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HAKKAISAN Rice Shochu
Yoroshiku Senman Arubeshi
Japanese rice / rice koji / sake lees

HAKKAISAN Rice Shochu Yoroshiku Senman Arubeshi is a 25%

rice shochu from Hakkaisan Brewery, made with yellow koji and

sake yeast.

25%
ABV

200 / 720 / 1800 ml
VOLUME

STYLE

Honkaku rice shochu
KOJI

Yellow koji

MAKING

Sake yeast and staged mashing
MATURATION

2+ years

ALCOHOL

25%

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.
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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


