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

SEKITOBA MATCHA ·  HAMADA SHUZO ·  KAGOSHIMA

SEKITOBA Macha
Sweet potato / rice koji / Kagoshima matcha / Kagoshima green tea

SEKITOBA MATCHA is a honkaku imo shochu made with

Kagoshima matcha and green tea added during fermentation,

then blended from two distilled spirits.

25%
ABV

720 ml
VOLUME

TEA ORIGIN

Kagoshima
TIMING

Added during fermentation

SPIRIT DESIGN

Two distilled components
DISTILLATION

Atmospheric · low temperature

CLASSIF ICATION

Honkaku imo shochu

PRODUCER

Hamada Shuzo Co., Ltd.
Hamada Shuzo was founded in 1868 in Ichikikushikino, Kagoshima. Its three-house structure assigns distinct roles
to Denbee-gura, Denzouin-gura and Kanayama-gura, allowing historical methods, modern development and
long-term continuity to remain visible within one producer.

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.
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