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【Visiting Series ~Bar Customers in Hong Kong】 
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world class Chinese 

restaurant “Mott 32” is 

located in the very central of 

Hong Kong, welcome you to 

have an unforgettable dining 

experience of all time. Also 

known as one of the most 

awarded Chinese restaurant in 

the world, with having one 

diamond review in Black Pearl 

Restaurant Guide as a must-eat 

destination. 

From Traditional Dim Sum to 

Beijing Duck, you will be 

fascinated by the various dishes 

to fill up your appetite. You will 

also be amazed at the 

outstanding, luxurious interiors 

with the blend of New York 

industrial style and traditional 

Chinese culture as you go down 

the stairs of entrance.  

As you go into the bar, starting 

with Mr. Matteo, the Group 

Beverage Manager of Maximal 

Concepts will welcome you 

with their signature creation of 

cocktails. Delicious in taste but 

also in your eyes, full of color 

and passion. 

They have been having our 

“USURAI” taper tumbler series 

for the bar, reviewing as unique 

designed glassware with 

fineness and delicate touch of 

Japanese craftsmanship. Have 

also mentioned that HS full 

surface toughened glass series 

have the good balance point of 

price, design and quality, which 

they find worth investing in for 

the long term.  

 

 

 

(Interview done June 12, 2024)
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sia’s Most Sustainable 

Bar, winner if Ketel One 

Asia’s Sustainable Bar Award 

2021 “PENICILLIN” is located 

alongside the stairs up to 

Hollywood road at the very 

central of Hong Kong. 

Hong Kong’s first closed-loop 

cycle bar serves locally-sourced 

food and drinks to visitors from 

locals to worldwide tourists. 

Reusing and upcycling garnish 

and bar food from what 

traditionally is thought to be a 

waste in drink-making is one of 

the actual actions they make for 

eco-friendly living. 

On the top of cocktail menu, 

you will find “One Penicillin, 

One Tree” which you can help 

reforestation in Indonesia. 

While you drink, you can 

extend your hand to save natural 

habitats.  

Each signature cocktail has 

unique and sophisticated tastes 

where you will never be bored 

but fascinated! You can also get 

to enjoy the work-in-progress 

experiments of cocktails being 

made in front of you with 

highlighted bar counter. 

PENICILLIN is one of the bars 

that has been having our 

glassware from the very 

beginning of their opening. 

“USURAI”, “SILKLINE” and 

“New-Reote” tumbler series are 

the ones they hold. They have 

chosen our glassware under 

simplicity, cleanness and 

visualization. High clarity of 

glass is indeed one of the facts 

we strongly put effort into 

quality control, and we are 

honored that it is worthy of 

recognition.  
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Mandarin Oriental 

https://www.mandarinoriental.com/en/

hong-kong/victoria-harbour/dine/the-

aubrey 
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he Aubrey Hong Kong is 

the eccentric Japanese 

Izakaya located in the heart of 

city at 25th floor of Mandarin 

Oriental Hotel. In partnership 

with Maximal Concepts, they 

offer prestige cuisine and 

service, and is one of the most 

creative, second to none 

hospitality destinations in 

Hong Kong, also awarded for 

17th place for Asia’s 50 Best 

Bars in 2023. 

You get to enjoy rich beverage 

and elevated dining with 

Japanese ingredients and 

traditional cooking techniques. 

Signature cocktails using 

traditional sake and shochu as 

such as Satsuma, Ryukyu 

(Awamori) are also unique. 

Seasonal cocktails with using 

fruits for its best time is also a 

must have! Limited time only 

menu is always special with  

 

fresh and aromatic flavor of 

each fruits such as 

strawberries in early spring, 

shine muscat in summer time. 

Reservation only, four-seated 

Omakase Cocktail Bar is also 

popular and booked for few 

months ahead. Where they 

will take you to a Japanese 

journey sharing the spirits and 

cultures behind each beverage, 

ingredients of food and those 

tableware handmade with 

traditional Japanese technique 

with history. 

The Aubrey continues to 

direct new restaurants and bars 

in Hong Kong with its 

collinearity and creativity, 

aiming the best quality and 

satisfaction for visitors. 
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In the middle of stairs up to 

Hollywood Road in Hong Kong, 

guests are transported into a 

cozy, magical underground den 

called “The Mixing Room” by 

Iron Fairies. Fairytale themed 

bar with cocktails inspired by 

the characters from the book are 

offered, very intriguing and 

exceptional cocktails will give 

you a surprise. 

Under award –winning designer 

Ashley Sutton, its décor and 

interior is unique and 

mysterious with over 22,000 

jars and bottles dangling from 

its low-slung ceilings. As if 

fairies are to come out and fly in 

the air. Some of the guests are 

here for to look at it for their 

own eyes.  

As you go through the curtain,  

 

you also can step into the 

original “The Iron Fairies”, here 

you will get to enjoy live music 

performance which changes 

every night. What a nightlife 

accented with amazing rhythm 

and delicious aroma of each 

cocktails. 

We get to have an interview 

with Ms. Veronica, the Bar 

Manager of The Mixing Room. 

She has reviewed our glass as 

“elegant” from the thinness of 

glass rim. And yes, our glass is 

designed to have thin top, 

especially for those toughened 

series “HS (Hard Strong)”. This 

is to enjoy the taste and touch of 

each beverage directly, and for 

easy operation, to carry and 

storage at the back end.  

(Interview done June 13, 2024) 

Iron Fairies 

https://mixingroom.com.hk/ 


