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SATO NO AKEBONO GOLD - MACHIDA DISTILLERY - AMAMI OSHIMA

SATO no AKEBONO Gold

Brown sugar / rice koji

SATO no AKEBONO Gold is a 43% oak-cask-aged kokuto
shochu from Machida Distillery, blending vacuum- and

atmospheric-distilled spirits.

43% 200 / 720 ml

ABV VOLUME
OAK-CASK-AGED KOKUTO
SHOCHU
SPECIFICATION
ORIGIN BASE
Amami kokuto shochu Brown sugar and rice koji
MAKING MATURATION
Vacuum and atmospheric distillates Separate oak-cask maturation
ALCOHOL
43%
PRODUCER

Machida Distillery

Machida Distillery works in Tatsugo, Amami Oshima, within the island group where kokuto shochu may be made.
The house became an early adopter of vacuum distillation in the category, while SATO no AKEBONO Gold brings
vacuum- and atmospheric-distilled spirits into a cask-led blend.

VERIFIED RECOGNITION

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

2020 TWSC - Best of the Best — SATO no AKEBONO Gold

2022 TWSC - Hall of Fame — SATO no AKEBONO Gold
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