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Imotan Imotan ~ HIKO
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This light shochu is characterized by
its clean, refreshing taste, achieved
by fully peeling the sweet potato and
fermenting it with two different types
of yeast.

Enjoy it mixed with fruit juice or soda.
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Production Process of “Imotan”
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in the Tango area
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(koji, yeast and water) (steamed ingredients and water)



