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YANAGI
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YANAGI 2022 (500ml) 7va—vEEE 20% ¥12,000 (Fiétk)
https://herlix.co.jp/
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Japan has made many drinks over the centuries,
where one way of imbibing
from the Edo period stands out.
This sweet, luxurious marriage
of honkaku shochu and mirin,

“Yanagikage,” issaid to be Japan’s first cocktail.

Its complexity and smoothness areresurrected to fit

modern cuisine as a digestif dubbed “YAN

A new chapter begins in the story of
Japanesebrewing craftsmanship and

drinks culture.

Amazing Sake with a Long History

YANAGIKAGE

@ https://herlix.co.jp



