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Product Specification

bottle(s)

case(s)

No. 1

Nama: RYUKYU1429 Co., Ltd.

mm

Capacity

mm

Size per product

700

240

Width

Height

375

Weight

Ingredients and food additives

Product No.１

8.5 kg

RYUKYU1429 MIZU

mm

Place of production/processing

6

Depth 145

㎖

Minimum lot for order

1

Product name

Sales season

Indica rice, black koji

TASTE:acidity, hotness

AROMA:brown sugar, leafy, rice bran, soy, yogurt

NOTE:The first touch of MIZU is the hotness on the tongue. It cools down and turns acidic with a rich instant sweet

mouthwatering aftertaste of rice.
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Selling point

（）

Mizu is an inspiring Awamori blend whose name means water. It is created on the island paradise of Kumejima. The

waters of Kumejima are pristine and crystal clear, giving Mizu its brightness and radiance. Water is mixed earlier in

the production of Mizu and it is stored longer mixed, resulting in Awamori that is extremely well-balanced, smooth,

and easy on the tongue, consumed straight, on ice, or in cocktails.

Flavor

％Alcohol level 43

Open

Retail price in Japan *excluding tax

Normal

Okinawa, Japan

Expiration date and storage temperature

JPY

Quantity per case

We can make 

shipments 

during all 

seasons.

We can make 

shipments during 

the following term.


