
H A N D - C R A F T E D  H O N KA K U  I M O
S H O C H U

NAKAMURA ·  NAKAMURA SHUZOJO ·  KAGOSHIMA

NAKAMURA
Koganesengan sweet potato / Kirishima Hinohikari rice koji

NAKAMURA is a 25% honkaku sweet-potato shochu from

Nakamura Shuzojo in Kirishima, made with a stone koji room,

wooden trays and clay-pot maturation.

25%
ABV

720 / 1800 ml
VOLUME

STYLE

Honkaku imo shochu
SWEET POTATO

Koganesengan

RICE KOJI

Kirishima Hinohikari
KOJI  MAKING

Stone room · wooden trays

ALCOHOL

25%

PRODUCER

Nakamura Shuzojo
Nakamura Shuzojo was founded in 1888 in Kirishima, Kagoshima. The house works under a family principle of
keeping the brewery small, continuing a hand-led approach centred on koji, earthenware and the local water
source.

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


