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B Product Profile/ Terms and Conditions
Nameof Product | AOHARA White Rhum
JAN Code 4595316216000 Materials glass/cork
Package
Use by date NA & Size/Inner | Length(cm) X Width(cm) X Height (cm) | Inner Capacity
se . :
v Capacity 93.0 93.0 27.0 700ml
Mmu];hgﬁ of 1 case Materials cardboard box Volume 12pc
Packing
. ize/Gross Length(cm) X  Width(cm) X  Height (cm) Weight (kg)
Lead Time 7 business days | T F———
T 30.0 39.7 29.2 18.4
Normal Tempreture I:l FoB I:l CIF Pr?ces are 30/6/2026
St Condition I:l Refrigeratino Reference| EXW JPY5,52 ]./pC vellidl izt
oragellon I:l Frozen Price L.
Price in Japanese
o o JPY8,940
s varied by terms and conditions
Certifications
(Products/System)
. e .. . Ingredient Amount
Ingredients and Additives The Place of Origin Nutritional Facts (Eg. X calories/100g
Molasses (Ehime sugarcane) Ehime, Japan
Sake yeast Japan
Product Characteristics Use Scenes

(Usage - Recipes)

TITC WOT' T TITSTUTIVUTIT TITaO T TTOTIT TIITTITE SUZar CalTe dIiTt SarT yedsTs.

We used two types of Sake yeasts, one produces sweetness and banana-like aroma,
and the other produces a fresh sour apple-like taste and an anis-like aroma. Wash
fermentation periods are relatively longer, 2 to 4 weeks comparing to usual rum. This
gave rich flavor to our rum.

This rum is best enjoyed straight, with ice or just soda, as we want you to enjoy the
taste of the rum itself.

note: ripe banana, pineapple elements, nutty and some rich oils, slight mint scent.
A Ao TUCC 000C CITULD

neat, with sparking water/with iced tea

B Product Picture

Allergen
(Specific Raw Materials

Manufactured in the same factory as products containing
orange.




