
Ume Plum Liqueur

Cocktail Recipes

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.

Yakuza

2 oz Hakutsuru Ume Plum 
1 oz Buffalo Trace Bourbon
2 dashes of orange bitters

Stir on the rocks, strain and 
serve on a big rock. Garnish 
with an orange peel and bran-
died cherry.

Hakutsuru’s Ume Plum liqueur delivers a super-
rich, bold, fruity flavor, in the traditional Genshu 
style. Asian countries have been huge consumers 
of this liqueur and now it is being showcased in 
the US. Ume Plum is made with 100% Nanko Plums 
from Japan and has no artificial flavor or color. The 
sweetness compliments bold spirits like bourbon, 
scotch, or gin. Hakutsuru’s Ume Plum is a true 
catalyst for some amazing cocktails.

ABV 19.7% • 720ml • Made in Japan
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