
G I N - B A S E D  U M E S H U

MINABE CRAFT UMESHU ·  CU9 ·  MINABE, WAKAYAMA

CU9-Yii / Gin Base
Sakaki Gin, Kishu Nanko-ume, beet sugar

CU9-Yii macerates tree-ripened Kishu Nanko ume in Wakayama

SAKAKI craft gin for about six months; 26% ABV.

26%
ABV

500 ml
VOLUME

CATEGORY

Umeshu liqueur
ORIGIN

Minabe, Wakayama

UME

Tree-ripened Kishu Nanko
BASE

SAKAKI craft gin

ABV

26%
VOLUME

500 ml / 300 ml

PRODUCER

CU9

Only results that can be matched to this specific product are shown.

REF. RESULT

ICC
2024

First in four categories; fourth in the final — At ICC SAKE AWARD KYOTO 2024, Yii
placed first overall in the preliminary round and first in Taste, Craftsmanship,
Branding and Creator’s Story, before finishing fourth in the final. Its Pentawards 2022
recognition was a packaging-design shortlist selection, not a medal.

Bacchus Global Co., Ltd. — 36/20 Soi Sukhumvit 39, Sukhumvit Road, Khlong Tan Nuea, Watthana, Bangkok 10110 — info@bacchusglobal.co.th

This sheet provides factual product information for trade reference only. It is not intended to promote or encourage the consumption of alcohol. For persons
20 years of age and above.

B A C C H U S  G L O B A L T R A D E  R E F E R E N C E  S H E E T

S P E C I F I C AT I O N

V E R I F I E D  R E C O G N I T I O N


