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The aged aroma of pork sausage
and salt preserved cabbage
harmonize with the taste of
this Awamori.

BAZEE ey —t—T &
F Y DIERFORREED
AROBEKICHENLEY,

AR BOHEAEHOEREYIYT -2 ~BR -

TV 2 DH 55T

s A Avo

IRARAZHEIRK
AMEREHZE
EBRENEH.

The refined taste is enhanced due
to the elevated aroma of roasted
oak barrel.

F—8nn—2R FEH
BFEBEELVEY Z51EIT
BOS ERGEHRDVERLCEEET,

IS5VE—F
(L AT P DY SH)

AR BE
94 b gayy

TR RO BT R
HMERBRE, LR
BHBHEKTERSE.

The mineral taste with iodine and
nut aromas of this Awamori
compliments the taste of both
salt cod and potatoes..
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The taste of turmeric, often found
in curry, is absorbed and enhances
the dishes flavor.
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The Awamori’ s flavor like that
of iron in dark fruit wine
harmonizes with iron taste of liver.
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The aroma, similar to that of nuts,
in this atmospheric distilled Awamori
harmonize with pork fat flavor.
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The nuts, soil and spices of
this atmospheric distilled
Awamori complement
the bon-bon chicken dipping sauce.
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The minerals like an Okinawan
sea breeze in this Awamori
compliment the taste
like that of shellfish reefs.
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Okinawa island pepper’ s spicy
flavor adds to the pork miso taste.
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By combining just cocktail-purposed
Shikuwasa and flavoring,
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the taste of the dish is enhanced as is.
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The nuts and soil flavoring of
this atmospheric distilled
Awamori harmonize with

the aroma of aged raw ham.
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Just like i’ s compatibility
with shellfish, this Awamori’ s
elegant ocean aroma enhances
the taste of seafood.
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The taste of ocean breeze-like minerals
in this Awamori compliment

caviar more so than vodka.
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The enriched oceanic aroma given off
from baked oysters matches well
with aromatic iodine tasted
in the pressure distilled Awamori.
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The aroma of nuts and minerals
held in this Awamori compliment
bacon and onion flavors of quiches.
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The aroma of nuts and soil
in this atmospheric distilled Awamori
enhance the flavors
of gelatinous pork skin pieces.
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The iodine aroma and oceanic mineral
taste in this Awamori
enhance the flavor of soups.
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The iodine aroma and
oceanic mineral taste in this Awamori

enhance the flavor of fish-based soup.
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A hint of taste of coral
in this salt-boiled ‘masu’ fish
assimilates well with this similar
smelling Awamori.
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The taste of minerals in this
Awamori elegantly enhance the hint
of the green pasture taste
in goat cheese.
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The pork and grains hinted with the
taste of sweetened bean
paste dumplings along with the
vegetable minerals taste enhance
the flavor of this pressure
distilled Awamori.
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The aroma of nuts and vanilla i
n this aged Awamori further
enriches the taste of the condensed
flavoring of pork.
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The aroma of nuts and vanilla
in this aged Awamori
enhance the taste of sauces.
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The nutty, white spice aromas of
this Awamori match perfectly
with butter-fried veal.

ARDT v YPEVRINA R
DESBEFEIVHNE2—THIF
FHRADRKICIY FLET.

EADD
(gWd<v—2X)

AR BE OvY

BERaEs
BREBRMENER
BRAKZHTERS.

The nut and grain aromas
pair well with the flavors
of sesame and pork.
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