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TaKaRa Shochu Highball draws 
inspiration from the neighborhood 
pubs of downtown Tokyo in the late 
1940s, where the original “chu-hi”was 
first enjoyed as a simple, refreshing 
drink shared among friends. 

Made with Takara Shochu, the brand at 
the heart of Japan’s chu-hi culture for 
generations, Takara Shochu Highball 
reflects the dry, easy-drinking character 
that defines the style. Crisp and 
invigorating, it captures the essence of 
the drink that has remained a staple of 
Japanese pub life for decades. 

TaKaRa
Shochu Highball DRY
Personality: Crisp and refreshing

Description: This low-ABV highball offers a clean, refreshing 
take on the classic chu-hi. A dry, lightly structured palate with 
hints of grain and dried apple forms the core, layered with a 
subtle note of citrus and a gentle touch of barrel character. 

Dry and invigorating, it finishes clean with a lively lift of 
carbonation, making it easy to enjoy straight from the can or 
poured over ice. 

Food Pairing Suggestions:  Savory snacks like salted nuts, potato 
chips, and pretzels; bar fare including French fries and chicken 
tenders; and simple sandwiches such as a club or
cutlet sandwich (katsu sando). 

Size: 350 ML

Produced by 
Takara Shuzo, Kyoto, Japan
Type: Carbonated shochu-
based beverage with natural and 
artificial flavors
Alcohol: 7.2 %
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Taste Profile: TaKaRa  Shochu Highball DRY  

Comparisons: Shochu highball, vodka soda


