A It B
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

KGR  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.

Price / Cup
Brand name Area / Producer Price / Bottle (tax included) 30me
NEMURIKARASAMETA KUMAMOTO / OISHI SHUZ0JO
Al |mHYpLEDERE L+ F AR/ KBERS REWE  mome ¥ 1925 LA
FETITIDOHS
Rich and smooth flavor of 10 years maturation
Alc. 25% |§E7‘i;’£ (Distillation) & JF  Atomospheric | # (Koji) B white |E?ﬁ (Maturation) 10 years
HOMURANOKOKUIN KUMAMOTO / SENGETSU SHUZO
s PR 5% il 4%
A2 K& D % EP AR / BRABR ) 720m¢ ¥ 4950 [RAEll]
10F R EOBBETR ChoLNL kbW
Nutty and smooth taste after more than 10 years of maturation in a oak barrel
Alc. 35% |§E7‘i;’f (Distillation)  jBFE Vacume |ﬂ (Koji) B white |E?7ﬁ (Maturation) 10 years
KISHO KUMAMOTO / FUKANO SHUZO
2y \J B N E}i)an 'ﬁﬁ*&‘
A3 = 3 feARE /) REFEE (BN 720mé ¥ 2000 [0
a7vL-MYr L= RDOHE %R
Richness and sweetness of rice
Alc. 25% |§E7‘i;’£ (Distillation) ' JF  Atomospheric | # (Koji) £ black |E?ﬁ (Maturation) Amphora
SHORO MIYAZAKI / SHORO SHUZO
N - \ G - PR 5% fil 4%
A4 g LB TR/ REESR e 720m¢ ¥ 2244 [L L)
FEOLNRRBOB VAR LEZZLNS
Gentle flavor of koji and mild mouthfeel of maturation
Alc. 35% |§E7‘i;’£ (Distillation) & JF  Atomospheric | # (Koji) B white |E?ﬁ (Maturation) 15 years
GOKURAKU KUMAMOTO / HAYASHI SHUJOZO
R o - PR 5% fil 4%
A5 y TR BAR / RERS e 720m0 ¥ 1026 ALl
COELEWLEONLEFY)CH R
Mellow but refreshing aroma with gentle sweetness
Alc. 25% |§E7‘i;’f (Distillation) ~ jBE Vacume |ﬂ (Koji) B white |E?7ﬁ (Maturation) 1 year
TOKI NO FUIN KUMAMOTO / FUKANO SHUZO
5 o PR 5% il 4%
A6 %) D & EP AR /) REFER ) 720m¢ ¥ 3,300 [ A
ERROELCNH THFELE R
Gentle and rich flavor of maturation in a earthenware
Alc. 39% |§E7‘i;’£ (Distillation) ' JF  Atomospheric | # (Koji) £ black |E?ﬁ (Maturation) 5 years




AT

SG SHOCHU KOME

KUMAMOTO / TAKAHASHI SHUZO

SG SHOCHU KOME

BR 5% A 4

720mé

SERDOECHNFN T, BREE LI, RO —VIIRITFEWE

Elegant and fruity aroma with rich flavor of rice.

¥

3,278

¥ 200

Alc.  40% |mam

(Distillation)  j&FE  Vacume |ﬂ(Koji) A white

|ﬁ?ﬁ (Maturation)

Z 5t Barley

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

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
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30m¢

¥ 200

¥ 200

¥ 200

¥ 100

¥ 200

YAMANOMORI NAGASAKI / YAMANOMORI SHUZO
P - - R 5% il A
L DEF EME / LOFBEES N 900m¢ ¥ 1,037
ZDOBFNAROFREELYD
Enjoy the aroma of barley and the sweetness of rice
Alc. 25% |§¥7‘:‘5£ (Distillation) " JF  Atomospheric | £ (Koji) H white |ﬁ?ﬁ (Maturation) 2 years
GINZANOSUZUME OITA / YATSUSHIKA SHUZO
J o6 BR 5% ifh 45
SBEDTT KSR/ NEBES ) 500 ¥ 2750
AT —F—DHBRELLLCH LAY
Smokey aroma with smooth mouthfeel
Alc. 25% |§¥7‘55£ (Distillation)  j&E  Vacume |ﬂ (Koji) |R*f7f-£ (Maturation)
RANBIKI FUKUOKA / EBISU SHUZO
N N - o i 7 BR 5% fh 45
LAUNE T BER / AUTER ) 720m¢ ¥ 3300
BONTHBREE ATRE
Mild maturity and sweet aftertaste
Alc.  40% |®@7mz (Distilation) FE  Atomospheric| # (Koji) I white |§il (Maturation) 7 years
USAMUGI OITA / YOTSUYA SHUZO
,.—\—, Y N B WO 9B Sk H&%ﬁﬁ%
FlED X RHB /[ WmYBBER B 720m ¥ 1210
BONLLNEEPN (LS RbW
Light body and elegant taste
Alc. 25% |§¥7‘55£ (Distillation)  JE  Vacume |ﬂ (Koji) B white |R*f7=-£ (Maturation)
TSUKUSHI FUKUOKA / NISHIYOSHIDA SHZUO
. . o o BR 5% ifh 45
AL F—R BRB / BESEER R 72000 ¥ 2750
MOFELE), AR LEChLNS
Rich flavor from oak barrel, and the gentle mouthfeel of maturation
Alc. 28% |§¥7‘55£ (Distillation) %[ « i%E Blended |ﬂ (Koji) B white |R*f7=-£ (Maturation) 105
CHINGU NAGASAKI / OMOYA SHUZO
LA E®E / ERESR MEWE om0 ¥ 1299
ShCNTHRDOHLBEE
Refreshing and good sweetness
Alc.  25% |®@#% (Distillation) RIE - W Blended |#8 (Koji) E white | (Maturation) 3 years
SG SHOCHU MUGI OITA / SANWA SHURUI
2\ 8 = 25 3 BR 5% 1 4%
SG SHOCHU MUGI RoR [/ ZFEBEE (BN 720m¢ ¥ 3850
H(ECNTHB LIRS SR PV
Elegant and sweet aroma of the barrel with smooth mouthfeel
Alc. 40% |§E7‘5;‘£ (Distillation) %[ - i&E Blended |ﬂ (Koji) B white |E?7ﬁ (Maturation) 3 years




MON MUREZURU OITA / MUREZURU SHUZO

BS Bl £ RoR /[ SRBER REME om0 ¥ 1,430m
Ky BCHRE BRSNS/ R R R A,

This shochu uses a new baraley variety of Oita.
Alc. 25% |§¥7‘55§ (Distillation) B atomospheric| £ (Koji) H white |ﬁ?i§ (Maturation) 1 year

¥ERT 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.

30mg
MIYAKOZAKURA KAGOSHIMA / OURA SHUZO
2 - N > NETIR E}i):b ﬁﬁ“
C1l A b X4 BREBE / KEBRE e 720m¢ ¥ 1,375 [ L)
A RDE-CHLFNEL LT ®RbW
Fruity aroma like citrus
Alc. 25% |§E7‘i;’£ (Distillation) ‘& JF atomopheric| # (Koji) B white |E?ﬁ (Maturation) 1 year
DAIYAME KAGOSHIMA / HAMADA SHUZO
y > g S o PR 5% il 4%
C2 VAR Z)) BREBE / HEER e ooom¢ ¥ 1292 [ L)
TAFDIIRFECHLFTINELCH TR V=T EN)NET T
Brilliant aroma like lichi and smooth mouthfeel
Alc. 25% |§E7‘i;’£ (Distillation)  JFE  Vacume |ﬂ (Koji) £ black |E?ﬁ (Maturation)
NAKAMURA KAGOSHIMA / NAKAMURA SHUZ0JO
N N 5 PR 5% il 4%
C3 AT BERBR / BHNBELS ) 720m¢ ¥ 1580 [ Ll
LN THROWEL, 27D H5F KEE
Mild and smooth mouthfull of sweet potato flavor
Alc. 25% |§E7‘i;’£ (Distillation) & JF  Atomospheric | # (Koji) B white |E?ﬁ (Maturation)
UMI KAGOSHIMA / TAIKAI SHUZO
N S PR 5% il 4%
C4 b BREBE / KBBE3 e 720m¢ ¥ 1430 [EA Ll
7D R B F), FUR R
Clear and mild flavor
Alc. 25% |§E7‘5;‘£ (Distillation)  JBE  Vacume |ﬂ (Koji) # yellow |E?7ﬁ (Maturation)
TENGUZAKURA KAGOSHIMA / SIRAISHI SHUZO
o PR 5% il 4%
Ch R BERBER / GEBEZ o 720m¢ ¥ 1,294 [RANL
Y2 A EDRER
Deep flavor of sweet potato
Alc. 25% |§E7‘i;’£ (Distillation) ' JF  Atomospheric | # (Koji) B white |E?ﬁ (Maturation)
KOZURU THE BANANA KAGOSHIMA / KOMASA J0ZO
C6 | 2INE& the Banana ERBE / NEBS B 720m¢ ¥ 1200 AL
TAVERYFETEOBLET, N+ H(EZLH L FY
Sweet and soft aroma as banana derived from the use of wine yeast
Alc. 25% |§E7‘i;’£ (Distillation)  JAFE  Vacume |ﬂ (Koji) H white |E?ﬁ (Maturation)




C7

C38

C9

C10

YACHIYODEN KAGOSHIMA / YACHIYODEN SHUZO

NTFRA= BRER / ATREBEE  PEEE omp y 1266

FOELT7 R HLETSE)L RO
Pure sweetness of sweet potato

Alc. 25% |§¥7‘55£ (Distillation) ~ HJE  Atomospheric | # (Koji) H white |R?ﬁ (Maturation) 0
SG SHOCHU IMO KAGOSHIMA / SATSUMA SHUZO
SG SHOCHU IMO BERBE / BEBS B 720m¢ ¥ 3500 [ A
HLZYRERPDEIL SR
Prominent sweet and fruity aroma
Alc. 38% |§E7‘i;’£ (Distillation) ' JF  Atomospheric | # (Koji) £ black |E?ﬁ (Maturation)
TENSEI ROMAN KAGOSHIMA / TENSEI SHUZO
REREZ BREBER / BEBS BEOE  nome ¥ 1078 AL
RLZ22HLREI1T
Rich and tasty
Alc. 25% |§E7‘i;‘£ (Distillation) ~ #EJE  Atomospheric | # (Koji) H-2 |E?7ﬁ (Maturation) 3 years
AOTONBO KAGOSHIMA / KOJIKA SHUZO
FrAIT BREBR / MEBS BEOE  mome ¥ 1206 R

FEONXY ZL— AR LD M
Elegant and smooth

Alc. 25% |§E7‘i;’£ (Distillation)  J{FE  Vacume |ﬂ(K0ji) H white |E?ﬁ (Maturation)

ByEsEft  Brown Sugar

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

of brown shugar.

D1

cultivating the yeast. Its characteristics are the faint aroma of acidity and coconut-like within the sweet scent
30mg

YAYOI KAGOSHIMA / YAYOI SHOCHU JOZOSHO

A ERBR / HamEmsEsn  ProP 0 ¥ 1320
(wE=DIE > IO ¥ SINTE T3¢
Light mouthfeel with rich taste

Alc. 30% |§¥7‘:‘5£ (Distillation) "  Atomospheric | £ (Koji) H white |ﬁ?ﬁ (Maturation) 1~2 years
TAKAKURA KAGOSHIMA / AMAMIOSHIMA SHUZO

5 B ERE / BEARBER BESE  0m0 ¥ 1705

D2

D3

D4

REBOHWENWEBEOEL O LT
Fruity aroma with gentle and rich flavor of ock cask

Alc. 30% |§¥7‘:‘5£ (Distillation) "  Atomospheric | £ (Koji) H white |ﬁ?ﬁ (Maturation) 3 years
TOMOEMOWA KAGOSHIMA / NISHIHIRA SHUZO
Ex7 BRBR / BFESR BEGE  q0me ¥ 6061

TIV—Ta—F %
Fruity flavor

Alc. 40% |®mA#  (Distilaion) HEE  Atomospheric| # (Koji) H - # |## (Maturation) 2 years
BENISANGO KAGOSHIMA / AMAMIOSHIMA KAIUN SHUZO
ALXAT ERBA / eaxBmEEE  UIOB gop ¥ 280 ERAN

BYMEFROENLFNEZ LN H R
Rich flavor of ock cask and mild and sweet mouthfeel

Alc. 40% |§¥7‘:‘5£ (Distillation)  HJE Atomospheric|ﬂ(Koji) H white |ﬁ?ﬁ (Maturation) 3 years




D5

WOCHIMIZU KAGOSHIMA / NIIRO SHUZO
54D BRGE / HMER BEME  q0me ¥ 1358
XN TTIN—T4—
Refreshing and fruity
Alc. 25% |§¥7‘55£ (Distillation)  JE  Vacume |ﬂ (Koji) B white |R*f7=-£ (Maturation) 2 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
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ES
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30me

¥ 200

RYUSEN OKINAWA / RYUSEN SHUZO
R 3F SRR/ RRER BEME  To0m ¥ 3915
BROBEEFMN@EICELAFTIOLNEBE
Smooth and rich flavor of maturation
Alc. 43% |§¥7‘55£ (Distillation) ~ #JFE  Atomospheric | £ (Koji) £ black |ﬂ?i§ (Maturation)
ZUISEN OKINAWA / ZUISEN SHUZO
B % migaki R / mAER BEME  To0m ¥ 1320
BONTHIY, ChomvwT HY)
Light sweetness with mild mouthfeel
Alc. 12% |§¥7‘55§ (Distillation) ~ #JE  Atomospheric | £ (Koji) £ black |ﬂ?i§ (Maturation) 8 years
CHUKO OKINAWA / CHUKO SHUZO
BE OI13F R/ AEER BEOE  0me ¥ 6314

018F % BBREFLBEGFEZLEOGE
Amazing aroma of vanilla or honey, and gentle mouthfeel.

¥ 300

Ale.  42% |=awms

(Distillation) ' JF  Atomospheric | 3] (KOJI) £ black

| B (Maturation) 13 years

KIKUNOTSUYU

OKINAWA / KIKUNOTSUYU SHUZO

¥ 100

¥ 200

¥ 200

¥z & BB/ W2 BER MEWE om0 ¥ 1089
FELEREITIDHLERbH
Rich flavor and taste
Alc. 30% |§E7‘i;’£ (Distillation) ' JF  Atomospheric | # (Koji) £ black |E?ﬁ (Maturation) 1 year
KUMEJIMA NO KUMESEN OKINAWA / KUMEJIMA NO KUMESEN
AKEDA KA 85  HRE / ZKBOZKA R 720m¢ ¥ 3850
TBEBFOERR LT IIELN O H 2
Elegant flavor of matured Awamori with gentle mouthfeel
Alc. 43% |§¥7‘55£ (Distillation) ~ #JE  Atomospheric | 3 (Koji) £ black |ﬂ?i§ (Maturation) 8 years
SHO ZUISEN OKINAWA / ZUISEN SHUZO
\Y 24 K a N H&%'ﬁﬁ%
ny ZUISEN R / RRER ) 720m¢ ¥ 3520
TIV—=T 4= FNVERLN LR 3EEE, BROH M
Fruity aroma with mild taste. New type of Awamori
Alc. 40% |§¥7‘55£ (Distillation) ~ #JF  Atomospheric | 3 (Koji) £ black |ﬂ?i§ (Maturation) 1 year




F1

F2

Zz X Buckwheat

30me
MAYAN NO TSUBUYAKI MIYAZAKI / UNKAI SHUZO

] - S 55 A 1
ZX D= TR/ TRER e 720m¢ ¥ 3,080 A A

ZIZDOBARCBE DT B F)
Rich flavor of buckwheat with gentle ock flavor

Alc. 38% |§E7‘57¥ (Distillation)  jBE Vacume |ﬂ(Koji) B white |E?7ﬁ (Maturation) 3 years

GOHEI MIYAZAKI / HIMEIZUMI SHUZO

- . B B
vz TR/ ERES ) 9oom¢ ¥ 1,331 [

HFILLWB Z0ONB)IN—HF
Smoky flavor of buckwheat

Alc. 25% |§E7‘i;’£ (Distillation) % JE Atmospheric|ﬂ(KOji) £ pblack |E?ﬁ (Maturation) 1 year

520 Green tea

Gl

Price / Cup
30mé
TEN NO MIROKU FUKUOKA / KITAYA

RDERF BEER / BSE BEOE 0me ¥ %sm
BNEN LN KRR EI IR
Rich flavor of Yame-tea, fermented with rice and rice koji

Alc. 25% |§E7‘57¥ (Distillation)  jBE Vacume |ﬂ(Koji) #= yellow |E?7ﬁ (Maturation) 1 year




