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Plum Sake KOIUME

A Japanese style plum wine (Umeshu) made from the rare plum varieties known as
‘tsuyuakane’ and ‘beninomai’.

An extremely fresh plum wine free from colourants with the beautiful natural red colour
extracted from Ume (Japanese plum).

The use of sugar is also kept to a minimum, making it a crisp, dry plum wine.

Product name Plum Sake KOIUME

Company name Tsukinoi - Syuzouten Co.,Ltd.

Delivery available All year round

Shelf life oo

Storage instructions Keep refrigerated

Ingredients Sake / Ibaraki, Japan, Plum / Ibaraki and Gunma, Ibaraki, Sugars /
Japan

Net weight 7209

Dimension Length7.0cm Width13.0cmU Height7.0cm

Quantity per case 12

Minimum order 0o

Preferred export Singapore, Vietnam, United States, Hong Kong, Taiwan

destination countries or

regions

How to use Recommended on the rocks, well chilled and served straight or with

soda.




