Shochyu (Japanese Spirits)

How to drink :

straight, straight up, with rocks, with cold water, with green tea ( +¥50), with soda (+¥100),with Oolong tea ( +¥200)

Kagoshima  Murao Distillery
Satsuma chaya  Mellow and rich tasting.
Kagoshima Shiratama Distillery
Maou One of the greatest shochyu.  First glass is ¥1,050 Second glass ~¥2,100

Genroin Mixed shochyu made of potato and barley. Enjoy an amber color and the aroma of the cask

transferred to it.
Tencyu Mixed shochyu made of rice and potato. Enjoy both flavors.
Kagoshima  Azuma Distillery
Satsuma no kaze Fruity and dry tasting. Recommended with rocks or with water.
Imo no katsu ~ Mr.Maemura Toji, the master distiller, made this as another masterpiece like Maou.
Any way you'd like to drink it is OK.
Katsu Maemura Jyutkachu
Kome no katsu  Enjoy a powerful fragrance, and a refreshing dry aftertaste.
Recommended with rocks or with water.
Kagoshima  Sakurai Distiller
Kinhou  Sakurai ~ Smooth and mild flavor. Any way you’d like to drink it is OK.
Kagoshima Kogane Distillery
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Ran  Shirokohji ~ Made with only potato for mold and koji, and then distillated. It has a very bold taste. ¥840

Ran  Kurokoji Made with only potato for mold and koji, and then distillated. It has a very bold taste.¥840

Kagoshima Marunishi Shochyu
Shinkai Unagi Enjoy the rich aroma of steamed potatoes.
Kagoshima Hinatayama Distillery /recommend of ~ Kiyozushi
Sensyu Easy to drink and has a refreshing taste like Maou. Recommended with rocks.
Hyakusyu Rich aroma and savory. Recommended with hot water or with rocks.
Myoken Made with black mold and yellow mold.
Sawatari  Standard of this Distillery
Nigori kuro  Made with black mold. Rich aroma and taste without filtering.
Kagoshima Taikai Distillery
Isaya  Limited products sold in Kagoshma district.
Umi Gently sweet and dry. Recommended for women who hesitate to try potato shochyu.
Recommended with rocks or with water.
Kujira no botoru  Ayamurasaki ~ Unique taste made from purple potato.
Miyazaki Sakurano sato Distillery
Doushi Kisanbou 1t is the charcoal fire baked potato shochu which it used a purple potato for.
Miyazaki  Kirisima Distillery
Akakirisima Potato shochyu made from Murasaki masari.
Miyazaki  Kuroki honten
Nakanaka Barley shocyu aged in oak casks.
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Miyazaki  Kuroki honten Osuzuyama

Yamaneko Potato shocyu made from Joy white. Has a gentle flavor.
Yamazaru Barley shochyu. Feel crispy after tasting.
Yamasemi Rice shochyu. Has a fresh and crisp aftertaste.
Ooita Sanwa
Tichiko minto kurobin Made with black koji mold, powerful aroma and body.
Tichiko Flask bottle The best of lichiko. Taste clear.

Fukuoka  Nisiyosida Distillery
Kurokisi Sweet & fragrant. Recommended with rocks or water.
Kumamoto Torikai Distillery
Torikai Smells like Ginjo sake, rich aroma taste.
Kagoshima kikaijima kokuto shocyu
Ryugu 30° (Tomita Distillery)  Black koji mold shochyu aged in unglazed pots.
Asahi  30°(Asahi Disitillery) The best of black sugar shochyu, made with white koji mold.

Sweet and mild, and a crisp aftertaste.

Shochyu (undiluted)

Tokyo Aogasima  Aogasima Distillery
Aochu 35° Potato shochyu with a unique taste.

Miyazaki  Kuroki honten

Nousagi no hashiri 42° Rice shochyu taste like Ginjo Sake, like Grappa made from rice.

Okinawa  Awamori  Yamakawa Distillery

Yamakawa Koshu 1995 43° Enjoy a mellow and powerful aroma of old Sake.
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