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SEIKOU UDOKU
Mellow Soul
SHOCHU

This shochu is crafted from sweet potato and rice by 
Sata Souji Shoten. The distillery was founded in 1908 
 in the southern part of Kagoshima, an area renowned 
 for its Satsuma Imo, or sweet potato.
Taste: Silky, mild and round; deep, yet mellow sweet 
potato flavor with a gentle finish.
Serve: Neat, over ice, or diluted 50/50 with water.
Pair: Japanese bar food, grilled or slow-cooked meats, 
 or Chinese or Korean cuisine.
Region: Kagoshima


