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Product Specification

bottle(s)

case(s)

Quantity per case

2,727

Retail price in Japan *excluding tax

Normal

Miyazaki prefecture, Japan

Expiration date and storage temperature

JPY

Sales season

Barley(Japanese barley), Barley koji(Japanese barley)

Aroma: Barrel aroma that becomes more fragrant with time. Smoky aroma. The taste is reminiscent of fine

whiskey.

The aftertaste is very long, and the barrel flavor can be detected on the back end.

（）～

Selling point

（）

This is a premium shuchu stored for a long time based on the shochu stored in a cask for 6 years. By filtering the

unprocessed shochu at minus 20 degrees Celsius, we could extract the clear aroma. It is a specialty with a luxurious

smooth aftertaste containing 40% alcohol. Now available in Toronto, Canada.

Flavor

Ingredients and food additives

Product No.１

1400 kg

KUROUMA taru 40% 720ml (Long-aged barley shochu)

mm

Place of production/processing

6

Depth 93

㎖

Minimum lot for order

5

Product name

％

No. 11

Nama: KAGURASHUZO CO., LTD.

mm

Capacity

mm

Size per product

720

325

Width

Height

93

Weight

Alcohol level 40

We can make 

shipments 

during all 

seasons.

We can make 

shipments during 

the following term.


