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To much of the world, Vietnam is an 
untapped source of near-mythical 
ingredients. Tropical, spiky fruits 

bursting with succulent, dry, sweet and 
spicy flavours, unique herbs found deep 

in mountain forests, foraged by minority 
Vietnamese tribes. 

For Son Tinh, however, these are the 
staple ingredients that go into our rich 
elixirs, making the unique taste of Ruou 

Son Tinh. Ruou, for the uninitiated, is 
Vietnamese rice liquour. For Ruou Son 
Tinh, we source the finest rice from 

Vietnam’s Red River Delta and combine 
it with traditional and contemporary 

Vietnamese ingredients.

After almost two decades of obsessive 
trials and errors, Son Tinh has found 

a way to put Vietnam in a glass. Its 
spectrum of 12 flavours, that range 
from traditional remedies to unique 

original recipes, have bewildered drinks 
enthusiasts worldwide, going on to win 

renowned liquor titles and competitions 
on an international level.

The Taste of Vietnam
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Markus Son, Founder and Master 
Distiller at Son Tinh, said it best when 

he said, “For connoisseurs of unique, 
authentic flavours, Son Tinh Original 

Ruou is a journey into a world of craft, 
tradition, and creativity.” 

Come with us through this voyage with 
our range of authentically Vietnamese 

cocktails, put together by Vietnam’s top 
mixologists. Whether you’re a cocktail 

master or an amateur mixer, you’re sure 
to find something to quench your thirst.

WWW.SONTINH.COM

http://WWW.SONTINH.COM
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Mixology
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STEPS INGREDIENTS

Lychee Cocktail

1. Shake all ingredients as hard as you 
can with ice. Stop when the outside of 
the shaker frosts up

2. Strain into a margarita saucer

3. Garnish with fresh lychees on a 
skewer and crushed pepper

• 45ml Son Tinh Fragrant Sticky Rice

• 15ml egg white

• 15ml cranberry juice

• 20ml lychee liqueur

• 15ml pineapple syrup

• A pinch of crushed pepper

Complex, with layers of different 

flavours, allowing the lychees’ 

trademark sweetness and Son Tinh 

fragrant sticky rice’s kick to shine 

through.
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steps INGREDIENTS

Hanoi Temple Of 
Literature

1. Combine all ingredients in a large 
tumbler with ice

2. Stir thoroughly and strain into a 
coupe glass

3. Garnish and serve

• 50ml dry gin

• 15ml apricot juice

• 20ml Son Tinh Apricot

• 20ml Campari

• 2 dashes aromatic bitters

Saigon-based mixologist Du Vien’s 

“Hanoi Literature Cocktail” uses dry 

gin, Campari, apricot juice, aromatic 

bitters and Son Tinh Apricot.
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steps INGREDIENTS

Metropole Margarita

1. Partially cover margarita glass rim 
with lime and salt

2. Combine all ingredients in a Boston 
shaker

3. Shake vigorously and strain

4. Garnish with lime wheel and serve

• 40ml Son Tinh Minh Mang

• 25ml lime juice

• Cointreau

The Metropole’s mixologist Nguyen Ho 

Quy replaces a typical tequila with 

Son Tinh Minh Mang for a unique 

approach to a margarita.
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steps INGREDIENTS

4Hito

1. Slap (but do not slice up) the mint 
leaves and drop into the glass

2. Add Son Tinh Fragrant Sticky Rice 
and lemon juice on the top then stir 
gently

3. Add ice then soda, top-up with a little 
mint syrup to finish

• 50ml Son Tinh Fragrant Sticky Rice

• 30ml mint syrup

• 15ml lemon juice

• Whole mint leaves (handful)

• Soda

Made using Son Tinh Fragrant Sticky 

Rice, lemon, and mint, the 4HITO, with 

its refreshing flavour, is the best 

beverage to wipe away the sweltering 

heat of summer.
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steps INGREDIENTS

Cà Ná Sunrise

1. Bundle ingredients together in a glass 
over ice cubes

2. Start with apricot liquor, then add 
orange juice and pour the campari over 
the top

3. Serve unmixed to give the sunrise 
effect. Don’t stir!

4. Garnish with a slice of orange

• 50ml Son Tinh Apricot

• 20ml Campari

• 100ml fresh orange juice

Combine Son Tinh Apricot, Campari 

and Orange Juice to recreate 

the breathtaking sunrise of Cà Ná 

beach in a glass.
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steps INGREDIENTS

Bitter Sweet Salute

1. Put cubed ice into glass
2. Mix in ingredients
3. Stir for a few seconds
4. Top up with extra ice
5. Flame orange peel
6.Twist orange peel over the 
glass rim to release scent
7. Drop in the peel as garnish

• 25ml Son Tinh Vuong Tuu

• 25ml Son Tinh Fragrant Sticky Rice

• 25ml Martini Rosso

• Orange peel

This cocktail and aperitif have the 

light sweetness from two Son Tinh 

flavours, mixed with the bitterness 

from Martini Rosso and orange peel.
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steps INGREDIENTS

Red River Refresher

1. Prepare the garnish

2. Add the cubes of watermelon to the 
mixing glass together with coriander, 
followed by all other ingredients

3. Add one scoop of crushed ice, then 
mix in the blender for about 20 seconds

4. Once blended, pour directly into the 
serving glass

5. Serve with sprig of coriander on top

• 40ml Son Tinh Passionfruit

• 25ml Ruou Son Tinh 
Apricot

• 20ml lime juice

• 6 cubes of watermelon

• 6 leaves of coriander

• 25ml white sugar syrup

Inspired by Northen Vietnam’s Red 

River, the fresh flavour of this 

cocktail promises romance and 

watermelons.
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steps INGREDIENTS

Rambutan Green Tea 
Cocktail

1. In a cocktail shaker add rambutans 
and simple syrup

2. Muddle until rambutan becomes a 
pulp. Add ice, Son Tinh Apricot and 
green tea

3. Shake and strain over ice in a rocks 
glass

4. Garnish with lemon zest and peeled 
rambutans

• 60ml Son Tinh Apricot

• 2 pitted rambutans

• 30ml milky oolong simple syrup

• Cold green tea (made at home) or 
purchased pre-brewed from the store

• Peeled rambutan and lemon zest for 
garnish

Made using Son Tinh Apricot, rambutan, 

green tea and milk oolong tea, the 

Rambutan green tea cocktail is Asian-

inspired with refreshing flavours.
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steps INGREDIENTS

The Heat

1. Put ice into a cocktail shake

2. Put the first seven ingredients into 
the shaker and shake well

3. Pour the mixture into the serving cup 
and top up with ice

4. Add one spoon of Minh Mang and 
sprinkle with some black pepper

5. Decorate with lemongrass and a slice 
of lemon

• 45ml Son Tinh Fragrant Sticky Rice

• 15ml egg white

• 15ml cranberry juice

• 20ml lychee liqueur

• 15ml pineapple syrup

• A pinch of crushed pepper

Traditional Vietnamese fish sauce 

creates a pungent and wholely 

Vietnamese flavour within The Heat.
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steps INGREDIENTS

Peach And Plum 
Sangria

1. In a small saucepan, combine the sugar and 
water, and heat until the sugar dissolves into a 
syrup
2. Place the peaches, plums, and cherries in a 
large pitcher and pour the sugar syrup over the 
top
3. Add in the Son Tinh Red Plum and stir
4. Add the cold Riesling champagne and chill 
until ready to serve, ideally overnight. When 
ready to serve, fill the rest of the pitcher with ice
5. Serve over ice, making sure to serve some of 
the fruit in each glass

• 31/4 cup sugar

• 60ml water

• 1 cup sliced peaches, skin left on

• 1 cup sliced plums, skin left on

• 1 cup cherries, stemmed and pitted

• 120ml Son Tinh Plum

• 750ml dry Resling

Made with fresh fruit, Son Tinh Plum 

and a more than a dash of peach 

brandy, this Son Tinh Sangria recipe is 

the perfect partner to a hot summer’s 

evening.
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steps INGREDIENTS

Mulled Cider

1. Place the cinnamon sticks, cloves, allspice, and bay 
leaf in a doubled up cheesecloth
2. Bring corners of the cloth together and tie with a 
kitchen string
3. In a large saucepan, combine the apple cider, juices, 
orange zest, brown sugar, salt and the bag of spices
4. Bring pot to a boil and reduce the heat to medium-
low. Let the mixture simmer for 30-minutes to blend 
the flavours
5. Discard the spice bag. Strain the cider mixture and 
stir in Son Tinh Fragrant Sticky Rice.

• 3 cinnamon sticks
• 3 whole cloves
• 2 whole allspice
• 1 bay leaf
• 2.8l apple cider or apple juice
• 60ml orange juice
• 60ml lemon juice
• 1 tablespoon grated orange zest
• 2 tablespoons brown sugar
• Dash of salt
• 120ml to 240ml Son Tinh Fragrant Sticky 
Rice

Mulled Cider is the spicy heat 

required to get through the cold 

winter months, best served at 

christmas with some heart-warming 

television.



3332

steps INGREDIENTS

Espresso Star

1. Prepare the garnish

2. Chill the serving glass, either in the freezer or 
by using cubed ice

3. Build all the ingredients into the mixing glass

4. Fill the mixing glass with ice, all the way to the 
top

5. Shake for 20 seconds until everything well 
mixed

6. Fine strain into the serving glass

7. Garnish with two pieces of star anise

• 37.5 ml Son Tinh Red Sticky Rice

• 10ml Amaretto

• 10ml Chambord/ Crème De Cassis

• 25ml Vietnamese coffee

• 10ml brown sugar syrup

With a jolt of coffee, The Son Tinh 

Espresso Star is a symphony of taste, 

bringing together the fine balance 

between bitter and sweet.
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steps INGREDIENTS

Mekong Fizz

1. Muddle the honey, sliced lemongrass & basil 
leaves (tear before adding) together in the mixing 
glass
2. Add the lemon juice before giving a little stir to 
make sure the honey is fully dissolved
3. Add the Son Tinh Rose Apple before adding ice
4. Shake hard for 10 seconds to make sure the 
flavours are well mixed
5. Fine strain into the serving glass; strain to 
remove shards of ice or pieces of leaf & stalk 
6. Top up with prosecco
7. Add a stick of lemongrass as garnish

• 25ml Son Tinh Rose Apple

• 125ml prosecco

• 10ml lime Juice

• 5 slices of lemongrass

• 5ml honey

• 10 leaves of basil

Mekong Fizz is refreshing and smooth,  

made from honey, basil and Son Tinh Rose 

Apple. A tasty cocktail made to help 

rescue you from the sweltering heat of 

summer.
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STEPS INGREDIENTS

Dark and Stormy

1. Fill a short cocktail glass with ice.

2. Add in lime juice and ginger beer.

3. Slowly pour Son Tinh Minh Mang 
on top to create a “stormy” look. Stir to 
combine.

• 1/2 oz lime juice

• 4 oz ginger beer

• 3 oz Son Tinh Minh Mang	

We’re fans of figurative cocktails 

here at Son Tinh, so slowly poured 

Dark and Stormy seemed the only 

option for this lovely summer 

weather. It’s refreshing and tropical, 

much like a city we’re very fond of.
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STEPS INGREDIENTS

Happy Day

1. Shake 30ml vodka, 30ml Son Tinh 
Red Sticky Rice , 15ml creme de cacao, 
and 30ml fresh cream

2. Strain into a martini glass, then top 
with cacao powder

• 30ml vodka

• 30ml Son Tinh Red Sticky Rice
 
• 15ml creme de cacao 

• 30ml fresh cream

• A dusting of cacao powder

this drink is made to be served As the 

last drink of the night, to send party-

goers off into the night with a smile on 

their face (hence the name). 
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STEPS INGREDIENTS

New Star

1. Mix all ingredients together

2. Strain into a champagne flute

3. Grind with ice and pour into an 
appropriately Vietnamese-style glass

• 30ml Son Tinh Apricot

• 30ml Son Tinh Roseapple

• 60ml mango juice

• 20ml cointreau 

• 5ml lychee syrup 

Leaning on originality over western 

inspiration, New Star is a mix of four 

different, traditionally Vietnamese 

fruits, and one alien liqueur. It’s 

refreshing with a misleadingly fruity 

flavour and a kick of Son Tinh that might 

catch up with you later.
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STEPS INGREDIENTS

The Light

1. Combine all ingredients in a retro 
cocktail glass (essential)

2. Put ice cubes in the cup then stir 
thoroughly

• 30ml gin

• 30ml Son Tinh Moc Sapa
 
• 15ml campari

• 5ml rose syrup 

• 5ml lime juice

Created by Pullman, this cocktail uses 

traditional flavours of Moc Sapa, with a 

taste reminiscent of Vietnamese medicine, 

but don’t worry, this cocktail won’t give 

you calpol flashbacks. Its bitter kick is 

more indicative of a negroni.
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steps INGREDIENTS

Emotions

1. Combine half a stick of lemongrass, 
six basil leaves and half a passion fruit 
in a highball glass, then crush lightly

2. Add 15ml lime juice, 30ml white 
rum, and 30ml Son Tinh White 
Ginseng

3. Stir thoroughly

4. Add ice then top-up with soda

• 30ml white rum

• 30ml Son Tinh White Ginseng 

• 1/2 lemongrass

• 6 basil leaves

• 1/2 passion fruit

• 15ml lime juice

• A dash of soda

This western-inspired cocktail breathes new 

life into the classic flavours of a mojito, 

with the addition of ingredients indicative of 

Vietnamese street food. Lemongrass, basil 

and lime juice are thrown in, along with 

passion fruit and Son Tinh White Ginseng, for 

a thoroughly original summer treat
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STEPS INGREDIENTS

Warm Heat 

1. Shake all ingredients as hard as you 
can. Stop when the outside of the 
shaker frosts up

2. Strain into a champagne flute

3. Top-up with sparkling wine until the 
glass is full

• 30ml gin

• 30ml Son Tinh Apricot

• 10ml lime juice

• 5ml vanilla syrup

• A dash of sparkling wine

Warm Heat, created by Mixologist 

Nguyen Hien Chien of Pullman Hanoi 

Hotel, is a sparkling party-starting 

concoction designed to kick the night 

off right! Son Tinh Mo Vang harnesses 

the enriching flavour of ripe autumn 

apricots, making it the ideal October 

tipple.
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Son Tinh Flavours
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Taste Food pairing

Nêp Câm

A complex flabevour of vinified red 
sticky rice; a fine balance of natural 
sweetness and acidity.

A perfect accompaniment to red meats 
and strong cheeses. Matches well 
with dishes containing nuts. A fine 
digestif.

Both the method of production and the 
taste of Son Tinh Nep Cam are similar 
to Portuguese port wine. Red sticky rice 
fermented with local yeast is used for 
a wide range of very traditional dishes 
and drinks. For hundreds of years Nep 
Cam port has accompanied festivities 
and celebrations; Son Tinh Nep Cam 
maintains this tradition. Son Tinh 
Nep Cam is made by fermenting a red 
sticky rice variety from the northern 
mountain region. In mid-fermentation 
the residual natural sugar is preserved 
in the rice by adding clear sticky 
rice liquor. A fine balance of natural 
sweetness and acidity; remarkably 
complex flavour of vinified red sticky 
rice.

red sticky rice
27% vol

375ml - 68ml bottles
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Taste Food pairing

Vuong Tuu

Flowery fragrance on a distinct 
bitter-sweet pine resin background, 
wild forest berries.

An ideal match with egg dishes and red 
meats.

With a flowery fragrance on a distinct 
bitter-sweet pine resin background, 
combined with the sourness of wild 
forest berries, this herbal concoction is 
based on a traditional recipe produced 
for a Chinese empress. She was 
renowned for her virility and joy of life, 
which is reflected in this full-bodied, 
complex liquor.It’s matured for 3 – 5 
years, produced through the maceration 
of carefully selected and processed 
Vietnamese herbs in the Nep Phu Loc, 
Son Tinh’s original sticky rice spirit. Son 
Tinh Vuong Tuu has the tendency to 
react very quickly with air once poured. 
Serve at room temperature in a half-
closed tulip-shaped liquor glass or in a 
small shot glass.

spices & herbs 
38% vol

375ml - 68ml bottles



5554

Taste Food pairing

Nhât Da

Slightly sour notes of freshly cut 
grass, followed by the sweet-
bitterness of apricot stone, hints of 
black coffee.

Son Tinh Nhat Da combines well with 
salty snacks.

The formula for this herbal liquor 
was created in the tradition of 
truly stimulating and invigorating 
Vietnamese bitters. As the name (“One 
Night”) suggests, its energizing effects 
are mostly felt after sunset. For any 
connoisseur of herbal potions Son 
Tinh Nhat Da is a must. It contains a 
very complex and long-lasting mix of 
flavours. Slightly sour notes of freshly 
cut grass are followed by the sweet-
bitterness of apricot stone, ending 
with a hint of black coffee. It’s matured 
for 3 – 5 years, produced through the 
maceration of carefully selected and 
processed Vietnamese herbs in the Nep 
Phu Loc. This liquor is preferably drunk 
at room temperature in a large liquor 
glass and can be used to replace western 
bitters in cocktails.

spices & herbs
38% vol

375ml - 68ml bottles
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Taste Food pairing

Môc Sa Pa

Notes of rice straw and dried plums; 
hints of smoked cinnamon.

Ideal with smoked or red meats and 
Italian pasta. Its earthy flavour 
complements spicy Asian dishes, 
especially those found in northern 
Vietnam.

The formula for this herbal liquor 
was developed and refined after 
years of research by experienced and 
knowledgeable herbalists in Sapa, in 
the mountainous far north of Vietnam.
The deep rainforests here on the Hoang 
Lien Son mountain range are home to 
a diverse range of unique herbs, more 
than 30 of which are used for this 
invigorating herbal blend. The result is 
balanced character, notes of rice straw 
and dried plums with hints of smoked 
cinnamon in the aftertaste.
It’s matured for 3 – 5 years, produced 
through the maceration of carefully 
selected and processed Vietnamese 
herbs in the Nep Phu Loc, Son Tinh’s 
original sticky rice spirit.

spices & herbs
38% vol

375ml - 68ml bottles
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Taste Food pairing

My Tuu

Slightly sweet with a long aftertaste 
of dry autumn leaves and ripe fruits.

Ideal with smoked meat or 
Italian pasta. Its earthy flavour 
complements spicy Asian dishes.

The name of this liquor is inspired 
by the beauty of Vietnam’s mountain 
forests, which are home to a vast 
diversity of fragrant herbs. Careful 
selection and preparation of these 
herbs are the secret to creating this 
sophisticated and enjoyable liquor, rich 
in colour with a pleasing and balanced 
character. The dried leaves, ripe fruits, 
spicy scent, moist soil and sweet, spicy 
honey will together strike unique 
and sweet chords.Son Tinh My Tuu 
develops with age. It’s matured for 3 – 5 
years, produced through the maceration 
of carefully selected and processed 
Vietnamese herbs in the finest, matured 
Son Tinh sticky rice spirit.spices & herbs

38% vol
450ml - 68ml bottles
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Taste Food pairing

Chanh Leo

Zesty sourness with a smooth fruity 
aftertaste.

A nice match with egg-based or spicy 
vegetable dishes.

Son Tinh looks south to Dalat for its 
passion fruit in late July. Hand selected, 
the juices and aromas from the plums 
are extracted using a secret and natural 
method, and macerated in the finest, 
matured Son Tinh sticky rice spirit. It’s 
zesty and fruity with aftertastes bearing 
honey. Drink slightly chilled in a large 
liquor glass, or try using in mixed 
drinks and cocktails.

PASSION FRUIT
27% vol

375ml - 68ml bottles
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Taste Food pairing

Mân Đo

Sweet and delectable with a 
wonderfully smooth finish of tart red 
plums.

A nice match with egg-based or spicy 
vegetable dishes.

Each bottle of Son Tinh contains 
the essence of Vietnam and it’s a 
combination of local varieties of plum 
that’s used to craft Son Tinh Man Do. 
Most delicious and renowned for their 
deep red colour are the “Ta Van” plums, 
which are grown in the mountainous 
regions of Lao Cai province in the 
northern borders of China. Once 
picked by hand, the juices and aromas 
from the plums are extracted using 
a secret and natural method, and 
macerated in the finest, matured Son 
Tinh sticky rice spirit.

RED PLUM
27% vol

375ml - 68ml bottles
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Taste Food pairing

Mo Vàng

Distinctly spicy and sour with flowery 
notes.

Ideal with strong cheeses and smoked 
or charcoal-grilled meat. A perfect 
accompaniment to spicy dishes such as 
curries.

Vietnam’s varieties of apricot are very 
close to their wild origin and thus still 
preserve an authentic fragrance. Son 
Tinh Apricot is a perfect in summer, 
on the ice, or as a palate cleanser all 
year round after meals. Irresistible on 
the rocks served in a tumbler, apricot 
has a distinct spicy sourness with mild 
astringency and flowery notes. Laden 
with the taste of ripe autumn apricots, 
it is both soothing and enriching on the 
palate. Son Tinh Apricot is produced 
through a secret natural method of 
extracting the juice and aromas from 
the apricots, followed by maceration in 
the finest, matured Son Tinh sticky rice 
spirit.apricot

27% vol
375ml - 68ml bottles
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Taste Food pairing

Táo Mèo

Slightly sweet with light astringency 
and a fruity background.

Ideal with strong cheeses and smoked 
or charcoal-grilled meat.

A truly Vietnamese specialty, Tao Meo 
is an increasingly rare fruit growing 
wild in Vietnam’s northern mountains. 
Despite its appearance it is actually the 
fruit of a rose plant. This mix of fruit 
and flower is evident in Son Tinh Tao 
Meo’s infatuating flavour. Its fragrance 
reminds of a rose bouquet and apple 
cider.Son Tinh Tao Meo is produced 
by handpicking the finest apples and 
extracting the juice and aromas using 
a secret natural method, followed by 
maceration in the finest matured Son 
Tinh sticky rice spirit. Matured for 2 to 
3 years, Tao Meo is preferably drunk 
young and is a perfect accompaniment 
to spicy dishes such as curries.rose apple

38% vol
375ml - 68ml bottles



6968

Taste Food pairing

Bach Sâm

Slightly sweet with the smoky hint of 
sun-dried fruits.

Son Tinh Bach Sam complements fish 
and seafood dishes well. Also ideal 
with grilled and cured meat.

Ginseng has been valued for thousands 
of years for its invigorating and 
enhancing properties. Son Tinh Bach 
Sam is a warming and stimulating drink 
with an earthy taste and zesty kick. It’s 
slightly sweet with the smoky hint of 
sun-dried fruits. Son Tinh Bach Sam 
is produced through the maceration of 
Korean White Ginseng in the finest Son 
Tinh sticky rice spirit and left to mature 
for 3 to 5 years. It’s a fine digestif.

white ginseng
38% vol

375ml - 68ml bottles
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Taste Food pairing

Nêp Phú Lôc

An almost overwhelming bouquet of 
young rice kernels, fresh butter and 
oven-baked bread. Distinctly mellow. 
Silky consistency.

Nep Phu Loc is an ideal match for all 
fish and seafood dishes; also perfect 
with rare meat. A fine digestif after a 
spicy meal.

Choosing particular fragrant sticky rice 
varieties from the Red River Delta, this 
liquor is obtained by slow distillation in 
a copper still, which allows the vapour 
to retain the complex and subtle aroma 
of the rice. Only after years of maturing 
does this liquor acquire the balance of 
mildness and fragrance that marks a truly 
great spirit; an almost overwhelming 
bouquet of young rice kernels, fresh 
butter and oven-baked bread, combined 
with a distinct mellowness after years 
of maturing. The silky, oily consistency 
creates long legs inside the glass. Until 
recently, only few people knew about the 
exotic flavour of rice spirit. Thanks to Son 
Tinh, international spirits competitions 
and festivals have increasingly recognised 
“Ruou” as its own category, not to be 
confused with rice wine, vodka or sochu.

fragrant sticky rice
38% vol

375ml - 68ml bottles
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Taste Food pairing

Minh Mang

Bring along the scent of the 
mysterious old forest, Ruou Son Tinh 
Minh Mang wakes up the spicy aroma, 
apple, and caramel flavour.

Ruou Son Tinh Minh Mang goes well with 
red meat and stirred spicy dishes.

A figurehead known for his virility, 
when Minh Mang was not doing his 
part to help father over 140 children, 
he also had a vigorous love for a good 
drink and was infamous for toying with 
herbal concoctions.
Son Tinh Minh Mang brings with it a 
complex blend of caramel, dried fruit 
and a mild nod towards bitterness, 
rendering it the standout Vietnamese 
substitute for red wine.

spices & herbs
38% vol

375ml - 68ml bottles
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“For connoisseurs of unique , authentic flavours Son Tinh Original Ruou 
is a journey into a world of craft , tradition , and creativity” - 

Master Distiller Markus Son
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PHONE
(+84) 243.715.0577

EMAIL
info@sontinh.com

ADDRESS
5, Hang Tre Str, Hoan Kiem Dist, Hanoi

WEBSITE
WWW.SONTINH.COM

FOLLOW US ON FACEBOOK

http://WWW.SONTINH.COM
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