
T H R E E -Y E A R  G I N J O  KA S U -TO R I
S H O C H U  ·  4 0 %

HAKKAISAN ·  KASU-TORI  SHOCHU ·  N I IGATA

HAKKAISAN Kasu-tori Shochu
Yoroshiku Senman Arubeshi
Fresh sake lees

HAKKAISAN Kasu-tori Shochu Yoroshiku Senman Arubeshi is a

40% kasu-tori shochu from Hakkaisan Brewery, matured for at

least three years.

40%
ABV

720 ml
VOLUME

STYLE

Ginjo kasu-tori honkaku shochu
MATERIAL

Fresh sake lees

DISTILLATION

Vacuum
MATURATION

3+ years

ALCOHOL

40%

PRODUCER

Hakkaisan Brewery
Hakkaisan Brewery was founded in 1922 in Minamiuonuma, Niigata. Its Fukasawahara Distillery brings brewing
methods from sake into its shochu: yellow koji, sake yeast, staged mashing and sake lees are used differently
across the three distinct expressions shown here.

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

REF. RESULT

2022 TWSC · Highest Gold — 40% kasu-tori shochu

2022 Kura Master · Platinum and Jury Prize

2023 TWSC · Hall of Fame

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.
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