
KOHAKUTO
Flavours



Blackcurrant

The shape of this kohakuto is inspired by the garnet 
quartz cluster. The acidity of the blackcurrant and 
the sweetness of sugar gives it a balanced tart and 
slightly sugary flavour.

Mango & Yuzu

Inspired by the citrine crystal quartz cluster, this 
kohakuto is a mix of elegant citrusy, aromatic yuzu 
and tropical, tangy mango.

Strawberry

A delicate yet complex flavor. This kohakuto is 
inspired by the rose quartz gemstone that is made 
with organic fruits such as lemon to boost the 
fragrant and sweet taste of strawberries.

Butterfly Pea & Volcanic Sea Salt

The calm and serene colour of blue is inspired by the 
aquamarine gemstone which the colour is extracted 
from butterfly pea flowers harvested in the lands 
of Bali. The slight salty tone of the kohakuto is from 
the volcanic sea salt from Lombok which gives it a 
savoury touch.
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Matcha

A balanced mix of matcha and yoghurt flavours, 
the kohakuto resembles a light green marble. When 
the vegetal notes of umami meet the creaminess 
of yoghurt, it melts in the mouth and creates a 
combustion of distinct flavours.

Apple & Cinnamon

With a colour similar to the brown tourmaline, this 
kohakuto shape is inspired from the
famous Balinese Candi Bentar or spit gateway that 
mimics the classic dessert of Apple Pie that has hints 
of cinnamon spice.

Pistachio & Apricot

Inspired by the amber crystal, this kohakuto is rich in 
flavour, with nuttiness from pistachio, sweetness from 
organic honey harvested in Kalimantan and a slight 
tang from the velvety apricot.
A perfect flavour match.

Organic Lemon, Lychee & Cardamom

Inspired by the smoky quartz, this kohakuto has a 
delicate lychee flavour, refreshed by the lemon and 
boosted by the cardamon spice.
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Bali Espreso

A modern cube aggregate made with Indonesian 
coffee beans from Flores and Bali specially blended 
and combined with yoghurt for a coffee latte 
experience.

Black Sesame

Inspired by the black tourmaline crystal, this kohakuto 
is made from black sesame and naturally activated 
charcoal to give it its signature black colour.
A rich nutty flavour, slightly bitter and well-balanced 
by a touch of sweetness.

Herb & Kimkit Orange

These remarkable round kohakuto looks like frosted 
glass, with distinct flavours of dill and kimkit orange. 
The dill is fresh and delivers a strong herbal aroma 
and the kimkit orange is confit, keeping all the great 
taste that mellows the tanginess.

Mandarin Orange

Indulge in the zesty citrus notes of the tantalizing 
Mandarin Orange flavor that dance on your taste 
buds, creating a burst of familiar yet refreshing 
sweetness. Shaped as the crescent moon 
accompanied by small white or bluish pieces that 
represent the stars.
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Bloody Mary

A unique Kohakuto inspired by the famous cocktail. 
The intense sweet-tart flavour and crunchy texture of 
the dried tomato mixed with vodka and kicked with 
homemade tabasco sprinkle.

Annin Tofu

Inspired by the traditional delicacy of the Lunar New 
Year, this kohakuto is light with a subtly sweet and 
creamy taste from the almond milk and detailed with 
goji berry, reminiscent of a cranberry. Contrary to its 
name, it does not contain tofu.

Osmanthus Flower

Brewed with authentic, exquisite flowers of 
Osmanthus, it boasts a slightly sweet, honey flavour 
with fruity notes and is embellished with a luxurious 
gold leaf.

Limited Edition

Limited Edition Limited Edition
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Pumpkin, Yaki Imo & Clove

Inspired by the famous “tiger eye” gemstone, this 
kohakuto has a mild sweetness and nutty flavour, 
balanced by the slight note of bitterness and 
astringency of the Indonesian clove.

Limited Edition
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