
Size 720ml 1800ml

Bottle par Case 12bt 6bt

EXW

ABV

Ingredient

Best Before

Packing

Item Code 31829001 31819002

JAN Code 4562139196635 4562139196628

Size（mm） 75×75×300 100×100×400

Item Weight 1200g 2800g

Box Size（mm） 265×355×325 270×400×430

Box Weight 15.4Kg 18.6Kg

Commen

t

Memo

7 servings per bottle

0g

Saturated Fat 0g

Trans Fat 0g

0mg

0mg

26g

Dietary Fiber 0g

Total Sugars 64g

0g

Not a significant source of vitamin D, calcium, iron and potassium.

Made from fully ripe strawberry fruit. The mellow flavor of strawberries is used to create a sweet and sour sake. It can be
enjoyed on the rocks, with soda, or with milk.

Freshly picked strawberries are washed under running water and processed one by one by removing the heft with a knife.
Akihime is mainly used for the standard series of Yoshino Tale, so it is processed by rough polishing and waits for the liqueur to
be formed.

Yoshino Tale's strawberries have a
The small seeds in the rind are processed as they are to balance the slight sourness and sweetness that is typical of
strawberries.
When you put it in your mouth, you will feel the taste of Strawberry. We have finished it in such a way that when you put it in
your mouth, you will feel the taste of strawberries.

The recommended way to drink it is as follows
Pour the liqueur into a glass with crushed ice and drink it like a frozen daiquiri, or mix it with milk or yogurt.

Store in a cool, dark place after opening. Drink as soon as possible after opening.

            Includes 8g Added Sugars

* The % Daily Value (CV) tells you how much a nutrient in a serving

of food contributers to a daily diet. 2,000 calories a day is used for

general nutrition advice.

STANDARD TYPE STRAWBERRY LIQUEUR
Kitaoka Honten Co., ltd

kamiichi 61, Yoshino Cho, Yoshino Gun, Nara 6393111 JAPAN

9% Vol,

Glucose-fructose liquid sugar, fructose,
sugar, brewer's alcohol, strawberries,
strawberry paste, pectin, acidifier,
flavor, red cabbage color, turmeric,
enzyme-treated rutin

-
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