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MAGNUM
BO�LES
10 OUT OF 10 PEOPLE PREFER 
BIGGER BO�LES, PROBABLY
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You’re in good hands
with our pink wine selections.

In fact, Victoria wrote the book 
on the history of Rosé.

Rosé

SPARKLING & ROSÉ
WINES BY THE GLASS
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R
osé



포도 나무에서

BY THE GLASS
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BY THE GLASS
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MARtINIS

CLASSICS
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NEVER DRINK A ‘NORMAL’ DRINK AGAIN.
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SIGNATURE
COCKTAILS

L
o
r
e

Why So Beefy? | Sarang Mango 

PEAR PRESSURE
SOURSOP SILK 

Red Affair | Milk Me Away

ONDEH VELVET | PETAL & MELON

Banana Noir 
MIDNIGHT SIP 
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11%
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57 BCE – 668 CE
The Three Kingdoms period, a drink 
called Mi-inju (미인주) “Beauty of the 
Pearl,” was a fermented brew made by 
women chewing grain and spitting it out. 

13TH CENTURY
Genghis Khan introduced the 
Arabian araq to Mongolia and 
then his grandson Kublai Khan, 
first emperor of the Yuan Dynasty 
brought it to Korea. Koreans started 
distilling their rice brew.

1392-1910 
Joseon era governments banned 
commercial sales of soju to maintain 
order. Moonshine was then made in 
homes, controlled by women. They 
made enough for their households in 
small batches.

1910 
Japan annexed Korea, and outlawed 
soju and home brewing. Thousands 
of family recipes disappeared forever.

1963
Goal to turn South Korea from one 
of the poorest nations to a thriving 
modern economy. Commercial soju 
distillation returns.

1965
Grain Management Law. Rice 
famine led to diluted soju made with 
tapioca, sweet potato, and grains. 
Artificial sweeteners were added. 
Green bottle soju is born!

1998
Alcohol by volume drops to 23%

2015
Jinro soju the largest selling spirit 
worldwide!

TODAY
Traditional distilled craft soju has 
been making a comeback. Revivals 
and innovations are returning Korea 
to a land where over 170 types of 
liquor can be enjoyed again!

HISTORY OF 

Soju is essentially the Korean 
equivalent of vodka, it is 
distilled, so make sure to 

enjoy it responsibly!

Most importantly, enjoy with 
good friends and good food— 

cheers– 건배 geonbae !

HOW TO DRINK ELIXIR
COTE LIMITED

NEW HOPE FOR ALL

병 속의 마법

Soju is better 
with friends

SOJU

상쾌하고 상쾌한

   
 H

O

W
 TO ORDER

You can order soju neat 
as a shot, on the rocks, 
or with ice, soda, and a 

slice of lemon!

SOJU

OUR OFFERINGS 최상의BEST
TASTE

소
주
는
�삶
의
�문
제
에
�대
한
�답
이
다
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OUR OFFERINGS 최상의BEST
TASTE

소
주
는
�삶
의
�문
제
에
�대
한
�답
이
다
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GenuineWineGenuineWineGenuineWineGenuineWine

TRY IT!

Transport yourself to a bygone 
era of elegance with our 
selection of post-dinner wines 
that capture the timeless essence 
of sophistication. Indulge in the 
allure of our carefully chosen 
wines, each one aged to 
perfection, ready to enhance your 
after-dinner experience.

WINE

New York City
EUROPEAN

QUALITY
IN

MMXVII
POST-PRANDIAL WINES
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