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KOTSUZUMI Plumtonic Baishin

Nanko plums meet the softness of sake and the structure of white

brandy in a two-stage maceration, creating layered depth and a

clean, lingering finish.

16%
ABV

1500 ml
VOLUME

CATEGORY

Umeshu liqueur
ORIGIN

Tamba, Hyogo

PLUM

Japanese Nanko ume
BASE

Sake + white brandy

IN  THE BOX

Clear ladle

PRODUCER

Nishiyama Shuzoujou

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

REF. RESULT

Gold Kura Master 2025 — Gold Medal in the Umeshu Competition, judged in Paris.
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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
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