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.

Price / Cup
Brand name Area / Producer Price / Bottle (tax included) 30me
AMAKUSA KUMAMOTO / AMAKUSA SHUZO
5 S BR 5% A A
Al R X fRRR / REER o 720m¢ ¥ 1,500 [RAll
TN TRD B RERLS
Elegant, fruity, and umami rich
Alc. 25% |%E7ii‘1i (Distillation)  jRAE  Vacume |§$ (Koji) B white |ﬁ?:‘ﬁ (Maturation) 3 years
KUROITSUKI KUMAMOTO / SENGETSU SHUZO
A2 AWVWOX RAR / BABR BEGE  0me ¥ 285 (Rl
15FHBE7LUR FEELEFENELCHL RV
Rich aroma with smooth mouthfeel
Alc. 35% |®®&#iz (istilation) HE  Atmospheric|#8 (Koji) 2 black |®# (Maturation) 15 years
MATSUYOI KUMAMOTO / TAKAHASHI SHUZO
2. N2 6 S BR 5 ffh 48
A3 FOF RAR / BEER o 720m¢ ¥ 1,747 [RA AL

DR THEAALERKBRE FETIZDOHLEKH\N
Rich rice shochu made only of koji

Alc. 28% |%E7ii‘1i (Distillation)  jBE Vacume |§E(Koji) A white |ﬁ?:‘ﬁ (Maturation)
ROKUCHOSHI KUMAMOTO / ROKUCHOSHI SHUZO
i B 36 3 R 56 b 4%
Ad SNIETF s AR / REFER o 720m¢ ¥ 3047 (LA el

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
OISHI KUMAMOTO / OISHI SHUZ0JO
A5 X &= AR / KGERY REmE  voome ¥ 1936 LA

i )T TR DOEN L FY
Matured in sherry and brandy cask

Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§E(Koji) B white |ﬁ?:‘ﬁ (Maturation) 3~5 years
KUMAGAWA KUMAMOTO / YAMATOICHI SHUZOMOTO
A6 | zkmat FRE) RAR / Ab—BET REmE  voome ¥ 1870 [LAEL

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




¥ 100

¥ 300

¥ 200

GINKOURO FUKUOKA / MORINOKURA
i s BR 5% fih 4
AT | 75 3 $& The Rich 25 BER / BOR B 720me ¥ 1,540
EONLEY), To5)LET HY
Elegant aroma with light and mild mouthfeel
Alc. 25% |%Eﬁ;~£ (Distillation)  JEE Vacume |§$ (Koji) BF# (Maturation) 1 year
SG SHOCHU KOME KUMAMOTO / TAKAHASHI SHUZO
A8 |SG SHOCHU KOME RAR / HES RESE  pome ¥ 393
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 i B AR/ BRBER EE . Tme ¥ 2200
#E#ONDH), BONTLERLERbHO
Highly aromatic and smooth
Alc. 25% |%E7ii‘1i (Distillation)  jEE Vacume |§$ (Koji) %= yellow |ﬁ?z‘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

¥ 100

¥ 200

SARUKO NAGASAKI / SARUKOIZU SHUZO
£ 5 9% BR 5% fih 4
B1 N EHE / RIFEER ) 900m¢ ¥ 1,098
BWEE H(OCHLN T IIDON L EDFY)
lki shochu. Sweet and gentle with slight barley flavor
Alc. 25% |®®&#iz  (istilation) HE Atmospheric|#8 (Koji) E white |E# (Maturation) 1.5 years
TOPPAI OITA / MINAMI SHUZO0JO
B2 Y Sl KPR / BESH REEE  ooome ¥ 1342
HWEHHOB O S®RH W
Smooth and light
Alc. 25% |®®#ix  (istilation) BE  Atmospheric|# (Koji) E white |®# (Vaturation) 3 years
YAMANOMORI NAGASAKI / YAMANOMOSI SHUZO0JO
B3 L DSF EWE / LOTESH REEE  ooome ¥ 1117
EOFNVCRDOHE %
Barley flavor with sweetness of rice
Alc. 25% |®®#ix  (Oistilation) HBE  Atmospheric|# (Koji) E white |# (Maturation) 1~3 years
KUBO OITA / KUBO SHUZO
> BR 5% fih 4
B5 AR e KB/ ARBR PP 720m¢ ¥ 1,650
ZE—F—TELON
Smoky and mild
Alc. 25% |®®#ix  (istilation) HE  Atmospheric|# (Koji) E white |®# (Vaturation) 3 years
KANEHACHI OITA / YOTSUYA SHUZO
) R T 3 BR 5% fifh 45
B6 F N\ APR [ mYBES R 72000 ¥ 16850
FlIELWED BN R LDH LR\
Smokey barley flavor with gentle and smooth faste
Alc. 25% |i§§7‘:‘;~£ (Distillation) B JE Atmospheric|ﬂ (Koji) H white |E?ﬁ (Maturation) 1 year




IKI SUPER GOLD

NAGASAKI / GENKAI SHUZO

== o s . = BR 56 il 4
B7 |%& ﬂliz——/\——:l——ll/l\ ‘B / ZTHEBER (;3?&‘@) 720mé ¥ 1,998 m
B RDOFTELT)
Matured in oak cask
Alc. 33% |%E7ii‘1i (Distillation)  j%FE Vacume |§$ (Koji) B white |R?ﬁ (Maturation) 1~2 years
KEIKOUTONARUMO FUKUOKA / EBISU SHUZO
o~ . e S BR 5% il 48
BS | [T\W\W2Hr st BEE / AUTER (%‘?ﬁ;&) 720m¢ ¥ 1,375m
H(EL O LkbW, ZOFILLS
Mild mouthfeel with roasty barley flavor
Alc. 25% |ﬁ§7‘:‘}~£ (Distillation) B JE Atmospheric|ﬂ (Koji) H white |R?ﬁ (Maturation) 3 years
SG SHOCHU MUGI OITA / SANWA SHURUI
B9 [SG SHOCHU MUGI  x»# / =snsm BESS  wow v a0 [T
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
B10 RD K| EP TR/ SR REme 720m¢ ¥ 1210 m
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% il 4
B11 7 R E TR/ @A ) 720mé ¥ 1,273 m
77 5N 7 YRR
Distinct smokey and rich flavor
Alc. 25% |%E7='I‘1i (Distillation)  FE AtmospheriC|§$ (Koji) B white |R?ﬁ (Maturation)
JINJIN OITA / ONO SHUZO
> g BR 56 il 4
B12 2 o RA® /[ NFER Caon) 720m0 ¥ 2750 m
FILLL RO ER bW
Rich and flavorful
Alc. 25% |%E75§£ (Distillation)  &JE Atmospheric|ﬂ (Koji) B white |R?ﬁ (Maturation) 1 year

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.

ASAHIMANNEN

30me
MIYAZAKI / WATANABE SHUZ0JO

. S SR S S BR 5% fih 4
C1 B & & TR/ KRB ($han) 720me ¥ 1,540 m
FoLHwH %, FILLChLN L FDREK
Sweetness like honey and gentle sweet potato flavor
Alc. 25% |ﬁ§7ﬁ£ (Distillation) & E Atmospheric|§$ (Koji) B white |R’fﬁ (Maturation) 8 years
DAIYAME KAGOSHIMA / HAMADA SHUZO
N > R o - AR 5% fifh 45
C2 72\ ERBR / KuBEz EEE ooome ¥ 1408 m
TAF DLW ECPLFNEL LRV V=S E)NET T
Brilliant aroma like lichi and smooth mouthfeel
Alc. 25% |i§§7‘:‘}~£ (Distillation)  JRE  Vacume |i’*_1 (Koji) £ black |R?ﬁ (Maturation)




C3

Ca

Ch

Cb6

C7

C9

C10

Cl1

NAKAMURA KAGOSHIMA / NAKAMURA SHUZ0JO

AL O BRER / FNERD REmE  o0me ¥ 1730

TLONTHROWER, T7DHLF R E
Mild and smooth mouthfull of sweet potato flavor

Alc. 25% |%E75§£ (Distillation) & JE Atmospheric|ﬂ(Koji) H white |R?ﬁ (Maturation) 1 year
SHORO MIYAZAKI / SHORO SHUZO
=S
N TR/ RBER BEOE  qoome ¥ 1575

MFEBRRDTZIL—T4—0FY
Fruity aroma derived from the ingredient

Alc. 20% |ﬁ§7ﬁ£ (Distillation)  HE Atmospheric|§$(Koji) H white |R’fﬁ (Maturation)
DENSUKI MIYAZAKI / SUKI SHUZO
AN THA / TEESR BEOE  7o0me ¥ 1,39

HG PSLG shn

Sweet, gentle, and smooth

Alc. 25% |ﬁ§7ﬁ£ (Distillation) [  Atmospheric | # (Koji) H white |R’fﬁ (Maturation) 3 years
YAKUSUGI KAGOSHIMA / HONBO SHUZO
B A% BERER / AGESR REmE  ooome ¥ 1664

BABDEHARE S/ E N BENLFNFELROOWINRLDS
Rich flavor derived from the fermentation in a clay pot and the soft water of Yaku-island

Alc. 25% |ﬁg7ﬁ£ (Distillation) & JE  Atmospheric | # (Koji) B white |ﬂ?ﬁ (Maturation)
GLOW KAGOSHIMA / WAKASHIO SHUZO
GLOW EP5 BRBE / LHER ME@E o00me 1,760

(B2) ¥
BRI BNERLOL7IL—T4—TEAKR [BENDEIIRERNET ) QRFERANEL2TE
Enjoy various fruity aroma

Alc.  25% |m@mt (Distilation) FE4ME |8 (Koji)  JE2B3  |mm Maturation)  FE4NR
SG SHOCHU IMO KAGOSHIMA / SATSUMA SHUZO
SG SHOCHU MO mrsm / mems  BEBB  oop x40
HALERERNEIL SRV
Prominent sweet and fruity aroma
Alc. 38% |%E7='I‘1i (Distillation)  FE AtmospheriC|§$ (Koji) £ black |7 (Maturation)
TOUKA KAGOSHIMA / OISHI SHUZO
S S BR 5% fih 4
B BREER / KREHER 2 720m@ ¥ 1980
HEOF I wavFEH AEORE, #fE, LR EY
Flavor like citrus and black tea derived from orange sweet potato
Alc. 25% |%E7='I‘1i (Distillation)  FE AtmospheriC|§$ (Koji) B white |R?ﬁ (Maturation)
CHIZURU KAGOSHIMA / KAMI SHUZO
S 7 BR 5% fih 4
T BREER / WES o 720me ¥ 1,155

RLDBHLERIHNEFY
Deep and complex flavor

Alc. 25% |%E7ﬁ£ (Distillation) & E Atmospheric|ﬂ (Koji) B2 black - white [ B8 (Maturation)




ByssEft  Brown Sugar

when cultivating the yeast.

sweet scent of brown shugar.

D1

D2

D3

D4

D5

D6

D7

Brown sugar shochu is produced only in Amami Island of Kagoshima. It is different from Rum in using koji

Its characteristics are the faint aroma of acidity and coconut-like within the

30mé

¥ 100

¥ 100

¥ 300

¥ 300

¥ 200

SHORYU KAGOSHIMA / HARADA SHUZO
q % ERBR / REBESR REmE  ooome ¥ 1877
RARBROFILILILEROH L
Flavor of oak cask with the sweetness of brown sugar
Alc. 30% |ﬁ§7ﬁ£ (Distillation) S [E  Atmospheric | # (Koji) H white |R?Tﬁ (Maturation) 5 years
MANKOI KAGOSHIMA / YAYOI SHOCHUJOZOSHO
AW BERE / WRAEMEEIBE AT REBE  ooome ¥ 1650
R AY F AR D L R
Enjoy the flavor of oak cask
Alc. 30% |ﬁ§7ﬁ£ (Distillation) ~ [E  Atmospheric | # (Koji) H white |R?Tﬁ (Maturation) 3 years
MAHRANSEN KAGOSHIMA / TOMITA SHUZOJO
FT—5LA F BRBEE /| EEERS REmE  soome ¥ 3397
EEBET BREoORbWEESICRLILNS
Unfiltered, Rich in sugar aroma
Alc. 41% |#mm# (istilaton) HE  Atmospheric|# (Koji) El white |## Maturation) 1 year
BENISANGO KAGOSHIMA / AMAMIOSHIMA KAIUN SHUZO
ALXAT ERBR / SxxsmaEmz  PEEE g0 ¥2,840
BT ROEN L BN E SN H %
Rich flavor of oak cask and mild and sweet mouthfeel
Alc. 40% |ﬁ§7ﬁ£ (Distillation) S [E  Atmospheric | # (Koji) H white |R?Tﬁ (Maturation) 3 years
NAGAKUMO ICHIBANBASHI KAGOSHIMA / YAMADA SHUZO
e — B ERBR / LEBES REmE  7o0me ¥ 1980
EHEOBNF )N
Rich flavor of brown sugar
Alc. 25% |ﬁ§7ﬁ£ (Distillation) ~ E[E  Atmospheric | # (Koji) H white |R?Tﬁ (Maturation) 2 years
ASAHI KAGOSHIMA / ASAHI SHUZO
e i R ERBR / WBES BEGE  0me ¥ 1639
FONLF), BONTOhLNVHRHW
Elegant flavor and gentle mouthfeel
Alc. 25% |ﬁ§7‘:‘;~£ (Distillation)  HE[E  Atmospheric | £ (Koji) B white |R?ﬁ (Maturation) 3 years
AMAMI KAGOSHIMA / AMAMI SHURUI
B E BRBE / SABEHE RESE  ooome ¥ 1650
EoRgoH RV RH W
Sweet and rich flavor of brown sugar
Alc. 30% |ﬁ§7‘:‘;~£ (Distillation) ~ HE[E  Atmospheric | £ (Koji) B 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

E5

E7

ES

E9

30mé

ChLMBEWENDEH A
3 years aged gentle and sweet flavor

BR 5% fih 4
(BL2)
Alc. |mm (Distillation) %[ |§g (Koji) g (Maturation)
SHIRAYURI INUI OKINAWA / IKEHARA SHUZO
BEE 14 R/ BRER RESE  70me ¥ 4290
WA AL WA BRI XM B IZE -7 7RO kbW
Very rich taste derived from traditional "INUI" yeast
Alc. 44% |mm£ (Distillation)  EE Atmospheric|§g_ (Koji) £ black |a?m (Maturation)
SHUREI OKINAWA / KAMIMURA SHUZO
F & AR/ WA S RESE  0me ¥ 2970

Chon ke RLS%Rb W

Gentle sweetness

Alc. 43% |ﬁgﬁ;~£ (Distillation) ~ HE[E  Atmospheric | £ (Koji) £ black |E# (Maturation) 3 years
RYUKYU CLASSIC OKINAWA / SHINZATO SHUZO
HBERRI T 97 R/ HEER BESE  70m¢ ¥ 1980

TS BB R), 7L — T —wH X
Light and fruity

Alc. 25% |%E7ﬁ£ (Distillation) i [E Atmospheric|§g (Koji) £ black |a’fﬁ (Maturation) 3 years
KIKUNOTSUYU AKARI OKINAWA / KIKUNOTSUYU SHUZO
¥ 2 & okari R /) W2BE RESE  70me ¥ 1155

TR RIZEWEE R TRLDSH LR
Rich and complex

Alc. 25% |%E7ii‘1i (Distillation)  jRE  Vacume |§E(Koji) £ black |R?ﬁ (Maturation)
MATSUFUJI OKINAWA / MATSUFUJI
Ay R F R/ B MEBS  ooome ¥ 2420

REBOBKEZLIRPNZBHE 2GR FI)NHK
Brewed wity historical black koji mold

Alc. 44% |%Eﬁ}f (Distillation) & E Atmospheric|i’*_1 (Koji) £ black |R?E (Maturation)
ZUISEN USAKI OKINAWA / ZUISEN SHUZO
5 R #E T 1AV Y ¥ F] REWE  0me ¥ 3025

Alc. 30% |mm£ (Distillation)  EE Atmospheric|§g(Koji) £ black |a?m (Maturation) 1 year
HANAZAKE DONAN OKINAWA / DONAN SHZUO
B YA HRE / CRAES MEBS  0m ¥ 4200
WEBYIIELL 2 REGIHERMOBE FETHE)EN
Head part of distilation with 60% ABV
Alc. 60% |mm£ (Distillation)  EE Atmospheric|§g(Koji) £ black |am (Maturation) 2 months




KUME)J

IMA NO KUMESEN  OKINAWA / KUMEJIMA NO KUMESEN

N2 a2 K S S E)i)d: ﬁﬁ%
E10 | A K B n Z K AL PRBER / XK EBDOAKA CHo) 720m¢ ¥ 3,000 [l
SF R DIRLDIH LR\
Matured for more than 5 years
Alc. 40% |%E7ﬁ£ (Distillation)  JEJE  Atmospheric | # (Koji) £ black |&# (Maturation) 5 years
CHUKO THE VANILLA OKINAWA / CHUKO SHUZO
. 3 55 3 BR 5% A A
E11| X2 The Vonilo MHER ) RBER EEE soome ¥ 12000 (RN
4FFRROETE N=T7D BN
Matured 14 years
Alc. 43% |®®#iz (Oistilation) HE Atmospheric|#8 (Koji) 2 black |®# (Maturation) 14 years

%

(£ 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.

F1

Gl

30mé

HIMEIZUMI MIYAZAKI / HIMEIZUMI SHUZO

i3 THR / ERBER REmE  voome ¥ 1485 LA

ZIZDEN R BN AT DHLFE RPN
Rich flavor of buckwheat

Alc.

25% |®®#ix  (istilation) BE  Atmospheric|# (Koji) 2 black |## (Vaturation)

IE5CF Tea

30mé

CHIRAN TEA CHU KAGOSHIMA / CHIRAN JOZO

(BR)

%2 B Tealt 1350% BREBE / mEmHsS BEGEE  goome ¥ 1,980

ITILRDOBILLIYF DB %k
Roasted aroma of tea and umami of sweet potato

Alc.

25% |3i£g7:'if (Distillation) I JE Atmospheric|ﬂ(Koji) H white |ﬁ?7§ (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

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.

H1

H2

30me

GOSHINKA OSHIMA / TANIGUCHI SHUZO % / Barley

(BR)
ZOFILL(HWEN RV E R
Roasty and sweet aroma of barley

B R 25y 5 —p Al / BOER BEME  gome ¥ 1.450 LAl

Alc. 25% |3i£g7:'if (Distillation) I JE Atmospheric|ﬂ (Koji) B white |ﬁ?7§ (Maturation) 8 months
SHICHIFUKU SHIMAJIMAN NIUJIMA / MIYAHARA ¥ / Sweet Potato
e = BR 5% fih 4
L EW® B IR e/ ER (B 720m¢ ¥ 1,887 Al
AP RRFRIZIEEIN QLI HH) N F 1214 A
Amerika Imo, a traditional Tokyo original sweetpotato is used
Alc. 25% |%E755§ (Distillation) ~ HJE  Atmospheric | # (Koji) B white |ﬁ?m (Maturation) 6~12 months




H3

H4

H5

H6

H7

H3

H9

H10

H11

SHIMANOHANA HACHUJOJIMA / KASHITATE SHUZO % / Barley

BEon#E AKXl [ BILES REmE  ro0me ¥ 1188 m
FELRDE
Rich barley aroma
Alc. 25% |%E75§£ (Distillation)  &JE Atmospheric|ﬂ (Koji) B white |R?ﬁ (Maturation) 6 mohths
EDOCHU HACHIJOJIMA / HACHIJOJIMA SHUZO ¥ / Sweet Potato
L P B ANXE /| NXBBES REmE  ro0me ¥ 209 m
SFEBROEE FECNLENDF RE
3 years matured elegant shochu
Alc. 25% |%E7='I~E (Distillation) 7'L > F blended |§$ (Koji) B white |R?z‘=ﬁ (Maturation) 3 years
KUROSHIO HACHIJOJIMA / BANGE SHUZO % ¥ / Barley - Sweet Potato
2 # AXE / RTESR REmE 720m¢ ¥ 1233 m
FrF¥F291TTLUR ZOFELILFOHZERLD
Barley and Sweet Potato blended by 9:1
Alc. 25% |ﬁ§7‘:‘;~£ (Distillation) B JE Atmospheric|i’#_1 (Koji) B white |R?Tﬁ (Maturation) 1 year
NASAKEJIMA HACHIJOJIMA / HACHIJO KOHATSU % / Barley
T E ANXB /| AKRB REmE  ro0me ¥ 1243 m
SolfW LR ODTNIRLEEDIEL
Rich flavor of barley with refreshing mouthfeel
Alc. 25% |%Eﬁ;~£ (Distillation)  JEE  Vacume |§$ (Koji) B white |R?ﬁ (Maturation) ~ +R&E
AOCHU / OKUYAMA AOGASHIMA / AOGASHIMA SHUZO ¥ / Sweet Potato
HbBEHEw) BLEF E,8 / FrBES 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
HbBEw) Bwr E,8 / FrBES BESE  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 BESE  7oome ¥ 3365 m
FrBORYVS— R sn FIXLSHE 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 720m¢ ¥ 1245 m
ToSNLAEE )T g
Light and refined
Alc. 25% |%E7ii‘1i (Distillation)  j%FE Vacume |§$ (Koji) B white |R?z‘=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% |%E75§£ (Distillation)  &JE Atmospheric|ﬂ(Koji) H white |R?ﬁ (Maturation) 1 year




