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Name of Product

WSD Single Malt Whiskey 45% ABV

JAN Code 9351066000192 Materials Glass
Package = = =
i Length(cm) X Width(cm) X Height (cm) | Inner Capacity
Use by date N/A Sé?/i’:;er
pacity | g5em | 85em | 28cm | 700ml
.. . ;
Mlnlmur_n Units 6 bottles (1 case) Materials Cardbloard‘c?se Volume | 6 bottles
of Delivery . protective dividers
Packing
. Rzt Croes Length(cm) X Widthcm) X Height cm) | Weight (kg)
Lead Time 4-6 weeks depending on shipping schedule weight
g 27cm 18cm 32cm 8kg
Normal Tempreture FoB CIF Prices are
[ Refrigeratino Referenc Available upon request | valid before
Storage Condition [ Frozen A
e Price Price in Japanese Market
Japanese .
market Price: ¥16500
sk varied by terms and conditions

Certifications
(Products/System
)

HACCP-aligned production system
Australian alcohol production compliance
Small-batch craft distillation certification (internal)

Ingredients and Additives e R

Nutritional Facts L T

Origin (Eg. X calories/100g)
Not required for distilled spirits Approx. 220 kcal per 100 ml
- o A
WisTied Barley AT under export guidelines (standard for 40% ABV whiskey)

Product Characteristics

Use Scenes
(Usage - Recipes)

Whipper Snapper Single Malt Whiskey expresses the rich, complex
character of Australian malt whisky. Distilled from 100% Western
Australian malted barley in small batches, it showcases deep notes of
toasted malt, honeyed sweetness, dried fruits, caramel, and a touch of
gentle oak. Maturation in American oak barrels under Perth’s warm
climate enhances concentration and depth, delivering a robust,
full-flavoured single malt with a long, warming finish. As a
grain-to-glass expression made entirely on site, it stands apart from
traditional Scotch or Japanese styles, offering a modern, bold
Australian interpretation ideal for drinkers seeking character,
craftsmanship, and regional identity.

Neat or on the rocks
With a splash of water to open aromatics
Rob Roy, Penicillin, or other elevated malt-based cocktails
Pair with roasted meats, chocolate desserts, smoked dishes, and strong
cheeses

B Product Picture

None (Contains no allergens under Japanese labeling
standards)




