PEACH Liqueur

The Essence of Wa: A Sublime Marriage of Flavors

A sublime libation where tradition and innovation intersect, woven by Japanese Peaches.

The rich, fragrant aroma born from farmers' passion and the profound flavors crafted by

skilled artisans promise to bring new sensations and surprises to your palate.

One sip offers an exquisite experience that makes your heart tremble with the allure of Japanese peaches.

In Japan, peaches have been deeply rooted in mythology and art since ancient times, symbolizing longevity and
happiness. Their luscious fragrance and sweet flavor have not only been enjoyed fresh but have also been
utilized in various processed foods and beverages, adding color to Japanese culinary culture.

Peach Origins and Mythological Era:

Originating in China, peaches are believed to have been introduced to Japan during the Yayoi period. In
ancient texts like Kojiki and Nihon Shoki, peaches appear as fruits with the power to ward off evil spirits and
grant immortality. The mythical episode of Izanagi using a peach to escape the underworld and defeat demons
symbolizes the mystical power of peaches.

Peach Festival and Culture:

The Peach Festival is a traditional event praying for young girls' healthy growth. The custom of displaying hina
dolls, admiring peach blossoms, and enjoying diamond-shaped mochi and white sake has continued since the
Heian period.

Peaches in_ Ll’cerature

Peaches appear 1ri numerous literary works, including waka poetry, haiku, and stories.

Waka Poetry: Thﬁ Man'y sh contains many poems praising peach blossoms, such as Yamabe no Akahito's
verse about the spring garden and blooming peach flowers.

Haiku: Matsuo Ba'sh' s haiku about green peaches, yellow canola flowers, and goldfish bowls is renowned for
its beautiful color, _contrasts.

Folk %les Momotaro, the hero born from a peach who defeats demons, is widely beloved.

Modern Peach Applications:

Recently, new applications have emerged in various fields like cocktails and desserts.

E Peaeh Cocktalls Peach Fizz and Bellini attract many with their vibrant appearance and fruity flavors.

: Peach Desserts: Peach tarts and Peach Melba are popular for their elegant sweetness and juicy texture.

* Processed Peach Products: Jams, compotes, and dried fruits allow enjoyment of peach flavors year-round.
* Culinary Pairings: Peaches' sweetness and acidity harmonize with various dishes, particularly offering new
disco@géﬁes when paired with Japanese cuisine.

Ja&ges.e eaches have been loved by people and deeply embedded in culture and art since ancient times.
Thefr%mh. fragrance and sweet flavor continue to delight us in various forms in the modern era.
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