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Kizakura Tamba Distillery

Kizakura Tamba Distillery locates in
Tamba Sasayama city in Hyogo.
This area is a good location
producing natural foods such as
black beans and chestnuts.

The city is also famous as the origin
of “Tamba Toji", a master brewer of

Japanese sake.

Kizakura Tamba Distillery is sorrounded by
the deep green of the “Tamba forest”
at an altitude of about 300 meters.

The climate unique to the basin,
such as clean air, an annual tem-
perature difference of over 30 °C,
and humidity high enough to cause
fog. High-quality soft water suitable
for brewing sake, which is also ideal for

making Kizakura whisky. Every single condition could
be a key element to make whisky pursuing our ideal.

Color: Bright amber
Nose: Fruity and spicy, green apple, mint, cinnamon
Palate: Ripe apple and muscat, fruit cake, mango
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SCOTCH & JAPANESE MALT

Category:

Blended malt whisky
Release: 2022
Prefecture: Hyogo
ABV: 47%
Volume:700ml

Well harmonized whisky that is a blend of selected Scotch
and “Tamba” malt whisky.

Fruity and spicy flavor with smooth and velvety mouthfeel
followed by moderate woody scent. Highball style is also
recommended, herbal scent improves.




