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The beginning of shochu making in Amami is said to be in the mid 16th

century.

There is a description of "Tomejiru Shochu" which uses sugarcane-squeezed

juice, in a book called "Nantou Zatsuwa (1850—1855)" written by Nagoya

Sagenta who was a samurai of the Satsuma clan.

This is believed to be the original form of Kokuto Shochu.

From that time until after the Second World War, Kokuto Shochu had been

made at home in the same way as miso and soy sauce.

After the war, when the US military reigned the Amami Islands, circulation

with mainland Japan was restricted, so people began to use a lot of brown

sugar for shochu making.

In 1958, the US government returned the Amami Islands to Japan.

If Amami Kokuto Shochu was applied to Japan's liquor tax law, it would be a

high tax rate spirit.

Therefore, the Japanese government_approved the production of shochu

using brown sugar only on the Oshima tax office management area
(Amami Islands) , subject to the use of rice koji.
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