
Cocktail Recipes

Juicy Yuzu Liqueur

Yuzu Brunch Cocktail

1 oz Hakutsuru Juicy Yuzu
½ oz simple syrup
2 dashes of orange bitters
Cava

Combine Juicy Yuzu, simple syrup, 
and bitters. Stir well then top with 
cava.

Plum Yuzu Gimlet

1½ oz Aviation Gin
¾ oz Hakutsuru Juicy Yuzu
½ oz fresh lemon juice
¾ oz Triple Sec
¾ oz Hakutsuru Ume Plum
Splash of Crème de Violette
Shake the first 5 ingredients with 
ice. Strain over fresh ice and float 
in the Crème de Violette. Garnish 
with a lime wheel and brandied 
cherry.

Yuzu Manhattan

1½ oz Old Overholt Rye Bourbon
½ oz Amaro
½ oz Luxardo
¾ oz Hakutsuru Juicy Yuzu
1 dash of Angostura bitters

Stir on the rocks. Serve up or on a 
big rock, with a brandied cherry 
garnish.

This yuzu liqueur is a perfect ingredient for cocktails 
or simply mixed with soda water, on the rocks. Juicy 
Yuzu is made with 100% Japanese yuzu and has no 
artificial flavor or color. There is a complex bitterness 
and richness to the flavor profile, that is balanced 
with a subtle sweetness. This yuzu liqueur is a favorite 
in Asia and is now ready for the US cocktail scene. 

ABV 10.5% • 720ml • Made in Japan
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