UMESHU, pronounced
“wu-meh-shoo, is the

traditional aperitif/dessert

liqueur made from the“UMEruit.
Enjoy on the rocks or mix

with dry sparkling wine.
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JAPAN'S #1 UMESHU BRAND
SERVE CHILLED

Choga Umeshu Dento
IS @ premium quuer made with
Ume truit and agecl for12 years.
Best known for its balance of
sweetness, aciclitg and exotic
Fragrance.
Enjoy on the rocks, with your

favorite fruit juice or sparkiing wine
as well as chilled beer.
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