
OA K- CA S K- AG E D  KO K U TO
S H O C H U

SATO NO AKEBONO GOLD ·  MACHIDA DIST ILLERY ·  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%
ABV

200 / 720 ml
VOLUME

ORIGIN

Amami kokuto shochu
BASE

Brown sugar and rice koji

MAKING

Vacuum and atmospheric distillates
MATURATION

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.

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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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

V E R I F I E D  R E C O G N I T I O N


