A J
SHOCHU

Shochu is a Japanese traditional distilled beverage. Shochu are made from grains and tubers and other

ingredients grown in rich and varied Japanese climate, carefully fermented using Koji, and distilled basically

once by a pot still mil. You can enjoy the various flavors of shochu in many ways together with meals.

INGREDIENTS

Rice shochu is mainly produced in Kuma region in Kumamoto prefecture. Its flavor is mellow and delicate. You

can imagine a freshly cooked rice which enhance the appetite.
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Brand name
HITEN

Area / Producer
GIFU / TENRYO SHUZO

Price / Bottle (tax included)

Price / Cup
30me

BR 5% i 43

¥ 100

¥ 100

¥ 100

¥ 100

¥ 100

¥ 100

e R FER / REEBED CHo) 720m¢ ¥ 1925
FZONLWH), BN T LR LRV
Highly aromatic and smooth
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 2 years
ONSENSHOCHU YUME KUMAMOTO / YAMATOICHI SHUZO
SRR 2 BRAR / KRfo—ER BEGE om0 ¥ 1672
BRISHCRR PR - BRIMFE SEChbLN TR
Mild mouthfeel with soft ground water
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 1 year
KUMANOIZUMI KUMAMOTO / NASU SHUZOJO
S 25 6 - BR 5% fih 4
REBED B fRARR / MABRS o 720m¢ ¥ 1458
FILLS, Bk, 2705 5% b\
Rich and a bit smoky flavor
Alc. 25% |®®#ix  (istilation) HE  Atmospheric|# (Koji) E white |®# (Vaturation) 3 years
TOYONAGAGURA KUMAMOTO / TOYONAGA SHUZO
8 3 S\ s s BR 5% fih 4
E KR faRR / BkER ) 720m¢ ¥ 1,760
FHEERER FIALWEI)IELCH T HL
Organic. Slightly smoky aroma with gentle sweetness
Alc. 25% |%E7ﬁ£ (Distillation)  &JE Atmospheric|§g (Koji) & white/black| &5 (Maturation) 1 year
JUNGA KUMAMOTO / ZUIYO
=} £8 4 1B R Se b 4%
B Hf LLE VAR Y ) 720m¢ ¥ 1540
FELKBERDOBERE AV RL O
Rich flavor of rice with mild mouthfeel
Alc. 28% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 1 year
JORAKU KUMAMOTO / JORAKU SHUZO
A R S8 38 3 BR 5% fih 4
58 orome RRE / BRER ) 720m¢ ¥ 1408
EON T —T4—0 B %
Elegant and fruity flavor derived from wine yeast
Alc. 28% |%Eﬁ;~£ (Distillation)  J®E Vacume |§$ (Koji) B white |n?a (Maturation)




OKUKUMAZAKURA KUMAMOTO / TSUTSUMI SHUZO

¥ 100

¥ 300

¥ 200

B NV o S - BR 5% A A
A7 B BR B % feRR /O RER o 720m¢ ¥ 1,650
AT D F B TELONS
Gentle and rich flavor of maturation in a ock cask
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) £ black [B# (Maturation) 5 years
SG SHOCHU KOME KUMAMOTO / TAKAHASHI SHUZO
A8 |SG SHOCHU KOME RAR / HHED MEBE  oom ¥ 3278
SERDE O FN) T, EREBMILIE S, RO =2 =V IRITEWE
Elegant and fruity aroma with rich flavor of rice.
Alc. 40% |%Eﬁ;~£ (Distillation)  J®E Vacume |§$ (Koji) B white |n?a (Maturation)
TORIKAI KUMAMOTO / TORIKAI SHUZO
= = 5% BR 5% fih 4
A9 LN <5 BAR / BRER o 720m¢ ¥ 2200
#ZONLWH), BENT LR LRV
Highly aromatic and smooth
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) %= yellow |ﬁ?:‘ﬁ (Maturation) 1.5 years

Barley shochu is made with barley, and is mainly produced in Iki Island in Nagasaki Prefecture and Oita

Prefecture. It features a mellow and sweet taste of barley, but the distillation method makes taste quite

different from light to smoky rich type.

30mé

¥ 100

¥ 100

¥ 200

¥ 100

¥ 100

SARUKO NAGASAKI / SARUKO 1ZU SHUZO
£ S 563 BR 5% fih 4
B1 N EHE / RIFEER ) 900m¢ ¥ 1,098
[BADNEZINLENEL), h-Sheliza B2
Mild mouthfeel with light barley flavor
Alc. 25% |®®#ix  (istilation) BE  Atmospheric|# (Koji) E white |®# (VMaturation) 3 years
HABUSHIURA TOKYO / MIYAHARA
=, S >3 2 = E}if ﬁ%
B2 W& 8 1% WKRJ RFEH [ TR BEE ome ¥ 1245
ToE)N B T Y
Light and refined
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 1 to 3 years
GINZANOSUZUME OITA / YATSUSHIKA SHUZO
> 6 BR 5% fih 4
B3 | $BFEDT T RHy® /[ NBRER ) 500 ¥ 2750
AE—F—NRERRELELCH L E ALY
Smokey aroma with smooth mouthfeel
Alc. 25% |%Eﬁ;~£ (Distillation)  J®E Vacume |§$ (Koji) |n?a (Maturation)
KUBO OITA / KUBO SHUZO
B4 20 f% APR /| ARBER REmE  ro0me ¥ 132
ZORELTNIEL
Rich flavor of barley
Alc. 25% |®®#ix  (istilation) B Atmospheric|# (Koji) E white |## (Maturation) 1 year
FUSHIGIYA OITA / FUJIl SHUZO
> > 6 BR 5% fih 4
B5 NFE AR/ BEBER o 720m¢ ¥ 1,023
FIELIDF (ZE LN (EN LR
Mild and rich
Alc. 25% |®®#ix  (istilation) BE  Atmospheric|# (Koji) E white |®# (Maturation) 5 years




USAMUGI OITA / YOTSUYA SHUZO

= N ~ RYPAR Wi%ﬁf%
B6 FlED = ADE / @YsER ) 720m¢ ¥ 1,430
BONLLNTERPN (LR L ®Rb W
Light body and elegant taste
Alc. 25% |ﬁ§7‘:‘}~£ (Distillation)  J@E Vacume |i’*_1 (Koji) H white |R?E (Maturation)
YAMANOMORI NAGASAKI / YAMANOMORI SHUZO
e o BR 5% fifh 4
B7 L DSF EBR / LOFER PN o00m¢ ¥ 1,037
KEHRDOCILWRADH L
Natural sweetness derived from rice koji
Alc. 25% |ﬁgﬁ;~z= (Distillation) B8 Atmospheric|ﬂ (Koji) H white |R?E (Maturation) 2 years
IKI SUPER GOLD NAGASAKI / GENKAI SHUZO
=] = BR 56 il 4
B8 | z— s—g—np EWMR / XRER Caon) 300m¢ ¥ 586
FEDELRNIL KD H IOV
Rounded flavor of both barley and rice
Alc. 22% |%E7ii‘1i (Distillation)  jEE  Vacume |§$ (Koji) B white |R?ﬁ (Maturation) 2~3 years
SG SHOCHU MUGI OITA / SANWA SHURUI
B9 [SG SHOCHU MUGI KH R/ ZRBER BEGE om0 ¥ 3850
HCEOCH LR VIRLH LR
Elegant and sweet aroma of the barrel with smooth mouthfeel
Alc. 40% |%Eﬁ;~£ (Distillation) %IE - i®E Blended |§$ (Koji) B white |R?ﬁ (Maturation) 3 years
TEN NO KOKUIN MIYAZAKI / SATO SHOCHU SEIZ0JO
B10 R D K| ER TR / RS RESE  70m¢ ¥ 1210
T LALLMt ZDBR%RERLS
Pleasant barley flavor
Alc. 25% |ﬁ§7‘:‘}~£ (Distillation)  JEE ~ Vacume |i’*_1 (Koji) H white |R?E (Maturation) 1 year
AOKAGE MIYAZAKI / YANAGIDA SHUZO
= . 6 5 BR 5% fifh 4
B11 7B & TR/ MEES it To0me ¥ 1273
775N 7 YR
Distinct smokey and rich flavor
Alc. 25% |ﬁg75;~z= (Distillation) I [E Atmospheric|ﬂ (Koji) H white |R?T§ (Maturation)

F et Sweet Potato

Sweet potato shochu is produced mainly in Kagoshima, Miyazaki, and Izu Islands south of Tokyo. It is currently

most widely drunk in Japan. Sweet potato shochu has a mellow aroma with an expanding sweetness. The

intensity of the flavor differs depending on the distillation method and other factors. Local people enjoy the

flavor by diluting it with hot water.

30me

Cl

KATANA KAGOSHIMA / SATASOJI SHOTEN
7] BEREBER / EER-EE R e 1 500m¢ ¥ 3850

(B2)
WIE R DR E LR\
Rich and sweet flavor of hanatare (foreshots)

Alc.

44% |®®rix  (Oistilation) HE  Atmospheric|# (Koji) E white |## (Vaturation)

1 year
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C9

C10

DAIYAME KAGOSHIMA / HAMADA SHUZO
72\ 6D BRBR / KEEs BEOE  soome ¥ 1408

TAF DL L E )L FNLELCHN LR

V=FENINET T
Brilliant aroma like lichi and smooth mouthfeel

Alc. 25% |%E75;~£ (Distillation)  jHE  Vacume |§& (Koji) £ black |R?z‘=ﬁ (Maturation)
NAKAMURA KAGOSHIMA / NAKAMURA SHUZ0JO
AL O BRER / FNERD REmE  7o0me ¥ 1730
LLONTHROWER, T7DHLF R E
Mild and smooth mouthfull of sweet potato flavor
Alc. 25% |%E75§£ (Distillation) & JE Atmospheric|ﬂ (Koji) B white |R?ﬁ (Maturation) 1 year
HAKAIOU KAGOSHIMA / KAMI SHUZO
RE3EF BRBE / HER REme soome ¥ 1815
EZBomEN 7)L—74—Tha)xLi%kb W
Fruity and thick taste of hanatare (foreshots)
Alc. 43% |%E7ﬁ£ (Distillation) i [E Atmospheric|§g (Koji) £ black |a’fﬁ (Maturation) 1~2 years
ROKUDAIME YURI KAGOSHIMA / SIOTA SHUZO
<RBEBBAS BREER / HEER REmE ro0me ¥ 1600
BIELWFNz LD B %k
Rich and fruity flavor
Alc. 25% |%E7ﬁ£ (Distillation) i [E Atmospheric|§g (Koji) 2 black | (Maturation) 1 year
BENIKOMAKI KAGOSHIMA / KOMAKI JOZO
4T NGR BRBR / IKERS REmE  7ome ¥ 253
7a—7)N BN TN H L
Floral aroma with mild sweetness
Alc. 30% |%E7ﬁ£ (Distillation) i [E Atmospheric|§g (Koji) £ black | (Maturation) 1 year
SAMURAI NO MON KAGOSHIMA / OKUBO SHUZO
DY BRBE / KARER REmE rome ¥ 2288
BRARNDLIABIINITCOFREZIEE FRTRLIEZHY
Classic style rich and dry
Alc. 25% |%E7='I‘E (Distillation)  FE Atmospheri0|§& (Koji) £ black |R?z‘=ﬁ (Maturation)
NASAKEJIMA TOKYO / HACHIJO KOHATSU
k. - R 5% i 4
1% 1T 58 RRHE /| AXRRE R 700m¢ ¥ 1,257
ZROBFELIYFDERDORBE
Roasty flavor of barley koji
Alc. 25% |ﬁg75;~x (Distillation) I [E Atmospheric|ﬂ (Koji) H white |R?E (Maturation) 1
SG SHOCHU IMO KAGOSHIMA / SATSUMA SHUZO
SG SHOCHU MO mrsm / mems  BEBB  oop  y ga%
HALERERNEIL SRV
Prominent sweet and fruity aroma
Alc. 38% |%E7='I‘E (Distillation)  FE Atmospheri0|§& (Koji) £ black |7 (Maturation)
AOCHU IKENOSAWA TOKYO / AOGASHIMA SHUZO
FE DR RRE / ErBEB BEOE  qoome ¥ 3365
FrBORIV S —RiEsn FIXLIHEE Lo F KB
Sweet potato shochu from Aogashima Island of Tokyo
Alc. 35% |%E7ﬁ£ (Distillation) & JE Atmospheric|ﬂ (Koji) = |R?ﬁ (Maturation)




AOCHU OKUYAMA NAOKO TOKYO / AOGASHIMA SHUZO

R ~ - S s BR 5% fih 4
Cll |bHBbw) sras REH [ Ko hER CEmE qoome ¥ 4400
RARHE - RARBE Y ASWERZOFR VP LRE FEOLILEY

Rare shochu using ambient koji mold and yeast. Grassy and wild.

Alc. 30% |%E75§£ (Distillation) B Atmospheric | # (Koji) =i |R?ﬁ (Maturation)
AOCHU KIKUCHI TADASHI TOKYO / AOGASHIMA SHUZO
\ S L = 5 R
Cl2 | HhbbBw) ®urE RRH /| ErBER o) 700me ¥ 4400 m

RARKE  RIREBE - Y ASNMERZOR VP UKRE SFRRDOCHLNS, AE—F—0F))
Rare shochu using ambient koji mold and yeast. Smoky and complex.
Alc. 30% |%E75§£ (Distillation) & JE Atmospheric|ﬂ (Koji) = |R?ﬁ (Maturation) 3 years

BymyEft  Brown Sugar

Brown sugar shochu is produced only in Amami Island of Kagoshima. It is different from Rum in using koji
when cultivating the yeast. Its characteristics are the faint aroma of acidity and coconut-like within the
sweet scent of brown shugar.

30n2
MANKOI KAGOSHIMA / YAYOI SHOCHU JOZOSHO
D1 FAZN BRBE / HamEmen  BEERE oo oy 16850

(HrR)
BB R DI INH 5 B b I B
Rich and aromatic flavor of oak cask

Alc. 30% |ﬁgﬁ;~z= (Distillation)  HE[E  Atmospheric | £ (Koji) B white | B (Maturation) 3 years
RENTO KAGOSHIMA / AMAMIOSHIMA KAUN SHZUO
D2 NAY ERBR / siAApMEEs  BREEB ooy 1249

BonnoghrENTE)
Fruity aroma with light and smooth mouthfeel
Alc. 25% |ﬁ§7‘:‘}~£ (Distillation)  J@E Vacume |i’*_1 (Koji) H white |R?E (Maturation) 1 year

NAGAKUMO ICHIBANBASHI  KAGOSHIMA / YAMADA SHUZO
D3 | EE —&%F4H ERBE / LE#ES v 720m¢ ¥ 1,749

(HBrR)
EhEo BN ER
Rich flavor of brown sugar
Alc. 30% |ﬁgﬁ;~z= (Distillation) B JE Atmospheric|ﬂ (Koji) H white |R?E (Maturation) 2 years
BENISANGO KAGOSHIMA / AMAMIOSHIMA KAIUN SHUZO
D4 AL XA T ERBR / sAApMEmEz  UEOR g5 ¥1,450

BMEFROENLFNZ LN H R
Rich flavor of oak cask and mild and sweet mouthfeel

Alc. 40% |ﬁgﬁ;~£ (Distillation)  BEJFE  Atmospheric | £ (Koji) B white |R?E (Maturation) 3 years
HANATORI KAGOSHIMA / OKINOERABU SHUZO
D5 ) BRE / HRREER BEGE  70m¢ ¥ 1507

CELWEN IR AT
Gentle aroma with light mouthfeel
Alc. 25% |i§§7‘:‘}~£ (Distillation)  J@E Vacume |i’*_1 (Koji) H white |R?E (Maturation) 1~2 years




A B Awamori (Rice)

Awamori is a traditional Okinawan shochu made with rice. The difference between awamori and rice shochu is

that awamori uses rice koji and water only (no steamed rice). It's well known that awamori becomes

astonishingly good as it matures. Matured awamori is called Kusu. Kusu has a very smooth mouthfeel with a

sweet vanilla like aroma.
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30me

¥ 400

¥ 100

¥ 300

¥ 200

¥ 100

¥ 200

Sweet flavor and mild mouthfeel

HARUSAME OKINAWA / MIYASATO SHUZOSHO
AT sesm WRR / TEAED REmE  70m ¥ 5793
Bh@, BHELERH W
Aromatic and complexed
Alc. 43% |®®#ix (istilation) HE Atmospheric|# (Koji) 2 black |®# (Maturation) 5 years
OMOTO OKINAWA / TAKAMINE SHUZOSHO
RRZ R/ BEBER REmE  soome ¥ 839
O HONCHLN, H(ENWLE R
Gentle mouthfeel
Alc. 30% |%E7='I‘1i (Distillation)  FE AtmospheriC|§E (Koji) £ black |ﬁ?z‘ﬁ (Maturation)
K OKINAWA / KAMIYA SHZOSHO
K 105+ HREER / RMBERN REmE  ro0me ¥ 4400
ELE SRR 7L DL BN B L R
Gentle flavor like bread and caramel
Alc. 43% |®®#z (istilation) HE  Atmospheric|$8 (Koji) 2 black |®# (Maturation) 10 years
RYUKYU PREMIUM OKINAWA / SHINZATO SHUZO
FRTVLIT L &5 R/ HEED BEOE om0 ¥ 29%
FRRGDOBRMBROEBE TR
Blended Kusu (matured awamori) by the oldest distillery of Okinawa
Alc. 35% |mm§ (Distillation)  EE Atmospheric|;;§1_ (Koji) £ black |a?m (Maturation) 5 years
TARAGAWA OKINAWA / TARAGAWA
% B HRE /BRI REmE  soome ¥ 952
BN EFYL- LR bW
Rich flavor
Alc. 30% |mm§ (Distillation)  EE Atmospheric|;;§1_ (Koji) £ black |a?m (Maturation) 1 year
SHIMAURARA OKINAWA / YAESEN SHUZO
BI55 HEE ) ANERER RESE  70m¢ ¥ 1320
TN —T4—TT->F)rla Y
Fruity and light mouthfeel
Alc. 25% |#@mt  (Distillation) HE  Atmospheric|# (Koji) 2 black |E# Maturation) 5 years
KUINA BLACK OKINAWA / YANBARU SHUZO
KUINA BLACK SRR/ RALLER WESE  ome ¥ 2475
XLORWEDO
Sharp and dry
Alc. 40% |®®#ix (istilation) HE  Atmospheric|# (Koji) 2 black |®# (Maturation) 5 years
KAMEJIKOMI OKINAWA / ISHIKAWA SHUZO
ZE [\ 54 m HER / BIIERY REmE  roome ¥ 2134
HOWESRZEL 0N Rkb W

¥ 200

Alc. 30% |mm

(Distillation) & JE Atmospheric|ﬂ(Koji) £ black |7 (Maturation)

5 years




SHO ZUISEN OKINAWA / ZUISEN SHUZO
E9 % ZUISEN SRR/ mABR BESE  nome ¥ 350 [RREl
TI—=T4—0FNELNT R\ 3EEE, RO
Fruity aroma with mild taste. New type of Awamori
Alc. 40% |®®#ix (istilation) B  Atmospheric|# (Koji) 2 black |®# (Maturation) 1 year
< & Buckwheat
30me
MAYAN NO TSUBUYAKI MIYAZAKI / UNKAI SHUZO
F1 | =¥ D= TRE / BRER RES®  70m¢ ¥ 3080 [RRE)
ZIZDBERY BIEDOFEL T
Rich flavor of buckwheat with gentle oak flavor
Alc. 38% |ﬁsﬁ;~£ (Distillation)  JRE  Vacume |i$l_ (Koji) H white |§?m (Maturation) 3 years
GOHEI MIYAZAKI / HIMEIZUMI SHUZO
% = 5 S IR 56 At #R
F2 K TR/ EREE R goome ¥ 1,331 [EALL
HFIEZLWE 20N BN —HF
Smoky flavor of buckwheat
Alc. 25% |3EE7:'5£ (Distillation)  EE Atmospheric|§g (Koji) £ black | (Maturation)
2} Chestnut
DABADAHIBURI KOCHI / MUTEMUKA
Gl T INTR IR weR / BERR REmE  qoome ¥ 1525 AL
FE0%1ER £LCNTENNDH LR\
Gentle and mild
Alc. 25% |%E7ﬁ£ (Distillation)  jEE Vacume |§£ (Koji) %= yellow |ﬂ?m (Maturation) 1 year
TENSHO MIYAZAKI / KAGURA SHUZO
2 S B T S BR 5% fih 4
G2 ZERE THA ) RRER ) ooom¢ ¥ 1,014 [EA L
L YORRA SN e Z VAN T I
Gentle and mild
Alc. 25% |%E7ﬁ£ (Distillation)  jEE Vacume |§£ (Koji) B white |ﬂ?m (Maturation) 1 year




