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THE HOUSE OF SUNTORY WHISKY 

TEAMS UP WITH BOULEY & BRUSHSTROKE 
TO KICK OFF  

THE MANHATTAN COCKTAIL CLASSIC 
 

The Michelin-starred chefs and Iconic Whisky House partner to 
bring a taste of Japan to New York’s annual cocktail gathering 

 
NEW YORK, 15 May 2013 – The House of Suntory Whisky celebrates the fifth annual 
Manhattan Cocktail Classic with a one-off tasting event at the Noguchi Museum in 
collaboration with chef David Bouley and chef Isao Yamada of Michelin-starred 
restaurants Bouley and Brushstroke. Suntory, Japan’s first House of Whisky, elected to 
celebrate its 90th anniversary in its new soul place in the U.S., the Noguchi Museum, 
which embodies the same spirit as the House of Suntory. It is a place where the Art of 
Japanese Whisky meets the Art of Isamu Noguchi, an iconic Japanese-American artist 
and visionary.  
 
Suntory’s global brand ambassador, Mike Miyamoto, alongside chef Bouley and chef 
Yamada, will unveil a whisky tasting and interpretive kaiseki-style food-pairing menu. This 
unique pairing menu brings to life the tradition of Japanese cuisine and the dream of 
Suntory’s founder, Shinjiro Torii, to create a refined gastronomic experience framed 
around the food-pairing excellence of Japanese whisky.  
 
Chef David Bouley comments, “I have a deep respect for the Japanese reverence for 
food. My restaurant Brushstroke was conceived in partnership with the Tsuji Culinary 
Institute of Osaka, and the style of cuisine is based entirely around tasting menus that 
change seasonally. Kaiseki uses fresh ingredients to build a progression of flavors and 
sensations, with courses designed to be beautiful, delicious and surprising. This same 
principle applies to Suntory’s whisky making. Suntory whiskies are a testament to the 
unique interplay of Japan’s nature and its 24 seasons, and the craftsmanship of its 
artisans. I wanted to combine these subtle, refined and complex whiskies with a menu that 
would enhance the overall experience, and surprise a wider audience. This event is the 
perfect showcase.” 
 
“Suntory Whiskies were originally created to suit the delicate palate of the Japanese and 
enhance their dining experience,” says Mike Miyamoto. “Often referred to as the founder 
of Japanese whisky, Shinjiro Torii challenged his blenders to bring to life a whisky that is 
subtle, refined, and yet complex at the same time. He also wanted people to choose their 
own way of drinking it. Whether straight, on the rocks, or blended with water, the total 
harmony of Suntory Whiskies remains absolute. Torii pushed the boundaries of what a 
whisky could be.” 
   
Chef Bouley teamed up with his Japanese-born head chef, Isao Yamada, to create two 
dishes for each of Suntory’s signature three whiskies. Highlights include a green apple 
meringue delicately stacked with smoked salmon, trout roe and white truffle honey that 



elevates the fresh, smoky and crisp flavors of Hakushu. The grilled medley of wild 
mushrooms served with seared toro (fatty tuna) and foam of spring garlic and coconut 
complement the multi-layered depth and smoothness of Yamazaki's sweet woodsy finish. 
Hibiki, a meticulously crafted blend of over 30 different whiskies, is paired with a Chawan-
mushi, a deceptively simple traditional Japanese silky egg custard dish seasoned in a rich 
dashi broth, to enhance the rich, soft, mellow smoothness of Hibiki’s sweet taste.  
 
Mike Miyamoto adds, “As the founding family of Japanese whisky, it is the vision of 
Suntory Whisky to create not only award-winning, artisanal Japanese whiskies, but 
experiences that inspire food, art and Japan-lovers all over the world. The Tsuji Culinary 
Institute in Osaka has a long-standing relationship in Japan with Suntory Whisky. It is 
fitting that Suntory should partner with Chef David Bouley and Chef Isao Yamada for this 
year’s Manhattan Cocktail Classic to celebrate Suntory’s 90th anniversary at one of New 
York’s most esteemed art institutions, The Noguchi Museum.” 
 
At the 2013 World Whiskies Awards, Hibiki aged 21 Years was voted World’s Best 
Blended Whisky. In 2012, The Yamazaki aged 18 Years single malt and The Hakushu 
aged 25 Years single malt were both awarded trophies at the International Spirits 
Challenge. The House of Suntory Whisky was also honored with the distinction of “ISC 
Distiller of the Year” for the second time in three years—making Suntory the most highly-
awarded House of Japanese whisky. 
 

SUNTORY WHISKY PRESENTS 
CHEF DAVID BOULEY AND CHEF ISAO YAMADA’S 

KIASEKI & SUNTORY WHISKY PAIRING MENU  
 

 
The Hakushu, Aged 12 Years, Single Malt Whisky 

Rich fruity aroma combined with soft smoke. 
COLOR: pure gold 
NOSE: fresh green leaves, green apple, pear, soft smoke 
PALATE: sweet pear, butter cookie, crisp 
FINISH: soft, pleasantly smoked, dry 

 
 

 
HAKUSHU HIGHBALL: Fresh, smoky and crisp, the Highball (blended with soda) enhances the 
freshness and smokiness of Hakushu. 
 
Canapé: GREEN APPLE MERINGUE 
with smoked salmon, trout roe and white truffle honey. 
 
Small Plate: PRESS SUSHI (OSHI SUSHI) 
Sansho pepper and bamboo shoot served with kinome leaf. 
 

The Yamazaki, Aged 12 Years, Single Malt Whisky 

Delicate and elegant. 
COLOR: pure gold 
NOSE: persimmon, honey, clove, candied orange, peach, vanilla 
PALATE: spiced wood, coconut, cranberry, butter 
FINISH: sweet, woodsy, long finish 
 
 



YAMAZAKI MIZUWARI: Deep and multi-layered, the “Mizuwari” (blended with water) enhances the 
depth and smoothness of Yamazaki. 
 
Canapé: WILD MUSHROOMS with TORO 
Medley of wild American mushrooms, enoki, shitake, maitake, chanterelle, yellow foot, and porcini 
mushrooms grilled à la plancha, served with seared toro and foam of spring garlic and coconut. 
 
Small Plate: ORGANIC WILD DUCKLING 
Served with Nevada dates on Canadian wild rice, topped with kumquat. 
 
Hibiki, Aged 12 Years, Blended Whisky 
 

A wonder of fruity, clean, rich, pure taste. 
COLOR: shiny amber 
NOSE: pineapple, plum, raspberry, honey, custard 
PALATE: soft, mellow and smooth, sweet 
FINISH: long and sweet, spicy-fruity, hint of sourness 
 
 
 
 

HIBIKI ICE BALL: 
Elegant. A blossoming symphony on the rocks enhances  
the decadence and elegant nature of Hibiki. 
 
Canapé: WAGYU BEEF JERKY 
Served with wild watercress, sesame and kombu salad. 
 
Small Plate: CHAWAN-MUSHI 
Japanese silky egg custard served with a rich dashi broth. 
 
 

- Ends - 
 
About Suntory �  

Suntory was founded in 1899 and is now a global food corporation, with its headquarters in Japan. 
As a pioneer in the production and distribution of Japanese whisky since 1923, Suntory also 
produces other alcoholic beverages, including beer, ready-to-drink beverages, healthfood products, 
catering services, and flowers. During 2012, Suntory employed 28,767 people throughout the 
world, and generated sales revenue of 22.4 billion dollars. Suntory’s mission is not only to offer 
high quality products and bring happiness to consumers in their daily lives, but also to make an 
active contribution to their cultural and social lives. Its motto, “Yatte Minahare – Go for it!” is a 
source of inspiration, firmly expressing Suntory’s commitment to healthy, sustainable expansion, 
and “growing for good” 
  
About Campari America  
Campari America is a wholly owned subsidiary of Davide Campari-Milano S.p.A.  
(Reuters CPRI.MI - Bloomberg CPR IM).  At the heart of Campari America are two legends in the 
American spirits industry.  The first, Skyy Spirits, was founded in San Francisco back in 1992 by 
the entrepreneur who invented iconic SKYY Vodka.  The second is the world-famous Wild Turkey 
Distillery in Lawrenceburg, Kentucky, where they have been making the world’s finest whiskies 
since the 1800’s.  Both companies were purchased by Davide Campari-Milano and together they 
form Campari America, which has built a portfolio unrivaled in its quality, innovation and style, 
making it a top choice among distributors, retailers and consumers.  Campari America manages 
Gruppo Campari’s portfolio in the US with such leading brands as SKYY® Vodka, SKYY 
Infusions®, Campari®, Wild Turkey® Straight Kentucky Bourbon, American Honey®, Russell’s 
Reserve®, Glen Grant® Single Malt Scotch Whisky, Cabo Wabo® Tequila, Espolón® Tequila, 
Appleton® Estate Rum, Wray & Nephew® Rum, Coruba® Rum, Ouzo 12®, X-Rated® Fusion 
Liqueur®, Frangelico®, Cynar®, Carolans Irish Cream®, Irish Mist® Liqueur, Sagatiba® Cachaça 



and Jean-Marc XO Vodka®.  Campari America is also the exclusive US distributor of Bowmore® 
Islay Single Malt Scotch Whisky, Auchentoshan® Lowland Single Malt Scotch Whisky, Glen 
Garioch® Highland Single Malt Scotch Whisky, McClelland’s® Single Malt Scotch Whisky, Flor de 
Caña® Rum, Midori® Melon Liqueur, Hibiki® Whisky, Hakushu® Single Malt Whisky, and The 
Yamazaki® Single Malt Whisky. 
  
Campari America is headquartered in San Francisco, California.  More information on the company 
can be found at www.campariamerica.com, www.facebook.com/campariamerica,  
Twitter: @CampariAmerica and www.camparigroup.com.   
Please enjoy Campari America brands responsibly and in moderation. 
 
About Brushstroke 
A joint venture between Chef David Bouley and Japan’s top culinary school, The Tsuji Culinary 
Institute, Brushstroke offers a brilliant modern interpretation of kaiseki cuisine. Based entirely 
around tasting menus that change seasonally, kaiseki uses fresh ingredients to build a progression 
of flavors and sensations, with courses designed to be beautiful, delicious and surprising. 
 
About The Noguchi Museum 
The Noguchi Museum was founded and designed by internationally renowned, Japanese-American 
artist Isamu Noguchi (1904–1988) for the display of what he considered to be representative 
examples of his life’s work. Opened in 1985, the Museum is housed in a converted industrial 
building, connected to a building and interior garden of Noguchi’s design.  Located in the vibrant 
neighborhood of Long Island City, Queens, the Museum is considered in itself to be one of the 
artist’s greatest works. In building a museum, Noguchi was an early pioneer who led the 
metamorphosis of the Long Island City area into the arts district it is today, home to cultural 
institutions such as Socrates Sculpture Park, SculptureCenter, MoMA PS1, and Museum of the 
Moving Image, among others. 
 


