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Dr. Shida
I have already visited 100 hotels each in Japan and the rest of the world to introduce my new cocktail. As you know, I am
Shida, M.D., Ph.D., Mie University, who created a cocktail named “Chairperson” in 2004. The cocktail was

adopted as an official Olympic cocktail at the China World Hotel Beijing (Bar Managers: Mr. Johnson Ren and Mr. Danny Kane)
during the Beijing 2008 Olympic and Paralympic Games. It is a great honor for me to be able to have such a wonderful
opportunity to speak with you today. I would greatly appreciate if you could kindly tell me about the three core issues from an
expert’s perspective.
I am terribly sorry to say but I did not know about your cocktail at all. 'We have great many medical doctors as a clientele at
my Bar Cask but it is already as many as 50 years ago when I was in Tokyo....
Iam an M.D., Ph.D., at Mie University and specialist in internal medicine. I thus am unable to make the cocktail on my own.
In February 2012, T asked Mr. Manabu Ohtake, Chief Bartender at the Tokyu Cerulean Tower Hotel Tokyo who won the World
Cocktail Competition, and Mr. Kazuya Watanabe, President of the Hotel Barmen’s Association, Japan, to make the cocktail
,” respectively. It seemed that Mr. Ohtake whom I met for the first time on February 5 confused the cocktail
“Olympic” with the cocktail . On the receipt dated February 9 that I received from President Watanabe, whom
I have met more than ten times, of the Keio Plaza Hotel was not the cocktail but the cocktail “Olympic.”
Against this background, today, I would like you to clinch the decision here. I came to Oita all the way from Tokyo solely for
this purpose. Is it correct to understand that the cocktail “Olympic” listed on the Savoy Cocktail Book and the cocktail
that has been introduced to 100 places, including hotels, bars and lounges, throughout the world to date are not
the same cocktail but two different ones?
That’s right. They are different cocktails. However, it is not the Olympic but the Rolls-Royce. The original recipe is for a
cocktail called the Rolls-Royce. The Chairperson is a cocktail that is different from the Rolls-Royce.
As you said, the original recipe for the Olympic that Mr. Frank Meier, the first Head Bartender at the Ritz Hotel Paris, is said
to have created is slightly different from that of the Olympic listed on the Savoy Cocktail Book. When I began creating
original cocktails in 2003, T also referred to “The Cocktails of the Ritz Paris” and “The Savoy Cocktail Book” mainly. I caught
sight of the Olympic, which was born at the Ritz Hotel Paris touted as the world’s No. 1 hotel, and adopted the recipe listed on
“The Savoy Cocktail Book,” which is referred to as the Bible of Cocktails. Therefore, as a global interpretation, my recipe is
created by adding Angostura bitters to the Olympic. For your information, there is no mention of the cocktail Olympic in The
Cocktails of the Ritz Paris; the recipe for the cocktail “Olympic” created by the Ritz Hotel Paris in 1924 did not contain
Angostura bitters. I met Mr. Roman Devaux (ler Barman) of the Bar Hemingway at the Ritz Hotel Paris on July 23, 2009 to
check this out. It was good. The matter was clearly settled. It was clarified that at least it was a different cocktail from the
Olympic based on my interpretation and the Rolls-Royce that you just mentioned.
I also serve as a judge of the World Cocktail Competition; first of all, we check if the entries are not the same cocktails as about
5,000 cocktails that have been released to date in terms of the name, explanation and recipe. Unfortunately, I am afraid that
President Watanabe (Hotel Barmen’s Association, Japan) would reject your cocktail .7 Because today, Mr.



Watanabe retired from the bar counter of the bar. I assume that you would probably be the first in the world to create a totally
different cocktail by adding only Angostura bitters to an orthodox cocktail and releasing it.

The cocktail Manhattan that I had at the Sky Bar Lounge at the World Trade Center in New York City about a week before it
collapsed on September 11, 2001 and the Champagne Cocktail that I have had a few times at the Champagne Bar of the ANA
InterContinental Hotel Tokyo are also different cocktails commonsensically; one has Angostura bitters and the other not. Korea
Bartenders’ Guild President Max Kim that I spoke with for a while in Seoul on March 4, 2010 said, “In Korea because the
importer of Angostura bitters went bankrupt, no hotel in the country is able to make the cocktail now.” Asa
matter of fact, in the chapter: “The formula to make delicious cocktail” of the book specializing in cocktails titled “The formula
for the best cocktails” supervised by Hotel Barmen’s Association, Japan President Kazuya Watanabe (published by

NIHONBUNGEISHA in 2010), the cocktail “Olympic” and the cocktail are included in different categories:
the Olympic is classified in the formula using three kinds while the cocktail ,” in the formula using four kinds by
his way of thinking.

There is the world’s No. 1 bartender named Takashi Yamada in Yokohama. Let me encourage you to meet him. As he won
the IBA (International Bartenders Association) Championship, no one could compare with him in terms of the grade.

I love to meet the bartender champion. Currently, approximately 30% of city hotels in Tokyo and roughly 50% of them in
Yokohama, where the Mayor and the city are focusing on promoting cocktails, can make the cocktail only if
you tell the name at the bar counter. Conversely, more than half luxury hotels in the Tokyo metropolitan area have heard
neither the cocktail nor Dr. Shida; unfortunately, both have yet to be recognized. Perhaps because those
hotels, such as the Ritz-Carlton Hotel Tokyo, the Peninsula Hotel Tokyo or St. Regis Hotel Osaka, are half-hearted about
cocktails (?), they know neither of them unexpectedly. Mr. Norio Saito, a bartender at the Sheraton Miyako Hotel Osaka
(who won a cocktail competition of the Hotel’s Barmen’s Association, Japan) with whom I spoke before, said to me, “If you
are a professional bartender, if you hear the name of a cocktail once even if it is new (from Dr. Shida for instance), you would
never forget it.” Mr. Jonathan Sobel, Bar Manager at the Sheraton Hotel Boston, said, “We hope so,” on October 9, 2009 in
response to my comment: “As Boston is an academic town, I expect the recognition rate of the cocktail to be
100% among numerous hotels in Boston.”  As you know well, the original cocktail “Mr. K” created by former International
Bartender Association (IBA) Vice President Yoshiaki Sawai (deceased) is one of the limited cocktails registered by the IBA
and probably, St. Sawai Orionz in Ginza would be the only bar that can make it. As opposed to this, the cocktail “Singapore
Sling” is being made based on the “original” recipe that varies from one place to another throughout the world. When I
created the recipe for the cocktail ,”” I tried to come up with a name and recipe that every pro can remember
easily if he/she hears it once. What do you think? Why has it not been recognized by bartenders at more than half of
domestic hotels? Do they not focus on cocktails very much? Is that the only reason?

I won’t forget if I hear it once. I will never forget it as long as [ live. We had a medical doctor who had frequented my bar
for 27 years. Though he didn’t notice, I would modify how to make a martini for him a little according to his personal
preferences so that he may be able to enjoy it any time. Bu if it is a whole new cocktail, some people may forget it in a year
or s0.

I had an opportunity to speak at the same table with Kirin Holdings Company Chairperson Koichiro Aramaki once, who was
visiting the Tokyu Cerulean Tower Hotel Tokyo to attend a Napa wine dinner event incognito. As you do, he would bring the
customer-comes-first philosophy to the fore. Meanwhile, as for Sony’s logo, though this is not known very much, it has been
changed little by little according to the times. Though I, a man who is 50 years of age, feel uncomfortable saying this, President
Sato appears to be picking things good. And finally, on cocktail lectures and publications by the Nippon Bartenders Association
and others. When I made the cocktail in 2004, though I checked the search and retrieval websites on cocktails both at home
and abroad via the Internet, books on cocktails available at the cocktail book section of two Shinjuku Kinokuniya Bookstores
(biggest bookstore in Japan), the Imperial Hotel Tokyo’s treasured material when the cocktail to commemorate the centennial
of the hotel was created (a list of all the cocktails identifiable throughout the world as of the creation of the centennial cocktail),

to name but a few, [ was unable to identify the cocktail , s , or ,” not to
mention the cocktail .7 For example, as compared with the cocktail “Olympic” for which five or more recipes
come up on the Internet, though the cocktail is “the world’s No. 1 cocktail,” it is “the world’s No. 0 (zero)

cocktail” in terms of name recognition as it stands because no articles can be found. In other words, it has yet to be listed on
any literature and introduced at any cocktail lecture either as of today in 2012. Why is that? Why has it yet to be recognized
by any cocktail workshop or publication? Is it a mere matter of time?  Will this be rectified as time goes by?

In the case of an original cocktail, customers order it at many different bars, which in turn helps it become widespread little by
little. It takes several decades for it to become a household name.

In the case of my cocktail, as I always say at Hotel Okura Tokyo, “I am the only one that orders the cocktail,” I don’t aim to
make it a household name. What [ want to aim at is to let people know that it exists in the world. That’s good enough. At
the Main Bar of the Imperial Hotel Tokyo, which was chosen as the world’s No. 1 bar by the Newsweek, they serve ordinary
kakinotane snack (Japanese rice crackers shaped like persimmon seeds and peanuts) but to me, the snack created by the bar at
the Four Seasons Hotel Tokyo fits better.  Unfortunately, the only Bar at the SkyCity that publicized a cocktail lecture targeting



amateur guests in Auckland on its official website knew neither the cocktail “Chairperson” nor Dr. Shida on January 24, 2011.
They were well-versed in Oceanian cocktails so | assume that they play on their kiwi fruit cocktail.

Dr. Shida, this is my personal opinion but cocktails are not for bartenders alone. If you have a good doctor and bartender, your
life would be enriched.

Dr. Shida

Imperial Hotel Tokyo President Tetsuya Kobayashi is a law graduate of Keio University (Japan), so he seems to know the name
of the cocktail “Chairperson” via the grapevine just like legal terms. But it was difficult for him to identify its recipe.
Meanwhile, I met Mr. Shinya Tasaki, President of Association de la Sommelier Internationale, five times and as he is a world’s
best sommelier, he remembers the recipe of my (Dr. Shida’s) cocktail but still does not remember the name Chairperson. Mr.
Colin Field, Head Bartender at the Ritz Paris, does not seem to be willing to meet me, but | have been able to talk with you as I
did with Mr. Salim Khoury, Head Bartender at the American Bar (Savoy Hotel London). The cocktail “Chairperson” that
you made was “plenty of body” as compared to the one that President Watanabe made, which came across to me as “flinty.”
Sapporo City has organized the Sapporo Sweets Competition annually since 2006 in a bid to call attention to Sapporo’s sweets
on a nationwide scale in Japan. Nippon Bartenders Association and Hotel Barmen’s Association, Japan are keenly interested
to create, educate the public on, and disseminate, original cocktails. Though I am a medical doctor, with the help of other
bartenders, I am heading into the same direction. Thank you very much for your time to speak about cocktails to all
professionals who are involved in cocktails and me, who is an amateur, and share valuable insights with us. I would appreciate
it if you could kindly remember me along with the cocktail “Chairperson” as President Watanabe does. President Sato, again
thank you very much for your time today (March 15, 2012).
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