
H O N KA K U  I M O  S H O C H U

NOUKA NO YOME ·  K IR ISHIMACHO DIST ILLERY ·  KAGOSHIMA

NOUKA no YOME Murasaki
Yaki-imo
Kagoshima-grown purple sweet potato and rice koji

NOUKA no YOME Murasaki Yaki-imo is a 25% honkaku imo

shochu made with Kagoshima purple sweet potato, rice koji and

Kirishima water.

25%
ABV

720 ml
VOLUME

INGREDIENTS

Kagoshima purple sweet potato / rice koji
REGION

Kirishima, Kagoshima

ABV

25%
VOLUME

720 ml

CATEGORY

Honkaku imo shochu

PRODUCER

NOUKA NO YOME
Kirishimacho Distillery was founded in 1911 in Kirishima, Kagoshima. At the gate of Kirishima Jingu and the foot of
the Kirishima mountains, it continues honkaku shochu making with natural groundwater and Japanese
earthenware pots. The distillery is ISO 9001 certified and supports the Most Beautiful Villages in Japan association,
connecting quality management with the landscape and community that surround its work.
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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.
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