2024 Catador Competition

Gold Award Winner

No. 25747

Product Specifications

Produced by

Nara Kasugayama Saoke Brewery Co., Ltd.

Product’ s name

contain translucent bottle

Tsukigase cloudy Umeshu

(Plum Wine) Sweet and spicy sweet taste
Net Weight 720m I
Alcohol Content |  Alcohol 1 0% type Liquor nothing special

XStore in a cool, dark
place away from
sunlight.

Before consumption

Ingredient

Unripe plums from Nara Prefecture

Detailed
information about
row material name

Plums (produced in Nara and Tsukigase Prefecture), authentic
shochu, sugar, fermented alcohol, ripe plum pulp

Drink suggestions

Refrigerate and drink

Packaging |2 pieces Cardboard box =
Size Length Width Height Weight
(mm) (mm) (mm) (k g)
Single item T4 74 300 .12
Case 245 330 310 |3.88
This plum wine is crafted from plums grown in Tsukigase Baikei,
a scenic spot in Nara that borders Mie and Kyoto prefectures and
is renowned for its beautiful plum blossoms. We also use plums
from Nara Prefecture, preserved using a traditional method
(plums + alcohol + sugar). This process creates a perfect
oroduct balance between the plum wine and the ripe plum pulp from
roauc

characteristics

Nishiyoshino, Nara Prefecture. We use only ingredients produced
in Nara Prefecture to highlight the unique flavor of ripe plum
pulp and the exquisite smoothness that flows down the throat.
Recommended ways to enjoy it include drinking it straight, on
the rocks, with carbonation, or with crushed ice.

In November 2024, we won the gold medal at the largest catador

competition in South America.

Seller Izumiya Co., Ltd.

41-1 Fukuchiincho, Nara City



