KAGURASHUZO CO., LTD.

Barley shochu matured for six years,

offering a mildly sweet flavor

and a rich, mellow taste.

KUROUMA taru

40% 720ml

Wi amsomn

EUROUMA
taru

A luxurious aftertaste. It is a premium shuchu stored for a long time based on
the shochu stored in a barrel for 6 years. We aged the barley shochu which is
optimal for barrel storage in the clear air of Takachiho in Miyazaki while
letting it breathe little by little and made a mild sweet flavor and a rich mellow
taste. Furthermore, by filtering the unprocessed shochu at minus 20 degrees
Celsius, we could extract the clear aroma. It is a specialty with a luxurious

smooth aftertaste containing 40% alcohol.

Product standards

Net content 720ml

Ingredients Barley, Barley koji

Temperature zone At normal temperature

Precautions for preservation Please keep away from direct sunlight.
Best-by date none

Domestic retail price 2,727 IPY

(tax excluded)

Made with sweet potatoes grown in southern Kyushu.
A freezing point filtration and blending process

1s used for a clean and refreshing taste.

ERE T

TENSONKOURIN

25% 720ml

After sweet potatoes produced in Southern Kyushu are manually-sorted one by
one, the low temperature distillation of the raw materials gives us the product
with carefully-selected original gorgeous fragrance and flavor. The shochu

product provides you with the one-and-only refreshment and delicious taste.

Product standards

Net content 720ml

Ingredients Sweet potato, Rice koji

Temperature zone At normal temperature

Precautions for preservation Please keep away from direct sunlight.
Best-by date none

Domestic retail price 950 JPY

(tax excluded)

With a rich aroma and a clean aftertaste,

it is perfect with carbonated water.

KUROUMA AMAGAKE

25% 900ml

By blending reduced-pressure distillation and atmospheric distillation, we have
realized a sharp and refreshing aftertaste while retaining a scented aroma and
the taste of original wheat distilled spirit. Now, it has very good compatibility
with carbonated water which has attracted attention. Mr. "Masayuki Kojo"

drew the illustration.

Product standards

Net content 900ml

Ingredients Barley, Barley koji

Temperature zone At normal temperature

Precautions for preservation Please keep away from direct sunlight.
Best-by date none

Domestic retail price 923 JPY

(tax excluded)

Major exporting countries

USA,Canada,Brazil,China, Hong Kong, Taiwan, Korea, Malaysia,
Singapore, Philippines, Myanmar, Vietnam, Thailand, Germany,
France, UK

Awards or prizes won / accomplishments

TENSONKOURIN
New York International Spirits
Competition 2018 , GOLD MEDAL Winner

Acquisition of certification

i B
JFS-B20001249-00

Company overview KAGURASHUZO CO., LTD.

We are a shochu distillery upholding
a motto of supplying the finest quality shochu
to our customers.

Kagura Shuzo was founded in 1954 in the mythical town of Takachiho,
Miyazaki Prefecture,and has always been improving quality and aiming to
create products that people loves as the company's corporate creed
"Delivering excellent shochu to customers" Kagura Shuzo will continue to
use the wealth of experience and techniques it has cultivated over the years
to produce safe, reliable and delicious shochu through an uncompromising
approach and sincere efforts. In 2009, we established a new factory in Saito
City, Miyazaki Prefecture, where sweet potato production is thriving. The
water we use is the limpid "Saito Kiyomizu" from the Kiyomizu district of
Saito City, which is ideal for shochu making.The shochu nurtured in this rich
environment, selected materials, mild climate, streaming down sun, has

been loved by drinkers throughout Japan.

“Delivering excellent shochu
to customers”

MIYAZAKI, TAKACHIHO

A& KAGURA SHUZO CO., LTD.

KAGURASHUZO CO., LTD.

ADDRESS : 144-1, lwato, Takachiho-cho, Nishiusuki-gun, Miyazaki, Japan
TEL +81-982-76-1111 FAX +81-982-76-1118

https://www.kagurashuzo.co.jp/

JETRO

A specialty of Miyazaki Prefecture, Japan




