
◆ Product Description
Saburomaru IV THE EMPEROR

A wisp of smoke ricing from the wilderness. 
Straighter, Fuller.
 
In 2020, Sabromaru Distillery produced two types of 
peat: the traditional Highland inland peat and the 
Islay sea peat. The inland variety provides a clearer 
and more robust smokiness, accompanied by notes 
of dry, charred wood, while the Islay peat has a 
distinct character. That same year, the distillery 
introduced wooden vats that allowed for a unique 
fermentation process with its own lactic acid 
bacteria, resulting in a whisky that is both fruity and 
malty. Don't miss the debut of Inland Pete, which 
builds upon the legacy of Saburomaru II.
 
Distilled in 2020, Bottled in 2024
Release date: June 27, 2024
Mashtun: Miyake Industries Co., Ltd.
Still: ZEMON
 
Saburomaru Distillery
Takahiko Inagaki
 

SABUROMARU IV

Ingredients Malt 
(Heavily Highland Peated 50PPM)

Ferment Ale yeast, Whisky yeast

Alc. Cont. 48%​ abv

Bottle size 700ml

Pack size 6-pack

UPC 844650095067

Bottle size
(W*D*H, Weight)

78*78*275、1.2kg

Case Size
(W*D*H, Weight)

264*178*313、7.7kg

Nose Clear with ripe apple and pineapple. Slightly heavy 
smoke, woody oak, vanilla, wood stove ash, 
pineapple candy, beeswax, apricot in the back, 
sweet chestnut.

Palate Smooth, slightly oily with balanced mouthfeel. Peat 
smoke, ash, and underlying sweetness. Slightly ripe 
apple, vanilla, light apricot, sweet chestnut. Finish is 
intense with lingering ash and woodiness.

Saburomaru Japanese whiskies are 100% distilled, matured, and bottled in Ja
pan, and they comply with Japan Spirits & Liqueurs Makers 
Association (JSLMA) voluntary labeling standards for Japanese 
whisky.

◆Product Overview

http://www.wakatsuru.co.jp
www.kobayshisakeselections.com

Saburomaru Distillery Takahiko Inagaki

A wisp of smoke ricing from the wilderness.  
Straighter, Fuller.

In 2020, Saburomaru Distillery brewed two types of peat: the 
traditional inland peat from the Highlands and the sea peat from 

Islay. The inland peat is different from the Islay Peat. The smokiness 
is straight and powerful.  It also has a dry nuance like burning dry 

wood. The wooden barrels introduced in the same year allowed for 
a diverse range of fermentation processes using unique lactic acid 

bacteria, resulting in a beer that is both fruity and malty. Please 
heck out the inland peat destinations continuing from Saburomaru. 

http://www.wakatsuru.co.jp/

