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JUICY Yuzu
F5TLEY 9T

This yuzu liqueur is a perfect
ingredient for cocktails or simply

Juicy Yuzu - Liqueur

Works well as an aperitif, with cold meats, mortadella,
prosciutto, and salted nuts. An ideal digestif to settle the

mixed with soda water, on the palate after dinner, or a dessert wine accompanied with
: : . panettone or chocolate mousse.
rocks. Juicy Yuzu is made with ABV 10.5%
- Enjoy chilled or in a cocktail
100% Japanese yuzu and has no UPC: 6/720ML 7 47846 07002 5
artificial flavor or color. There is a
complex bitterness and richness to

Yuzu Brunch Cocktail

the flavor profile, that is balanced
with a subtle sweetness. This yuzu N
liqueur is a favorite in Asia and is | ?fﬁfﬁlﬂ?;ﬂﬁﬁe .
now ready for the US cocktail scene. - Cava

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

1% 0z whiskey

Y5 0z Amaro

Y5 0z Luxardo

% oz Hakutsuru Juicy Yuzu
1 dash of Angostura bitters

Learn More

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




