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THE JAPANESE CRAFT vODKA

Distilled from 100% Japanesa Rice
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|F 3/4 OF YOUR DRINK IS THE MIXER,
MIX WITH THE BEST
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MADE BY HAND.
CRAFTED BY PASSION.
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HIGHLAND SINGLE MALT
SCOTCH WHISKY
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EVERY TIME
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NATURALLY ENCHANTING
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THE FREMCH PEAR LIQUEUR AND COGNAC
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COINTREAU

\ CHANGES EVERYTHING
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THE ORIGINAL
MARGARITA

Cointreau + Tequila + Lime
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SPEYSIDE SINGLE MALT SCOTCH WHISKY

WHISKY IN GOOD HANDS
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GRAIN TO BOTTLE
MADE IN THE USA

GOLD MEDAL

BEST BOURBON WHISKEY
International Whisky Competition
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& intelligent design.
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SINGLE MALT JAPANESE WHISKY

SAKURAO
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SAKURAO BREWERY& DISTILLERY
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Cheers U.S.A.!

American Craft Spirits, Wine, Craft Beer and Hard Cider
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International Spirits Challenge
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BARTIMES

STORE

PROFESSIONAL BAR TOOL FROM TOKYO
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BAR TIMES STORE
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BAR TIMES STORE is one of
Japan's largest bar tool specialty
stores. In addition to classic items,
it also offers a wide range of
original products that are
exclusively available at the store.
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No alcohol consumption under 20 years old. Do not drink and drive. =
Refrain from drinking alcohol during pregnancy or breastfeeding. Moderation is best when consuming alcohol. .
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Hisashi Kishi, President
Cocktail Culture Foundation
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The Tokyo International BarShow: Brewing Something Special
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On the occasion of hosting the Tokyo International
BarShow 2025 ~ The Historical Journey ~, | would like to
express my great thanks to everyone whose support has
made the Show possible.

The COVID-19 pandemic was a major shock to the world,
and wrought significant changes to everyday life. The world
of bars - and BarShow - were locked away in the cold, on
hiatus. However, we were working with you all to get ready,
leading to the hugely successful 2023 and 2024 Shows.

Welcome back to this year' s BarShow! We are very proud
to welcome three special guests: Mr. David Wondrich,
known as the world's leading cocktail historian, Jared Brown,
Sipsmith Co-Founder and Master Distiller, and his wife
Anistatia Miller, an authority on the history of drinks. Jared
and Anistatia are both key members of London’ s Gin Guild,
and in 2018 Jared was honored with the title of Gin Grand
Guardian by the Japan Gin Association for his significant
contribution to the growth of craft gin in Japan.

We hosted the first BarShow in 2012 with a sense of
apprehension and anxiety, but the enthusiasm of the
attendees was more than we could have imagined. 13 years
later, | still remember the hugs we shared after somehow
getting through the two days. In 2025, welcoming some of
the most influential people in the global industry is a sign of
the Tokyo International BarShow’s growth. Please look
forward to a great show again this year.

One thing you can definitely look forward to is a fantastic
lineup of Annual Bottles. However, this year we have had to
limit them to premium sampling at the venue for guests who
genuinely want to enjoy the Annual Bottles, and we do not
plan to sell Japanese whisky bottles.

May 13 is World Cocktail Day, so | hope you can enjoy
both cocktails and the BarShow.

The world of gin is showing even greater growth. The
Japan Gin Association will open its Craft Gin Masters
certification system this summer. Together with the Gin
Guardians, custodians of the spirit, we will explore the
frontiers of gin.

To conclude, | would like to express my tremendous
gratitude to all show attendees, all exhibiting companies,
and the Nippon Bartenders' Association and the Hotel
Barmen's Association, Japan, in collaboration with whom the
show is hosted.
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Mr. David Wondrich
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V). “Tales of the Cocktail Spirit Awards” Z8[E1= & L
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Widely regarded as an all-time global authority on
cocktails, he is not only a leading cocktail historian, and
one of the originators of the current craft cocktails trend,
but also instigated the ongoing boom in punch. He
consults on a wide range of liquors and bars, engages in
training bartenders, and is a fountain of knowledge about
alcohol and cocktails. He has been awarded " Tales of the
Cocktail Spirit Awards” eight times as well as many other
accolades, and selected as one of the 100 most
influential figures in the bar industry.

Mr. Jared Brown / Ms. Anistatia Miller .

DY TRAIZADNAT—T A AT 14 o—HEFRIERET
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David Lifetime Achievement Award”"ZSEL Tl \F 9,
AFUZ-OY RO UF)V REBRETH Y. [Spirituous
Journey: A History of Drink] TA Most Noble Water
Revisiting the Origins of English Ginl&B EEZHEB#HMEL
TW&Ed,

Jaredld. 201 8FICHA D =L W Gin Grand
GuardianDMs5ZES5=NTINE T,

Jared Brown is Sipsmith Co-Founder and Master Distiller, and
wife Anistatia Miller is a drink historian. Together, they received
“The Helen David Lifetime Achievement Award” for their
contribution to the history of drinks. Members of London’ s The
Gin Guild, together they have written works such as “Spirituous
Journey: A History of Drink” and “A Most Noble Water
Revisiting the Origins of English Gin.”

In 2018, Jared was awarded the title of Gin Grand Guardian
by the Japan Gin Association.
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NS #1ER5 / TOKO TRADING
NIV /) A=V 2w xUtkxE4t / PERNOD RICARD JAPAN K.K.

H#XS#EES / Miyako Co.,Ltd.

fEiEE# &4t / AsahiShuzo Co.,Ltd.

HRAR#EAEE / Meidi-Ya Co.,Ltd.

MNEEZBZE BTN S 1t / Komasa Kanosuke Distillery Co.,Ltd.
#RAE#HI—b—3—KL—>3> /KOTO CORPORTION

AihE SRSt / Hombo Shuzo Co.,Ltd.

YOSATIVI) =72 RF 42T 145"')— / SAKURAO BREWERY & DISTILLERY
#HA=H HEFEE / ECHIGOYAKUSO Co.,Ltd.

HX 1 K#EE / MUSASHIYA Co.,Ltd.

TvINOA A MRS+ / Japan Insight Ltd.

Z Ry I—2otkxk&4t / SudoWork Co.,Ltd.
i#I#%X5=%t / THE OYAMA COMPANY, LIMITED
7ATAEEKRE1 / ID SHOJI Co.,Ltd.

AFA 57—+ ar kA& / Kinoshita International Co.,Ltd.

Il E %S 1L / Yokoyam Kogyo co.,ltd.
I A EEH¥R S / MILLION TRADING CO.,LTD.

F1) 2 E—)L%RE4t / Kirin Brewery Company, Limited
#8352 | KAVALAN
KEAMELE BENESBHAT(ATO)/ Agricultural Trade Office in the U.S. Embassy Japan

NAWT 1« DI thii =4t / BACARDI JAPAN LIMITED
7HEE—)L / Asahi Breweries.Ltd.

TA TP OA D INU%RET / DIAGEO Japan
HRXEHD 1 204 — / Whisk-e Ltd.

AHHEFE / KIMURA GLASS

JEERE ST / KITAZAWA PLANNING OFFICE Co.,Ltd.

> b)) —#xE4t / Suntory Spirits Limited

=BEH%NS4t / Sanyo Co.,Ltd.
L 2—a7> bO—S v/t &4t / REMY COINTREAU JAPAN K.K.

TS50 73— v INU%R K1 / Brown Forman Japan K. K.

MHD EIARI— F4 7 A HAE1 / MHD Moét Hennessy Diageo K.K.
237 Z—)V- A1/ Clase Azul México

2%Z%B / EZO Beer.,Ltd

=MiEgEHA S / SANWA SHURUI
BRAEHANVF+—D 4 2F— / Venture Whisky Ltd.

47 70— =1 / GAIAFLOW

BILE S &+t / NICHIFUTSU BOEKI K.K.

AN Do E1 / CAMPARI JAPAN Ltd.

YIbhA4 A—KRL—> 3 U#kxXE1t / MARUKAI CORPORATION

F P HR%KR S / De Agave,Ltd.
v INU AT 4P E—IVR / Japan Media Sales
Hov vy Ao o)+ /82 [ Cachaga Council Japan

#HX & T— RS547F— / Distilleria Nardini S.p.A. imported by Foodliner Limited
mERE%RR S / YOMEISHU SEIZO CO.,LTD.
#RA =Y X / SCYTHE CO.,LTD.

#HRE#F >/ / NARANJA Inc.

HEERTE#%XS1t / Yokohama Smoke Studio Inc.
COHIBA ATMOSPHERE TOKYO & #f7&kagaya / COHIBA ATMOSPHERE TOKYO & Shinjuku kagaya
—MgEEEAN Hh O T IVXEIRES / Cocktail Culture Foundation

PSYCHO LOVE VODKA, KOVAL, T>7L 21908y, REZEMBFR
FOXEBFSAP0, ¥-Fo—, AF 00 1530, T T—

No9R=)y, FR=TR, E=F—Ay - 2EY Y'Y, 77-L/%=F, KISS KOLLECTION, ¥>-U o4,
NADA Y, FI=AZX K=Y, Marshall, 2V YT/ 9 b, AbA=, 2%y K09, Y1-52-T)=-Z b

WR(TvYA)

FIREBALL

KANOSUKE

G'vine, JUNE GIN, La Quintinye Vermouth Royal
YIVZADA ZF—

R, FAR

THE HERBALIST YASO

HMEA -BE-, YN\T—Z D0, Oy

No. 3OV RV RSADY, VEIRF—- D4 YH, ?F—/-JTIEY I,
Y/ N, EZXDDh—, ¥R v—, SRG-TS5v

NYFPZboFa—
LA U 2B, ¥ — IV XHEBF
Flor de Cana, Arctic Blue Gin, COCCHI, BOU, Thomas Gray

Vinhos Barbeito, Blandy’s, Pereira D’ Oliveira, CORAL, Gin Canning's,
William Hinton Rum, Vedrenne

BIRDY. by Erik Lorincz, BIRDY.TEX, BIRDY.TABLE
ILYIT7P—U3R, GLY K=, WRED, TIWEV-Dv

SLHBISEEBR, FUY SvNZ—-XV(ZXF— BL, 747O0—-EZX,
AUSFIV-E=FYY—

KAVALAN

I RYI TR EH, KREREVIEIFv—A V5 —F>aT,
#RE#HI S5 F7 v, Ventura Spirits, HXSHENES, SASHT7— ML X

Nhor 7E—3
TA4—N=Y)—,18007F—35, ZvHUk+—
Tanqueray, Johnnie Walker, Don Julio, The Singleton

PSRN, S, 9LUPSE—, =9 b=, 2U5—X,
INZA—PAV Y2 1VARF—, F49O—/, BALV b T=IL ¥
AFHFIE

IN=FALX, N=FALZXRAPNTP, N—=FALZXZANT

YU M) =04 2F—, YV M=V IVEINFOA 25— LK, Y2 bY—D1 2% B,
#Y M) =SvNZ=ZH57 FIVROKUGR), ¥ bU—U+1—) KANADE(E),

#Y M) =SvINZ—=Z957 hYAY 5 HAKU(B), E—7 1 —%—, TRES GENERACIONES

NASYEN=9, A=V R TIVbZ—, #-JLrOtR, ARA/N=2,
PO, NVILT, TS5Hh—r

=YW, A7V IO, TWYIST 4, R—bov—OY b, 79 MEP, VIR SR,
P RIZZM, YOV A, RA=R-FF =TSR, N+ K- TVI, oL I~

SvYOYTII, Uy RITA—RYY=T, LU ROFVY, GLYTATFA4v D,
HNWTIZ—, EvF—2alF—

JLYE—LVTq, 1) ZNH—, SirDavis
ISP A= TH=3, VSETF A= XA

ATEMPORAL, Besitomio, Octoblue, Asabache, Raices, Campo, Don Papa,
Noah, Stone barn

iichiko X

AFO—ZXEI b, 1FO0—-X BILF&IL—>

BEZER, 7S5V o7 —, PAIEURZ, PLLY N, NMSURIL=2, RS
XJUNRYT

ANy, PRO=I, DLIVES—F, GLVISU b

FPITHUN DU OINT VR hY

TH*—=3 73030, TF—3 FYLARX, TF—3 ASLK, AZXAI TNA,
AZANSY TLD—, AZAN TU—hrT74TZ70, EZa—IL Y b

THE HELSINKI DISTILLING COMPANY.(#* ANV >F FA 2T 1T hIN=—)

Nov—4-5-%05, J7EVF-ILT—I, K= 3/\n10,
PN D N=) Y, NAFPZ—Z4%, hYTP—I\

NARDINI
BEDOR, BEOF
ILPYRIAF, RTVIINRAL, J9OZ=F Y

1% 7, Cocktail Kingdom, R, UE—, Perlini, YAV, U—FIb,
21ESSY, FNMY Y, BHMF, Maison Absinthe, Smott

BEERTEHAR4
FA-NEEE, ZHSIUTERE, FIZHANEEES, BES, JLITLVA2F—
RN MVERER), NP VTFZ ATV, BTLIHY THOTIV
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A2V XT—2 Main Stage

TIMETABLE DAY ONE MAY 10 (Sat.)

Y4 L57—7) 1HBEH 5/10(%)

YAI—POS X Masterclass

11:00 BHt% Open
11:30 #—7=>FJ+&LE=— Opening Ceremony
12:00
12:00 7592 7x#—=v o v NoBREH /
Brown-Forman Japan K. K.
DIV —HHEORXIAYFIAZF—DIFR/N—|
Lo rorwyol
12:30 —REEEA H2FIZLERS / Gletndrczjn_acht:1 The mals(ters of Scotch whisky
Cocktail Culture Foundation M) 0 SEy GRS
IBAZL7-2vwIN>T 74+ 2025
13:00 - IBA FLAIRTENDING JAPAN FINAL 2025
13:30 S‘PeCia;G;;:: e rsorgsy 1330 7YEE—ILBHRi / ASAHI BREWERIES,LTD
N—F5— o] —ZVGRAU b IN— = _. _ .
Turning Points in the History of Bartending Part 1(1730-1880) =Y NIHZF—0FNEEIY
Nikka Whisky: Distilling for 90 years
14:00
14:15 PHeEE—IL#%X&%t / ASAHI BREWERIES,LTD
TUI7LTHF—SBEDIR/E 18007+—5 b—o3—
Talk Show: 1800 Tequila,
the leading light in the premium tequila revolution
15:00
15:00 EH 8&FK / Ms. TOMITA Shoko 15:00 Special Guest: Mr. Jared Brown / Ms. Anistatia Miller
ILFP-N=FIFA VT INTH—=V VR SUDELLESE
Flair Bartending Performance A New History of Gin
15:50 B> kY —#%KEt / Suntory Spirits Limited
16:00 - YO P)—042F—E2EY v Y- UF1-IVOEEH SHBEL |
B RLE DT
Suntory whisky, spirits and liqueurs: Discovering.the creation of
spirits culture in Japan through the company’ s history
: ial : Mr. David W ich
16:35 Special Guest: Mr. Jared Brown / Ms. Anistatia Miller ICEEY :_Tjif__e;es: ! av;c.iﬁx ondric
SUFSYYRAF DL LIBLLR Aol d i) "
Gin around the world. Before Tiki: Historic Drinks of the Pacific
17:00 -
17:45 —MEEZEA 797 IVX{LiRES / Cocktail Culture Foundation
IBAZL 7 -S4 IN>T7AF)L 2025 RER
18:00 IBA FLAIRTENDING JAPAN FINAL 2025 Award Ceremony SHEREET Serve End
18:30 % Close




TIMETABLE DAY TWO MAY 11 (Sun.)

A2V AT—2 Main Stage

Y4 L57—7) 2HBEH 5/11(B)

VAI—POS X Masterclass

11:00 BHi% Open
11:15 —#@BEEA AT IVXLIRES /
Cocktail Culture Foundation
10| BTLZhY T
"10th Nadeshiko-Cup" Competition
12:00 -
12:00 #> kY —#%K=&1t / Suntory Spirits Limited
B M) =DHINZ—X 05T P UROKUGK)
BASRMEE-FRESRD BN
Suntory Japanese Craft Gin ROKU:
Secret development story and showcase of
limited-edition products
13:00
13:15 P47/ &S24 / ID SHOJI Co.,Ltd.
20--Fh—=+% YRFFTIWAITFNFrL IS
HEF+ “/I;'Zl‘“/fj‘%éé ! )
Eﬁ’ék‘::ifér'l‘:lie:e:xgmjt:ﬁafnusig"'l‘ab'e 13:30 Special Guest: Mr. Jared Brown / Ms. Anistatia Miller
° plem EONEBABYY KU Yo EZOEEE
Great Lost Gin Drinks and How to Bring Them
14:00 Back to Life
14:00 7HeE—I#=X=4t / ASAHI BREWERIES,LTD
—DLDMEERELETDTL I PLIFY—
TA4—IN—=Y)—HAITFTIV b= 3—
Fever-Tree cocktail Talk Show:
Premium mixers consistently delivering next-level value
14:45 AU v N %NE1t / CAMPARI JAPAN Ltd.
15:00 - CAMPARI RED HANDS EXB&F ¥ Y EA LD
: —BRYDRRI Py I . N )
CAMPARI RED HANDS: Special one-day only sessions led 15:00 J+/N2A YA FME=1t / Japan Insight Ltd.
by past Japan champions. . -
SvohavavvrF—/ If—
[N—TRMHITZPRIT17]
15:30 Special Guest: Mr. David Wondrich ?lanc'al"lo Kabciic semlrlar:
. , Aperitifs offered at bars
N=FV5—DBELICHITBI—=VFRA b 15—b 11 (1890-2020)
Turning Points in the History of Bartending Part Il (1890-2020)
16:00
16:15 Special Guest: Mr. Jared Brown / Ms. Anistatia Miller
ZhhsIooiFESARDLSDH ?
Where does gin go from here? 16:30 Special Guest: Mr. David Wondrich
TikiLART: KFEFDELERIZERAH
Before Tiki: Historic Drinks of the Pacific
17:00 - —
17:00 %> hU—#%XE4t / Suntory Spirits Limited
Yh)—-RF—2
~HRTCERIDIN—FT I — = a—~
Suntory Stage Talk Show:
Bartenders active on the global stage
17:40 BAEIUi%% / Japan Gin Association
S H—FA P ARER
Gin Guardians Award Ceremony _
18:00 = #HER#RT Serve End
18:00 sO0—->2JtLEZ—
Closing Ceremony
18:30 B= Close
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Special Guest: Mr. David Wondrich
N—FYF—DESIHIBI—= IRV b /X— b | (1730-1880) ————
Turning Points in the History of Bartending Part | (1730-1880)
HOTIVDESRIZET D HEREHDIER TdhDDavid WondrichEh'/\—F 2V F—DELICHFDY—Z2TRA >
MIDWTEBDRAT—2./N— K | Tld.1730-1880ICDL\CT T,

One of the world’ s leading authorities on the history of cocktails, Mr. David Wondrich will talk about
turning points in the history of bartenders. Part | covers the period from 1730 to 1880.

N—FVT—DBEICBITBDI—_VTRAL2 b 1x— 1 11 (1890-2020) 5/11(Sun.)
Turning Points in the History of Bartending Part Il (1890-2020)
HOTIVDESRIZH T DERBHOER THDDavid Wondrich KA N\—F >V F—DERICH T -V TRA >
MMIDWTEDRXT—2/3— b ITIE. 1890-2020(CDUVC T,

One of the world’ s leading authorities on the history of cocktails, Mr. David Wondrich will talk about
turning points in the history of bartenders. Part Il covers the period from 1890 to 2020.

Special Guest: Mr. Jared Brown / Ms. Anistatia Miller
SV FSHY ROV K e
Gin around the world.

UG EZTHIUSN BEINERNDZOTLLEON?ARIAT—IUTIRBEAFIZ-BER-IRA - RAOYH R
DOVDBEEES|ILTNVSDONEERBLE T B VICRIEHLTWBDIE? VR —T AR T4 T—
MJared BrownEK & R > OBESRFRDAnistatia Miller |RkEA D 0 &HSDHER Y T7—ICHFNFE T,

Where has gin landed and found success? This session will look at why England, Japan, Spain, and

Germany are leaders in gin consumption around the world. Who else is getting on the gin wagon? Master
distiller Jared Brown and drink historian Anistatia Miller will take you on a guided tour.

chhsovigEzmbh50h? 5/11(Sun.)
Where does gin go from here? 16:15-16:45
DUICITBICEBETRREINICEDEBATLEDNHIET OV VIATA TRV OBEDARII DOV
T1—23 - RE— VPV AR UBEEEODTEY E<HLWREZRELTWE T Y RI—TFT A RXT 15—
MJared BrownK & R BB FRDAnistatia Miller |RkEA, Z OARFDMEHICDNTTERNLE T,

There’ s more to gin than what is rectified in the still. Creative drinks people are making gin infusions,

smoked gins, and aged gins, offering a whole new range of tastes. Master distiller Jared Brown and drink
historian Anistatia Miller will guide you through these unchartered waters.

7HeE—-IL#xX&=1 / ASAHI BREWERIES,LTD
14:15-14:45

TLIPLTHF—SRBEDI®SE 18007F—5 b—o>a—

Talk Show: 1800 Tequila, the leading light in the premium tequila revolution

FIFIEREEDD T L I LATF S FIICBEDIBRETHDM18007F—Z DB HEHFER18003 L

ZAERDICBEERETF—SAITINEELLIL. TAFEREY VY -OU —HENSBNAIETVEEZT,

Premium tequila is attracting more and more attention. Focusing on the new release 1800 Milenio, Mr. Rory

(Proximo Spirits) will showcase the appeal of 1800 Tequila - a leader in the premium tequila movement -
together with a wide range of tequila cocktails.

7HeE—IL# A&+ / ASAHI BREWERIES,LTD
—DLDOMEERHLETE TL IPLIFY— T—N—Y =17l F—oa— Bkl
Fever-Tree cocktail Talk Show:

Premium mixers consistently delivering next-level value

“RUZODI/A W IFT—THDESIF.ZIICEHEI DA

2005F A/ F A THRELTHOMAREZB T L CELTLITLIFY— TJa—N=Y )= T14—/\—=V1)—1H
$AETHOTIVDERDEUEENE P OT7MET AL OF—THDTA I MD FRTA—ZvREUBNSIET
WelzE&E 9,

“If 3/4 of your drink is the mixer, mix with the best”

Since its founding in London in 2005, Fever-Tree has captivated the world with its premium mixers. Ms. Victoire
Desvigne, Asia Regional Director, will introduce the further possibilities in cocktails that Fever-Tree creates.



AADVRAT—T

H 2 M) —#%KXE4t / Suntory Spirits Limited
YU M= Z2F—EZXEY YY- U 1—LOBEEH SHEE< EELASOm Ml
Suntory whisky, spirits and liqueurs: Discovering the creation of spirits culture in Japan
through the company’s history

YN =—DF =TT VI —RE BRESZ T IR Y X MEAR K—KH100EL EICHhZ2H0 > b
=04 Z2F—E2E) Y- UF1—)LOEDOTL Y HFBEXRISEDEREMBEE T BN ENDELLWEE
IS BOZHF<SIZE 0,

Suntory’ s Chief Blender FUKUYO Shinji and Senior Specialist SASAKI Taichi will provide new discoveries about Suntory’ s
100-plus year history of whisky, spirits and liqueur craftsmanship and creation of spirits culture in Japan. Look forward to
insights into Suntory’ s history and secret stories.

B M) —-R57—Y ~HRTERIDIN-FVIF—b—0P3—~ 5/11(Sun.)
17:00-17:30

Suntory Stage Talk Show: Bartenders active on the global stage

1%F9 E&K (The SG Club) - FFIF FIBEK (Y 7R4 #+~v—1) -Connaught Bar(A > R2) DN—=F 25 —IC&D
N—02a— HRTREIBIZE DN TIVE I RERGHBEZSE LA,

Talk show from Mr. GOKAN Shingo (The SG Club), Mr. MORISAKI Kazuya (SAVOY hommage), and bartenders from the
Connaught Bar in London. What are world-class cocktails using seasonality? Look forward to an amazing performance.

P14 74 E5E%N=4 / ID SHOJI Co.,Ltd.
— - — — a8 o Lok s i 13:15-13:45
70-F-h—Z+% YRFFITWHAIFLFT LD HRF ¥V EAVHED !

Flor de Caina: Hear from the Sustainable Cocktail Challenge world champion!
HATREY T FITNEBN—F 5 — Jez Careonh Yy 27+ TN HIOTINF v LV ODEAEEEDRRItEY
DAV EBEANEBWVIHBOBERZ BRORELOIRM. ZLTAENBEEDF v PEAEICSAT-HELII?F
RATBRIERERANE DR DN TIVDAEEE HRAF v U EF VDERD OMEEET,

In this special session, Jez Carreon - the world’ s most sustainable bartender - talks about what happened
behind the scenes at the Sustainable Cocktail Challenge. What is his distinctive philosophy which took
him to the championship, what were the techniques which were the key to victory, and what impact has

the competition had on his life and career? A world champion explains from his perspective the ways that
cocktails could lead to a sustainable future.

AN v N%NE1 / CAMPARI JAPAN Ltd.
CAMPARI RED HANDS BRE4F+EAVIc&D iRl
—HERVDANI IV EY Y

CAMPARI RED HANDS: Special one-day only sessions led by past Japan champions.
AVINUN=FUF=AURTA I VBRERF v EF Y BRE BEK (The SG Club), BEH &R K (Bar
Novel) /M A(H ) TS RPN S =) &E#EL. —BRUDIARDvILEYy >3 > %5#E | [CAMPARI
RED HANDS 7 o7 ASICH AW SH 25/ THRERRON— DI Fv—2REXATEIET,

HATTORI Ruka (The SG Club), MANO Takayo (Bar Novel), and OGAWA Naoto (Campari Brand
Ambassador) - past Japan champions of the CAMPARI RED HANDS bartender competition - come
together for a one-day only special session! The three bartenders - who also took on the challenge of the

CAMPARI RED HANDS ASIA 2024 competition - talk and demonstrate through performances the
discoveries and bar culture they encountered in Milan.

=M &FEK / Ms. TOMITA Shoko
ITLP-N—FIFA T NT#—I VR 15:00-15:30
Flair Bartending Performance

FIEHBEORR A5 —F2a3F)b N=23—DoBL. BFEELAILTND T 7 VEBINIEATEDTLT
N=TFTUF—18H BFERDRAT—I. A M=) —MhH U ZHES L VERIIRZESTIESELRBIFTHE S0,
A staple attraction since performing at the first Tokyo International BarShow, the too beautiful to flair Ms.

TOMITA Shoko will once again take the stage. She has prepared a story book interpretation for a feminine
touch. Be sure to catch her once again this year!
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B BEX2 %% / Japan Gin Association
io g e . 17:40-18:00

fat | I H—TATPVARER

Gin Guardians Award Ceremony

AR BENBERD D VDER-REICESLIEAICT L DY - A—TFT 1 7 X DMBE/ELET,

The Japan Gin Association awards the title of ‘Gin Guardians’ to those who have contributed to the

spread and development of Japanese gin.

VREI—=UZRINTDF v —ICTCITHEANWZTDF oY NCRHEIETT EEFIEBIEE LY
FITDT.BEDICHBEIVKDLIZE 0N,

Participation in a Masterclass requires purchase of a voucher ticket. Get your tickets early as it
is first come, first served until the class is filled.

YRI—US5R
Special Guest: Mr. David Wondrich roeat)
TikiLAET: A T DB BRI B 4) 5/11(Sun.)

Before Tiki: Historic Drinks of the Pacific 16:30-17:30

NOTFIVOERICHITDHREMDERTH Y BRD/NF T—LDANFIF&TH HSDDavid WondrichEEhH*
TAFDEZINDPABIDOKREEDEENGE RV OIZDNTEY AU TIVERELET,

XEBER) DV OIEBELDARMEHY T T TTEILES L,

One of the world’ s leading authorities on the history of cocktails, and who instigated the current boom
in punch, Mr. David Wondrich talks - and provides cocktails - about the historic drinks of the Pacific
before Tiki was created.

*Please note that the drinks offered may change without notice.

Punch (Batavia/Indonesia).Blow My Skull (Tasmania/Australia).Gin Sling (Singapore). Million Dollar
Cocktail (Shanghai/China).Scorpion (Honolulu/Hawaii).Baguio Club Cocktail (Manila/Philippines).
Bamboo Cocktail (Yokohama/Japan).Dr Funk (Tahiti)

Special Guest: Mr. Jared Brown / Ms. Anistatia Miller
15:00-16:00

SDFUESE

A New History of Gin

15BIC R YDERBHIBEDHL O 1 Z/N—RY—DZAE) VI EZBL TN EEZIEMTIN? ROV
IZUT=BHDA F )DL ER, 1600ERICAOY RV THESNIEZ EETBERMTIN? DUILIIRIERDRY
TILDHY  FNZNDRAYAIH BN ABSBERF ODTWN I EEZEMTIN? YAI—FAAT147—D
Jared Brownk & R VU EERDAnistatia MillerRXZEN OS2V O AE) VY THD O VD LIWVELE TR
WLZET,

Did you know German housewives distilled a juniper berry spirit from a grain in the 15th century? Did
you know the first English recipe that resembled modern-day gin was produced in London in the
1600s? Did you know there was always more than one style of gin and that each style was regional in
character? Master distiller Jared Brown and drink historian Anistatia Miller will guide you through the
new history of a classic spirit - gin.

SKbhiBAESY KU VO EZDEES 5/11(Sun.)
Great Lost Gin Drinks and How to Bring Them Back to Life
WSO DREBSLWVHLWR) 2 ODT7AT 7 RN BN TINDEREZRND I ETEIFNTT VY RT—
T4 AT 4 Z—MJared Brownk & R VOSBRI DAnistatia Miller RkEA VRRRAICT L > o Enfzkbhhic
O NOTIVEZRRALET F BI T —SBICBRMSICLTTA T2 AOTIV Ty o & KDY
T7IIT—~NEZREALET,

Some of the best new drink ideas come from researching classic cocktail books. Master distiller Jared
Brown and drink historian Anistatia Miller will guide you through some of the lost classics made with a

modern twist and guide you through taking your own safari into vintage cocktail books without leaving
home.




MASTERCLASS

NYARY—US5R

TS50 74— v NN #%R&4t / Brown-Forman Japan K. K.
. . . 2:00-13:00
STY—@REDRTYFIARE—DIFRN— FILY KOF Y] S
Glendronach: The masters of Scotch whisky matured in sherry casks
2024FRUCT SV RE) Za—FILEEIILY ROFY I EUZL DA ZAF—BREDHLAAN[TJL> ROFY
DIDBNEGRADHSE TSV R-PUNYI—THDRF17— N T4 T7RICEDT L ROF Y IEBRRORE
EPEREDI DY EGHET I IIL Y ROFYII12E N5FEN8FEITA AT A Iy avaFELTNET,
Glendronach underwent a brand refresh in the fall of 2024. To bring the appeal of Glendronach to more

whisky lovers, brand ambassador Stuart Fear will discuss the history of the Glendronach distillery, the
craftsmanship in its methods, and provide tastings of 12, 15 and 18 Year whiskies.

7HeE—IV#X=1 / ASAHI BREWERIES,LTD
=y HYFE2F—90FDEEIL Y =
Nikka Whisky: Distilling for 90 years

ZYAUGZF—IEFEIORFEE D2 F LIc, COB 18 MEDDNAZS | EHELAS S ESEHEEEDD
TCEFLIeZDEIF—TRTARAT AT LIEND.INETERDIO0BAEICENSZZ Y HDFEEDC W%
HLATWEELT,

Last year, Nikka Whisky celebrated its 90th anniversary. Recently, the distillery channeled the spirit of

TAKETSURU Masataka to create a range of unblended whiskies. Attendees at this seminar can enjoy
through tastings an experience of Nikka’ s history and its whisky creation for the next 100 years.

H> M) —#%=X&1t / Suntory Spirits Limited
Y2 M) =S NZ—Z 957 F T VROKUGKR) BRHE-BERO @M 12001800
Suntory Japanese Craft Gin ROKU: Secret development story and showcase of
limited-edition products

RETDH NI —DILEOHTRLELEDHDAR LB T . SEMBIE) VY - UF1 -V IBEHNBILET,
KRTIBTD . ZBELBBEEMEFNLIERE EZB TV RE ZOEEMLEICHIEDMRERT EZBHBEE
AATEROKUCGR) ARBEDSH KK BERSE - b ZREME RE@OHEME ECIZTBNAWVELET,
A new spirits and liqueur factory was completed this year at the Suntory Osaka Plant, the company’s
longest-established existing factory. The product of the Osaka Plant team immersing, distilling, and
blending a wide range of carefully-selected ingredients - and applying more than 100 years of knowledge

to the full - was ROKU. Its developer TORII Kazuyuki will take guests through the back story of its
development and provide sampling of carefully-selected early distillates and limited-edition products.

YN YA MMENE4L / Japan Insight Ltd.
S ANA TUF—) BIF—IN—TRETEIPRUT 7] 2001000
Giancarlo Mancino seminar: “Aperitifs offered at bars”
BEDRICEMEBNSEESISHT 7R T A TIEIRHNETR) T 4 TOREITRNFEOERIZE DA
FIATITFAN—FTI=THITF—/ - TIILEY NDRIEETEHD OV AO Y oF—/KHT7R
T4 7DERE N—GEOTIED—FKRESI TR T4 TETBNALET,

Aperitifs are drunk before a meal to stimulate the appetite and conversation. Serving impressive aperitifs

can help to quickly attract more customers. Giancarlo Mancino, ltalian bartender and founder of Mancino
Vermouth, will showcase the world of aperitifs and distinctive aperitifs which only bars can offer.




IBA FLAIRTENDING

IBAZL 7

IBA FLAIRTENDING JAPAN FINAL 2025

5/10(%) 12:30~13:15 AL/ RFT—
May 10 (Sat.) 12:30-13:15 Main Stage

R R7—-FT YoM FAL—23> - -2y a1 M. IF+E
23 I 7—HMEEIEL T TIV) DAEMPTHRNE T TFE 3T L
P—EFIUI/N=2F—DAA VR T —THEDRICREL T RAZDERH
ZIIEHARELTCSHEIOVEFPTHRESNS[TV—ILE-AITIL-Fv 2 E
Aoy TIHRRSICHKE L TNVEEEE T,

Competitors will compete in four divisions including Knowledge, Pour Check, decoration/garnish and Exhibition Flair(original

cocktail). The Exhibition Flair Division will take place on the Main Stage in front of an audience. The winner of this competition
will represent Japan and compete at this year's “World Cocktail Championship” in Columbia.

Hi15&F Competitors

I ML / Gardern == JL7%—L4: Mitsu(I)
{Ef [Flor de la Pasion]

LoE F3adlL—bh3A 30ml ROA 10ml JLvyra-LEY-D2—-X  7.5ml
TI5VRD=Z-YFa—)lb 15ml  PFEZ-OVT 7.5ml

FAL—2aryXBH—-Zva

T390 A)—T BRIV DE

BlfFEE

ARA VETIBEROTE]IDEBAICAFIN BEVEFEZBN TR ZALRLNREEND IO ET DIEH
DRNZEDTTIVCRRLE L.

VI 1842 / Flair & DiningBar Flora &R 7L7%—4:Ray (L1)
{Ef% [Blooming Heart]

LYE ArFq470-942%— 22.5ml ~NIVAEY MJF2—)L 10ml 2E=YRA=0-o0v7  1tsp.
J3rvY-UFxa—-b 15ml SN —-T1—-2  22.5ml FIH 1push

FaAb—23arvREH—-=—va
IL—=TIN—=Y - E=IL. AL E=IL . TIFA YT FT—

BlfERE
ZNIBBROBRE B &b Z o & TEB<BEBERLET,

B2 EN/ ATIVEDIL =58 TL7%—LKekke(r )
fEm®& EEHRH]

LoE F¥-35 30ml Jrd-oa—2 30ml LLeEs 21&

Ly KRy/S—-20v7  10ml A L-T1—2R 5ml
FaAL—23arUdA—=—v>a
LLESI MY M LEY
BlfERE
ELEBARETEANTIIDINELNHDETNIEAF D OITERNVFARENNSTE XF 2 OZDRENET)
BICRY EBRTERNDYSYERBELE L




NADESHIKO-CUP

BTcuachy 7

[$810[E BTLZAY TIXRESHME
“10th Nadeshiko-Cup” Competition

5/11(H) 11:15~13:00 XA/ RFT—
May 11 (Sun.) 11:15-13:00 Main Stage

WAV OFNAOTIVAEBEXIN) [BED VEN—XIC.BEIIN—YE-BEEHRZEALEAITIVIOER
EREEYNZBENISEAL . ERNMNILS BEADREYDPRZT D ZENTED NI TIVERT - EICTREL.ZDAITIV
DEEL LV EBFREREZ, 1V HLZBLTEEEPZEDERHEAFBEL TUVREE T,

HOriginal Cocktail (1 cocktail X3 servings)

[Cocktail using Japanese gin base with either Japanese fruits or vegetables] that effectively promotes Japanese
agricultural products to a broad audience both domestically and abroad. The cocktail is to be made on stage while
competitors speak to the naming, recipe and creative intent to the judges and venue guests gathered there through a
headset.

Hii1Z#F Competitors

i xith 52 / BAR MADURO itz
ERE [NV

LoE KO KIBOU 20ml YZAvhk-UFai—)b 10ml FAL—2arIH—=via
TJLyia-kR-Ua—-2  20ml vA=LFyY-UFa-)b 10ml KRR KIROE

BIEER

BEDEIL. SREITKDORDDEE U FMEDAIZEOTNETMUD/IBAICIIR Y EEVES X HREL T

BENITINIRBLE U 2IE. ZTERLSZE 0,

ik F=F / Bar 7th xm#
{EfA& [Re blooml

L2E OSAKA GIN 30ml pE=F3dL-bt-Ov7 10ml FaAb—23arsRBH—-=va
#-UFa—-)b 20ml #FL 118 FA L E=ILIL—=TT—="U-E=lb.
BRE.T7IYY
BlfERE

HESHIAETEF LU DFTEPRFISI. ETTSRIZEL D AREANE—SBAHZES LHEREEIE
DIFE T+-o~Re bloom~k X552 XD,

B XEB/ IO TBIEME nzs

fEfa% [Timeless Gardenl

LoE == 40ml -0y~ 15ml FaAL—2arUdH—-=via
ES=ES 30m  &E= 5g = EE
JLyra-9fz5- 21— 10ml ] -1

BIERR

EOEDEDORY AN EBARICFESE D5 TREC—RIDEIDICHMNCBSIE ERDNVERELHD
— M BEDELNWEEEHICERRVDZDHRICBITIET,

BKBE/ATFNZ1—F—F KR 74——X VX KEE
ERE NIFABYEAI

LoE K 30ml FREEIK 30ml FaAb—2arUIHi—=va
IwoR-T1—2 35ml BEoMm leach LI
WwFE-JF1-—)l 3ml L

BlfERE

NIABIIEIIEPH TR TRBHEFE2RTBAEAMAEIHEAD V BRICHTRERDRED M KD
BHETE2EHBIELITABY S AL,




NADESHIKO-CUP

BTcuachy 7

I8 ¥ &/ Bar Sekirei =z
fERE =]

Lye LhOJLAR 25ml Jbyyadoel-va-2  16ml FaAb—2aryRBH—-=va
F-UFa— 20ml EM-UFa1-Ib 5ml T4V VAAKRIFTIVI A =T,
FoE<-E—-IL &%
BlfEEE

BAZXREUD—DO HHZMOEMZE N FEOHE B - FONLBREZISAICEVILEHIICLOT
BREEDTCELIIFRDALDIGRERERS—HKTT,

 BEBE/ RTIN_1—F—H KR Bar Capri =x%
fE@m& R

L>E  LAST ELYSIUM 30ml Jbyya-dEs-Ya-2 10ml FAb—23UXEA-Zva
wE-UFa—-Ib 15ml ARODF 1 LEVE-ILSTAYv A BIOUE,
IVF-=757—-20v7 5ml PSR VRPN 17N 4| WAV &4

RIfFERE

HAEXDEHZET BFERSEREANEY L HRCEEIND5B.AFDELVHERSZ I S XICBRULEHL &
T EFEBELLDEOBNERDT,

# %2/ B¥3K7I THE BAR s#xg
RS Ra7]

LE IWAIGIN 30ml Jbyya-yrd-vi-2 10m  FAb—23argH—=wvia
SBRK 10ml N\F3IY Ttsp.  MIUMLARIZ D < W FIAKRE
JLyia-LyZ2-Ta—-2 10ml KLUM 1pinch

BIEEE

RBENESEMEIWAIGINICZ ENDHEDE D MBITRAKE N ENDILUREEHICZBITZDREFRZHES
BLET . ZO—FHELERSEESXTITRIC,

WA B /Y- RZ2>215HER Peter bar ==
{Ef& [ Nostalgial

L STORKVALLEY JAPANPREMIUMGIN - 30ml  T—ADvy K-E4—X Bdrops FaAb—2arXdA—=—va
IL—LKFERB-UF1-b 15ml W52 28 BROELEV-E—IL KR
ANA =) F 1)1 15ml

BIfEEE

ZELVBREENBEEY. LEENR D <MHAR. Z ABBEBOBAZEDRAATLE—RIZ AL T EITHARDRASRHLH

Y RAFICHBRREBLZEEOLET,

2 /VI§ £# / Speakeasy Bar PRIl =z#
fERE 1Rl

LoE  DECUVENE 30ml  HRERE-U1-2 15ml FaAb—2aryRBH—=va
WF-UFa1-)b 10ml DESR UEDEH LEV-E=.2aT)—2a1fi—
byya-Th=AR)=J1-2 45ml  O-LJ) M

RIEEE

[ I3EEBDEMEBESBN[REIII BROENMESEBDOEE ANLDELEEZBL TNE T HBEDORRISHED
EYIEEZBNRZIC—HDOF ZEHEITE .

€& T% / BAR BenFiddich =s#
e [Elixir of Green]

LoE Zwvh-hATzIdv 40ml 7Lyya1-HEE-Y1—-2Z 40ml FAb—23arvXEH—=va
INF=727—-Uf1-)L 10ml %88 2 IL=TIN—=Y-E=IL EVT-Ry/)—,
7—EVR-2OvS 10ml BROE. 7oV #U—7

BIEEE

BERXENOLDIMHTEEZRERLE L HMBERMDEMTI S ADRICHEES NIz DRSMH A2 DHNE
FTELKRBIRELDEIDENERADT,




BWE AU —F23FI N—2a—TlF AW
THISHEE T — X CTRHELTNDHEL2E R VIEENT
BELANEEIFTEIN =BT I TLRE VYRR
BAVTINEBERFIEBRNTRTELTCWDNIF v —E2HE
WKWK BEFHI T T M- ARICDERLR/ND
F—BEIIE R VOICKWUERRH.FNENDT—2
ICTTHERLES W FRVRI—IZZADFT Y AEZD
INTF P —TREBEWRDWNEREITET VAY—UTRIT
EEFXBIEEBIETDT YA LT—TIEITHERD L.
BEDICHBEIVKDL 2S00,

Guests may enjoy any one of the many drinks available at
corporate sponsor booths during the Tokyo International
BarShow free of charge. However, in some instances, vouchers
may be required in order to purchase premium spirits, special
cocktails, and other specified items. As the number of vouchers
required for these items will vary, please check with the booth in
advance to confirm. Also please note that tickets for the
Masterclass are required in the form of a voucher. Each
Masterclass is first come, first served, so please get your

vouchers early to ensure entry before capacity is reached.

INDF— SEY / ¥1,000
Vouchers 5 sheets / ¥1,000

ZEE Please note

NOFv—ZRBELETDHRI VU ERRETHEXN
Wefe<zeldceExzttho
RERADNTF v —DILWRUIITEZ B A,

-Drinks cannot be paid for with cash.

There is no refund for unused vouchers.

NOFv—%ERATIEGEIIS
DHENBENTY FMICTRHET
DBEBAE/NTF N
BLTWEY,

Items requiring use of a
voucher will be indicated by
this box. The name of the
item and number of
vouchers required will be
written inside the box.

HOW T0 USE VOUCHERS

NOF+—DENS

SFr—a
<RB—952
Frokvavs

g

NOFv—23avT
Voucher Shop

NIFv—8&
NYRI—USR
ForybavF
Voucher &
Masterclass
Ticket Shop




ANNUAL BOTTLES

RBRM

RBTOEHRK

Paid Tastings at the Venue

RRAVY—F2af) N—23— 20250 RMVSEBTOBHEARDAHEL) R MLOIRFBIFITNEEAKHIIESR
RN EBELANCRELENEERICHL RE DTN eRELNWEERX ZOLDICT BTN RES L

Annual Bottles at the Tokyo International BarShow 2025 will be limited to paid tastings. No bottles will be available for sale. We very much
wanted to offer Annual Bottles to our guests who have been looking forward to them, so we decided to offer paid tastings.

llchiro’s Malt CHICHIBUI2016£EV 7 « JL/X—7R /1§ 700ml

‘Ichiro’ s Malt CHICHIBU’ 2016 Refill bourbon barrel 700ml Ichiro’s Malt

CHICHIBU

2016EFERB. ) T AINDN—RYNLIVTBERR S EeNE) =T —F Y KA TDI U IIVARY e e—
VI EINRTT AE—F—BDORPHALBHR. OICELELOAMWES NI RADIZIT VR I IVF— Bar
TEBONEA . A2 IAVDEDIBANAL—E P IFADIRLDDLES —BBENSORDEHIEZRL Sh.!w
<SRNESe> B
Nose: NZZ 2% Z)L. 77Uy b BMBKE. KAy T — L BBQ. M DHHE e 1%
Pallet: B. L — 77—y ISAF v FFr VT 1 — B RS IR o0—T ) "
Flavour: K54 KA w 7o )—ABaAY3D . v0-7 '

Distilled in 2016, this heavily-peated single-cask single malt is matured for eight years in refill bourbon Iz‘()%?l;“;gu=1’zooﬁ
barrels. It has a smoky, vibrant impression, and leaves a clear citrus nuance, including on the tongue. It Vouchers
features a milky smoothness, but the pepper-like spiciness and the delicate, bitter touch of the cask aroma ¥200X6 sheets=¥1,200

bring added complexity to the experience.

<Rich golden color>

Nose: Vanilla, minerals, apricot, powdered sugar, whipped cream, BBQ, and bonito flakes
Palate: Ash, grapefruit, pineapple candy, sugar, pasture grass, licorice, cloves

Flavor: Dry, whipped cream, white pepper, cloves

[The AKKESHI Single Malt Japanese WhiskylE—5 v F>x U —#& 700ml

‘The AKKESHI Single Malt Japanese Whisky' Peated Sherry 700ml

THE
AKKESHI

t

EFSLWEOENHD/NINCHS LEAFOE ARERZENLEFV A A+—5 LI HBEDOEKZ
RUTCWERITET 7Ly anl—X 0N —E/ICBRL AL LS E=TY R U= (22 TILh
22)3FEIHB AR,

An aroma evoking cherry blossom petals fluttering down onto a stream, plus sweet-savory mitarashi dango
rice dumplings, the essence of spring in Japan. Built up through years of maturing, the delicious citrus flavor
is a distinctively AKKESHI whisky experience. Enjoy it together with fresh raisin butter. Matured for three years NYF—

and nine months in peated sherry (single casks). 200/ x 81%=1,600M
Vouchers
¥200 X 8 sheets=¥1,600

Tokyo Internationl

L ET T

2023%5=7R hIL / 2023 Annual Bottle

[BRRAZBFRIS 2 TIVEIV L - S INZ—X -0 4 XF— 700ml 64.8%
Single Malt Japanese Whisky From SHIZUOKA DISTILLERY 700ml 64.8%

HA 7 7O—8EZBAO >V IIVARODHRNS . TS5V IF7F—0AEY hyFIVIRNRR 1~
F—F23 I N=23—DFHITFRIICEL D bR N Z—XTIIHNEBD DERBTT JEREBRDESF
T EEDEDDH% FER B REBRN OB U RZBRKTEEBL I L,

Robin Tucek of Blackadder hand selected these single casks at Gaiaflow Shizuoka Distillery specifically for

the Tokyo International BarShow. This is the first time for bottlers to age for five years. Only domestic malt is
used. It was distilled in Still K relocated from the Karuizawa.

NOFv—

200 x6#=1,200M
Vouchers

¥200 X6 sheets=¥1,200




ANNUAL BOTTLES

RIETOR MIVERSE

Bottles for Sale at the Venue

BRIV

UFERBRMUIEBDOAO TIVERES O—F —THARWVETDIENEZR NV T—ITRMNVEBATDZENTRETT,
The Annual Bottles below will be available for tastings in the Cocktail Culture Foundation corner and for purchase in the Annual Bottle

booth.

[ZEDE F—IVF ML 2] 7T00ml 45%

‘KI NO BI Old Tom Gin’ 700ml 45%

CORBEBPIOA—IVE ML DU EERHGDIZEDE R SA VIS SHRESOEEZMA
TOKWFE L BBIIABEURT IR SN EBEICESCED . HROA B O TEMERDONERL I E
TNFTINIICIZ 1624F (BkF) ICRIMICAIZEL . HEATHESIRBRH o6 < BHREKIRA
KARACHO (ZEBER) W"YHREEBLETY A v ERNTHWE T EBRMDESEEBICTNERL DTV
F—IVR bLTIHNGEEERDIKUNRONE T ABERDD VERERBAN DK DF—IVR A DVER
FEBELALIEE,

This old tom gin from Kyoto Distillery is made by adding the dark brown sugar of Yonagunijima Island to
its staple ‘KI NO Bl Kyoto Dry Gin'. Unlike its white cousin, this dark brown sugar is full of minerals, is
sweet and carries a complexity of flavors. The label design was overseen by KIRA KARACHO, a paper
screen merchant established in 1624 and the only that has remained in business since the Edo Period.
Just as advances in distillation techniques began to wane for old tom gin, there have been signs of a

revival in the past few years. And along comes a old tom gin, courtesy of Japan’s dedicated gin distillery.
Enjoy.

[ZEOx 20— 547 NZ2AYTUFa1—)v] 700ml 30%

‘KI NO BI Sloe Gin-type Haskap Liqueur’ 700ml 30%

FEEBERT A 05—+ 23 I N=23—0ATRL—2a VR MNUEZBIS EROAEZO—-2
ER—2ELEIEOE RO0—VF4T N2N Yy TUF 21—V T ARBRICHNCTL Y RLEDVIC
REEOEEACHBERED/\R 7Y T ZER. ICEEEDOHEREE M K2 BHRbOODBEORE THEMTDLS
TREIZDCW EIFE L,

In this, the third edition of Kyoto Distillery’ s and Tokyo International BarShow’ s collaboration bottling,
we bring you ‘KI NO Bl Sloe Gin-type Haskap Liqueur’ made in the Sloe Gin style. Kyoto plums and

Hokkaido haskap berries were infused in a gin specially formulated for this bottling. After infusing,
Hokkaido beet sugar was added making for a plethora of flavors that are blended gently to perfection.

il N i e
2o B W

o

) . *u’.ﬁ"

L e

-"'é-:n;-'-e-..’?
Kimons,
HA Tars Gin

=

ERER
Free Tasting

BRI
¥6,000(#52)

Special Venue Price
¥6,000(incl. tax)

Ten et s e

K1 N Bl

SRR

Free Tasting
SRR
¥6,000(Htid)
Special Venue Price
¥6,000(incl. tax)
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ANNUAL BOTTLES

KIRTOR MIVERSE

Bottles for Sale at the Venue

[TIBS2020fRE A—H—XV—0TS5A4~X—pbEL U F] 750ml 54%
‘Maker’s Mark Private Select TIBS2020 Limited Edition Bottle’ 750ml 54%

BERILEEBDEIERRE A 57—+ 3FIb IN—23— 2020lDEZER Mo A—H—XT—0DH
2OZAN VTR E DL VFFA—0BFEMRE LIDBEI0ORDARM A V=274 T(A—H—Z3—7
46 L BHROFAE) CHICBUEED L N6y BERALLEDTTY .

KA—N—ZAZ—TA6IINBEDA VT — T4 T —MHEEA DU T I LIRES JBE PBEES. R
N B—TZENA—H—AV— VBB CA VT — AT TOUERERDEZEA OFIVERTT,

Rare Annual Bottle from the cancelled "Tokyo International BarShow 2020”. Maker's Mark cask
strength was re-barreled with 10 inner staves of five wood types(the same method as Maker's Mark 46) of
mainly French oak and matured for about six months.

*Maker's Mark 46 is completely unique in having one type of inner stave, the ratio of which was

determined at Maker's Mark Distillery by Akihiro Sako, Director, and Keiichi Hayakawa, Trustee, Cocktail
Culture Foundation.

PINGEGT—FT-PLS5 TLEIY. FAT Th—LEELI | !
[AUSNMOTIET 4 T — KRy IZAAY Ki§ 7T00ml 50%

Produced by the Ambassadors of Islay and Especially Selected by Dave Broom!
‘Caol lla’ 1979 Vintage HOGSHEAD 700ml 50%

HIZERBIEZ Y SV RDT7ASEAFRICHBLE T ZDTVA AF—DFHMIIE—T 1 XE—
F—TRTII TIN—TAEELRUBATNETMANE VA RF— REV VY SA5—DFTAT T
W—LENHERICEL Y b U RE2019EDN—2 3 —ICBBLIET7 I\ I — F T - TASIZLOTH
BEESNEREEERI979FET A T —2DA ST ZDEXDBRAD DA ZF—ITHNTRKREIC
RAE—F—SEBRFANTARF—DIA)TAZFO2THEI L LU T IEBORAICLAMRNAN
SUIHAT IR FOMWNETIN—IEBEDTYIRAAINDE) ZFRNABAT.. KBS LIVERECBEL
TWETTAVRTOTI—ZADN=23—=F ) SF IO VDL SBINILTHA U EBHTY,

Caol lla Distillery is located on the west coast of Islay. Its whisky is characterized by being peaty, smoky,
bold and fruity. This super special 1979 vintage Caol lla was meticulously selected by world-renowned
spirits writer Mr. Dave Broom, invited to TIBS2019 by the Ambassadors of Islay who also handled product
planning. A whisky of this age that not only retains its smoky and fresh sea air quality, but also the
rancio-accented fruit and waxy oil nose that is only achieved by long ageing in refill casks is a rare and
wonderful gem. Bottles also feature a fetching origami label designed by none other than Dave Broom
himself.

[TIBS2020FR5E Stravaiger ~ifiRA~ 77— FA Y J20%F 1999F % 1 7 —] 700ml 47.7%
‘TIBS2020 Limited Stravaiger Ardbeg 20 Years 1999 Vintage' 700ml 47.7%

BERILEEBDREIERRE A 57—+ 3F I IN—23— 2020/4DEZR ML RN A X+ —D5F
HEELTHONER A Y—F23FI N=23— ATV NI ITEITFATDOTFAT TIb—LEK
NEELIET— RNV ITDI 2V TIVHARATTIN=IRVINUILD20ERK T ANE—E—T Y REFEE
AUL.7AZFEISDRTE—BEMER DDV TIVEIL NORBBRAKITA VT AR F MR NS —
I ) ) =252 ETHEETT,

BEIZI—YERIZENDEBPHIERE—D AL RLY =D& . 7IL—Y INZZ5F+ 5 X)LDKDH
NWEEBICEDTBADE— M RE—V. 208 LN ORNVAKICE D TE— FXE—IMENWIIEIREA
ECDERHWNIFBRT . EDEBHBIDIA RF—RIIFZD—KRIZEDITTTT,

This is a rare Annual Bottle from the canceled Tokyo International BarShow 2020. World-renowned
whisky critic and Tokyo International BarShow Official Executive Dave Broom carefully selected this whisky,
bourbon barrel aged 20 years in Ardbeg single casks. Using heavily peated malt, this long-maturated
single malt is unique among Islay malts and as such is an exceedingly rare release by independent
bottlers.

Stravaiger carries an aroma of tropical fruit along with a gentle smokiness and old leather. Fruity and
vanilla caramel flavors swirl in full peaty smoke. After 20 years of aging, the peat smoke blends in

beautifully offering an exquisite flavor that is sure to become one of the most cherished bottles of your
whisky experience.

NOFv—
200M x 1#=200M
Vouchers

¥200X 1 sheet=¥200
SIRFRIERE
¥11,000(#t52)
Special Venue Price
¥11,000(incl. tax)

NOF v —

200M x 231#%=4,6001
Vouchers

¥200X% 23 sheets=¥4,600

SRR
¥195,000(#id)
Special Venue Price
¥195,000(incl. tax)

NOF—

200M x 10%=2,000M
Vouchers

¥200X 10 sheets=¥2,000

SRR
¥77,000(#i2)
Special Venue Price
¥77,000(incl. tax)



A Most Noble Water
Mr. Jared Brown / Ms. Anistatia Miller (English)

[A Most Noble Water)ig. > DE<LHLWELZRRL I T XEEDOHDIMEEZEK. Jared Brown&
Anistatia MillerlZ & 2B -BEICL DT . OVDA S VIRBRIIBSN. AFI DD R YRR,
ZLUTRENGA FI ZERBNBRIEINTOE T ABILIBROD VDORERREICDEN DL I EESEM
(BN U PERLDESETY,

A Most Noble Water presents an entirely new history of gin. Researched and written by award-winning
drinks historians Jared Brown and Anistatia Miller, it shatters the whole notion of a Dutch origin and revisits
English gin's German antecedents and definitively English origins. A Most Noble Water is the first book to
present in detail the recipes that led up to the development of modern-day gin and includes them
verbatim. And it is heavily footnoted, so every reader can argue with the authors-or not.

¥4,000(%i2)
¥4,000(incl. tax)

AAS UHEEBOD D OHEMELEL IV ONEEMNE,

ARZE) YYDUEDTHDI VAT TIVR=—RDA A=W NIV TIA N ZNREIITITIEH) EE
AMHRATEESNDERANGERON DV ERBN DN EDLSBEDI ZRENORKETOER . B
E DL EDHMEBRNEBL CMDIENTEDHEAD VBEREEED—MTIT O VEHNRMITS
AN =EGF R Z IV EFBEDEBNEIS ZNZNDOHBIBDENT. D VICET R4 B8
BICBEAET,

¥5,500(%i2)
¥5,500(incl. tax)






