
HONKAKU-SHOCHU-BASED
UMESHU

SORABOSHI  ·  KENJO ·  TACHIARAI , FUKUOKA ·  EST. 1983

SORABOSHI Umeshu

Umeshu built on Kenjo’s own honkaku shochu, blended with a

lactic drink for an opaque, silky expression of sweet and tart

plum.

8%
ABV

720 ml
VOLUME

CATEGORY

Umeshu · Liqueur
ORIGIN

Tachiarai, Fukuoka

BASE

House-made honkaku shochu
BLEND

Lactic drink

ABV

8%
VOLUME

720 ml

PRODUCER

Kenjo
Kenjo began in 1983 with an effort to turn off-grade carrots into shochu rather than waste them. That resourceful
approach still informs a portfolio spanning honkaku shochu and liqueurs. SORABOSHI continues the same spirit
by using the company’s own shochu as the starting point for an unconventional umeshu.
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