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Shochu: A Game-Changer
for Beer & Wine Licensed

Restaurants
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By Atsuko Glick,

orld Shochu Day on Novem-
ber Ist provides the perfect
backdrop for exploring how

this centuries-old Japanese beverage
is shaping the future of beer-and-wine
licensed restaurants in CA and NY.

For many restaurants in CA and
NY, beer-and-wine license has long been
regarded as a modest permit—sufficient
for serving wine lists, craft beers, and
perhaps a few spritzers. Yet within this
license lies untapped opportunity. Shochu,
Japan’s  centuries-old distilled bever-
age, is uniquely positioned to transform
beer-and-wine programs into something
distinctive, profitable,and forward-looking.

Revisions to state labeling regula-
tions in New York and California have
enabled the sale of shochu with an
alcohol content of 24% or less, steadily
expanding it's recognition nationwide. In
these major metropolitan markets, where
labeling issues have been resolved and
shochu's legitimacy established, programs
specifically focused on shochu are now
being rolled out. High-profile bartenders,
including Kenta Goto in New York, are
crafting shochu-based cocktails that high-
light its versatility, gradually building both
cultural credibility and consumer demand.

For these programs to succeed,
however, education is essential. Well-in-
formed servers and bartenders act as
natural advocates, guiding guests unfa-
miliar with the category. Institutions such
as the Sake School of America provide
tailored menu ideation, staff training,
tasting events, and pairing strategies.
Empowered staff ensure consistency
in storytelling and service, translating
shochu from a curiosity into a signature
feature—and in doing so, elevate it into
a profitable and defining element of a
restaurant’s identity.
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Shochu

as a Competitive Advantage
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Mindful Sips
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Shochu aligns seamlessly with
today’s wellness-driven dining culture.
At around 24% ABYV, it offers fewer calo-
ries and carbohydrates than wine, beer,
or most cocktails, yet delivers layered
flavor and sophistication. Unlike many
reduced-alcohol options that feel flat
or overly sweet, shochu retains nuance:
barley brings nutty depth, rice lends
clean minerality, sweet potato offers
bold earthiness, and kokuto (brown
sugar) provides mellow sweetness.
This diversity allows restaurants to
craft cocktails that feel both mindful
and memorable.
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Profitability Beyond Expectations
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Operationally, shochu deliv-
ers rare efficiency. A 750 ml bottle
purchased wholesale for $20-$35
yields about |6 pours at |.5 oz each.At
$12-$14 per serving, that bottle gener-
ates over $200 in revenue—even
after factoring in mixers and garnish
costs. Because shochu is still niche in
the US,, it avoids the pricing pressure
of vodka, whiskey, or tequila. Positioned
near craft beer in price yet aligned with
the sophistication of cocktails, shochu
offers an attractive middle ground.
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Broad Food Pairing Potential
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Shochu’s adaptability makes it an
exceptional pairing partner. A barley
shochu mule introduces the category
through a familiar cocktail, but with a
smoother profile than vodka. A rice
shochu highball offers crisp refresh-
ment, cutting through fried or spicy
dishes. A yuzu spritz amplifies delicate
seafood and vegetable-driven plates, while
a kokuto shochu cocktail adds tropi-
cal richness that complements barbecue
or braised meats. By bridging familiar
formats with distinctive flavor, shochu
creates cohesion between kitchen and
bar, offering new ways to engage diners.

Presentation Sells
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Details matter, and presentation
often defines perceived value. Premium
ice, such as Kuramoto Ice, transforms
a simple cocktail into a statement. Its
clarity and slow melt preserve flavor
while adding visual elegance, whether
as a sphere in a highball or a cube in a
rocks glass. Typically reserved for luxury
spirits, these touches elevate the guest
experience in beer-and-wine venues,
positioning shochu cocktails as signature
offerings rather than secondary options.
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Zero-Waste Opportunities
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Shochu also supports sustainabil-
ity goals increasingly important to diners
and operators. Kitchen byproducts—
herb stems, citrus peels, fruit ends—can
be repurposed into syrups, infusions, or
garnishes, bringing originality without
additional cost. A cucumber trimmings
syrup or a citrus peel infusion can add
seasonal creativity while reducing waste.
This approach strengthens profitability
and signals environmental responsibility,
building loyalty among modern guests
who value thoughtful practices.
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Elevate with Education: Shochu Training for Your Team
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Become a Certified Shochu Adyviser!
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Join online course and explore Japan’s iconic distilled drink. Learn its
history, ingredients, and methods—plus taste premium shochu varieties.

October
15th
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Bringing the Flavors of Japan
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Cocktail Inspiration

Shochu cocktails need not be elaborate to make a strong impact. Priced in the
$10-$14 range, these cocktails connect with guests seeking lighter, health-con-
scious options while maintaining strong profit margins.
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Kokuto Bliss

A creamy, island-inspired cocktail
that layers the earthy sweetness
of kokuto (brown sugar) shochu
with tropical fruit and mint.

Ingredients

2 oz (60 ml) Jougo Kokuto Shochu
2 oz (60 ml) Pineapple juice

| oz (30 ml) Coconut milk

4-5 fresh mint leaves

Large ice cubes

Maraschino cherry, for garnish

Combine kokuto shochu, pineapple juice, coconut milk, and
mint leaves in a shaker with ice. Shake until chilled and lightly frothy. Strain
into a glass over large ice cubes and garnish with a maraschino cherry.
Balanced, refreshing, and indulgent, this cocktail pairs especially well with
spicy or grilled dishes.

Summer Breeze

A bright and invigorating cocktail
that highlights the citrus-for-
ward aroma of Zanpa Shequasar
Spirits.

Ingredients

4-5 fresh mint leaves
or thin cucumber slices
2-3 slices of lemon or lime
1.5 oz (45 ml) Zanpa Shequasar Spirits
Club soda, to top
Large ice cubes

For more
Shochu cocktail recipe,

Lightly muddle mint or cucumber
scan QR code.

with citrus slices in a glass.Add Zanpa Shequasar
Spirits and fill with large ice cubes.Top with club
soda and stir gently. Crisp and aromatic, this
delivers an effortless refreshment that appeals to
casual and cocktail-focused guests alike.
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Now Accepting Applications!

For more information or personalized consultation,
email Sake School of America:
FELWEHRPERIMEICDUVWTIE. Sake School of America £T
BREBICEBULEDEETV
info@sakeschooolfamerica.com
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