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Hand-selected ume are washed, 
pricked, and aged in artisan sake, 

then blended with premium 
Southeast Asian mango juice. 

The result is a lush tropical plum 
sake—perfect chilled, on the 

rocks, or as a spritzer.

Sekai Itto
Waka-No-Megumi 

Mango No Ume 
(Mango & Plum Fruit Sake)
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