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exclusively in Amami %

- Dlstllled Sp1Y

flavot of tice-mali. Shochu has been enjoyed by many as an
authentic spirits (honkaku shochu), evoking the nature and
passion of Amami to people who taste it. In recent years, the
spirits have won a number of world-class contests and the
reputation of shochu has been spreading worldwide.
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Lt is said that distillation to create spirirs srarted in ancient
Greece, when Aristotle experimented with discillation
techniques. The same method had created brandy, whiskey and
vodka in the West that traveled the Silk Road to the East.

1n lndia it became m‘tnc‘k,rbuijiu in China, and tao ton in
Thailand, When it reached Ryukyuy, it produced awamori. And
finally when the use of sugarcane was introduced to the Amami
islands, it became what we now know as shochu.

» History of AMAMI KOKUTO SHOCHU =

Tt is not cleat when the production of shochu statted in
Amami. The islands wete placed undet the conttol of the
Satsuma feudal clan in 1609 after neasly a century under the
tutelage of the Kingdom of Ryukyu. Given that the islanders
were ordered to pay distilled spirits in tribute in 1623, it is
believed rhart distillation technlque: had .ﬂteAdv existed before
‘that rime.

Sagenta Nagova a Satsuma clammanlwho had been exiled to

. o ~_ Amami Oshxma
- buuth Islandc)”

e N}ntou Zatsu\m (Vqﬂou% §'to ies of the

In the Mciji period, a secret tecipe for making awamoti was
brought into Amami from Okinawa, which led to a sutge of
home distilling. The distillation of alcohol at home was
prohibited in 1899, but people continued the practice secretly.
The Amami Islands were placed under the American
administeation afrer World War IT and isolated as disteibution
routes to and from the mainland were restricted. Availability of
rice for everyday consumption was also drastically reduced, and
brewers substituted the rice notmally used to make mals with
lgjarléy and potatoes. Howevet, since thete weee no bayers for
such spirits, people began to use lettover brown sugar to
produce spirits, which developed into the production method
of Amami Shochu we know roday.

When Amami was returned to Japan in December 1953, the

. government acknowledged how shochu bhad been produced by

e local people up to that dme. The Amami Islands became
the onlv place in Japan where people were allowed to use
ito to pfoduce hquor with the etxpulanon that it be uscd in

kokuto (biown sugan)

Ryulyu O ‘alsa a ?sla’ s
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Now there are 26 distilleries on five of the Amami Islands,
producing around 170 different brands of shochu, including
the 18 well-known brands. The reason for such a diversity lies
in the different ways of production at each distillery, as well as
the available natural resources of the islands.

Water is one of the key ingredients. \s Kikaijima, Okinoerabu-
jima and Yoronjima were formed by elevated coral reefs. The
water there contains a lot of minerals such as calcium and
magnesium, and is called hard water. On the other hand,
Amami Oshima has many mountains and forests and is made
up of old sttatum. The water there contains less minerals and is

Making AMAMI

@Spread friendly fungus (Koji-kin)
overthe rice and keep it at a moderate
temperatwre for 40 - 45 hows to get it
npened to form malied nee (kojd.

(DAfter rice 15 soaked and
ed. it 1s drawed and
then steamed.

Badd rpened
mash from the
secondaly prepa-
ration to the
distiller to start
the distillation
Process.

added to the mash from the fust preparaton.)

7Remove mpuwities and
store the unprmeessed sputs

& Dilute the unprocessed
sputts with water and boitl it

KOKUTO SHOCHU

5 Fust preparation
(add water to the
ripened malted

:> nce. and letitsitto
ferment for5 - 7
days to create

$iSecondary preparation (The sugar solution is

The Amami Arc

Ukejima, Yorojima, Kikaijima, Tokunoshima, Okino
These ids stretch across the Pa

approximatel

ists 23 km from the northern tip of the main island of Oki
It has a subtropical oceanic climate, with a warm tempersature of an
21°C thmuvhout the yeal E(
features . uniquenes
made the isla mrl group as a d Natural H
Island songs and dances and other par
are also vibrantly alive on the islands.

called soft water. Tokunoshima has both of these features,

having hard aond soft water supplies. Such diverse characteris-

tics give a tise to different ways of making shochu from island

to island.

There are two ways to distill shochu at the present time. One

employs a traditional atmospheric distillation that capitalizes on

the flavors of ingredients. Another method is a vacuum distilla-

tion which creates a milder atoma and flavor.

Furthermore, malied rice is used in the first fermentation and.
brown sugar is added and dissolved in the sceond fermentation

to produce Amami kokuto shochu.

Differences bet ween
Amami Ko kuto
Shochu and Rum

Rum is made from molasses
wmash) through a single fermentation.
Under Japanese Liquor Tax Law,
&7 it is categorized as Western
spirits. On the other hand, the
production of Amami kokuto
shochu involves two stages. In
the first stage, malted rice is s
fermented, and then a block of
dissolved kokuto is added before
another fermentation in the
second stage. This two-stage
method distillation creates an
aroma and a profound richness,
which characterizes an authentic
(single distillation) spirits. The
S liquor tax is also cheaper than
bottles for that of Tum.

shpuent.

GiDissolve
koluto to make a
sugarsolution.




@ St[‘alght ' Adding herbs like shiso, celery, ginger, basil and hot herbs to Amami
For those who want to ( 5 S I I O kokuto shochu is becoming popular. Be sure to try it on the rocks or

fully experience the taste mixed with water or hot water.

of Amami kokuto shochu,

chjilh the ?otﬂe ands gélaﬂ:s 9 Add paprika or cucumbers

in the refrigerator before . ) 1LE Hid

serving. Placing beverages Add slices of red and yellow paprika to your favorite kokuto
with high alcohol content '

(40 or highey) in the freez- X

shochu. It looks great and you can eat it too. If you prefer

sweet flavors, char the paprika first until the swface turns

| brown-black, and then peel the blackened skin before adding

er can also bring out a sur- it to your drink. Also you can fry out shochu by adding slices

prisingly deep taste. of cucumber and ice cubes. Muddle them to release afresh
aroma before pouring shochu in.

‘Add shiso and »
chili pepper | (
Cut shiso in quarters, wash a fresh chili pepper
and add the two to your favorite kokuto shochu.
This surprising duo gives a refreshing twist to
food.

How will you  drink yours tonight?

@ On the rocks Let us show you  numerous ways to
The savvy way chief brewers recommend to T
fully enjoy the sweet sugarcane aroma and eIlJOy AmaIm kOh'ItO SI]OChu uéﬁt—’
depth of Amami kokuto shochu. Also, it ﬂ
has become very popular among women

who seek authenticity. Best tasted when the
ice starts to melt.

Tomato juice
Pour tomato juice into a
glass containing kokuto
shochu and ice cubes.
Add Tabasco sauce and
pepper 8 an optior. Kokuto shochu with its [ruily aroma and crispy taste
makes a perfectcompanion to many beverages.

Milk and
Shochu

Mix cold milk, koku-
to shochu and ice
cubes In a glass. For
amellower taste, sug-
ar can be added. Use
soy milk to make it

@ Kokuto™=™
shochu A
with water

The authentlc Wayto dnnk J
N Amann Koku‘oo
Shochu’

Coffee and
Shochu

TR 1 1 Blending coffee healthier.
The most popular way to drink Er Nty 3
The high road to enjoy the aroma and full flavor. Pouring shochu. It gives a clean, light taste. A Al )
60°C water in a heat-resistant glass and then adding Unlike the way you prepare it with hot deep and fresh aro- Vmog ar
Amami kokuto shochu creates a convection current that @ The 1] th ce-u ] water, pour shochu into a glass first ma of coffee that is : Sour cocktails have
helps the liquids to blend evenly. The ideal temperature at p and then add water. Adding ice cubes very refreshing to Y . \ y become popular re-
which to drink it is about 40°C, the point at which the A 55 ratio known as the high road to will give it even a crisper taste. Enjoy taste. New styles tO en]oy \v/ cently. Mix a favorite
savory flavors of the mix stabilize. At that temperature, it drinking Japanese whiskey is also water to spirits ratios of 4:6 and 5:5, or Reqonunended ei_ther during or after 2 a0 ku‘oo h h ek, | vinegar into shochu
is also good for health and the mix emits a full avoma and recommended for Amami kokuto as you wish. Preparing the mix the eating. Coffee without sugar seems ERA 0 shoc u i = and then dilute with
presents rich taste. Enjoy a hot water to spirits ratio of 4:6 shochu. It is perfect for unprocessed night before, rather than immediately to be the best, but agan add whatev- ¥ w . ‘\-f _ soda water.
or 55, or whatever your preference. or barrel-brewed shochu with high before drinking, will make Amami er youlike.
alcohol content. kokuto shochu even more mellow.

Pairing Shochu with Foods Wlth fruits
Will Go along Way {ishilglelsl et

Seasonal fruits can be  Passion Fruit and
added to Amami kokuto Kokuto Shochu Mixed Drink

shochuto create unique Cut a passion fruit into top and bottom halves and vy Passion Fruit

cocktails. place them on a plate with the open side up. Pour
shochuinto each half and mix it with the fruit with a
<Ingredients: 60 ml spirits, spoon. Enjoy the seeds and liquid together. I<0kum Shochu
! 1/2 lime, 10 peppermint, Daquiri
‘ leaves, 1 tsp. sugar, crushed Remove the seeds from
ice, soda> £

a passion fruit with a
spoon. Mix it with 10

(@ Place the mint, sugar
and soda water in a glass

: 3 Katsuhisa Seisho / The fiuity aioma ml of lemon juice and 1

and muddle thet%{mgrﬂh- of Amami kokuto shochu is gieat - 2 mlof syrup, and

Amami kokuto shochu, with zero ‘;’;‘Fha] (?ngftu:ﬁlgloef ?{11;11 for cocktails. Enjoy the flavor: ?hen stzain before add-

sugar content and a fruity, sweet lagiass s n11uddle ag*ain | ing to shochu and stir
aroma and refreshing taste, can be 3 Add crushed ice. Shiho Nishi / slightly.

paired with all kinds of foods and KO](I] @ Pour shochu and add | Lnete ate so
drunk at any point in a dining i | . M. to Shochu more crushed ice. 3 Add 3::522‘;?;’?
setting. acific bonito sas Aosa seaweed tempura Stewed pork nbs OJltO some mint leaves on top. Amami kokuto

3 shochu.
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Photo’ Glorious sunseton Amami Oshima (Ohama Seaside Pak)

(currently closed)

Representative brand: "Tenkai"

I2RERY &

15-3 Naze kohama-cho, Amami City, Kagoshima Prefec ture
TEL +81-997-52-1205
Founded: 1922

http://ko kuto-shouchu.co.jp/

Commitment in making malted rice

~.

nens

Distillery

The distillery is located in an area that used to be called Karahama thus
Yayoi's shochu was known & "Karshamarzee” by the local people. After
the revisions in the hiquor law in 1954, the company began to produce
Amami kokuto shochu, but the brand name of " Yayoi" has continued to
be used.

Checking the colorand aioma of banel prepaiations

A panoramic view of the distillery

Manufacturing features

"The principal philosophy of production is
in making shochu that is ready to be
enjoyed right after it 1s produced, without
requiring it to be aged. This concept has
broken the conventional idea of " unpro-
cessed spirits having to be matured.” Thai
rice is used for preparing koji because of
the reliable quality of Thai rice. White or
yellow rice is also used, depending upon
which brand to make. They believe that

Biand: "Yayoi"

V1.8 )

Rich with a ciisp finish.
[Shochu made with
malted 1ice, pot
prepaations, and
atmospheric distillation]

ew of Naze Haibor
Amami City)

of all of the processes in making shochu, preparation of the malted rice

in the first step is the most important, process.

/ Nishihira Honke, Co., 1td.

i Seegore
i

ZRR R

TEL+81-997-52-0059
Founded: 1925
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Distillery

Shinzo Shimano, a writer/ photographer, grew up near the distillery
(his father was also a writer by the name of Toshio Shimeo). Inone
of Shinzo's novels, he wrote, "'Sehe,’ a product of Nishipiira
Distillery is the best distilled liquor in the world.” This fictional
distillery seems to have been based upon Nishihira Honke. The
pride of the people toward the locally-produced spirits is visible
even In such a piece of literary work.

Distillery intero;, coordmnated in blue

21-25 Naze furuta-cho, Amami City, Kagoshima Prefecture

http/fwww.kokutou-shochu.com/

Distinctive masterpiece

A panoamic view of the distillery
facing a main stieet of Amami City stieet

Manufacturing features

Produced by a traditional thice-step preparation

means "diinke)’ in Amami
dialect.

lis notable featwe is in its nich
and awomatic cieamy taste,
cieated thiough unfitered
piepaiations

process, In the first step, malted rice is fermented
for about 40 hours in a por. Then the balf-malted

rice, which has been f

wed for 20 hour:

added on the second On the third step,

dissolved brown sugur is d and kepr for the

next preparation. I

into enamel-coated iron cast 1

cess is a labor-intensive und requi

25
Litevary Monument of Toshio
Shimao (Naze, Amami City)
unique three-w Y appa h allows them to extract

three differ awvors of unpro < of th

from three di

pirits from the alves spouting

ent heights, adding depth 1o the taste of their shochu.

TEL +81-997-52-0171
Founded: 1927

Distillery

Established as Tomoe Beer, Ltd. in 1952 during the American
administration of the Amami Islands. During the time when
trade with the main islands was cut off this distillery produced

awamori, beers, ciders, vogurt drinks and other beverages that

islanders sought after.

Pots in the fist prepaiation a amel cast hon tanks

for the second preparation

11-21 Naze komata-cho, Amami City, Kagoshima Prefec ture

https:/fwww.kana-sango.com/index.html

Traditional three-step preparation

Amami Sango / NishihiraShuzo,Co,ltd. i3

Biand: "Amami Sango”
VLS B

A shaip, flavorful shochu

enjoyed by all ages.

[White malted iice,

ciock preparation, and

atmosphenc distillation]

A panoiamic view of the distillery

Manufacturing features
‘The traditional three-step preparation process has

been employed the chiet bres the owner's

-

grandmother, started company. The first

preparation involves ad malted rice in a pot

"Han-koii (halt-koj)," which requires hal? the

normal time to ferment, is added for the

secondary preparation. In the third siep, the

previously pr d mater re combined with

dissolved Amami kokuro in enamel cast iron

tanks. After disti

lation, skipping the usual cooling

and filtration pro distillery statt spend hours

Kinsakubam, a location site of a
movie, "Godzilla"” (Naze, Amami
City)

carctully skimm r from the tanks.
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Iento / Amami Oshima Kaiun Shuzo, Co., It d. Amami Rokucho / WatariShuzo, Co, 14d.

2924-2 Yuwan, Uken-son, Oshima-gun, Kagoshima Prefecture
TEL+81-997-67-2753

Founded: 19:

httpwww.lento.co.jp/

Distillery of acoustic aging

25-35 Naze kohama-cho, Amami City, Kagoshima Prefecture
TEL +81-997-52-0631

Founded: Took over original company in 2015
http/fwww.watari69.com/

Cherishing the concept of
learning from the past

Distillery

Started by a group of amateurs who studied the basics of brewing
from experts and called on technical advisors from Kagoshima
mainland. The group was thoroughly trained in production under
chief brewer Kurose. Efforts to promote sales outside the island and
to develop products designed for female fans since the company's
inception have given wse to Lento, packaged in a blue bottle, which
was unheard of at the time of release. Vacuum distillation and
acoustic aging in which the spirits is matured to the sound of
classical music give rise to a refreshing fragrance and mellow taste.

Distillery

Amami

s a tradition of dancing to the rthythms of Rokucho, accompanied
by sounds of the shamisen and tatko drums. Their representative brand,
"Amami Rokucho” is named in the hopes that Amami ¢ is passed oa to

future generations. "Amami Rokucho" is an Ar i kokuto shochu

meticulously crafted

using the traditional pot preparation and atmospheric
,, Y distillation method to create a flaver that brings out the abundance of nature

Biand: "Lento’ i N & N

BV/18 8y and its long history on Amami Oshima. The crane and sea tustle motifs on

sh aioma and light the label symbolize good fortune, rej

csenring their hope that this shochu

Company panoram at the foot of M. Yawan mouthfeel matued for3 e o P
months with S_Wnphomc would be a must-nave tor a estivals and celebrations 1in mami. I)s(ﬂlmy entiance IPU‘ prepas n, ]
turi . music. [White malied atmospherie disallation
Manufacturing features ice and vacuum distllation]

Manufacturing features

Young distillers have inherited
the traditions of using the tradi-
tional pot preparation and
atmosphenic distillation method.
Yet their energy and new inspi-
ration have succeeded in bring-
ing about a new aroma and
flavor to the slow-matured
Amami kokuto shochu and
created fusion by utilizing the
knowledge of the past.

"Lento", the representative brand, is distilled to
achieve a "delicate aroma and swectness" from

three key ingredients: the natural water of the Mt. .

Yuwan Range, a designated national park through .

which an ancient breath flows, and a blend of two

types of yeast, one for {lavor and one for aroma,

to create the unprocessed spivits. Thai rice of

reliable quality is used to make malted rice that is

divided into white malted rice and black malted

rice by brand. Classical music is always played in Calm Y“lm“clh] Pf’/“ .

the warehouse lined with acoustic aging tanks {rakeuchi, Uken Villsge)

mounted with transducers on the side that: transmit: musical vibrations to bind water molecules

e hitbansducels to the alcohol to ereate a round-bodied, smooth taste.

Each month, different classical music is played in the distilleiy

Ryugu / Tomita Shuzojo,Ltd.

Jo Ugo / Amami Oshima Shuzo,Co., Ltd.

1864-2 Ura, Tatsugo-cho, Oshima-gun, Kagoshima Prefecture
TEL +81-997-62-3120

Founded: 1957

http /iwww.jougo.co.jp/

Ancient island's shochu

7-8 Naze ifune-cho, Amami City, Kagoshima Prefecture
TEL +81-997-52-0043

Founded: 1951

http://ko kuto-ryugu.co.jp/

Since its foundation, insisting on pot
preparation and black malted rice

Distillery
The smallest distillery in Amami. Since the beginning of the
company, they have been using the same 32 pots and black
malted rice to make shochu just the way it used to be
prepared in the past. The secret of its crispy, mellow taste
lies in this pot preparation. These 32 pots constitute the life
of Tomita Shuzojo.

Distillery

The distallery was purposely moved to source Jougo water, which is
highly renowned in Amami. Water used for production is drawn from
120 meters under the ground. The Hamachidorikan, a direct sale outlet
adjacent to the factory, has been a tourist attraction complete with a
tasting comer, sales counter, restaurant and museum.

- Band: "
View of the pioduc tion site with its symbolic Mild taste crowned by
sh ainnt abow b hottlos the famed water used
s ; = = 5 [Made with black N in prepaiing the
A panoramic view of the distillery at the footof Mt Rankan . . . :
malted rice, fll pot mash. [White
L preparations, and Manufacturing features malted rice and
Manufacturing features atmospherk: distllation] Kokuto made from sugarcane vacoum distllaton]
Black malted rice and domestically produced that grows in Amami Oshima is . e

regular rice ave used in the rice koji. Water used
for preparation and for dilution is the fresh, soft
water found in springs from virgin forests of
Kinsakubary, located deep in the mountains of
Amami City. The flavor cradled in each pot
varies, so human intervention and care is needed
to adjust the taste. This pot preparation method
adds a deep, rich body to shochu. Earthy scents :
from the pots are also a critical element in Vanigawa, the biggest downtown
forming the flavor of spirits. on the Amami Islands

used in all products. Their prod-
ucts rely on high-quality water
and carefully selected ingredi-
ents which go through a slow
maturation. The company's
shochu has been recognized in
the spirits and liqueurs division
of the Mondo Selection for con-
secutive years since 2008,

X

Eo# 3 . E: Distillation process inside the distillery
The primay propatation begins with 32 pots
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NAGAKWO‘F Amarnl Nag aku MO / Yamada Shuzo,ltd.

373-Ha Ogachi, Tatsugo-cho, Oshima-gun, Kagoshima Prefec ture
TEL+81-997-62-2109

Founded: 1957

http//amamikke.com/5488/

=B W Family-run small distillery

Distillery

The distillery is located at Ogachi, Tatsugo-cho, in the base of the
Nagakumo mountains. The distillery uses the ground water from these
mountains for the preparation process and when diluting unprocessed
spirits. " Amami Nagakumo" is their representative brand which has been
passed down from the first owner of the company and continued to be a
local favorite. They employ atmospheric distillation for the primary

d: "Amami Nagakumo”
ABV/1.8 LY

preparations in earthenware pots. e i Unique, mellow biown
The quict appeaance of the distillery sugar fhvor:
[White malted 1ce,
- Q pot piepaiation, and
Manufacturing features D oy ]

Making good malted rice draws
out rice flavor and is an import-

ant step in determining 1 aste
of spirits and is vital in creating a

full-bodied aroma and lavor

The company cle
near the digtill

now cultivating

i of Saigo Takamoni,
the flavor and an aromatic punch. dwing the Meiji Restoration, dwing his
exile (T go, Tat: 5)

end-product, kokuto, carries all

Adding malt by hand to steamed 1ce

Sato no Akebono /MachidaShuzo,Co. Ltd.
3321 Ogachi, Tatsugo-cho, Oshima-gun, Kagoshima Profecture
TEL+81-997-62-501 1

Founded: 1991

http/iwww.satoake.jp/

Distillery

Undaunted in its pursuit to make high qu

¢ shochu, Machida Shuzo
opened its distillery with the latest large-scale facilities at its current location
and is HACCP (Hazard Analysis and Critical Control Point) certified. Frec
rastings and sales of exclusive items are available at the Sato no Akebono
(Satoake) Reception Hall adjacent to the distillery facility. 3
‘The entiance to the distillery,

Brand: "Sato no Akebono™
filled with seasonal floweis ¢

Wi 8 2) Adas

the sweet aioma of biown

l\/lanufacturlng featule‘% sugarina fultbodied flavor

Matwed 3 yeas

At the time of its founding, the [White malied rice and
distillery was the first o intro- vacuam dilation]
duce vacuum distillation to the
Amami kokuto shochu industry,
which created astir as it man-
aged to raise the alcohol content
to 25%. Domestically produced
rice is used to prepare the
malted rice. The representative
"Sato no Akebono" brand is

aged at least for 3 years. The Amami Natuie Forest Obsevatory
wheie 1are species of animals may be

Steaming 1ice in an ndustial-use iice steamer

Asah i/ Asahi Shuzo, Co,, Ltd.

41-1 Wan, Kikai-cho, Oshima-gun, Kagoshima Prefec ture

KRl TEL +81-997-65-1531

fg‘ Founded: 1916

h? http/fwww.kokuto-asahi.co.jp/
1

=

Shochu distillery

on an island of sunrise
Distillery

The oldest distillery in the Amami Islands. Kikaijiima
is located at the most eastern point of the Amami
Islands, where the rising sun comes up early. Aptly
named "Asahi", or rising sun, to represent Kikaijima,
the spirits were first produced as awamori but the
name has been on since the company was founded.

[ (30% ABBV1.8 L)
Complex 1ichness in a taditional
flavorwith a shaipness aftertaste
[White malted rice and
atmosphenic distillation]

Black tanks give the distillery a classic, modem air

Manufacturing features

“Asahi” products’ ingredients are’ hard water that: springs from
the Kikaijima island formed by coral reefs, malted rice, and
brown sugar produced in Amami and in Okinawa. These
ingredients give the spirits some complex richness and
aftertaste with a sharp finish.

Asahi Shuzo is working on producing their spivits locally, as
they stand as the island’s distillery, that has been raised by the
surrounding nature and island’s people. Having their own farm

and sugar refinery, they grow organic sugar cane and process HD): lz“;‘:‘i:v' 31’;;‘::::‘3 1‘21}:: ::fl
brown sugar, and they continue to challenge on keeping their ?K; don Kikai-cho)

spivits made in Kikaijima. “Hi Tzuru Shima no See'” is a brand

that embodies the spirit of the distillery, by only using brown

sugar produced at the distillery.

Kikaijima / Kikaijima Shuzo, Co. Lid.

2966-12 Agaren, Kikaircho, Oshima-gun, Kagoshima Prefecture
TEL +81-997-65-0251

Founded: 1916

http /rwww.kuroc hu.jp/

Gleeful shochu made on a radiant island

Distillery

The staff strives to distill a spirits that can only be made
here, on Kikajjima, "the radiant island that makes radiant
spirits." Kikaijima Shuzo nicknamed its Amami kokuto
shochu "kurochu" and calls it that in all promotions.

2 ABV/

Distillery conveniently bocated nearthe ocean forshipping [White malted 1ice and

atmospheric distillation]
Manufacturing features

"The "Kikajjima" brand relies on the latest techniques in
the atmospheric distillation that has always been used.
"Time is given to the spirits to make best use of natural
island resources. Longstanding fans were thrilled when
Kikaijima Shuzo shochu was awarded the Gold Prize
in ifs first-ever entry to the Monde Selection, an inter
national institute of culinary evaluation, and again the - Y
following year. Kurochu flavor relies most heavily on L ZEEL R i
the water and maturation tanks. Hard water is drawn ~ One 10ad in sugaicane field (Naga-
from a mountain spring 30 meters underground for the ikai-cho)

preparations. It's full of minerals and nutrients that aceelerate fermentation of malted rice and yeast.
A Hard water that is treated to be soft is used to dilute the spivits. All products contain unprocessed
Tempexature contiol s so ctical that itis chec ked spirits matured for 1. year or longer.

evely 30 minutes to 1 how-
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Amami Oshima

Amami / Amami Shurui, Co, Lid. Shima no Napoleon / Nishikawa Shuzo,Co., Lt d.
= = = —

474-565 Shirai, Tokunoshima-cho, Oshima-gun, Kagoshima Prefecture &
TEL+81-997-82-1650
Founded: 1950
http/fsyuzouonline.shop-pro.jp/

Passionate shochu / Glass of happiness

1194 Kametsu, Tokunoshima-cho, Oshima-gun, Kagoshima Prefecture
TEL 81+997-82-0254
Founded: 1965

httpiwww.amamishurui.co.jp/

Sparklin
from

flavor blended
distilleries

Distillery

Mid-range hard water drawn from 190 meters below the
distillery s used in preparations and for dilution. Hard bedrock

Distillery

Amami Shurui is the first joint bottling company in the Amami
Islands that transports equal amounts from five distilleries to
make into products for sale. Every distillery uses nearly a 1:1.8
ratio of rice and brown sugar in the same atmospheric distillation
process, so that the unprocessed spirits brought by tanker truck
from the distilleries is cooled, filtered and blended to create a
shochu flavored like no other.

containing coral layers formed about, 100 million years ago
during the Mesozoic era have an exceptional balance of minerals
in transparent water formed over several tens of thousands of
years that give shochu its crisp flavor.

/.
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s ouny og,

&

vors irom

Distillery on a massive lot

100

Cisp flavor, easy to dink.
[White malted 1ce, pot
preparations, and vacuum
distillation]

5 dist
Unique aioma and
depth with clean
flavor: [White malted
ice and atmospheric
distillation]

Bwi Yy

Manufacturing features

Dissolved brown sugar is added to the
pot of first mash in a second and final
third stage, and then the mash is pre-
pared in a stainless steel tank. The fer-
menting mash is monitored by a temr
perature-control system that auto mati-
cally controls cooling when the tempera
ture rises due to fermentation or other
reasons. However, manual assistance
with a paddle or by other means is es-
sential to check the condition of the
mash.

Amanmi Shun, Co., Lid. factory

g
e

Bionze statue
of legendary
Asashio Tmow
yokozuna
sumo champi-
on (Inokawa,
Tokunoshi-
ma-cho)

Tanker tiruck hauling unprocessed Bullfighting, part of Tokunoshima
sphits fiom distillevies cultwe

Carefully testing and blending the featwes of unpiocessed spiits Matwed in unglazed ceramic pot fied at 1200 degiees

Manufacturing features

The "Amami" brand is a blend of
unprocessed spirits made by atmo-
spheric distillation at 5 distilleries to
create a unique aroma, rich flavor and
smoothness on the palate. Using white
malted rice and atmospheric distillar
tion, achief brewer relies on his expe-
rience and techniques to carefully ana
lyze the ever-varying delicate state of
unprocessed spirits to determine how
best to blend a brand's flavor. The
result is a depth of taste born by
blending different unprocessed spirits

Tenka Ichi/ Niiro Shuzo, Co., Ltd.

2360 Tamina, China-cho, Oshima-gun, Kagoshima Prefecture
TEL +81-997-93-5232 (Distillery)

Founded: 1920

http //www.shimacam-sendenbu.com/okinoerabw/7097

Distillery panoiama -
Distillery

The distillery produced and sold awamori when it was
founded, but after the plant was burned down in the air raids

Nakamura Shuzo, Co., Ltd.

Amakawa Shuzo,Co ., 1td.

43-12 Hetono, Amagicho, Oshima-gun,
Kagoshima Prefectwe / TEL 81+997-85-2016
/ Founded: 1947 / Brand: "Fukuzalens”

that only ajomt bottler could produce.

789 Kedoku, Tokunoshima-cho, Oshima-gun,
Kagoshima Prefectwe / TEL 81+997-84-1221
! Founded: 1947 / Brand: "Amakawa"

and suffered damage in a 1977 typhoon on Okinoerabu, a
new plant was bult that is still used today. The distillery uses

the shitsugi method of storing and maturing Okinawan
awamori, and produces the 5-year "Suirendo" and the
12-year "Kotobuki" brands of well-cultured spirits.

oy Twewy

Distillery near the water somce at Tamina Village

ne
[White malted rice

eWI(Nge 19 0 ULY ()

Manufacturing features ot .
and atmospheuic
A higher ratio of brown sugar than malted distllation]
rice is used in the preparation, and prepara - ]
tions 1 through 3 are all done in the same | w '—7 .

tank. Bulk milk coolers for dairy farming are
used to cool the tanks with water from the
] A Kuragou water source. The well-known
W o= | "Tenka [chi" brand is matured for 1 year
and then diluted with water passed through
awater softener. "Tenka Musou” is made
partially by a new method in which brown
sugar is added at room temperature to cap-
ture the sweet aroma of brown sugar in the
3 - T hina-chc)
11 12

Distllery panorama Distillery panorama Distillery panoama

SENTAY.

Matsunaga Shuzojo, Ltd. Takao ka Zyouzou, Co ., Ltd. Kamezawa Shuzojo,ltd.

982-1 Kametsu, Tokunoshima-cho,
Oshima-gun, Kagoshima Prefecture / TEL
81+997-83-0014 / Founded: 1949 / Brand"
"Mandai’

1283-1 Asan, Isen-cho, Oshima-gun,
Kagoshima Prefectwe / TEL 81+997-86-2070
/ Founded: 1952 / Biand: "Mamshika"

849-1 Kametsu, Tokunoshima-cho,
Oshima-gun, Kagoshima Prefectwe / TEL
81+997-83-0028 / Founded: 1921 / Biand:
"Maiuichi”

Cape Tamina, one of the top 10 sight-
seeing locations in Amami (Tamina,




Ine no Tsuyu / Okinoerabu Shuzo, Co., Lid. Sh o ur yuu / Harada Shuzo, Co, Ltd.

1999-1 Hana Ton, Tamashiro aza, Wadomar-cho, Oshima-gun, Kagoshima Prefec ture
TEL+81-997-92-0185
Founded: 1969
httpiwww.ine notsuyu.com/

Round, full flavor made
from 4 distilleries

-2 China, China-cho, Oshima-gun, Kagoshima Prefec ture
+81-997-93-2128

Founded: 1947

http//www.haradasyuzo.com

A drop of mellow heating

Distillery

Six distilleries came together in 1969 to create Okinoerabu Shuzo. Now,

Distillery

Esublished by splitting from a brewery making awamori. The most

the representative brand "Ine no Tsuyu" comes from 4 distilleries
Uchihigar Gura, Saota Shuzo, Oki Shuzo and Kanzaki Sangyou.

well-knewn b

d is matured 3 years. Unprocessed spizits matured 3 vears
are blended with another unprocessed spirits stored in oak barrels and

matuted another 5 vears to create an aromatic, rich kokuto shochu.

Biand: "Showyuu”
, v

W,
5-year well-cwed sphits.
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2 China Poitis visble fiom the distllery Round flavor and richness.
& == = 3 satisfying mouthfeel [White malted 1ce and
Okinoerabu Shuzo factory sunounded by [White malked 1ice q Q atmospheric distillation]
subtiopical plants and atmospheric Manufacturing features
distillation] Ir addition to the "Shourvuu"

Manufacturing features

"The well-known " [ne no T'suyu” brand from Okinoerabu Shuzo
has the sweetness and richness of an atmospheric distillation
with the roundness of 1-year maturation. The "Erabu” blend of
atmospherically distilled unprocessed spinits from Seota Shuzo,
Oki Shuzo and Kanzaki Sangyou has a full aroma and deep
flavor gained from the blend of spirits from 3 distilleries. In
"Erabu", the barrel-stored "Shirayuri” adds depth to a sweet
aroma and richness from the barrel to evoke an elegant taste
reminiscent, of the famed white lilies of the island.

creates the mellow aroma and

roundness you can only find in

the rich flavor of atmospheric
distillation of vnprocessed spiries

Stalactites at the Showyuudou Cave
tion. fowist athaction

given ample storage and matura

Checking bottles one by one to enswe no impuiities ale piesent

Shima Yuusen / Arimura Shuzo, Co., Lt O.
226-1 Chabana, Yoron-cho, Oshima-gun, Kagoshima Prefecture
TEL +81-997-97-2302

Founded: 1947
http://www.shimacam-sendenbu.com/yoron/4916

Gift from Yoronjima
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Uchihiga-gura Distillery

Brand: "Erabu" (30%
ABV, 1.8 2) / Blend of
dstilled unprocessed
sphits fiom the blend of
spiits fiom 3 distillenes:
Saota, Oki and Kanzaki

536 Wadoman, Wadomar-cho, Oshima-gun, Arimura Shuzo is the sole Amami kokuto shochu distillery on Yoronjima.
Kagoshima Prefectwe / TEL+81-997-92-1146
/ Uchihiga-Gua manufactwes about 80% of
Okinoerabu Shuzo Founded in 1930 as an >
awamon manufaciuer There is a fun drinking ritual on Yoronjima called "Yoron Kempou" in
which the brand "Shima Yuusen" is used. The low 20% ABV content is
diluted for the custom of usuzlly crinking shochu straight in Yoronjima.

Hard water springing up from the rising coral reef is used in the first and
second preparations. The watcr gives it a sharpness and refreshing afiertaste.

Biand: "Shima Yuusen”
(20% ALV/T .8 B)f

A shaipness with
1efieshing aftertaste
[White malted 1ic

Manufacturing features 100% potpreparcd,

atmosphene distllation]
White malt

are primarily used ia both the

Yoionjima's only distilley is opened to tounsts,

ed rice and Thai rice

first and second preparations.

The atmospheric distillation is

Distillery panoima

Distillery panoama Distillery panoima

done the old-fashioned way in

Saota Shuzo,Ltd. Oki Shuzo,Ltd. Kanzaki Sangyou, ltd. pots. In the fin :
— _— Yoron-
1318 Kunigami, Wadomari-cho, Oshi- 598 Tetechina, Wadomari-cho, Oshi- 434 Kamishiro, China-cho, Oshima-gun, EF
ma-gun, Kagoshima Prefec e / TEL/FAX ma-gun, Kagoshima Prefecture / TEL/FAX Kagoshima Piefectwe / TEL +81-097-93-3702 Yis used in p Beautiful Yavigahama Beach that sos
+81-997-92-2124 / Founded: 1951 / Brand +81 2-0222 / Founded: 1917 / Biand: / Founded: 1950 / Brand: "Koufuku” only ¢ e

and super soft water for dilution.

"Hatsu bumi" "Asahrzakuia” =
e Since it's often drunk s  the most popular brand of island shochu is

'The fist and second pieparations aie made in these pots sct at the lowest ABV of
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