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t was brought to Hitoyoshi from the Asian continent during the
Warring States period (around the 16th century.)

Sincg then it has boasted a time-honored tradition
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which are protected as a geographical indication by the WTO.
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BRAND

Geographically Designated Brand

Kuma Shochu is

the representative brand

which

_thena

proudly adopts
me of the area.

: Like Scotch whiskey,
ordeaux and Chablis wine and Cognac brandy,
Kuma shochu is one of the few brands

Enjoy the world-class taste and aroma.

Twenty-eight distinct distillers
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Deep in the mountains of Kyushu
Blessed with clear water
and bountiful harvests

Subtle and profound mountains,

The Kuma River, one of the three most rapid streams in Japan
Blessings of the earth are nurtured in the harsh climate
These are the factors which create the gentleness,
beauty and vitality of Kuma shochu
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