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Elevating Sake Drinking Experience
Highlights from the Japanese Food & Restaurant Expo Workshop
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Mutual Trading has always been deeply
committed to nurturing a genuine
appreciation for Gastronomic Sake. In a
stride toward furthering this commitment,
Mutual elevated efforts by organizing four
immersive workshops at the Japanese
Food & Restaurant Expo this year. These
food pairing workshops were meticulously
crafted to offer attendees an authentic
experience seamlessly merging premium
Sake, Shochu and Awamori, with culinary
delights. The intimate format, resembling
genuine bar or restaurant settings,
fostered a distinctive and relatable
approach, ensuring workshop participants
to feel entirely at ease while engaging with
knowledgeable speakers.

Tips for Creating

a Gastronomic Pairing Menu
Developing a successful pairing menu
involves  creativity, education, and a
willingness to explore new flavors and
combinations. By incorporating these
tips, restaurants can elevate the drinking
experience and set themselves apart from
the competition.

I. Understand the Significance

of Labels

Consider featuring premium alcoholic
beverages with distinct labels. Black
labels, in particular, are associated with
refinement and sophistication, which can
make the pairing menu more appealing.
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2. Explore Unconventional Pairings
Don't be afraid to venture beyond
traditional pairings. Herbs and vegetables
can enhance Sake pairings. Delicate French
desserts like macaron can be paired with
Awamori.

3. Gender-Specific Pairings

Be aware of the preferences of the
customer base and consider offering a
range of options that cater to diverse
tastes.

4. Tell a Story

Provide background information on
the beverages, their origins, and the
craftsmanship behind them. Sharing stories
about the drinks can create a more

engaging and immersive dining experience.

Imported Kuramoto Ice, known for its high
transparency, hardness, and slow melting
properties, makes for an interesting “ice”
breaker.

5. Offer Tasting Experiences

Consider offering tasting flights. This
allows customers to explore and learn
about different pairings while enjoying the
restaurant's offerings.

6. Adapt and Evolve

Don't be afraid to adapt the pairing menu
over time based on customer feedback and
changing trends. Keep experimenting and
refining to provide the best possible dining
experience.
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Shochu Cocktail Recipes

Sake Kasu Daiquiri

45ml #13952 Noguchi Naohiko
Sake Kasu Shochu

15ml Sugar Syrup

17ml Fresh Lemon Juice

Mix all three ingredients and pour

into a cocktail glass.

Awamori Pour-Over Martini
30ml #4178 Hana Shimauta
30ml  Pour-Over Coffee

10ml  Kuromitsu

Shake all three ingredients and pour
into a cocktail glass.

Kagabo-Cha Negroni

30ml Kagabo-cha Infused
iichiko Saiten

20ml Carpano Antica Formula

10ml Campari

Lemon Peel

Stir all ingredients and
pour into rock glass.
Express lemon peel
over the cocktail.
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Tasting foods styled and prepared by Chef Chris Ono, Chef in Residence Hansei
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Workshop 1 Prestige in Every Pour:

Indulge in the Mystery of Black Label Sake
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Undoubtedly the most sought-after
workshop among the attendees. Black,
a color synonymous with refinement,
sophistication, and prestige, holds a
special place in gastronomy. Alcoholic
beverages featuring black labels are
often considered premium and possess
remarkable market appeal. At this
workshop, attendees discovered the
pivotal role of herbs and vegetables
in enhancing Sake pairings. Many were
delighted to find that arugula proved to
be an outstanding complement to Gangi
Musuhi Sake.
sea bream, arugula, yuzu kosho,
myoga, shiso paired with
#10588 Gangi Musuhi

cherry tomato, shiso pesto, olive oil
paired with

#10032 Tanaka 1789 x Chartier
Blend 001

chutoro, fresh wasabi, soy-kombu, chive
paired with
#10374 Hitakami Nakadori
Junmai Daiginjo

Workshop 2 Taste the Craftsmanship:
A Journey Through Time and Flavor

with Sokujo, Kimoto, and Yamahai
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This workshop explored the impact
of different brewing methods on the
taste of Sake. Attendees discovered that
while Sokujo is a crowd-pleaser before
a meal, venturing beyond one's comfort
zone can lead to exceptional culinary
experiences. Interestingly, the Yamahai
pairing with goat cheese was enjoyed by
men the most, while the Kimoto pairing
with nasu dengaku was favored most by
the ladies. The workshop highlighted how
diverse brewing methods can enhance
the overall dining experience.
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sous vide chicken, bourbon maple
barrel-aged soy, ume kombu
paired with
#11182 Koshi no Tsuru
Junmai Daiginjo (Sokujo)

nasu dengaku, shiro miso,

tsukemono paired with
#10530 Izumibashi Tokusen
Junmai Daiginjo (Kimoto)

grape, goat cheese, aged balsamic,
milk bread, black pepper
paired with
#10338 Noguchi Naohiko
Miyama Nishiki (Yamahai)

Workshop3 AwaMORE Please!
Unravel the Enchanting Flavors of Awamori,

Tropical Okinawa's Distilled Spirit
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alone but capable of enhancing the dining umeboshi, soy sauce marinated
experience across various cuisines. cucumber paired with
#9067 Shimauta
(Sangria w/ peach, citrus, basil)

A5 wagyu, yuzu kosho, shiso flower
paired with
#10566 Seifuku Ryukyu
Awamori Jikabi (Mizuwari)

braised pork belly, kokuto, fig, miso
paired with #10335 Sakura
Yamakawa (Straight/Neat)

blueberry & lavender macaron
paired with #10805 Shirayuri Inui
(On the Rocks)

Workshop 4 Japanese Perfection:

Shochu Cocktails Reimagined with Kuramoto Ice
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A collaboration between Mutual Trading
and Kuramoto Ice, this workshop
showcased original Shochu cocktails
crafted by Mr.Takeaki Kimura, a Japanese
bartender hailing from Kanazawa.
Each cocktail was meticulously crafted
to highlight the high-quality ice and
premium Shochu. The Awamori Pour-
Over Martini with Karinto, a traditional
Japanese snack, became a favorite pairing,
showcasing the harmonious blend of
tradition and innovation.
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Check Shochu Cocktail Recipes on the opposing page
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Bringing the Flavors of Japan

to the People of the World
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