Melbourne’s
Premier Sake Tasting
Event

sakeGCHAT

Turn your venue into a
night of delight with
phenomenal sake
cocktails!

The sake revolution is
taking the world by
storm. Roll your
sleeves down for the
newest show in town!

Delivered by Okkey Sumiyoshi (Melbourne’s
own sake sommelier, chief brewer, importer
and competition judge), we come with our
arms overflowing and ready to give your
customers the unbridled sake experience of
a lifetime.

Introducing gold medal winning, premium
grade sake. We shake it, we stir it, we
transform it - nice and neat all the way
through to delicious and divine cocktails to
suit any palate on any day.

Sit back and relax while your customers
sample the best of the best. Our Japanese
brewers and their precious sake have been
exclusively sourced and are only available
from us. With our very own cocktail menu, it’s
the world’s best sake at Melbourne’s only
sake party.

With an average of 65%, all the way up
to a whopping 76% conversion rate,
sakeGHAT brings actual sales into your
venue on the day and into the future.
This is WHY.

Premium-grade sake mixed into stunning cocktails
meets your customer demand for a high-quality
product that tastes incredible.

Okkey is a rare crossbreed, providing an
exhilarating, down-to-earth, hilarious and wild ride
through flavour, taste, culture and sake brewing.

Sake’s versatility provides more mixing opportunities
than any other spirit on the market and customers
adore the flexibility to experiment and play.

From 4.5% to 15% alcohol, this gluten-free,
vegan-friendly beverage sits at the very centre of

new demand and trends in alcohol consumption and
lifestyle choices.

Get in touch today!

M: 0438 295 399
E: okkey.sumiyoshi@alternativespecies.com.au
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