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“Umeshu” is a traditional plum-flavored Japanese liquor
Many kinds of umeshu are found throughout Japan, each with its own unique regional characteristics.
At this fun event, over 150 types of umeshu from all over Japan will be available for tasting and comparing
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EVENT SITE | The Nishinomiya Shrine 1-17, Shakecho, Nishinomiya City, Hyogo -
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i SEPESOY fS http://umeshu-matsuri.jp
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Ed https://www.facebook.com/japan.umeshu.matsuri/
nmwmm 5 & https://twitter.com/umeshu_matsuri
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