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

KEEEt  Rice

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
AMAKUSA KUMAMOTO / AMAKUSA SHUZO
A = AR / REBER REmE  2ome ¥ 1500 [EA
TN TRD B RZ RS
Elegant, fruity, and umami rich
Alc. 25% |#BAiE  (Distillation) BE Vacume |#8 (Koji) H white |BF#& (Maturation) 3 years
KUROITSUKI KUMAMOTO / SENGETSU SHUZO
E\\\oX RERE / BABER BAmE  Toome ¥ 2856 m
15FHBELZT7LUN FELHFINELOCNLRPO W
Rich aroma with smooth mouthfeel
Alc. 35% |#B#is (Distillation) EEE  Atmospheric | #8 (Koji) & black |BF& (Maturation) 15 years
MATSUYOI KUMAMOTO / TAKAHASHI SHUZO
5 Y AR / BEESR WEME oo ¥ 1747 AL
R THERAALEKBRE FETIV/DOHL%KPH\N
Rich rice shochu made only of koji
Alc. 28% |#%®|Ai&  (Distillation) E{E Vacume |# (Koji) B white |B& (Maturation)
ROKUCHOSHI KUMAMOTO / ROKUCHOSHI SHUZO
A S > 55 3 BR 5 1 4%
>N a)a‘% 4 vd AR / KFATFTES S 720m¢ ¥ 3,047 m
TRIARRDELCN TRLDSH LR\
Gentle and complex faste from more than 11 years maturation
Alc. 35% |#&E®Aix (Distillation) HJE  Atmospheric |8 (Koji) B# white/yellow | 778 (Maturation) 11 years
OISHI KUMAMOTO / OISHI SHUZOJO
X A AR / AEBEED REEE  ome ¥ 1936 [RAE
V)T T RO E DL FY
Matured in sherry and brandy cask
Alc. 25% |#%Z|AE&  (Distillation) JBE Vacume |# (Koji) B white |B&E (Maturation) 3~5 years
KUMAGAWA KUMAMOTO / YAMATOICHI SHUZOMOTO
= R 5% fifh 48
M2 ) N E B — %
TR BEE }«‘k%)]l RERE / KRfa—BETT (BN) 720mé ¥ 1,870 m
RIRNEELE, BBINKRIBR K, ILKDOZ K THEAALFEBARK
Natural shochu using unpolished rice and ambient yeast
Alc. 25% |#%ZBAE  (Distillation) F[E  Atmospheric | #8 (Koji) 35 yellow |EFi& (Maturation) 1 year




GINKOURO FUKUOKA / MORINOKURA

AT | 32 F& The Rich 25 BAR / HOR REEE  qoome ¥ 1540 [ERL

FonnE), TR T )
Elegant aroma with light and mild mouthfeel

Alc. 25% |#%E%is  (Distillation) BE  Vacume |#8 (Koji) B¥i# (Maturation) 1 year
SG SHOCHU KOME KUMAMOTO / TAKAHASHI SHUZO
A8 |SG SHOCHU KOME AR / BHBER BEEE  Toome ¥ 3938 [REEN

SEOFECHLHFN T, BRERILIESZ, B RDONN—D—VIIAITEWE
Elegant and fruity aroma with rich flavor of rice.

Alc. 40% |#BAE (Distillation) JHE Vacume |[#8 (Koji) H white |&& (Maturation)
TORIKAI KUMAMOTO / TORIKAI SHUZO
= = 35 S R 5% ffh A%
AS | S F B AR / BEBR AR gome ¥ 2200 [RAAL)

F0N0E), MO TERLRbLL
Highly aromatic and smooth
Alc. 25% |&Z|A%  (Distillation) JBE Vacume |#8 (Koji) = yellow |#& (Maturation) 1.5 years

Rt Barley

Barley shochu is made with barley, and is mainly produced in lki 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.

30me
SARUKO NAGASAKI / SARUKOIZU SHUZO
= S BR 56 1 #R
B1 ¥ N kBB / RIFLER o ooome ¥ 1,008 (AR
BEE H(OHLN T, EDONLEDEY)
lki shochu. Sweet and gentle with slight barley flavor
Alc. 25% |%B#Aik (Distillation) FEJE  Atmospheric |8 (Koji) H white |B# (Maturation) 1.5 years
TOPPAI OITA / MINAMI SHUZOJO
B2 Y S\ ADR [ BBEES Bas ooome ¥ 1,342 [E ALl
HWE)DBE O BRH
Smooth and light
Alc. 25% |#%ZBAE  (Distillation)  F[E  Atmospheric |#8 (Koji) B white |BF& (Maturation) 3 years
YAMANOMORI NAGASAKI / YAMANOMOSI SHUZO0JO
B3 L DSF EBE /[ LOFBEEE REME  ooome ¥ 1117 [RANL

ZDOHF NV KRDOH %
Barley flavor with sweetness of rice
Alc. 25% |%B#Hi& (Distillation) FJE  Atmospheric |8 (Koji) H white |&# (Maturation) 1~3 years

KUBO OITA / KUBO SHUZO

2\ > 5t b
B5 AR me AR/ ARBER REEE 20me ¥ 1650

AE—F—TELCN
Smoky and mild
Alc. 25% |#%B#ix  (Distillation) EFE  Atmospheric | #8 (Koji) H white |E& (Maturation) 3 years




KANEHACHI OITA / YOTSUYA SHUZO

w2 B S BR 5t il 4%
B6 F O\ AGR [ WYBER i 72000 ¥ 1,650 (AL

HFlIELNWED BNV IRLDH LR\
Smokey barley flavor with gentle and smooth taste

Alc. 25% |#%BAi& (Distillation) FEE  Atmospheric|#8 (Koji) H white |BF& (Maturation) 1 year
IKI SUPER GOLD NAGASAKI / GENKAI SHUZO
B7 | 2—rs—g—p EMR / ams MEEE  qomg ¥ 1998 (AL

FRAEFL R DF BB H)
Matured in oak cask
Alc. 33% |#%®#ix (Distilation) JBIE Vacume |# (Koji) B white |&# (Maturation) 1~2 years

KEIKOUTONARUMO FUKUOKA / EBISU SHUZO
B8 | [T\\\Z9¥ 5 BEE / AUTER BEOE m0ome ¥ 1375 AU

H(EL O L Rkb\W, ZDOFHFILLS
Mild mouthfeel with roasty barley flavor

Alc. 25% |#%B#Hik (Distillation) FJE  Atmospheric| #8 (Koji) H white |&# (Maturation) 3 years
SG SHOCHU MUGI OITA / SANWA SHURUI
B9 |SG SHOCHU MUGI KB/ ZFoBE REME  mome ¥ 4290 [RAEIL

H(Z OO EYRELND LRV
Elegant and sweet aroma of the barrel with smooth mouthfeel

Alc. 40% |#BA%  (Distillation) HE - BE Blended [#8 (Koji) H white |B&E (Maturation) RHERETREL
AOKAGE MIYAZAKI / YANAGIDA SHUZO
5 S BR 5o fil 4%
B11 TEE THE / WEER ) 20m¢ ¥ 1,273
77 58N YR PR
Distinct smokey and rich flavor
Alc. 25% |#%ZBAE  (Distillation) F[E  Atmospheric |#8 (Koji) B white |BF& (Maturation)

FUE Sweet Potato

Sweet potato shochu is produced mainly in Kagoshima, Miyazaki, and lzu 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.

30m2
ASAHIMANNEN MIYAZAKI / WATANABE SHUZO0JO
Cl e & & TR/ KEBERD BEOE  7oome ¥ 1540 AL

FOLIWH R, FIILLCHLN L F DREK
Sweetness like honey and gentle sweet potato flavor

Alc. 25% |#%ZBAE  (Distillation) F[E  Atmospheric |#8 (Koji) B white |BF& (Maturation) 8 years
DAIYAME KAGOSHIMA / HAMADA SHUZO
2 S v 6 o BR 5 filh 4%
C2 75\ 8 ERBE / HEES o o00m¢ ¥ 1,408m

TAF DLW ECHL BTN ELCH TR V=S 2B T T8
Brilliant aroma like lichi and smooth mouthfeel
Alc. 25% |#BAiE  (Distillation) JRE  Vacume |#8 (Koji) £ black |B#& (Maturation)




C3

C4

C5

Co6

C7

C9

NAKAMURA KAGOSHIMA / NAKAMURA SHUZOJO
AR AY N BERBE / $HESR RLm®  ome ¥ 2040 RAVAD
ELXNTHROVIR, 7 DH5LF BB
Mild and smooth mouthfull of sweet potato flavor
Alc. 25% |%BAi&  (Distillation) FEE  Atmospheric|#8 (Koji) H white |B& (Maturation) 1 year
SHORO MIYAZAKI / SHORO SHUZO
AY N NI H&%ﬁ%
B B THR /[ RBEES ) 720m ¥ 1,575 LA L
MFEEROTIL—T—0FY
Fruity aroma derived from the ingredient
Alc. 20% |#=Z#E (Distillation) H¥E  Atmospheric |38 (Koji) H white [E& (Maturation)
DENSUKI MIYAZAKI / SUKI SHUZO
— N, BR 5t fd %
1% 3B K TR/ TRER ) 720me ¥ 1,390 R
H{ OSLL Shun
Sweet, gentle, and smooth
Alc. 25% |#%®|AiE  (Distillation) JF[E  Atmospheric |# (Koji) B white |B#& (Maturation) 3 years
YAKUSUGI KAGOSHIMA / HONBO SHUZO
B A5 ERBR / ADER BAEE  ooome ¥ 1664 [EAEL
BABDAKAE ST-E LN ENTFNFTETROOWINNELDL
Rich flavor derived from the fermentation in a clay pot and the soft water of Yaku-island
Alc. 25% |#=Z#%E (Distillation) HEE  Atmospheric |38 (Koji) H white [E& (Maturation)
GLOW KAGOSHIMA / WAKASHIO SHUZO
SER 9E 3 BR 5% fifl 15
GLOW EP5H BEREBE / £HES ) 720m¢ ¥ 1,650 fEA L)
BMALFENRLOL7)—T—WRERR BENVEBVEERE I C2FE2RKELZTE
Enjoy various fruity aroma
Alc. 25% |%=A% (Distillation) JE/NEY # (Koji) JEAB |8 (Maturation)  FENFR
SG SHOCHU IMO KAGOSHIMA / SATSUMA SHUZO
SG SHOCHU IMO BRBE / BAEER BEEE  r0me ¥ 4290 BEELL
HLYRERNDEILORH
Prominent sweet and fruity aroma
Alc. 38% |#%®%i& (Distillation) HE[E  Atmospheric | #8 (Koji) £ black |&& (Maturation)

ErELtEt

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.

scent of brown shugar.

D1

D2

SHORYU

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

KAGOSHIMA / HARADA SHUZO

30me

F ¥E

BRBR / REHER

B REDOFIILIEREOH L
Sweetness derived form the maturation

BR 5% i 4
(Btsd)

900me ¥

1,877

¥ 200

Alc. 30% |#%Z|Ai& (Distillation) F[E  Atmospheric |#8 (Koji) B white |BF& (Maturation) 5 years
MANKOI KAGOSHIMA / YAYOI SHOCHUJOZOSHO
F A2\ BRE / Tk SEEEREAT METE  ooome ¥ 1980
R A8 Fh BR D L R
Enjoy the flavor of oak cask
Alc. 30% |%Z®#Hi& (Distillation) FJE  Atmospheric |8 (Koji) H white |&# (Maturation) 3 years




MAHRANSEN KAGOSHIMA / TOMITA SHUZOJO
_ 3 X J KR E J ;E 7’3‘ m ’
D3 ERBR / SEERS MEEE  coome ¥ 3397
EEET BREORLWEGESIZRLILNS
Unfiltered, Rich in sugar aroma
Alc. 41% |#BA%E (Distillation) FEE  Atmospheric [#8 (Koji) H white |&& (Maturation) 1 year
BENISANGO KAGOSHIMA / AMAMIOSHIMA KAIUN SHUZO
D4 ALXAT ERBR / sikpmAEn NIOE 720m¢ ¥2.840 | el
BEIEBROENLHFINIEZSNLH K
Rich flavor of oak cask and mild and sweet mouthfeel
Alc. 40% |#%Z|Ai& (Distillation) HEJFE  Atmospheric |#8 (Koji) H white | (Maturation) 3 years
NAGAKUMO ICHIBANBASHI KAGOSHIMA / YAMADA SHUZO
D5 T — ERER / LEEDR R i 1 720me ¥ 1,980
= (BLx)
B BN FN)NEF
Rich flavor of brown sugar
Alc. 25% |#%ZBAE  (Distillation) F[E  Atmospheric |#8 (Koji) B white |BF&E (Maturation) 2 years
ASAHI KAGOSHIMA / ASAHI SHUZO
NP . BR 5% il 48
D6 | #7375 ¥4 8 BERBR / WBES o) 720me ¥ 1,639 (LA
#EONLH) O TObLN VR WD
Elegant flavor and gentle mouthfeel
Alc. 25% |%E7A%& (Distillation) JE  Atmospheric |#8 (Koji) H white |BF& (Maturation) 3 years
AMAMI KAGOSHIMA / AMAMI SHURUI
D7 ERBR / SLAER elida o00me ¥ 1,650 LA Ll
(BLx)
EREOH RV ERPH W
Sweet and rich flavor of brown sugar
Alc. 30% |%Z#Hi& (Distillation) FJE  Atmospheric |8 (Koji) H white |&# (Maturation) 3 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.

30me
HARUSAME OKINAWA / MIYASATO SHUZO
N . N P B SE Sk 5 BR 5% i A2
F1 HW T—r HRBE / TERERA o 600m@ ¥ 2,090 [EAVAL
R BRERLIE L0 %))
Gentle mouthfeel
Alc. 30% |#&7iE  (Distillation) FHE  Atmospheric | #8 (Koji) & black |## (Maturation) 2 years
SHIRAYURI INUI OKINAWA / IKEHARA SHUZO
A \ N R 5% 43
E2 B84 x4 HBR / BRBER i 720m@ ¥ 4290 [RAEl)
BANZAE AL QW2 BRI XA JZE -7 7 RO SR
Very rich taste derived from traditional "INUI" yeast
Alc. 44% |#%BAiE  (Distillation) EJE  Atmospheric |38 (Koji) 2 black |&#& (Maturation)




SHUREI OKINAWA / KAMIMURA SHUZO

P D N N N R 5% il 4
E3 F & PR/ MANER e 720m ¥ 2970 [RAEl)
ChHLIMMHEWENDE B
3 vyears aged gentle and sweet flavor
Alc. 43% |#BA%  (Distillation) HE  Atmospheric |#8 (Koji) 2 black |&& (Maturation) 3 years
KIKUNOTSUYU AKARI OKINAWA / KIKUNOTSUYU SHUZO
. . BR 5% A 45
E5 ¥ = & akari B ) BZE e 700me ¥ 1,155 [l

TN FRARND), TI—T—HHX
Light and fruity

Alc. 25% |#%Z|AE  (Distillation) E Vacume |#8 (Koji) 2 black |BF& (Maturation)
ZUISEN USAKI OKINAWA / ZUISEN SHUZO
] e N w2y 03E S BR 5% fifh A%
ES R mE WRRR / mAER ) 12000 ¥ 3,025m

REBOBREZRONERBRAZE SR8 IV

Brewed wity historical black koji mold

Alc. 30% |#B#is (Distillation) EFE  Atmospheric | #8 (Koji) 22 black |B& (Maturation) 1 year
HANAZAKE DONAN OKINAWA / DONAN SHZUO
~ N 3 N S 378 R’iiﬁﬁ’}%
E9 | o8 YA HRE [ CRABES A 720m0 ¥ 4200 [EAEl)

TBBYIIELLE R GG ARV OBE FEBTCE)EN
Head part of distilation with 60% ABV
Alc. 60% |%ZE#Aik (Distillation) FEE  Atmospheric |8 (Koji) 2 black |&7# (Maturation) 2 months

KUMEJIMA NO KUMESEN  OKINAWA / KUMEJIMA NO KUMESEN

F10 | AR B0 AKAL  #8R / AXBOXKM WEME  70m ¥ 3000 m
SF R DR LD I DL oR I\
Matured for more than 5 years
Alc. 40% |#BA%E (Distillation) HEE  Atmospheric [#8 (Koji) 2 black |B& (Maturation) 5 years
CHUKO THE VANILLA OKINAWA / CHUKO SHUZO
E11| R 2 The vanila HER / REER BEEE  soome ¥ 12000 RN

4EHRDEB NZT7DF)HEEBK
Matured 14 years
Alc. 43% |#%ZBAiE  (Distillation) HEJE  Atmospheric |8 (Koji) 2 black |&# (Maturation) 14 years

Zz & 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 areq, and is distinct from Southern Kyushu, which is the main production area for Honkaku Shochu.
30me
HIMEIZUMI MIYAZAKI / HIMEIZUMI SHUZO

2 5 BR 5% fib 4%
F1 fIp B TR/ ERES o 7200 ¥ 1,485m

ZIZDOENL BN AT DHLFE RN
Rich flavor of buckwheat
Alc. 25% |#B%is  (Distillation) EHE  Atmospheric | #8 (Koji) 2 black |7 (Maturation)




x5 UH Tea

30m0
CHIRAN TEA CHU KAGOSHIMA / CHIRAN JOZO
Gl [#= B Teal 15U% ERBE / wmEEs MEME  qoome ¥ 1980 (R

[FILRDOFILLIYF D E %k
Roasted aroma of tea and umami of sweet potato
Alc. 25% |#%E7#% (Distillation) HJE  Atmospheric |#8 (Koji) H white |BFi#& (Maturation) 1 year

GI B8 Tokyo Shimazke

Shochu produced in the lzu 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
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
A b > N 20 N ~ E&ﬂ:'ﬁﬁ%
H1 |88 K 2905 —p AE / BuBH o 720me ¥ 1,450 [EAL)
ZOFILLCHOEY, RO E %
Roasty and sweet aroma of barley
Alc. 25% |%B7A%& (Distillation) JEJE  Atmospheric |8 (Koji) H white |Bf& (Maturation) 8 months
SHICHIFUKU SHIMAJIMAN NIIJIMA / MIYAHARA ¥ / Sweet Potato
> \=) R 5% 1 48
H2 | BB AR %8 / ER Ve 720m0 ¥ 1,887 LA
AP RREFRIZIEINTWLIHD)NF %1% A
Amerika Imo, a traditional Tokyo original sweetpotato is used
Alc. 25% |%ZB#Hik (Distillation) FJE  Atmospheric |8 (Koji) H white |&7# (Maturation) 6~12 months
SHIMANOHANA HACHIJOJIMA / KASHITATE SHUZO % / Barley
S BR 5% il 48
H3 BNDE Nk B/ BLESR BER ome ¥ 1188 (R

FELRDE
Rich barley aroma

Alc. 25% |#%E#% (Distillation) FEFE  Atmospheric |38 (Koji) H white |&& (Maturation) 6 mohths
EDOCHU HACHIJOJIMA / HACHIJOJIMA SHUZO ¥ / Sweet Potato
> = SE S BR 5% il AR
H4 L P &Y AXE / AXBBER o) 720m¢ ¥ 2090 Al

BFETROEE FONLEHNDFIRE
3 years matured elegant shochu

Alc. 25% |#%Z|AE  (Distillation) 7L F blended |#8 (Koji) B white |BF& (Maturation) 3 years
KUROSHIO HACHUJOJIMA / BANGE SHUZO £ - ¥ / Barley * Sweet Potato
\ SR PR 5t 1l 4%
Hb5 2 3 AXE / RTEE ) 720m¢ ¥ 1,233

EYERINTTLYR EOBFILLIVFOHLEELD
Barley and Sweet Potato blended by 9:1

Alc. 25% |#%ZBA%  (Distillation) F[E  Atmospheric |8 (Koji) H white |EF& (Maturation) 1 year
NASAKEJIMA HACHIJOJIMA / HACHIJO KOHATSU % / Barley
BR 5% fifh 48
H6 BT AXE [ AXRE REE oome ¥ 1243

ol LR L OO NI R LG Z DI T L4
Rich flavor of barley with refreshing mouthfeel
Alc. 25% |%®#i& (Distillation) BE Vacume |%8 (Koji) H white |&#& (Maturation) —+RE




AOCHU / OKUYAMA AOGASHIMA / AOGASHIMA SHUZO ¥ / Sweet Potato

H7 |BbBw) suas ErB /| BrBER R 00me ¥ 1,870

RARFEE RAREE - LASNERLOR Y LBEE FEOLILE
Rare shochu using ambient koji mold and yeast. Grassy and wild.

Alc. 30% |#%Z®#Hik (Distillation) FEFE  Atmospheric |£8 (Koji) = B77% (Maturation)
AOCHU / KIKUCHI AOGASHIMA / AOGASHIMA SHUZO ¥ / Sweet Potato
H8 | hH 5w waE Erl / ErBER BAmE  soome ¥ 1,870 (REELN

RIRFE - RIRBE - L LASNERLDOFH VLIRE SFRROCHLNS, AET—F—1F)
Rare shochu using ambient koji mold and yeast. Smoky and complex.

Alc. 30% |#=Z#% (Distilation) HJE  Atmospheric |38 (Koji) =i BFRE (Maturation) 3 years
AOCHU IKENOSAWA TOKYO / AOGASHIMA SHUZO ¥ / Sweet Potato
HY | BB DR REH [ KrhER REEE  qoome ¥ 3755 [RREN

FrBDAI VS =R s FILLINE LS F RE
Sweet potato shochu from Aogashima Island of Tokyo

Alc. 35% |#&Z®AiE (Distillation) HEE  Atmospheric | £8 (Koji) =i BTk (Maturation)
HABUSHIURA TOKYO / MIYAHARA £ / Barley
H10 |%& B 1R TFIRHA REH / R BEEE  toome ¥ 1245 [RAIL

?O%ULE@‘UZD B
Light and refined

Alc. 25% |#B#i&  (Distillation) RE Vacume |# (Koji) H white |BFi#& (Maturation) 1 to 3 years
SHIMAJIMAN TOKYO / MIYAHARA ¥ / Sweet Potato
H11 N=R RE#M / ER (B0 720m@ ¥ 1,603 m

ZROBZIXNFOEFEROBES
Roasty flavor of barley koji
Alc. 25% |%B#Hik (Distillation) FEE  Atmospheric |8 (Koji) H white |B& (Maturation) 1 year




