Bl

WBIE7 X TS LOMMET. 1=—2
BREHBDHDIREYTI,
MDRYEIATICDONTERAPMNIRY
FIN. BIFEK. FICOIVEROEE
EMNMELERT,

FaE#E) [FteO&EkmiETc. 77U
JYbDESIBRENREY ETIV—FT 7
—RERENFEH T, BADESEDE
& AEISHFRLEREEROICMET T,

FTAUEESBOFVIEZ T IV .
BIEIAL IIITUTVEXT,
—ERODZIE BICHEDEDERLEL
DZEICAZTBTLL D,

A CROBEINSDIL, #LTxE
AUTBAICESRENTT,
NS DIBIEBOBEREH KT T
EHo5N. IITMIINET,

MILEDZ < DWEIMIRE. BRI
BTU. BEREICHETTERUZIBO
AZEFERAL. TS5 RICERVWEY &
RAKESZTVET,

NOSHIUBRDEBINTZHETIE. D
FOREEmMmEDRMEZEARLTVLE

About Ume

Ume is a fruit that belongs to the apricot

and plum family and has unique
characteristics.

Where other fruits become more mellow
as they ripen, Ume’s acidity, especially

their citric acid content, rises.

“Nanko-Ume” is the premier variety of
Ume, featuring a rich, apricot-like aroma
and tart fruity flavor. Most of Japan’s
Nanko-Ume come from Kishu in southern
Wakayama Prefecture.

Ripe Nanko-Ume have an apricot-like
aroma and an orange-like color.
Once you taste them, you’ll agree that
there’s nothing quite like Ume.

The most prized Nanko-Ume are those
that fully ripen on the tree and fall
naturally.

They are collected in large nets that
prevent damage and contamination, and
quickly processed.

Many Ume processing companies in
Wakayama Prefecture use only tree-
ripened ones for its salted Umeboshi,
Ume liqueur imparting them with
fragrance and flavor not found in other
brands.

It’s how these Ume processing companies
in Wakayama ensures the highest quality
base raw material.



