Brewing process of Amami Kokuto Shochu
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@ Put yeast and natural water in rice koji
=Alcohol fermentation occurs
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Melt brown sugar

BIEZIANT
Melt of brown sugar
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Second addition

Add the dissolved brown sugar @
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=Fermentation proceeds
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Distillation Undiluted Kokuto Shochu

This is a distilled spirit so
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sugar content is 0%.
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Storage
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Put alcohol into a tank, barrel, Pot
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Pack it in a bottle
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Pack the Shochu in a bottle and paste the label

@
Shipping

IRE= ,
Inspect shochu=Shipping j.
(Hh 10 AR il 1 T HR)



