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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Price / Cup
Brand name Area / Producer Price / Bottle (tax included) 30me
OISHI KUMAMOTO / OISHI SHUZO
X B feRR / KEERS REmE  voome ¥ 1936 LA
V)= 7o T — IR IART R
Matured in sherry and brandy cask
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 3~5 years
KUMANOIZUMI KUMAMOTO / NASU SHUZOJO
3 2 v BR 5% fih 4
REDR BRRR / AEERS o 720m ¥ 1,458 [ LA L)
BILILE, Evk, 27 DHL%b W
Rich and a bit smoky flavor
Alc. 25% |®®#ix  (istilation) HE  Atmospheric|# (Koji) E white |®# (VMaturation) 3 years
MELLOW KOZURU KAGOSHIMA / KOMASA J0ZO
Aa—1 )17l A BRBE / NERR REmE  voome ¥ 3080 [LAELL
NI ESF ELE )L, REE E RO LERb W
Sweet and gentle flavor like vanilla
Alc. 41% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 3 years
ROKUCHOSHI KUMAMOTO / ROKUCHOSHI SHUZO
RNEF me AR / NEFES REmE  voome ¥ 3047 [LAELL
EMERDOELCNTELDHL R\
Genfle and complex taste from more than 11 years maturation
Alc. 35% |%E75§£ (Distillation)  &JE Atmospheric|ﬂ (Koji) & white/yellow| B (Maturation) 11 years
ONITAOSHI KUMAMOTO / OISHI SHUZOJO
B 3 AR / REBEZD REmE  voome ¥ 1320 AU
ToEN R AT VKD E R
Light and smooth rice flavor
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 2 years
KUMAGAWA KUMAMOTO / YAMATOICHI SHUZOMOTO
S ok = BR 5% fih 4
zkmE BRI RAER / Kh— BB o 720m@ ¥ 1,870 |[LAvAll
RIREEE, FRBE )R RBRAK, HITTKRD TR THRAE BRI
Natural shochu using unpolished rice and ambient yeast
Alc. 25% |®®rix  (istilation) B Atmospheric|# (Koji) # yellow |## (Maturation) 1 year




AT

A8

A9

¥ 200

¥ 300

#ZONLWH), BENT LR LRV
Highly aromatic and smooth

URAKASUMI MIYAGI / SAURA
NS S I 3 R Se b 4%
HOE EAR ) CHo) soome ¥ 1980
#EONPDLH), (IO H %
Elegant aroma with vague sweetness
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) %= yellow |ﬁ?:‘ﬁ (Maturation) 1 year
SG SHOCHU KOME KUMAMOTO / TAKAHASHI SHUZO
SG SHOCHU KOME AR/ BEER REmE  7ome ¥ 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
wh B AR / BFEER BEE ome ¥ 2200

¥ 200

Alc.

25% |%E7='I~1i (Distillation)  jEE Vacume |§E(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.

Bl

B2

B3

B5

B6

30mé

¥ 100

¥ 100

¥ 200

¥ 100

NAKANAKA MIYAZAKI / KUROKI HONTEN
1= B4 THR / BAKRE REmE  ooome ¥ 1265
FaTHIZLL ZADHEHWEHDOEY)
Elegant and slightly sweet barley flavor
Alc. 25% |%E75;~2& (Distillation) #FE - JE amoserc-vecume | 80 (Koji) B white |ﬁ?:‘ﬁ (Maturation)
B 720me
Alc. |mm (Distillation) | £ (Koji) g5 (Maturation)
KICCHOMU OITA / NIKAIDO SHUZO
+ sk KPR / “REER REmE voome ¥ 2128
BONLEDFE HOHLERP D
Light and gentle
Alc. 25% |®®#ix  (Oistilation) HBE  Atmospheric|# (Koji) E white |# (Maturation) 1~3 years
CHINGU NAGASAKI / OMOYA SHUZO
LAC aw k%R / ERAER REmE voome ¥ 1348
Ay XL FNLIZONLH %R
Light smooth flavor with sweetness
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 3 years
SEIIPPATSU NAGASAKI / KUBO SHUZOJO
HF—8 EWE / AREES RESE  70me ¥ 1430
RLCTCHRDVWDSHS
Light but tasty
Alc. 25% |355E7‘:'}~£ (Distillation)  JRE  Vacume |iﬁ (Koji) H white |R?ﬁ (Maturation) 5 years




B7

B3

B9

B10

B11

B12

TOKUJO TAIMEI OITA / FUJII JOZO

. BR 56 il 4
4% ZREA ROB /| BEWS e 720me ¥ 1,540
ZRRDBIINBNEBRDHLKRLIZZ
Rich and smoky barley flavor
Alc. 25% |%E75§£ (Distillation) & JE  Atmospheric | # (Koji) B white |R?ﬁ (Maturation)
TENPAI FUKUOKA / TENPAI
- S BR 5% fifh 4
T5TNTY B 252902ty BEE / X& (B3N) 720me ¥ 1,430
TN THECHLERHD
Refreshing and light
Alc. 25% |ﬁ§7‘:‘i§s (Distillation) & JE Atmospheric|ﬂ (Koji) H white |ﬂ?7§ (Maturation) 1 year
SG SHOCHU MUGI OITA / SANWA SHURUI
N = .3 R 5% il 4
SG SHOCHU MUGI RHR [/ ZHER PN 720me ¥ 4290
H(E OO LB URLH LR
Elegant and sweet aroma of the barrel with smooth mouthfeel
Alc. 40% |ﬁ§ﬁ;~£ (Distillation) #[E - i®/E Blended |i’*_1 (Koji) H white |R?ﬁ (Maturation)  FRHAETRER
TEN NO KOKUIN MIYAZAKI / SATO SHOCHU SEIZOJO
. ) . BR 5% fih 4
R D K| ER TR/ RN P 720me ¥ 1210
FToX LN D RKRERLS
Pleasant barley flavor
Alc. 25% |%E7ii‘1i (Distillation)  jEE  Vacume |§$ (Koji) B white |R?ﬁ (Maturation) 1 year
AOKAGE MIYAZAKI / YANAGIDA SHUZO
= . o BR 5% fih 4
7 R E TR/ MEES s 720me ¥ 1273
77 5N T YRR
Distinct smokey and rich flavor
Alc. 25% |%E7='I‘1i (Distillation) ~ #JE  Atmospheric | # (Koji) B white |R?ﬁ (Maturation)
SHIMENOO NAGASAKI / AMANOKAWA SHUZO
LHDH EWER / RONIER REmE  o0me ¥ 4950
NFHARIEER Fo /DB, ZUZARCKRFOFILILNE)
Matured 31 years. Nutty, spicy, and malty flavor.
Alc. 38% |ﬁ§7ﬁ£ (Distillation) ~ [E  Atmospheric | # (Koji) H white |R’fﬁ (Maturation) 31 years

Fheht 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.

Cl

C2

30me

SHORO SUMMER EDITION MIYAZAKI / SHORO SHUZO

W& agsne TR/ RBER BEOE  7o0me ¥ 1575

HFDOv—T R BN TFLTIRIRORE LT

Sharp aroma from red sweet potato with dence aroma like a raisins
Alc. 20% |%E75§£ (Distillation)  #¢JF  Atmospheric | # (Koji) B white |R?ﬁ (Maturation) 1 year
DAIYAME KAGOSHIMA / HAMADA SHUZO

N > R o - IR 56 At #R

72\ ERGR / KEEE N 900m¢ ¥ 1408

TAFDIORECHLFIVEL O LRV V=S EN)NET T
Brilliant aroma like lichi and smooth mouthfeel

Alc. 25% |i§§7‘:‘}~£ (Distillation)  JRE  Vacume |ﬂ(Koji) £ black |R?ﬁ (Maturation)




NAKAMURA KAGOSHIMA / NAKAMURA SHUZ0JO

¥ 200

¥ 100

¥ 200

¥ 100

¥ 100

¥ 300

C3 LS BRBER / wHERS BESE  70me ¥ 1730
FLONTHROWER, T7DH5LF R E
Mild and smooth mouthfull of sweet potato flavor
Alc. 25% |%E75§£ (Distillation)  &JE Atmospheric|ﬂ (Koji) B white |R?de (Maturation) 1 year
GOTONADA NAGASAKI / GOTONADA SHZUO
A SE BR 5% fih 4
C4 | ABH oz EWR / BEWES EEE ome ¥ 140
FLFDECHLE), RERDIILLNHES
Elegant aroma and gentle sweet aftertaste
Alc. 25% |%E75§£ (Distillation) & JE Atmospheric|ﬂ (Koji) B white |R?de (Maturation) 1 year
KURANOSHIKON GREEN KAGOSHIMA / KOMASA J0ZO
. - . BR 5% fih 4
C5 |BD BT ZR The Green BRER / DNEBRSE B 720me ¥ 1,705
TAVEBRER Aoy F T oLnE)
Fruity aroma derived from wine yeast
Alc. 25% |%E7ii‘1i (Distillation)  j%FE Vacume |§$ (Koji) B white |R?Tﬁ (Maturation) 1 year
TOWAZU KATARAZU KAGOSHIMA / OYAMAJINSHICHI SHOTEN
Co |Mpysmoyoeusma  RRER / xuExmE  BEER O g0n oy 150
fraxoFefE AL, LTSI FNDF 2 LR E
Gentle, mild, and refreshing
Alc. 25% |%E7='I‘1i (Distillation)  FE AtmospheriC|§$ (Koji) B white |R?Tﬁ (Maturation)
GLOW KAGOSHIMA / WAKASHIO SHUZO
C7 GLOW EP5 BREER / WED REBE  ooome ¥ 1650
BRI BNERLOL7IV—T4—TEAKR [BENDEIREARET ) QRFERANELZ2TE
Enjoy various fruity aroma
Alc.  25% |m@wmt (Distilation) FE4ME |8 (Koji)  JE2B3  |mm Maturation)  FE4NB
SG SHOCHU IMO KAGOSHIMA / SATSUMA SHUZO
C9 | SG SHOCHU IMO BREER / BEED REmE oome ¥ 4290
HLZYRERPDEIL SRV
Prominent sweet and fruity aroma
Alc. 38% |%E7='I‘1i (Distillation)  FE AtmospheriC|§$ (Koji) £ black |7 (Maturation)

ByEyEft  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.

30me

MANKOI KAGOSHIMA / YAYOl SHOCHU JOZOSHO
D1 FAIW ERBR / wameimarn  PEE% ooomp ¥ 1450
BB RO N D5 BN E
Rich and aromatic flavor of ock cask
Alc. 30% |ﬁ§7‘:‘}~£ (Distillation) ~ #[F  Atmospheric | # (Koji) B white |R?i§ (Maturation) 3 years
RENTO KAGOSHIMA / AMAMIOSHIMA KAUN SHZUO
D2 NAY ERBR / siAApMEEs  BEEB O o0n oy 1269
BONTOENENTF)
Fruity aroma with light and smooth mouthfeel
Alc. 25% |i§@7‘:‘}~£ (Distillation)  JRE  Vacume |i’*_1 (Koji) H white |R?ﬁ (Maturation) 1 year




D3

D4

D5

D6

MAHRANSEN KAGOSHIMA / TOMITA SHUZOJO

¥ 300

¥ 300

¥ 100

FT—5LA F BRBEE / EEERS REmE  soome ¥ 3397
EEBET BREORbWEESICRLILNS
Unfiltered, Rich in sugar aroma
Alc. 41% |#mm#  (istilaton) HE  Atmospheric|# (Koji) El white |## (Maturation) 1 year
BENISANGO KAGOSHIMA / AMAMIOSHIMA KAIUN SHUZO
ALXAT ERBR / saxspmama  PEEE gy ¥2,840
BT ROENLT BN E SN H %
Rich flavor of oak cask and mild and sweet mouthfeel
Alc. 40% |ﬁ§7ﬁ£ (Distillation) & E Atmospheric|§$ (Koji) B white |R?Tﬁ (Maturation) 3 years
HANATORI KAGOSHIMA / OKINOERABU SHUZO
EEA) BRE / ShRREES REmE voome ¥ 1507
CXLWFENE A MR L O
Genfle aroma with light mouthfeel
Alc. 25% |%E7ii‘1i (Distillation)  j%FE Vacume |§$ (Koji) B white |R?Tﬁ (Maturation) 1~2 years
INENOTSUYU KAGOSHIMA / OKINOERABU SHUZO
FeDE BRE / HkREER RESE  70me ¥ 1780
FELBFIELCHLERHOL, KVWAREE
Rich flavor, gentle taste, and long aftertaste
Alc. 25% |ﬁ§7‘:‘;~£ (Distillation) B Atmospheric|ﬂ (Koji) H white |R?ﬁ (Maturation) 3 years

3 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.

El

E2

E3

E4

30me

¥ 300

¥ 300

HARUSAME OKINAWA / MIYASATO SHUZOSHO
E2F - HBE ) EEBRA RESE om0 ¥ 139
INT U AD BRI
Well balanced
Alc. 30% |asgﬁ;~f (Distillation)  EE Atmospheric|;;&_1 (Koji) £ black |&#& (Maturation) 3 years
SHIRAYURI INUI OKINAWA / IKEHARA SHUZO
8824 (x4 AR/ SRS BEOE  7o0me ¥ 429
BATIE AL QW EIZR BRI MBI Z2E -7 7 58O kbW
Very rich taste derived from traditional "INUI" yeast
Alc. 44% |%E75§£ (Distillation)  H[E Atmospheric|ﬂ (Koji) £ black |R?de (Maturation)
K OKINAWA / KAMIYA SHZOSHO
K 105+ R/ HBER REmE  oome ¥ 4400
ELE SR F e T ALOLIR BV E LR W
Gentle flavor like bread and caramel
Alc. 43% |ﬁ§7ﬁ£ (Distillation) B JE Atmospheric|§$ (Koji) £ black |R?Tﬁ (Maturation) 10 years
JIKABI SEIFUKU OKINAWA / SEIFUKU SHUZO
B R FiE R/ HEER REmE  oome ¥ 1325

BERKEGIZLLa7D5H 58 BEL VRV
Rich and tasty

¥ 100

Alc. 30% |§£E7‘J‘if (Distillation) & JE Atmospheric|ﬂ(Koji) £ black |R?i§ (Maturation)




KIKUNOTSUYU OKINAWA / KIKUNOTSUYUSHUZO

N 3 3 3 IR 56 At #R
ES | § 28] sssm R/ HLBER I 720m@ ¥ 3278 m
N Rk
Rich flavor
Alc. 41% |%E7ﬁ£ (Distillation) ~ #{[E  Atmospheric | # (Koji) £ black |a’fﬁ (Maturation) 5 years
DANRYU OKINAWA / KAMIMURA SHUZO
N7 3 5 39 BR 5% ffh 48
E6 B§ Wil FEE / BAES (7’?&‘&) 720me ¥ 1,980 m
KGR DOE B 7L RLEENTEAR BR—IL(KERE ) NEEHOTY
Rich flavor of oak cask. Good to drink with soda
Alc. 30% |ﬁg7‘:‘}~£ (Distillation) ~ FE  Atmospheric | £ (Koji) £ black |a?m (Maturation) 1~3 years
MARUTA AWAMORI OKINAWA / YANBARU SHUZO
E7 FZ7- B/ CALDER REME  coome ¥ 765 m
ARLLWHE L Rb W
Complex and rich
Alc. 30% |ﬁg7‘:‘}~£ (Distillation) ~ FE  Atmospheric | £ (Koji) £ black |E# (Maturation) 1 year
KAMEJIKOMI OKINAWA / ISHIKAWA SHUZO
> 3 o - IR 56 At #R
ES %4:]:;& 5 & iR / GEES (B2 720me ¥ 2134 m
HOAREELCN LSRN
Sweet flavor and mild mouthfeel
Alc. 30% |ﬁg7‘:‘}~£ (Distillation) ~ FE  Atmospheric | £ (Koji) £ black |E# (Maturation) 5 years
HANAZAKE DONAN OKINAWA / DONAN SHZUO
E9 Y ioP) 7 R/ YRAER e i 1 720me ¥ 4,200
1%y L (BA)
WEBYIIEL L2 REGIEERMOBE FETHE)EN
Head part of distilation with 60% ABV
Alc. 60% |ﬁg7‘:‘}~£ (Distillation) ~ FE  Atmospheric | £ (Koji) £ black |a?m (Maturation) 2 months
KUMEJIMA NO KUMESEN  OKINAWA / KUMEJIMA NO KUMESEN
M2 M2 N 3 IR 56 At #R
F10 | A K B » Z KAL HRIR / AKRBDOARM (B 720me ¥ 3,000 m
S5F R DIRLDH LR\
Matured for more than 5 years
Alc. 40% |ﬁ§7‘:‘}~£ (Distillation)  HE[E  Atmospheric | £ (Koji) £ black |E# (Maturation) 5 years

z X Buckwheat

Soba is one of the most common lunches for Japanese people. Shochu made from buckwheat is widely produced in Nagano, a famous
buckwheat production area, and is distinct from Southern Kyushu, which is the main production area for Honkaku Shochu.

30me

TENZAN TOGAKUSHI NAGANO / FUYO SHUZO
= 1S s IR 75
F1 * . P IS E¥R / ERES S 720m@ ¥ 1408

BN Tta ) ELNVEIRL Z|ILEE
Gentle and mild flavor

Alc. 25% |ﬁ§7‘:‘;~£ (Distillation) #JE + JhE amoserc-vecume | 38 (Koji) = yellow |R?R (Maturation)
GOHEI MIYAZAKI / HIMEIZUMI SHUZO
f 6 5 B 5% i 4
F2 il TRE / ERBR i 9oome ¥ 1,331

HFlELWB Z OB —FF
Smoky flavor of buckwheat

Alc. 25% |ﬁg75;~x (Distillation) & JE Atmospheric|ﬂ(Koji) 2 black |&7# (Maturation)




#ARk  Sesame

BENIOTOME FUKUOKA / BENIOTOME SHUZO

G1 AT 7.4 BEER / AZLBEE RESE  0me ¥ 1121 m

EDODLERD BN CHLNL R
Faintly sesame flavor with gentle mouthfeel
Alc. 25% |355E7‘:'}~£ (Distillation)  JRE  Vacume |iﬁ (Koji) H white |R?ﬁ (Maturation) 1 year

GI EmEH Tokyo Shimazke

Shochu produced in the Izu Islands, which consists of nine islands south of Tokyo, has a history dating back to the Edo period, and has a

30mé

unique manufacturing method and quality. As the Izu Islands are volcanic islands, there is little soil suitable for paddy fields, and grains such
as wheat and chestnuts have traditionally been grown. Due to these geological characteristics, Tokyo Island Spirits is characterized by the
use of barley koji. There are three types: "potato shochu using barley koji", "barley shochu using barley koji", and "potato/barley blend using
barley koji". Southern Kyushu, the main producing area of sweet potato shochu, mainly uses rice koji, so the roasty aroma and refreshing
taste of barley can be said to be the characteristics of the flavor of Tokyo Island Spirits.

30me
GOSHINKA OSHIMA / TANIGUCHI SHUZO % / Barley
H1 | K 255 —F X / BuB H’%gg? 700me ¥ 1450

ROFELCHWE), RV E R

Roasty and sweet aroma of barley

Alc. 25% |i§§7‘:‘;~£ (Distillation) B Atmospheric|ﬂ (Koji) H white |E?ﬁ (Maturation) 8 months
SHICHIFUKU SHIMAJIMAN NIUJIMA / MIYAHARA ¥ / Sweet Potato
55 2, BR 5% fifh 4
H2 | L1Bw®AaIE %% / TR A 720me ¥ 1,887
AP RRBFRIZIEEINCONLIHONNF %214 A
Amerika Imo, a fraditional Tokyo original sweefpotato is used
Alc. 25% |mgﬁ;~£ (Distillation) B [E Atmospheric|iﬁ_ (Koji) H white |a?m (Maturation) 6~12 months
SHIMANOHANA HACHIJOJIMA / KASHITATE SHUZO % / Barley
S ek R 5% i 4
H3 BEDE NKB [ BIER R 720m ¥ 1,188

FELRDEY
Rich barley aroma

Alc. 25% |55§7‘:‘5£ (Distillation)  3JF  Atmospheric | £ (Koji) B white |E?i§ (Maturation) 6 mohths
EDOCHU HACHIJOJIMA / HACHIJOJIMA SHUZO ¥ / Sweet Potato
N = 3 IR 56 At #R
H4 L P Bt AXE / AXBES I 720m@ ¥ 2090

BFIFRMOEBE FXHLFIDF Kb
3 years matured elegant shochu

Alc. 25% |355E7‘:'}~£ (Distillation) 7'L-> F blended |iﬁ (Koji) H white |R?ﬁ (Maturation) 3 years
KUROSHIO HACHIJOJIMA / BANGE SHUZO % ¥ / Barley - Sweet Potato
H5 2 # Akl / RTER BEGE  0me ¥ 1233
FrFEZINTTLIR ZOFELSrFOHLEZELY
Barley and Sweet Potato blended by 9:1
Alc. 25% |i§§7‘:‘;~£ (Distillation) B JE Atmospheric|ﬂ (Koji) H white |E?ﬁ (Maturation) 1 year
NASAKEJIMA HACHIJOJIMA / HACHIJO KOHATSU % / Barley
<. BR 5% ffh 45
H6 FiT B IS WINS T i 720me ¥ 1243

ol LARLZ QDML E DI L L
Rich flavor of barley with refreshing mouthfeel
Alc. 25% |#@mt (istilato) HE Vacume |# (Koj) E white % Maturation) +R&




H7

H8

H9

H10

H11

AOCHU / OKUYAMA AOGASHIMA / AOGASHIMA SHUZO ¥ / Sweet Potato

Hbbw) aLEF Erl | HrBER BESE  3ome ¥ 1870 m
RARHE  RARBE Y ASNERZOFR VP LRE FEOLILEY
Rare shochu using ambient koji mold and yeast. Grassy and wild.
Alc. 30% |%E7ﬁ£ (Distillation) & JE Atmospheric|ﬂ (Koji) = |R?ﬁ (Maturation)
AOCHU / KIKUCHI AOGASHIMA / AOGASHIMA SHUZO ¥ / Sweet Potato
HbBHEw) Bwr E,8 / FrBES BEEE  3ome ¥ 1870 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
AOCHU IKENOSAWA TOKYO / AOGASHIMA SHUZO ¥ / Sweet Potato
FE DR RRE / ErBEB BEOE  qo0me ¥ 3365 m
FrBORIV S —RiEsn FIXLIHE Lo F KB
Sweet potato shochu from Aogashima Island of Tokyo
Alc. 35% |%E7ﬁ£ (Distillation) & JE Atmospheric|ﬂ (Koji) = |R?ﬁ (Maturation)
HABUSHIURA TOKYO / MIYAHARA % / Barley
=, S N \‘ 2 = E}if ﬁ%
B a e RIRJ REH / ER S 720me ¥ 1245 m
ToSNLAEE )T %Y
Light and refined
Alc. 25% |%E7ii‘1i (Distillation)  j%FE Vacume |§$ (Koji) B white |R?ﬁ (Maturation) 1 to 3 years
SHIMAJIMAN TOKYO / MIYAHARA ¥ / Sweet Potato
e B 18 R / ER o 720m@ ¥ 1,603 m

ZHOFEILILFDOERDBRS
Roasty flavor of barley koji

Alc.

25% |®®rix  (istilation) B Atmospheric|# (Koji) E white | (Maturation) 1 year




