BACCHUS GLOBAL

AROMATIC HONKAKU IMO

SHOCHU

SPECIFICATION
SIGNATURE METHOD

Proprietary Kojuku-imo

KOJI

Black koji

STRUCTURE

40%

PRODUCER

Hamada Shuzo Co., Ltd.

TRADE REFERENCE SHEET

DAIYAME 40 - HAMADA SHUZO - KAGOSHIMA

DAIYAME 40

Kagoshima sweet potato / rice koji

DAIYAME 40 concentrates Hamada Shuzo’s lychee-like Kojuku-
imo aroma in a 40% honkaku imo shochu, made with black koji

and vacuum distillation.

40% 700 ml

ABV VOLUME

AROMATIC AXIS
Lychee - rose

DISTILLATION
Vacuum distillation

Hamada Shuzo was founded in 1868 in Ichikikushikino, Kagoshima. Its three-house structure assigns distinct roles

to Denbee-gura, Denzouin-gura and Kanayama-gura, allowing historical methods, modern development and

long-term continuity to remain visible within one producer.

VERIFIED RECOGNITION

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

REF. RESULT

2025 Gold Outstanding — IWSC - Gold — SFWSC - Gold — ISC

2024  Gold, 97 points — IWSC - Gold — SFWSC

2023  Gold Outstanding — IWSC - Trophy-level Gold — ISC - Silver — LAISC

2022 Double Gold — SFWSC - Gold — IWSC - Gold — ISC
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