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UME LIQUEUR OYAMA - HITA, OITA

YUME HIBIKI 5 years old in
Nikka Whisky Cask

Oshukubai umeshu rests for three years, then spends two more in
Nikka Whisky casks, layering wood, vanilla and a quiet smoky

note over concentrated plum.

20% 200 ml

ABV VOLUME
SPECIFICATION
CATEGORY ORIGIN
Umeshu - Liqueur Hita, Oita
UME MATURATION
Oyama Oshukubai 3 years tank + 2 years cask
ABV VOLUME
20% 200 ml /500 ml

PRODUCER

Ume Liqueur Oyama

Oyama Yume Kobo works with locally grown ume in Hita, Oita, extending the expression of the fruit through long
maturation and cask ageing.

VERIFIED RECOGNITION

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

GOLD  Gold atinternational and national competitions — BTI World Liqueur Competition
Gold in 2009 and National Umeshu Competition Gold in 2015; also recognised by
iTQiin 2013.
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