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BellustarTokyo Announces Its Original Craft Gin “GOTOGIN Bellustar”

A special glass born from a collaboration with Nagasaki’s Goto Tsubaki Distillery—

Service to begin at Bar Bellustar starting 19 May 2025

BELLUSTAR TOKYO, A Pan Pacific Hotel (Shinjuku, Tokyo; General Manager Katsushi Nishikawa) is announcing a
collaboration with Goto Tsubaki Distillery (Goto, Nagasaki; President Kunihiko Kadota) featuring an original craft gin named

“GOTOGIN Bellustar,” to be offered at its main bar Bar Bellustar on the 45th floor starting 19 May 2025.

For more details, visit: https://www.bellustartokyo.jp/en/restaurant-bar/gotogin/

B The hotel’s fourth release of its original craft liquors series:

GOTOGIN Bellustar, a craft gin born in the abundant nature of Goto, Nagasaki

At our main bar Bar Bellustar, which features a grand view of the glittering nightscape, we offer craft liquor cultivated in the
Japanese climate and excellent alcoholic beverages from all over the world, in addition to original alcoholic beverages crafted from
collaborations with distilleries across Japan. Following our past three creations of spirits like original whiskey and Japanese sake
comes our fourth installment: GOTOGIN Bellustar, a craft gin by Goto Tsubaki Distillery, located on the largest island of Nagasaki

Prefecture’s Goto Archipelago, Fukue Island.


https://www.bellustartokyo.jp/en/restaurant-bar/gotogin/

Goto Tsubaki Distillery is a newly established distillery founded at around the same time as BELLUSTAR TOKYO, A Pan Pacific
Hotel. It uses the island’s natural camellia (tsubaki) fruit to create over twenty base spirits, cach finely distilled from eighteen
botanicals, which were blended with an artistic sensibility to create GOTOGIN, a craft gin rich in aromas that reflect the island’s

landscape. It has garnered attention not only for its quality gin, but also as Japan’s first distillery to achieve net zero CO, emissions.

B Realizing an early vision from before the hotel’s establishment

Beverage Director Shigeki Yoshida pursued the essence of gin in this prideful creation

Our hotel’s Beverage Director ShigekiYoshida led the development of this installment. The vision was to pursue the essence of
gin, a liquor with a complex harmony of aromas that could be enjoyed either straight or as a cocktail. With this vision in mind, he
visited the distillery in Goto numerous times, carefully conducting deliberations with distillers and blenders over time.

The resulting GOTOGIN Bellustar consists of a unique blend of twenty-one base spirits distilled from cighteen botanicals, with
the key botanical of camellia fruit blended with aromas of botanicals like juniper berries, Goto Japanese black tea, sansho peppers,
and yuzu citrus for a balanced flavor with depth. This makes for a craft gin which uniqueness shines through no matter the

preparation—straight, on the rocks, or as a cocktail like gin soda, gimlet, martini, and so on.

M Bottle designed under the concept of camellia flowers and an originally developed bamboo tumbler to fully
bring out flavors

The bottle is designed with five overlapping camellia flower petals to
represent the camellia flower enveloping the gin’s aroma. The red represents
the color of the camellia flower and the lively energy of Kabukicho, Shinjuku.

Gin sodas and gin tonics will be served exclusively in our original bamboo
tumbler, which was designed to maximize the appeal of GOTOGIN Bellustar,
featuring the perfect angle for a smooth sip and the appropriate lip

circumference to best exude the gin’s aroma.

B Comment from Beverage Director Shigeki Yoshida
“Even prior to the opening of our hotel, I had always envisioned creating an original gin using botanicals unique to Japan
unlike those of other countries. That was when I was met with the opportunity to try GOTOGIN’s base spirit—it left an

impression for its unique flavors and the creator’s attention to detail. My initial reaction was that it had the potential to become



the base for a gin that would not diminish in flavor even when used in cocktails like martinis. Later, when I visited the distillery
and tried the base spirit on site, I became sure of this suspicion.

Goto Tsubaki Distillery’s dedication to its craft and our hotel’s vision joined forces to begin full-scale development of an
original craft gin, and as we both mark our second anniversary this year, we have finally reached its completion.

My recommendation for guests would be to first enjoy the flavors of the gin itself by trying it straight or on the rocks.”

[Overview of GOTOGIN Bellustar]
Release: 19 May 2025
Offered at:  Bar Bellustar (45th Floor)

Price: 3,200 yen per shot  (includes 15% service charge and consumption tax)

[ Goto Tsubaki Distillery]

Distillery founded in December 2022 by three individuals with former experience
at major brewery companies. It manufactures one-of-a-kind craft gin using the
natural springs of Goto and cighteen botanicals including the island’s camellia
seeds as the key botanical, each finely distilled to create aromas unique to Goto.
Awarded First Prize in the Glass Bottle Award 2023 for GOTOGIN’s glass bottle

design.

Address: 1223-5Togicho, Goto-shi, Nagasaki

Official Website: https://gotogin.jp/en

[Overview of Bar Bellustar])
Based on the concept of experiencing quality and technique to amaze guests
visiting from all over the world, the main bar features fruits, vegetables, and herbs
procured from strictly selected farms as well as craft liquor cultivated in the
Japanese climate and excellent alcoholic beverages from all over the world. Enjoy
a bar experience only available here, with menu items featuring sparkling,
spectacular visuals and entertainment infusions as well as professional
performances.
Floor: 45
Open Hours:  Weekdays 5:00 pm - 12:00 am (Last order 11:30 pm)

Weekends and Holidays 1:30 pm - 12:00 am (Last order 11:30 pm)

Seating: 58
Tel: 813 6233 8455 (direct)

[Existing Installments of Original Craft Liquors Series by BELLUSTAR TOKYO]

First Installment Ichiro’s Malt LIMITED CASK EDITION 2023 (Chichibu Distillery)

Second Installment ~ SPECIAL SINGLE MALT WHISKY YAMAZAKI 12 YEARS OLD Bellustar Edition (Yamazaki Distillery)
Third Installment ~ TOKYO HACHIO]JI CRAFT SAKE BELLUSTAR Limited (Tokyo Hachioji Craft Sake Brewery)



https://gotogin.jp/

< Beverage Director Profile >

Shigeki Yoshida

After starting his career at a hotel in Tokyo and gaining experience working the bar, Shigeki
Yoshida joined CERULEAN TOWER TOKYU HOTEL as part of its opening staff and
participated in the launch of BELLOVISTO. He went on to serve in various areas of service
such as the lounge and main dining before eventually returning to BELLOVISTO.

In 2012, he was crowned winner of Diageo Reserve WORLD CLASS 2012 Global Finals within
the Cocktails Against the Clock Category, gaining recognition for his unique cocktail creations.
With the opening of BELLUSTAR TOKYO, A Pan Pacific Hotel in 2022, he was appointed
Beverage Director and Bartender of Bar Bellustar. He combines his comprehensive knowledge
and experience accumulated during his extensive career in bar dining, main dining, and tea
lounge with regards to foods and beverages, including relations between foods including herbs,
spices, and teas, and is expanding his field of work from formulating creative menus and

planning/ designing of dining experiences to hosting seminars. He has also focused efforts on

nurturing aspiring bartenders of younger generations.

<Major Credentials>

* Certified Senior Sommelier, Japan Sommelier Association (JSA)

* Certified Senior Bartender, Hotel Barmen’s Association, Japan (HBA)

* 1st Grade Restaurant Service Certified Skilled Worker, The Japan Hotel and Restaurant Service Development Association (HRS)

<Major Awards>

* First Prize in the Davidoff Cigar Service Contest 2007

* First Prize in the Sherry Cocktails Competition 2009

* First Prize in the HBA Classic Cocktails Competition 2010, Blind Spirits (Spirits Tasting) Category

* Winner of the Diageo Reserve WORLD CLASS 2012 Global Finals, Cocktails Against the Clock Category (Speed Challenge)
* Appointed Officer of the ORDRE DES COTEAUX DE CHAMPAGNE

*Prices shown include a 15% service charge and 10% consumption tax.

*As required by law, we do not serve alcohol to guests who will be driving or who are under the age of 20.

*Menus are subject to change depending on ingredient availability.

*Information contained in this press release is current at the time of its release. Details may differ from the most up-to-date information.

*Photos are for illustrative purposes.

For press-related inquiries concerning this release, please contact
BELLUSTAR TOKYO, A Pan Pacific Hotel
Contact persons: Chika Ayabe (Public Relations/Marketing Department)
E-mail : pr.ppbtk(@panpacific.com / Tel: 81 3 6233 7693
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