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On the Traditional Spirits “Shochu and Awamori” Peculiar to Japan

\

Toshiro Takahashi
( Japan Sake Brewers Association , Director)

Abstract: The Shochu, a traditional Japanese spirits is continuously produced in Kyushu district for more
than 500 years. This spirits have been developed based on the tradition and culture of peculiar to Kyushu
of Japan. Same as this, Awamori is a traditional Okinawan rice distillate based on the culture of Ryukyu
( Okinawa) district.

In this report, | describe the history of Sochu and Awamori, and their production, consumption of
the present status, moreover I describe the progress of these traditional spirits to the future in Japan.
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