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“TENSONKOURIN®

AGED BARLEY SHOCHU [KUROUMA CHOUKI |

Luxurious flavor and aroma.

With skillful blending and storage techniques nurtured over 30 years, this
Shochu creates a mouth-filling aroma and a mellow taste. Filtered at 20 degrees
Celsius below zero for an alluring aroma By filtering at 20 degrees Celsius below
zero, we are able to reduce the component that makes Shochu taste bitter as well
as to allure a sharp aftertaste and an aromatic flavor.

SPIRITS DISTILLED FROM

T 100% BARLEY
l‘ l\ CASKTYPE | KOJITYPE | DISTILLATION TYPE
N

“"’ WHITE | WHITE | VACUUM DISTILLATION/
OAK

KOJI POT DISTILLATION
25% alc./vol. NET CONTENTS 900ml

UME-PLUM LIQUEUR
[TEZUKURI UMESHU |

“Tezukuri Umeshu” is a Japanese liqueur made from ume fruit and
Japanese barley shochu.

This umeshu has a sweet fruity flavour without a strong alcoholic taste.

It can be served at different temperatures; chilled or with ice, room
temperature, or even hot in the winter.

| Reference Product

FED
r . Made from Barley-Shochu, Ume-plum,
% Granulated sugar, Honey, Origosaccharide,
1 Dietary fiber.
SHU 14% alc./vol. NET CONTENTS 900ml

[Distributor in Philippines] DARUMAYA JAPANESE FOODS CENTER

Plaza #5 Cartimar International Shopping Center, Cartimar Avenue , Pasay City , Metro Manila, Philippines
darumayajfc@gmail.com
+632 8831-0114 / +632 8831-8382 +63 995 449 7081

MANUFACTURER: KAGURA SHUZO CO., LTD. 144-1 Iwato, Takachiho, Miyazaki, Japan http://www.kagurashuzo.co.jp




