
Yobo Kish Soju Earth
B A C K G R O U N D

Unique �rst of its kind Soju Aperitif in partnership with Top Chef Kristin Kish.

Combines the tradition and craft of premium soju with unique cultures and

consumption occasions and rituals of aperitifs. Kish Apéritifs are made with all natural

ingredients and contain no arti�cial colors, �avors, or additives of any kind. Each of

the four aperitifs, Shine, Bliss, Seoul, and Earth, source unique ingredients that draw

from Kristen’s journey as a chef.

A G I N G

Smoked Mushroom Umami: A unique and inviting �avor pro�le that delivers a true

umami experience. With the robust savoriness of mushroom grounds this one-of-a-

kind �avor pro�le resulting in a graceful balance of earthiness with subtle smokiness.

T A S T I N G  N O T E S

Dark amber Raw mushroom, earth, soft and slightly sweet smokiness Savory notes of

mushroom grounds complimented with a sweetness of caramel smokiness,

accompanied by slight hint of salinity

375ML 750ML

O R I G I N

California, United States

S I Z E S

750ml, 375ml

T E C H N I C A L  D E T A I L S

ABV: 21%, Closure: Cork

D I S T I L L E R
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