




Born in 1996

Rooted in Conservationism 
Sustainable Practices

Coedo Means “Little Tokyo” 

German Backbone

Naturally Carbonated

International Footprint

20+ Beer Awards

3 Euro Beer Star Golds

3 World Beer Cup Silvers 





• Core 5 Products In Unsaturated Craft 
Categories

• Yearly International Collaboration 
Brews & Events

• Coronado, Ballast Point, Stone 
Brewing, Garage Project, 
Fieldwork Brewing

• Coedo Laboratory Brewery

• 330 ml, 630 ml, 19.5L & 15.5G 

• Everson Royce Bar (Arts District), 

Plan Check (All locations), Block 
Party (Highland Park), Lock & Key 
(Downey), Standing Room (Hermosa), 

Surly Goat (Weho) 

International 
Craft Beer Brand



• Upscale Design Both in 
Branding & Flavor Profile

• A Beer Price Perfectly 
Positioned For Mid-to-High End 
Beverage Programs

• Brewed Perfectly to Style, 
Sessionable, Low Impact Yet 
Flavorful, Nonintrusive 

• Providence, Spago, Church & 
State, Malbec Argentinian

• Intercontinental Hotel, Pasea
Resort,  Montage Beverly Hills, 

Terranea Resort, ACE Hotel 
Palm Springs

Luxury Craft 
Beer Brand



• Coedo is one of Japan’s oldest craft 
breweries, est. 1996

• Brewed in one of Japan’s most 
historically respected areas, 
Kawagoe

• Origins in Sustainable & Organic 
Raw Materials

• 20% - 25% Less Expensive Than 
Leading Japanese Craft Competitor

• German Style Lends Itself to Lighter 
Japanese Cuisine

Japan’s Most 
Iconic

Craft Beer Brand



Ruri
Premium Pilsner

Malts - Pilsner, Sour

Hops - Magnum, Aurora, Stryian 
Golding Bobek, Saaz

5.0% ABV

32 IBU’s

In Japanese, Ruri is the color of 
clear blue skies.  Crystal clarity is 
what this pure Premium Pilsner is 
all about.  Its flawless golden color 
contrasts perfectly with its soft, 
white head for an easy drinking 
beer that pairs well with any dish.



RURI
Suggested Pairings

Thai Curries
Grilled Chicken
Ham & Gruyere
White & Seafood Pasta



Shiro
Hefeweizen

Shiro is an elegant wheat beer.  Yeast 
specifically selected to yield sweet 
banana & clove aromas from the wheat 
are complimented in perfect harmony 
by fruity notes for a rich yet light 
bodied brew that is smooth on the 
palate and finishes with a flourish

Malts - Pilsner, Wheat, Sour

Hops - Saphir

5.5% ABV

20 IBU’s



SHIRO
Suggested Pairings
Classic German
Rich Caesar Salads
Savory / Salty / Fried
Banana Bread & Fall Fruit



Kyara
India-Style Pale Lager

Kyara pours a pristine light copper hue.  
Aromatic hops carry notes of white grapes, 
spicy citrus and tropical fruits, while a 
refreshing bitterness unfolds on the palate.  
Six different malts combine to round out the 
body of this flavorful lager.

Malts - 2Row, Munich, Cara Pils, Cara Munich 
Type-1, Kara Dunkel, Sour

Hops - Magnum, Nelson Sauvin, Motueka, 
Galaxy

5.5% ABV

55 IBU’s



KYARA
Suggested Pairings

Burgers & Spicy Cuisine
Grilled Steak & Vegetables
Crab Cake & Fried Fish
Coconut & Mango Flan



Shikkoku is the Japanese word that 
evokes the jet-black color of onyx, perfect 
for this enchantingly dark, slow-aged 
brew, marked by its subtle yet complex 
flavor profile of espresso and dark fruits.  
Enigmatic shadows contrast sharply with 
the brightness of its tea-colored head, 
while the fragrance of aromatic hops 
delight the nose.  Enjoy this smooth, light 
bodied and supremely balanced dark 
lager. 

Malts - Pilsner, Munich, Wheat, Kara Dunkel, 
Sour, German Roast, Carafa Special Type-3

Hops - Aurora

5.0% ABV

20 IBU’s

Shikkoku
Black Lager



SHIKKOKU
Suggested Pairings

BBQ Everything
Jambalaya / Dirty Rice
Crispy Duck / Mexican Mole
Spicy Chinese / Ice Cream S.



Beniaka
Sweet Potato Amber Ale

The reddish sparkle of amber and a fragrant 
sweetness characterize this unfiltered 
premium ale.  Brewed with roasted Kintoki 
Sweet Potatoes from Saitama, Japan, this 
amber ale imparts the perfect balance of 
rich-bodied smooth caramel sweetness and 
earthy hop bitterness.  Beniaka delivers on 
all senses. 

Malts - Pilsner, Munich, Black

Hops - Tradition, Magnum

7.0% ABV

30 IBU’s



BENIAKA
Suggested Pairings

Roasted Meats
Sweet Potato Fries
Aged Gouda / Fried Shrimp
Savory Mexican Cuisine




