


Main Fermentation
(6 to 14+ days)





Distillation
(2 to 3 hours)





Aging
(3 months to 40+ years)









Filtration & Dilution
(1 day)







Bottling
(<1 day)







Great, how do we drink it?



Straight 

On the Rocks

Atsukan. 
heated directly. 

Oyuwari. 
w hot water.



Mizuwari or Chu-hai.
Mixed with water or fruit juice

Maewari. 
Blended w water & rested for 24+ hours.

Add a fruit garnish.
“umeboshi” pickled plum



Enjoy shochu & awamori how you like.

But maybe wait to drink it

Yudofu Gonbe style.



A wise toji once told me … 



Honkaku Shochu 
本格焼酎

Stephen Lyman
Author, podcast host

@JapanDistilled

Available Everywhere 

Podcasts are Enjoyed
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