


Very much! | love
both Shochu and
Awamori!

But, what kind of liquor are
Shochu and Awamori?

Like whiskey, brandy, and vodka, Honkaku Shochu and Awamori are same type
of distilled, but have more diverse and delicate flavors.
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And, both Honkaku
Shochu and Awamotri
have long histories.
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Oh so, they were born
They were First made more ‘ around the time when the
than 500 years ago. . American continents were
discovered!?
and the Romarn Empire Fell-

Oh, you kriow well.

They are called “Koku-
shu (national drink)*®,
representing Japarese
traditional liquor along
with sake.

Honkaku Shochu and Awamori were first made more than 500 years ago, and
have developed with the unique climate,culture and distinctive skill of Japanese
craftsmen.




| have a question

For you! 4 )
Japanese traditional culinary

products, such as Shochu,
miso, soy sauce, and sake all
have something in common.
What do you think it is?

Sorry, this is
actually a
pretty tough
guestion.

The answer
is Koji.

they all look totally
difFerent.

Yes,they do.

Japan has developed a food culture ~ Koji is made by
that uses koji to make fermented food - ____ cultivating koji
and drinks throughout its history. ' mold (aspelgillus
Examples of this type of food include - . oryze, efc) on rice
soy sauce, miso (soybean paste), and e or some other
sake. Similarly, Honkaku Shochu and starch source.
Awamori are made with Koji.




Honkaku Shochu and Awamori
have unique Flavors.

What is interesting is that they
change depencding on the Koji
and ingredients used.

That's why there are
diffFerent brands?

Then I've got marny options
to enjoy Honkaku Shochu
and Awamori.

Every one of them

is delicious!
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%‘) Tastes and aroma of Honkaku Shochu
.~  and Awamori change, depending on
the ingredients and koji used. This
means that there is a large variety of
brands, and thus

wide spectrum of taste and aroma.

Sweet Potato

Steamed sweet potatoes sweeten the
taste with deep flavors!

Rice
Famous for a its sophisticated,yet
mild taste.

Barley

lts tastes and aroma are distinctive
highly addictive!

Ranges from light to sweet...

Awamori

Utilizes a unique producting process,
which leads to rich flavor. Uses long
grain Thai rice and local Okinawan
black koji.

Other common ingredients for Shochu include
buckwheat, brown sugar, and even Sesame!




Shochu and Awamori

are Shokuchu-shu ’ | thought only wine arnd beer, sake
(Alcoholic beverage _ : / matched with Food, but Shochu
drank while eating). \ { : does as well, and it makes Food

X taste much, much better:

It's quite rare For
distilled spirits to pair
with Food,

We can ernjoy them by

i The Flavor is milder, so not
diluting it with water or club

only Japanese Food, but
soda as well as on the also steak, pasta, and
Chinese Food pair well with
Honkaku Shochu and

Honkaku Shochu Other distilled Awamori.
around 25% spirits: around 40%

heers?

rocks with meals since it
has less alcohol content
than other distilled spirits.

Among distilled spirits around the world, Honkaku Shochu and Awamori go

well with many types of food, including Japanese, Chinese, American,
French, and even ltalian food.
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and Awamori? what ways are
they healthy?

do you krow about the health
% benefits ofF Honkaku Shochu No,ldorTt. In

No hangovers low calories
No residual sugars so less worry and natural ingredients

about waking up in the morring and No sugars means lower calorie and

Feeling sick it's additive-Free and made with only
natural ingredients.

barley buck sugarcane
potato wheat
(soba)

worderFul! Then Horkaku
Shochu and Awamoti are...
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Truth is, | was always
curious about Honkaku
Shochu and Awamori, and
row these beauty and
health benefits...
I am sold!

then I'm going to order
Awamorti this time

Be sure not to
snack too much.
That's where the
calories are!







) nevef thought such a liquor existed, which wait! You are
goes well with ary Food, but here it is! i drinking

= By || something, —-
Oh? Youfve got the ability §1.8/5¢

to understand the -
difFerences in Shochu.
Good job!

Is it a
cocktail?

Are you still
Japanese

f & Wi
'@ ' Take a
— 1 look at
- the
Umm...it makes me want e — M\ menu’
to eat more Food. e

e N
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You can mix it with
water, club soda,
or juice as well!

They are popular with everyone k
in Japan because it's easy to

Z ) = \Er‘g way cooler
create and customize their own/ ! than | thought!
drinks. ‘ ‘




