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Like whiskey,brandy,and vodka,Honkaku Shochu and Awamori are same type
of disti‖ ed,but have more dlverse and delicate flavors
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Honkaku Shochu and AIA/amOrivvere first made more than 500 years ago,and

have developed vvith the unlque climate,culture and distinctive sk‖ l of」 apanese
crattsmen
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鶴」∬てs deve"“訂∞畿u ture
that uses kojito make fermented food

and drinks throughoutits history

Examples ofthis type offood include

soy sauce,miso(sOybean paste),and

sake Similarly, Honkaku Shochu and

Awamon are made with Koli

Kol is made by

cultivating koli

mOd(aSpelgillus

oryze,etc)On nce

or some other

starch source
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means that there is a large variety of

brands,and thus
、へ/ide spectrum oftaste and aroma

SⅧreet Potato
Steamed slrveet potatoes s、 ハ/eeten the

taste、へ/ith deep flavors!

Rice
Famous for a its sophisticated,yet

mild taste

Barley
lts tastes and aroma are distinctive

hlghly addictivel

Ranges from lightto sweet

Awamon
Utilizes a uniqじ e producting process,

which leads to rlch flavor ∪ses long

grain tthai rice and loca1 0kinawan

black koli

Other common ingredients for Shochu include

buckwheat,broAlvn sugar,and even Sesamel
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Arnong dlsti‖ ed spi「 its around the world,Honkaku Shochu and Awamori go

へヽ/e‖ IA/ith many types of food, including」 apanese, Chinese,American,
French,and even ltalian food
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