3 R B R GE

Five parts DAIYAME to three parts grapefruit juice to

two parts fizzy carbonated water
DAIYAME : Hj#ifiRT @ SRRk =5:3:2

cocktail

02

cocktail oy
03

DAIYAME Mystery

DAIYAME's signature lychee character is complemented
with fruity, tart orange note.

A pleasant mouthfeel enhances this exceptional libation.
R B SRR 1 5 ADATY AME ) 75 B0 i 45 i

G RN P S QIipLY=

Five parts DAIYAME to three parts orange juice to
two parts fizzy carbonated water
DAIYAME : Bt @ BBRER/K = 5:3:2




HOW TO DRINK
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Silky & Navy

The result is a classic Army & Navy with a twist.

The bouquet derived from Almond's white Howers complements
DAIYAME’ s nature, creating a simple yetdeep flavor.
ZHISEFHArmy & NavyIFr & SR,
DAIYAMEH BURE R H AR E . AUREAL. SSMEREK.

40 mé DAIYAME
125mf Lemon Juice
B
7.5mf  Armond Syrup
J B A
1 mé Angostura Bitters
Garnish  Rose petal
Glass  Nick & Nora

Ice Noice

Ta

Shake all ingredients and strain

into a glass. Finish with a sprinkling
of rose petals on top.
HRRHR A B U E . TEAMR
AN BCBLAE R 2 2805 52 1K

Bartender

SHUN KOSAKA i 2 For more Info

Dedicated to entertaining guests with a fresh take on cockrails ac Soran Nomura's cocktail bar

and art gallery, Quarter Room where art and cockrails merge. Winner of the Honkaku Shochu

and Awamori Cockrail Competition 2022. Overall runner-up of the World Class Japan final 2023.
HHFGEEEERALLS, BT ZANERBRRNRE, B R ARSI K ZAE R Quarter Room’ i e # 7 F i 3.

7 “Honkaku Shochu and Awamori Cocktail Competition 20224 48 f it X7 “WORLD CLASS 2023 JAPAN FINAL k45 & 55244 «




Hokusai

The recipe is inspired by Katsushika Hokusai's artwork, Fine Wind, Clear Morning,

also known as Red Fuji, and exemplifies our bar’ s concept of fusing artand cockrails.
The drink’” s special aroma is attributed to the boosted sharpness of DAIYAME,
enhanced with the sweet potato shochu’s unique after-noteand mezcal’s pleasant scent.
KOG RGN ROk H B AL "R, DUE I 2R 5 00 R Rl A B O Bl
KRB Bk, BEREBENRESEN R RIBERSF T ZRE—E.

40mé DAIYAME

10mé Siso Mexcal
TR A

20m¢  Coconuts Water
BB 7K

1 mé Chartreuse Yellow
B E A FE
Ganish  Aperol Jelly

B i 2 S

Glass  Nick & Nora
R e

Ice Noice

o

Stir all ingredients together,

pour into a glass, and serve it in glass
with Aperol jelly pierced in the pick.
P AR RE IR . TE AR

RN Aperol RIEFHEAET LIHBAFF .

Bartender

SHUN KOSAKA 5 5 For more Info

Dedicated to entertaining guests with a fresh take on cockrails at Soran Nomura's cocktail bar

and art gallery, Quarter Room where art and cockrails merge. Winner of the Honkaku Shochu

and Awamori Cockrail Competition 2022. Overall runner-up of the World Class Japan final 2023.

HUFERBEEEHA LT, BRTEAMGREN NS . BH 2 ARG G RIEI L ZAE R Quarer Room” i f e # HH %t

1i“Honkaku Shochu and Awamori Cocktail Competition 20224”h #/ fk.. X7 “WORLD CLASS 2023 JAPAN FINAL %442 4 5524, o




Shiso Chu-hai

Low ABV highball with veggie and woody notes.
P 30 0 A A 7 BRI RS B AR 0 R

20mé  DAIYAME
20 mé  Shiso shochu
20 m{  Mizunara liqueur The Japanese Bitter

Top Jasmine soda

SKFTIFFT K
Ganish  Shiso
E- i3
Glass  Highball glass
IRt A28 9 JE R
Ice  one

Build all ingredients in a tall glass
and garnish with shiso leaf.

AR RHE N W RIAR L SRR 2 A

Bartender & Beverage Consultant

FRANCESCO BRAUN For more Info

London based photographer specialised in food and drinks. -
ondon based photographer specialised in food and drinks E:-.:Iﬂ. E

I shot for Digital & Social Media, Editorial, PR and Hospitality Events. o e

AT
TEIE AR, U KRR ENER R . Al EEF Mt s k. E'_'I- 1.
ik A% BEFEDENIYLE . RETREEWGIHEITZ . -

r
One of the London's leading bartenders. Ha




Dai-Ginjo

A Fresh and fizzy cockrail with a fruity hint of honeydew and lychee.
HAEMBHECRERILE , HRBAG R,

40 ml  Sakekasu DAIYAME
10 m{ Honeydrew Syrup

W SR
2.5mf Tartaric Acid Solution
AR
45mé  Soda
FRITIK
Garnish  Sakura Flower
AT
Glass  Stemless Wine
To i B AR
Ice No Ice
7

Sakekasu DAIYAME*, Honeydrew
Syrup, and Tartaric acid are stirred
and poured into a glass, adding soda,
garnish with Sakura flower.

BB DAIYAME*. % BAMRSHHE,
FENBEIEM R, NGRS
% Sakekasu DAIYAME is a mixture of

sakekasu and daiyame that is rediscilled.
* o DAIYAME RS E R G . BEHAR.

Bartender / Mixologist

GENTO TORIGATA gi A For more Info

He was the head bartender and bar manager at Gibson,

a member of the Jigger & Pony group.

He relocated to the UK and now works at Kwiant Mayfair.
FJigger & Pony4 4= T [¥) GibsontH A 7 J# P I I LL S I MBS 22 3L 4% . BUR T 7 E P 4b
LEEmas ., LR RRISEE . 20234 FF 14 7EKwant Mayfair/& 5% fi i 445 o




DAIYAME Spumoni

Spumoni is one of the most popular and well known cockrail in Japan,

so we twist it with DAIYAME to make it even more aromatic.
Spumoni & H AR Z BN LM ERTZ—,
FeAMFEIE B2 RPN Daiyame 25%f# H 8 2357 F .

30 m{ DAIYAME

15mf Campari
4 ELF

30 m{  Fresh Grapefruit Juice
VA

60 m¢ Tonic Water
&K

Garnish  Twist Grapefruit Peel

V7 el 2

Glass  Collins Glass
1o BR B HE AR

[ce A few Ice cubes

DRI

Pour DAIYAME, Campari and grapefruit
juice into a Collins Glass with a few ice

cubes and stir. Top up with tonic water

and stir once gently. Twist grapefruit peel
on the glass and drop into it.

#§ DAIYAME, Campari FIAI&ATHEIA 2
A — LUK BLH) Collins Glass Frft i H 4 Al
0 % 1 KA PR P — e SR ARG
Aol 2 L4 LA BAOR I 31 B R rp 24 o

BARTENDER / General Manager and Bartender-In-Chief of Mizunara: The Library Hong Kong

MASSIMO PETOVELLO For more Info

An award winning barcender from Northern Icaly, honed his crafc ac leading hospicality E - -‘_-: E
groups in Europe before finally arriving in Hong Kong in 2017. Work extensively with .:|

Japanese ingredients and spirits including Japanese Shochu & Awamori. '.I'-
Massimo Petoveloft 2 A H AL . el iiskseinmim. el LR E':ﬂ'
BT EHCMEEE, RAPR0ITEREIFE. MEIZHTHABPRRZIE , 0 H A2




DAIYAME Earl Grey Sour

DAIYAME’s aromatic flavour matches very well with

Earl Grey Tea’s elegant and floral notes. Both ingredients enhance each other’s
aroma and flavour beyond their own dimension.

DATYAME )75 75 BL{H B 2% A RE AL B A e AR FE i o R A0 20 65 6 W0 A8 ok 10 5 5 SRR B2 T 80 38 ) o 0k

30 mé DAIYAME

20 ml  Earl Grey Tea
HEE R

15mé Fresh Lemon Juice
AR

5 mé  Honey Syrup (honey 1: sugar syrup 1)
MR (A 1. D
Garnish  Lemon Wedge

KA

Glass  Sour Glass with Ice
W ELAR Ik

Pour all the ingredients into the shaker

and shake well to make foam. Pour into
a sour glass with a few ice cubes. Put a
lemon wedge on the edge of the glass.

W5 B A APRHBIN shaker W, $4) DI IR
BINEA DRIKIM sour glass 1%,

A HEAGE A H0 LR B A

Bartender / Group Beverage Director, Mizunara Group

MASAHIKO ENDO iz For more Info

An award-winning bartender from Japan, E >
.
1

Also a judge for several cockeail contests and whisky & spiritscompetitions.

Endo-San G SLZ) Stk LA 1 A M9 45 0 F I [m]EA:

5 F[m]
with over 20 years of bartending experience. h'?:&: .:..r

BEA 20 ZARE0SRIASSR . H TR (2 S AR R I L 2 DL B/ 2 B IR T




DAIYAME & Tonic with Kisui

DAIYAME's lychee-like aroma and dryness go perfectly with “KISUT”
fresh rosemary distilled water, A twist of lemon zest further tightens

the whole thing.Creating a refreshing taste.
DAIYAME 75 B 8% B4 75 Wi 1 3 3 101 S0 37 3R B0 “ B K 7 b i 75 28 1K+ 43 35 1L
T —Sebr AT S Bz v, AR SR . 1 RRE Y 52 S S B,

30 m¢ DAIYAME
15m/ Rosemary Kisui
(Rosemary distilled water)
RIET B
Tonic Water (as needed)
ZETK (A BE)
Twist Lemon Peel
s
Garnish  Lemon Peel
Frig R
Glass  Sour Glass

[ce 1 ~21Tce
1~2

Combine all ingredients in a glass

with ice, and top up with tonic water.
Finish with a zest of lemon peel.

K B G W BB R bR B AR
Wi, EAZETK.

B UM B R E .

Bartender / RPM by D.Bespoke Bar Manager

SHINYA SATO # o For more Info

After working at a prominent hotel bar in Tokyo, he now serves creative cockails

with Japanese liquors at RPM by D. Bespoke in Singapore, focusing onaudiophiles

who appreciate traditional Japanese spirits, cocktails, and soothing vinyl music.
HLEARRE LB TR AN . BUELEH MR RPM by D. Bespoke T, A% SR {H
HATE OISR, T 2BA Bk HASSAME. BRI, {EBAERNERATWELE .




Bulls on Parade

The citrus hint of DAIYAME combined with Jamaican rum.
A twist on a punky classic cocktail.
DAIYAME B W 5 2F 3% i B U6 4 ol 28 B R 37 2 IR 30 468 3L 39 2 ¥

30 mf DAIYAME
22.5mf¢ Transcontinental Rum Line
D&C Cask Jamaican Rum*
7.5mf Luxardo Maraschino
22.5mf Lime juice
Hhrit
15mé  Grapefruit juice
CECLIE Sy
15mé{ Honey syrup
BB
[ dash  Peychaud bitrers
fil#% (Peychaud) ¥ BRiH
Glass  Coupe glass
*We are using a single cask Jamaican rum.
buc any higher-proof. aged Jamaican rum would
work well here.

ok A1 T34 P EELAG 2 S 0 )
LA 25 B ) AR O S0 0 A 0 T LA

Combine all ingredients in a cocktail
shaker with plenty of ice.

Shake until blisteringly cold. Strain into
a chilled coupe glass.

Ko T A I N XS S R TS 85
NGE R vk . 1858 B Kl

TEN VKA X R T A

Bartender

MATTHEW BELANGER DEATH & Co LA [SESUERID

Multi-Awarded D&C LA Manager.

A lover of rock music, he creates cocktails with a touch of punk art.

D&C 2O M RRRE R, IR0 R I H AT 3 AR KUt




Lychee-ish Martini

Inspired by lychee martinis served in Asian restaurants in the late 90s.
Used DAIYAME as a vermouth-like ingredient and added a little dessert
wine to balance it out. The result is a dry martini with the aroma and

taste of like-lychee, but not lychee martini.

FIEOR B 90 AR & TR B A R JE o XA AT 1 2R AL ST A R4

FHMNT DVERE R PET . 4528, XRTHREME MO ESRGEHE, HXAEHBHLKE.

60 ml Vodka {Truman)

4tsp DAIYAME

2tsp  Quarts de Chaume
(Domain de Baumard)

Glass  Nick&Nora

Combine all ingredients in a mixing
glass Stir 40-60 times (depends on the

type of ice), Strain into a martini glass

(approx 6 oz size).

Ko i A VA FORHBNAR R I Uk B

BiEH 40 2 60 K (BPT IKHHTEAR KA
BINZ 6 i 7 KN 5 KRR H

Bartender

KENTA GOTO Fikx For more Info

A Tokyo native, renowned bartender Kenra (Goto was a recipient of the "U.S. Bartender of the Year” award

ac the 2011 Tales of the Cocktail Spirited Awards.After a seven-year tenure ac famous New York cockeail bar,

Pegu Club, he opened his own bar, BAR GOTO, in New York City in 2015. And Kenra opencd his second
bar, BAR GOTO NIBAN, in Brooklyn in 2020.Winner of numerous restaurant and bar awards.

FH A5 K (Kenta Goto) AR BUAMA . 1523820114 Tales of the Cocktail Spirited AwardsH"% 45 HE
VRN "3 . Al 7EALZ03 408 R Pegu Club fEIR-L4FJR 11201548 . {4409 T H CAYIEIE BAR GOTO.
20204F . J5 R R AEA 49 5 BB IF I 148 ZKIBIE BAR GOTO NIBAN. 5 4 44K 45 548 7RIS 1 3070
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Taste the real thing srpms

Enjoy the superb uniqueness and deep appeal of genuine DAIYAME 40.
Experience its aromatic scent and sharp yet complex flavour for yourself.
A] il 22 BIDATY AME 40 Jf A 35 S5 T & A2 DU i iR T 5 5 52 R R AR TR O 1T K

Serve straight up at room temperature
and take in the full aroma. Then, take a
small sip and let it roll around your
mouth.Discern the smoothness in the
throat and the aftertaste.

TN, EEEE, DRENOH,

R BT R E,

FEAAR T B W T 2 IR I T RGR T ARk

Aroma

Fresh notes such as strong lychee, rose,
grapefruit, peach

BFERMEN B, W, #E,

B ERANBHES

Flavour

Dry and sharp, fruity and concentrated

BRUEATH . SRIRIKAR

Mix with room temperature water (1:1)

and further explore the hidden notes.

SNFRAK(1:1), T ERBUE I o

Aroma
Sweet bouquet reminiscent of honey and
vanilla, with a hidden bittersweet aroma,

reminiscent of yogurt and cheese

VeI B A R A
VeIt FR WY 5 W s O BR A LR

Flavour
A pleasant taste with a slight bitter,

sharp flavour

NGt Twice up

Here you can further your quest to learn
more about DAIYAME 40’ s many qualities.
PR DAIYAME 40 f R B 7 .



HOW TO DRINK

YA
ob i,

40

CREATIVE
COCKTAILS




Supreme Fizz

The base is an arrangement of the classic cocktail
Ramos Gin Fizz.Supreme
BHERBL L. FEFELMAH SEHR T 5524

40m¢é DAIYAME 40
10mf St Germain
XHHEZ
30mf  Egg White
EH
225m¢  Fresh Cream
LSRR
25m¢ Lemon Juice
gt
15ml  Eucalyptus Syrup
FZ ) 5
Smé  Uberti Four Thieves Vinegar3drops
Token whyte lavender bitters
60m¢ Soda
TATK
Glass  Collins Glass
7T R R

[ce  Two pieces

Shake up everything except the soda
and strain it through a strainer into
a glass. Pour in the soda and serve.
TRA R BB IR T K A E A Ak

JE 448 908 X 7 N 35 B AR

5 BN TRHT K 58 B o

Mixologist

SHUZO NAGUMO #z x¥= For more Info

One of the best Japanese Mixologist who create totally new cockeails using

sophisticated techniques and equipment.

Listed by The Drinks International Bar World 100 2023.

F A E 8 — 4R I, 5 5 008 B R R B R S AS AT, AR B4 s R
A% The Drinks International Bar World 100 2023,




Café de Plage

PlagePlage means beach in French.
Espresso martini arrangement.Plage
TEETE T R R . RS DR BT .

40 m{

1 piece

30 mf

10 mf

Glass

Ice

DAIYAME 40

Chocolate tablet (ARHUACOS)
558 Jj

Espresso (Kenya)

etk

Cacao ferment Syrup

A AT HE A

Cocktail Glass

2 T A

No ice

T

Cut the chocolate tablet into small pieces,
put them in a freshly brewed espresso, mix
well and melt. Add DAIYAME 40 and

cacao ferment syrup and stir wellwith an

electric frother. Shake well in a shaker, filter

with a fine strainer and pour into a glass.
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Mixologist

SHUZO NAGUMO wmz 2=

For more Info

One of the best Japanese Mixologist who create totally new cockeails using

sophisticated techniques and equipment.

Listed by The Drinks International Bar World 100 2023.
F A 8 — 4R AR I, 5 5 038 B R R B R S AS AT, R4 s R
A% The Drinks International Bar World 100 2023,




Chest Martini

“Chesuto” is a word in Kagoshima dialect for “Let’s get psyched.”

As a martini representing Kagoshima.Chest
ERILSFSHRE MM 7. XEFILEEBEAREEND R

40mf DAIYAME 40
10mf  Grey Goose
TR RAGFs I
10 m¢ Lillet Blanc
FI3E A F O
2m¢ Marienhof Rose
Glass  Martini Glass
R e

Ice Noice

T

Mix well in a tasting glass. In a mixing
glass filled with ice, pour in 5mf of
DAIYAME 40, mix lightly and discard.

Steer in a mixing glass and pour into a

martini glassto finish.

FEIR T B IR P BINAT R, RAIRE S .
TEREA VKHAR A #F BN 5mé DAIYAME
40, BRIV AFHEH DAIYAME 40, #i%i5
PR BN RARR . BEHEE BN SR B .

Mixologist

SHUZO NAGUMO #=z x¥= For more Info

One of the best Japanese Mixologist who create totally new cockeails using

sophisticated techniques and equipment.

Listed by The Drinks International Bar World 100 2023.
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A% The Drinks International Bar World 100 2023,




Purple Martini

Recipe inspired by DAIYAME 40’s uncharacteristic roundness despite its

strong alcohol content, as well as the heightened fruity note of a diluted martini.
Agorgeous aroma and an oily and slightly dry taste make DAIYAME 40 a special

ingredient in creating a novel experience in the world of spirits.
XFYRIBER R R A TmKM SR, EERA DAIYAME 40 HERSE2MELT .,

P T B IR AR

30 mf
10 mf

3mf
30 mf

Glass

Ice

DAIYAME 40
Dolin dry Vermouth
Purple Syrup

Peach Water

Twist Lemon Peel
Nick & Nora

R JEH

No ice

7o

Throw all ingredients five times,

and serve it in a glass. Lemon peel discard.
i A ERHBERE 5 Ik,
BINBEIAR S, SER.

Bartender

SHUN KOSAKA 5 5

For more Info

Dedicated to entertaining guests with a fresh take on cockrails at Soran Nomura's cocktail bar E 1 _‘J e ke
ERY o,
i

and art gallery, Quarter Room where art and cockrails merge. Winner of the Honkaku Shochu s ="
; =

and Awamori Cockrail Competition 2022. Overall runner-up of the World Class Japan final 2023.
HHEFGEEEERALLS, FRTZAMERBRRMRE, B R ARSI & ZAE R Quarter Room’ i e #7 F i 3.

7 “Honkaku Shochu and Awamori Cocktail Competition 20224 48 fE it 7 “WORLD CLASS 2023 JAPAN FINAL k45 & 55244 «




The Yuzual

Light and refreshing cocktail with floral and vegetable notes
from Daiyame and shishito pepper, complemented by a light spiciness
given by theyusukosho liqueur.

DATYAMERIN T B HY A6 T AR S bR DN T BRI I . A AT BRI R, b SO .

20m{ DAIYAME 40
20mf  Yuzushu
i R}
7.5mf Yuzukosho liqueur
Japanese Bitter
15mé Shishito pepper syrup
7.5mf Lemon juice
FrgETt
Garnish  Lemon coin
Frig R
Glass  Tumbler Galss
7P R
[ce one piece

18

Add all ingredients in the shaker, dry shake
it first then add ice and shake again. Double

strain on the rocks or straight up.Shishito

pepper liqueur: boil 4:1 water & shishito

pepper for 20minutes. Filter and dissolve same

weight of sugar in the shishito pepper water.
PR AR IR B . — ORI G . KA
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Bartender & Beverage Consultant

FRANCESCO BRAUN For more Info

London based photographer specialised in food and drinks.

I shot for Digital & Social Media, Editorial, PR and Hospitality Events.

One of the London's leading bartenders.
AR MR, RS R BN R . BT sl s ik
it AR BIEEAENEYER . RREREEMRERZ —.




DAIYAME Shiro Negroni

The classic NEGRONI with a twist.
Collaborate Sake, Gin with DAIYAME's aroma.
Z W B NEGRONLY B A% T 5 DAIYAME W& SMHEE -

20mf DAIYAME 40
25m¢ Tonic & Sakura cordial

15m{ Mancino Sakura vermouth

5mé  Gin
FEAS 1
Glass  Coupe glass
R e
Ice 1 ice block
1 KB

Stir all ingredients and

pour in a rock glass.

FREM BRI . ENCE K
BN Y =y NG e o T

Bartender & Beverage Consultant

FRANCESCO BRAUN For more Info

London based photographer specialised in food and drinks. -
ondon based photographer specialised in food and drinks E:-.:Iﬂ. E

I shot for Digital & Social Media, Editorial, PR and Hospitality Events. o e

AT
TEIE AR, U KRR ENERR . Al EEF s ik, EI b
HiE. A%, WERDFWELLE . REBREIENTIITL —. -

r
One of the London's leading bartenders. Ha




Imo Sakura Gimlet

Floral and refreshing, it is a journey to Japan in full blossom season.
WHEME . WAOE, iEAGHES TFERERIFNEAR.

20mf DAIYAME 40
25mf¢ Tonic & Sakura cordial
15ml Mancino Sakura vermouth

5mé  Gin
FEAR T8
Glass  Coupe glass
=N
[ce No ice
7

Stir all ingredients and

pour in a chilled coupe glass.

BEPERTAECRE . BN DK H

Bartender & Beverage Consultant

FRANCESCO BRAUN For more Info

London based photographer specialised in food and drinks. -
ondon based photographer specialised in food and drinks E:-.:Iﬂ. E

I shot for Digital & Social Media, Editorial, PR and Hospitality Events. I o
One of the London's leading bartenders. %&.‘: - I:;
R, K BRI . OB TR B E|.1-' -

FEAE S 2 SRR E SR BRI —.




Corpse Reviver No.5

This cockrail is a twist of the famous classic Corpse Reviver No.2.

We are using Daiyame 40 instead of Gin and adding fresh basil to make it
more herbal in a refreshing style cockrail.

BRI 4 & Corpse Reviver No. 28 %K. f# fiDaiyame 404%%#:Gin,

36 DL A 2 35 44 T T 9 R A DR

30 m{ Daiyame 40
20mf Cointreau

B A Bl

15mf Lilet Blanc
3 e 3L

10 ml  Fresh Lemon Juice
AR

1 tsp  Honey syrup (Honey 1: Sugar Syrup 1)
We R (MEEAIREAE 10 D)
3 pes Basil leaf
B
Garnish  Basil Leaf
B
Glass 4oz Cocktail glass
PAYZEMU 7
Ice No lce
BA K

Pour all the ingredients including basil

leaves into the shaker and shake
vigorously. Fine strain into a cocktail

glass and put one basil leaf on top.

WAL 45 2R B SEXE W BT A BRI
shaker Fp il B ZU% % .
W ERENE, D— B R

Bartender / Group Beverage Director, Mizunara Group

MASAHIKO ENDO sz For more Info

An award-winning bartender from Japan,

with over 20 years of bartending experience.

Also a judge for several cockeail contests and whisky & spiritscompetitions.
Endo-San GEJHH ) SeR— A A HA BEREGRSE 1 Fi i .
BEA 20 ZARENSHINASSR . H TR 2 S AR R I 2 DL B/ 20 B AR T




Papa “DAI™- quiri

When I first tried 'DAIYAME," especially 'DAIYAME 40,
[ got the impression that it would be very good to use in cocktails.

The cocktail I made this time is a twist on the 'Hemingway Daiquiri,’

which is essential when talking about 'Daiquiris.’

#—W 2 DAIYAME”, #:5)& “DAIYAME 40" i, 3B B IER &S ok 5 il .
A — U B R R T R AR EE BT . X A AR T AR R LT B B R RO R T

$RF RIEEE", MBI DA

40 md
5 m/

10 mf

5 mf

5 mf
Garnish
Glass

DAIYAME 40

Homemade Fermented Grapefruit Juice
) 2 T A 4 ol 2R3

Fresh Lemon Juice

HriEFr R

Homemade Champagne Syrup
Maraschino Cherry Liqueur
Maraschino Cherry

Martini Glass

cherry.

Combine all ingredients in a shaker and
shake. Strain into a martini glass.

Garnish with a rich-tasting maraschino

S EHR AR L IR AT
P R G S 4 o 34 7 e R 2

Bartender

KENTARO SATOH #m e

For more Info

Wich over 25 years of experience behind the bar in Yokohama, a city at che forefronc of Japan's

bar scene. Bacardi Legacy Cockeail Competition 2017 Japan Winner & World Top 3.

He creates and serves cockeails in Singapore using Japanese shochu and Japanese ingrediencs.
AR A I 25 F AR L 2% TR H AR AT Al il TR 2 — . 4201748
A2 RIE K H AR ERM R =4 FEROMSAN B AR H A &b b 1 GRS R o




Steep Oolong Shochu Highball

We created this cockrail based on the popular cockrail in Japan, the highball
and the oolong high. We combined both idea and used DAIYAME 40

with our carbonated oolong tea made in house. The unique lychee flavors of
the DAIYAME and the oolong tea makes a perfect alcoholic rendition of

a Lychee Oolong, a popular beverage in Taiwan.

PLH 2R 55 747 10 7 BR O R T AN 12 e XS R A 2R, BIE T XS RE .. SAXHHNAIR,

M EDAIYAME 405 B il FIBRER & 2K — P 6. DATY AMEMURE i 55 50 KUBR #5 i 5 Je 7%

56 3% R 1 Hh 7 A 5 X K A T BT ORI R XU

45ml  DAIYAME 40
Top with carbonated
oolong tea

Glass  Collins Glass

Ice onelong cube

Add all ingredients into a glass.

Ko B AT BORH I BEHE A o

Owner

SAMUEL WANG & LYDIA LIN STEEP LA |RESUERIE

A modern tea room, bar, and eatery located in the heart of LA Chinatown. In late 2020, Sceep LA began a

popup series, Steep After Dark (S.A.D.), which came to life on Steep’s ourdoor patio. The goal: bring friends,

family and the community cogether to experience tea-based cocktails and Asian-inspired bites at a time when

many felt perilous - $.A.D. became a movement co bring lighc and joy through food and drinks.
PLFEZ IS B O BARRE IR
20204F K, Steep LA FFHATE Steep M/ 5 EERBE L JEFF 7 — R “Steep After Dark” (S.A.D.) W& &% 3.




ABOUT THE DISTILLERY




Established in 1868, Hamada Syuzou is currently comprised of three production
facilities: Denbee-gura, Denzouin-gura and Kinzan-gura each representing a pillar of the
company’ s shochu-production ethos: tradition, innovation, heritage,

respectively. Among these Denzouin-gura formulated under strict FSSC 22000 quality

control, we are constantly in search of new possibilities that lie ahead.

Traditional distillery

The highly dedicated
craftsmanship of Hamadaya
has fostered the tradition

of this distillery.

Inherited distillery
wBe

snsacs .
l ' The history of Satsuma

SATSUMA KINZANGURA
remains vibrant in

this traditional distillery.

£ HAMADA SYUZOU CO., LTD.
Established in 1868




