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shochu (shachi)

shochu

Shochu is a distilled alcoholic

beverage indigenous to Japan.

BEE IXEB N1 ETHADITHL, VA RF—, T
T—TIX 2EUELDFE (BR)EITICLITERE.

tanshiki joryu
(tanshiki jorya)

pot distillation,
batch distillation

renzokushiki joryu

4 ; 3 -‘;K.-m . . . .

Ein A (renzokushiki jorya) continuous (column) distillation
Honkaku shochu and awamori

AR BEnt honkaku shochu honkaku shochu authentic shochu are classified in the pot
distillation shochu group.
Honkaku shochu and awamori
are classified in the pot

sk awamori awamori distillation shochu group.

Awamori is a type of shochu
traditionally made in Okinawa
prefecture.
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EEVCRALGE
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shochu distillery

—HRICIIMZRBESLES 1 DR R T “distillery” AMEHN

BT (RETEES)  |kuramoto choohu maker shochu producer TWAN, T(REIR-ZEIREZEHL)HEFIOR
BT "maker” ERBLTWLSABILH S,
[—RICIX(REBEIELESOR) ZBEBEEIDORAT
shochu distilling, “distilling” BN EHNTLNEN, [ (REIR-ZEIREE
BEEHEY shochu—zukuri shochu making, E8H1=)&EY IDMATIE "making” &, FLTI(TEM
shochu production ) ﬁ%ﬁj@*ﬁ,ﬁ'@(i “production” &{FERHIN TS H
BINnH5, LT. BLEZXATEE,
tojiltai) master craftsperson,
BEET 4L K shochu toji (toji) . ' master shochu
chief shochu master .
distiller
T S B shuzo (shuzo)- skilled shochu maker,
BB R A ginosha skilled shochu distillery worker shochu craftsperson
A BERT - /AT  [honkaku—shochu Honkaku Shochu and Awamori
= awamori kampyokai Contest
. . L water (for shochu distilling), ” ”
1A K shikomi-sui water (for shoohu making) H TR IK L groundwater
* kome rice kome
NA . . unpolished rice, dehusked
253 gemmai brown rice rice
BX hakumai white rice polished rice, milled rice
mugi arley unmalted barley
% i barl lted barl
TEKRE ?:ij)c,)__o;?f;i) two—-row barley INERZEIL. six-row barley
HzZE, soFWE kansho, sweet potato kansho

satsumaimo
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EEVCRALGE
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(X soba buckwheat soba
B kokuto brown sugar kokuto B,
P sake kasu EZEZ I(ieaekse’ sakekasu gj‘cj;flﬂrrf:gg/;fo:nvh;::r::nted Fspent ricel (&, E—/L#DRFRE THAD  spent
! o grain]Z S FLT=RIZEL T, Sake TermsTIrEH,
spent rice sake cake.
In a crude sugar factory, the
brown sugar syrup is
concentrated, chilled,
= tomitsu(tomitsu) molasses crystalized and divided into
crude sugar and sugar cane
molasses. The sugar content of
sugar cane malasess is 50-60 %.
RIBETD shinseki—-suru steep, soak —
o traditional steamer, i
& koshiki steaming vat
renzoku- Strained steeped rice is
SRR (E) (F) # continuous steamer steamed on a wire conveyor BRI L EGEATHOERAFHIIRLLD,

jomai(baku)(imo)—ki

belts.

Grain is steamed so that the

%9 musu steam rice starch will be easily
decomposed by kgji enzymes.
RIBEAY shinseki—tank steeping tank,
steeping vat
Rice polishing is a process that
= sy seimai rice polishing, _ scrapes off the outer layer of  [Millingl£A 9 LB ZF BT TIXAELD T, rice milling

rice milling

brown rice to reduce the
content of lipid, protein, etc.

THELY,
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RERR

other English expression

EEVCRALGE

Definition and Description

Reference

L% mushimai steamed rice — —
BE seibaku barley pgll;hlng, BHELE-ZIL. “polished barley”
barley milling
“LE mushi-mugi steamed barley
. . washing machine A washing machine for sweet
o 2 . . washing machine for sweet . .
e senimo—ki specialized for sweet potato to remove soil from the
potato .
potato potato using water and brushes.
. . . . steaming vat specialized sE & LFE#IL"a continuous steamer”
23 — ~ =il =+
REFH mushiimo—ki steaming vat for sweet potato for sweet potato (B (E) () MESR)
Before steaming the sweet
potatoes, the ends and coin—
sized dark stains on them are
Removal of manually removed. This labor—
IHEIY (RIS Y) hashikiri(trimming) trimming ends and dark intensive process is called
spots trimming (hashikiri) . These
stains cause bitterness in the
final product, so these sections
are removed first.
screen out defective potatoes,
BRI imo no senbetsu— getting rid of the damaged culling to exclude damaged sweet
sagyo potatoes, potato
sorting

J

4 R—2




FAzE (B AEE)

Terms (in Japanese)

O—<FExRE
AR H*

Roman character
notation called
Hepburn Romanization

BENEEZONDEERE
(fFEEsn TV DL DT R EFE)

English expression considered as
standard
(synonym written together)

ZOMICERASND
RERR

other English expression

EEVCRALGE

Definition and Description

Reference

cut the sweet potatoes into little
cubes,

The steamed sweet potatoes
must then be diced to 1 cm in

FEMRTS imo wo funsai—suru cut into pieces slice, crush size or smaller using a coarse
mill the SF:Neet ’otato slicer, so as to allow greater
P exposure to the moromi.
Before the steaming, each
ZLF mushi—imo steamed sweet potato sweet potato is washed and cut
into two.
ELBE mushi-soba steamed buckwheat
EEHEADIEE . “the brown sugar is added to mash
B Y ] . . x” [= RN g
EHEDAME kokuto no yokai dissolve brown sugar directly
e - yellow—white types of sweet yellow—white sweet
EHBRFE ohakushokukei-imo potato potato
BRF shirokei—imo white types of sweet potato white sweet potato
S — purple types of sweet potato purple types of sweet potato
RERF murasakikeiimo purple—fleshed sweet potato purple sweet potato contains anthocyanin
e . b daidaikei-imo orange types of sweet potato orange types of sweet potato
2% Sy
BRFEALLIF) (orange—imo) orangee—fleshed sweet potato orange sweet potato contain S —carotene
5179 seikiku koji making
Kaji is a culture of a special
o koji (kaji) kojitkaii) _ species of mold on rice, barley,

etc. which is used for shochu
distilling, etc.

J
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other English expression

EEVCRALGE

Definition and Description
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Aspergillus mold

Mold (EE R (Emould) (XHE | RIRE. fungi (BEE:

ME koji—kin koji mold kaji that has gone to fungus) [ 158 (HE - %/3) .,
spore
L spores of kqgji mold, seed kaJi, _
2 tane—koji kaji spores starter kqji
A kind of mold grown on rice. It
w s , , ” is often called simply kome koji |FEBZDHLDERFEE TLVELDT, “rice koi” Z1E
K& kome~koji rice koji kome koji in sake and shochu distilling EMRIFELT=,
(making).
A kind of mold grown on barley.
=5 mugi—koji barley koji mugi koji It is often called simply mugi
kaji in shochu distilling (making).
A kind of mold grown on the
. S .. . .. pellets of (diced) sweet potato.
X5 imo—koji sweet potato kqji imo kaji It is often called simply imo koji
in shochu distilling (making).
A kind of mold grown on
ZI3 soba—koj buckwheat koji soba kaji buckwheat. It is often called

simply soba kagji in shochu
distilling (making).

S
<
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other English expression

EEVCRALGE
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BH#ME

shiro koji—kin

white kqji mold

Aspergillus kawachii

Black and white kqgji are
specifically for shochu
production. As they produce
much citric acid, they lower the
pH of the moromi to 3.5 or less
and reduce the risk of spoiling.

kuro koji—kin

black kqji mold

Aspergillus luchuensis

Black kgji mold was given a
new name: Aspergillus
luchuensis.

ki koji—kin

yellow kqgji mold

Aspergillus oryzae

commonly used in sake
production

koji-muro

koji—making room, kqji room

= A

sankaku—dana

triangle box,

a semi—automatic koji maker
called a sankaku—dana
(triangular shelf)

sankaku—dana,
triangular shelf

Inside the sankaku—dana, at a
waist—height level, the koji is
spread out in a rectangular
shape about 15 cm thick. The
temperature reaches 40°C (104
°F) relatively soon, but in the
latter half of this process, the
mixture is wind—cooled to a
target of 35°C (95°F) or lower,
the ideal temperature zone in
which the most citric acid is
generated .

SEat

seikiku—ki

kagji making machine,
kaji maker

Automated koji machine

I R S 5048 | (X, “automatic disk—shaped koji making
machine”

S
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RERR

other English expression

EEVCRALGE

Definition and Description

Reference

carry freshly made kqji out of

to carry (finished) koji
out of kg/i~making room

to carry (finished) kqgji out of
kaji—-room or kgji—making

H dekoji foji—maki (from a koji room), L the finished koji (HHZAL1-%8)
o/i—making room sending out of finished machine in order”’co stop the
koji growth of the kqji mold.
e toka saccharification :c:onverswn ety
ermentable sugar
LB . . zzzl/hmaerisfiioartion, The dia.static enzyme to digest
5 £ toka—koso diastatic enzyme, amylases enzyme to digest starch starch into sugar, is a by
into sugar prodcut of kgji action.
Koji-buai is a weight
percentage of ingredient for kgji
making to the non—kqji
N . koji ratio ingredient. 5%5@@5@5%&[3_:%%75*5&5 GtEXONBTHEXE
L koji-buai percentage of klO_/I mgrgdnent to koji rate ’ ) ’ ' iﬁ%(‘:bfib‘) RIZBET %,
non—koji ingredient weight ' koji-buai (%) = weight of XSG (%) =HMEHES (k). BEHEZS(ke)—%8
ingredient for koji making (kg).” |IRFIE Z(kg)) X 100
(weight of total ingredient (kg)
— weight of ingredient for kqji
making (kg)) x 100
. , , primary preparation
—RitA ichiji shikomi first shikomi, building of the mash

first addition

first addition

S
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English expression considered as
standard
(synonym written together)

ZOMICERASND
RERR

other English expression

EEVCRALGE

Definition and Description

Reference

Fermentation starter, the first
stage moromi in shochu

first moromi, seed mash, production, corresponds to the
yeast starter, .
. N . starter culture, shubo (yeast starter) in sake
—REAH ichiji moromi ) starter, ; ; )
fermentation starter . . production, and its purpose is to
first stage moromi, . _
. . cultivate a sufficient amount of
first fermentation . s
active yeast. Only koji is used
with water and yeast.
shochu—kobo
GEE B2 £ (shochu—kabo) (shochu) yeast — —
@ saikin bacteria the presence of bacteria
yeast recycling, . .
yeast reusing, addition of the mother Sashi-moto means adding part
. , . . of another starter culture to a
=Lbé sashi-moto Sashi-moto (adding part of yeast from a previous . .
. fermentation starter instead of
another starter culture to a fermentation cast culture
fermentation starter) 4 )
= A v . second sh/7\.'olm/; preparing .the second
RAL2 niji shikomi second addition fermentation
main moromi secondary mash Water and the main ingredients
ZREAH niji moromi fermentin m’ash secondary moro}n/' are added to the first moromi
(F (=) HEE) (niji hakko) . £ . Y . produced in the first
main fermentation second fermentation .
fermentation.
. fermentation tank
REEAD hakko—tank fermenter
ercentage of water (L) to total water ratio,
BKHE kumimizu—buai P g ratio of water to raw -

raw material weight (kg)

material

J
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English expression considered as
standard
(synonym written together)

ZOMICERASND
RERR

other English expression

EEVCRALGE

Definition and Description

Reference

spoilage of moromi,
failure of fermentation

BiE fuzo(fuzo) spoilage of fermentation mash caused by microbial
spoilage,
contamination
process wherein
WITEREE heiko—fukuhakko multiple parallel fermentation saccharification and
fermentation occur
simultaneously
KRBT joryu kotei distillation process process of distillation

KB GET) BE

joryu (shinko) kanri

distillation operation

(BE) 2% B (tanshiki) joryu—ki pot still still
SR R R renzokushiki joryu—ki continuous still patent still
column still
WEERE joatsu jyoryu atmospheric distillation distillation under ordinary |distillation under ordinary MBEZRBINT-11E. “be atmospherically distilled”
pressure pressure
ey s ey e . . . |atmospheric pot still,
B (BER) X B |joatsu joryu (tanshiki) . ,
atmospheric batch still
i St ) S | . o atmospheric continuous .
B GEHR) 258 |joatsu joryu—ki (column) still patent still
k2 . et distillation under reduced JUr— ” o m
BERE genatsu joryu vacuum distillation pressure NREZRBINT-11E. “be vacuum distilled
o [ 3£ 50 . genats.u.joryu—ki vacuum pot still . pot still for distillation distillation under reduced
LR B (=) (tanshiki) vacuum batch still under reduced pressure |pressure
BEZERUT shinku ponpu vacuum pump
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English expression considered as
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ZOMICERASND
RERR

other English expression

EEVCRALGE

Definition and Description

Reference

steaming basket type still,

traditional steamer to distill

7% C 7% B2 i iki j —ki -

AR REN seiroshiki joryu~ki bamboo steamer sanaburi-steamer sakekasu (sake cake)

1Rz B3 5 AR EE |ikkai joryu—suru made with single pot still :or.\kalgubShEchlf prloductlor?llls

3] houshiki o saiyo distillation erived by the single pot st

distillation of a fermented mash.

spirit,

Bk ryueki distillate, run
outflowing distillate

KRB DIEE joryu—ki sousa still operation

(BEE AR IZH D)

first pours from the outlet,
foreshots,

first fraction of shochu

the first runnnings of the

REHEZ1EDAHDEREDSBRIDRE 41 | &FF
ATWE, — A, 4 RAF—TIL. 2EIDEZ D55, 1[H

pugs: shoryu head spirit distillation, distillati BOZERBET#B1EMFATLNS,
- h:il?a’dare first drop stifiation “foreshots”,"head” &L\ o= RIEBRIBHFFIHSIZIL. =
DIELITBELNDLE,
spirit 'lﬁﬁqld;; @®H®%¥®55¢0)E‘ﬁ€qﬂ¥t?h’§b
TR middle cut, e Do =7 V4AF—TIE. 2EAI B EZBDOHRE DS
g@]ﬂgal‘w%’) churyu heart, E:J\f_blitsmnt’ MR IEFEATLND,
= nakadare VPOt “heart” WV HEBRIEFESIHEEITIL. CDIEIZHE
main drop N
BENRBE,
latter fraction of the middle cut, tth en(l:l of the middle cut ERCEEBLERARINENCERZ -0 AT
(REIRBIZHITS) tail collection, StE: 1 SR L8, BRE
oo kouryu foint final fraction of Shochu FAENDS VA AF—T D faints” &l F—TIEFELNI
H edare spirit distillation, END, CORBRBEFERAFICICO[/ICEENDE,

last drop
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ZOMICERASND
EERR

other English expression

EEVCRALGE

Definition and Description

Reference

resulting residue

BB joryu—kasu shochu lees, spent lees,
. pot ale
spirit stillage
Ra) ihatsu seibun volatile compounds
ERXES kih b latil d
to separate the outflowing
KELAYE(F2EE) suedare katto distillate,
suedare cut
et the head distillate YRE—TI &1 EE DRBERL TSI LD
VBEHIYNT B shoryu o katto—suru | o o0 T el b taken =N 'ﬁﬁﬁ‘f@r*ﬂeﬂj&liﬁ?%@%ﬁbfb‘éo AEOR
P ERBICECOEICBENDBE,
. . . T During direct heating, the steam
direct heating method of blowing |hydro distillation, . . .
EHEINEL chokusetsu kanetsu steam into the mash steam distillation 57:,[2;\;;1 directly into the
indirect heating, heating using steam coil, With indirect heatmg, steaml
indirect heating method of indirect firing, goes through a dedicated pipe
Bk Nk kansetsu kanetsu ’ inside the boiling pot, and heats

blowing steam into a steam
jacket or other device

indirect fire,

the moromi via the metal wall of
the pipe.

ABYNRLETS

joryu—butsu ga
ryusyutu—suru

outflowing distillate

REBE joryu—kan pot

RAF—L vk suti-mu jaketto steam pan
RiEmEa~ L tz:lzetsukanetsu— steam heating coil
BiEis noshuku—to swan neck
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Hepburn Romanization
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English expression considered as
standard
(synonym written together)

ZOMICERASND
EERR

other English expression

EEVCRALGE

Definition and Description

Reference

lyne arm (the 1st

. lyne arm, condenser is built in, in
A1) watari v :
lyne pipe case of most vacuum pot
still)
second cooling
condenser condenser,
A EN A reikyaku—ki ! ' vertical cooling
cooling condenser condenser
worm tub

A—RILRY IR

metoru—bokkusu

spirit safe,
hydrometer jar

The spirit safe, is used to
monitor the cut point, strength,
and temperature of the
outflowing distillates prior to
delivery to the relevant
receivers.

@320 (LWhd
MRERY])

seihin—tank
(kentei—tank)

spirits receiving tank,
spirits reciever

product tank

M7 ILI—ILIEE

jun alcohol shutokuryo

volume of produced alcohol (L)
from 1,000 kg of the original
ingredient,

yield measured in units of litres
of pure alcohol per tonne of
ingredient used

alcohol yield,
distillery vield,
spirit yield

BriER chozo (chozs) storage
BT E chozo—ko warehouse
HRE = gasu-shu nuki sulphur-based compounds

removal
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ZOMICERASND
EERR

other English expression

EEVCRALGE

Definition and Description

Reference

HEME. RTEH.

yusei busshitsu

oily component

oil

In shochu production, the term
“oily component” indicates both
the fatty acids and the fatty

HEhD) il abura acid ethyl ester which is a
combination of fatty acid and
alcohol.

To prevent oxidized oily odors,
the oily components which

SHDELERY abura no sukuitori skimming skimming oil cause the odor must be
removed by skimming or
filtration.

cask, oak barrels

e taru barrel, butt ’ a container made of wood
wooden cask
barrel-aging,

AT taru chozo oak caskg mgaturation MEErEEL-12EKT 5158 . barrel-aged
The sherry industry supplies the

rl)—ig syeri—taru :;tetr Sh:;::ell)Utt' whisky industry with butts from

vy Bodegas in Spain.

clay pot
e (&) kame earthenware jar (pot, vessels) |crock,

pottery crock
S . . . mellturation process, The maturation process thf—.\t
AR jukusei maturation aging makes shochu ready for drink.

. matured shochu, .

EMREE. 5 choki—chozo—shu, (long) aged shochu old shochu/awamori,

koshu

choki chozé

OO-year-old shochu

14 R—=
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English expression considered as
standard
(synonym written together)

ZOMICERASND
EERR

other English expression

EEVCRALGE

Definition and Description

Reference

new—make sprit,

unaged bottling of first run of

il shinshu new pot plain shochu sprit season.
to mix different types of shochu
SAETLUR) chogo (burendo) blending so that they create the desired
taste profile.
The blender is generally
considered to be the sensory
JLoA— burenda the blender authority of a shochu maker.
The person designs recipes for
new blends.
RFRiEA tanso—roka charcoal filtration Eﬁt':;:)id carbon to filter with charcoal
s genshu, _
R genshu undiluted shochu
water added to shochu before
bottling (to adjust alcohol adding water Undiluted shochu contains up to
b 0, M
57k warimizu con.tgnt), diluting water, 4.541 of alcohol anod is usually
addition of water, alcohol-adiustine water diluted to 20 —25% alcohol
dilution with water, 1 g before bottling.
warimizu
AiE roka filtration
Chill filtration is a way of
AENAB reikyaku roka chill filtration preventing a haze forming.

Mainly fatty acids and their
esters will be removed.

15 R—




FAzE (B AEE)

Terms (in Japanese)

A—YFREC
AR H*
Roman character

notation called
Hepburn Romanization

BENEEZONDEERE
(fFEEsn TV DL DT R EFE)
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EERR

other English expression

EEVCRALGE

Definition and Description

Reference

ion—exchange filtration,

ion—exchange

The ion exchange resin can

AR ion kokan . .o . . remove off—flavor, like acetic
ion—exchange resin filtration (processing) :
acid and furfural.
The ion—exchange resin has a r N ESHRAERE - FL ”
£ i iushi i ; . ~ CHRME RE S N —1l3E.
A7 RS ion kokan jushi ion—exchange resin power that removes virtually all ( (i)’fﬂ'/?&?ﬁ* 1he(=& JLIE;C':*LT 11F. "be
. . processed with ion—exchange resin
of the acetic acid and furfural.
®m2E muroka unfiltered
A trim chiller is often used prior
to the filtration operation to
CAEIBBDT-H0. ' ' . ' ensure that haze compounds
2BETD) A ENH reikyaku—ki trim chiller remain suspended and do not
re—dissolve in the shochu ;
these are then removed by the
filter.
(RS bin(yoki) tume pack.aglng, bottled in a container
botlling
HEDHIS bintume kojyo packaging plant bottling hall
A spirit loss,
R ketsugen loss loss of shochu
REHK kajitsu—yo fruity,
fruity note
floral,
fetx hana-yo blossom
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FAzE (B AEE)

Terms (in Japanese)

O—<FExRE
AR H*

Roman character
notation called
Hepburn Romanization

BENEEZONDEERE
(fFEEsn TV DL DT R EFE)

English expression considered as
standard
(synonym written together)

ZOMICERASND
RERR

other English expression

EEVCRALGE

Definition and Description

Reference

R R shigeki—shu pungent,
prickle
oE taruka aroma of cask, BOEE. BEICIYVRBENEDLIGENHLIDTE
= oak barrel E95,
\ KA = earthenware smell,
DOF kameko earthenware pot smell
FEHR koshinryo—yo spicy
4—VG 4-VG 4-VG 4-vinylguaiacol
AE—F— sumoki smoky
ESEEL e kokurui—yo grainy cereal, wheaty, rice
SR . . matured aroma (of long—aged
R E jukusei—ko shochu) bouquet
IN=SF banira—ko vanilla smell of vanilla
. _ unpleasant smell of burnt from
KR koge=shu burnt the bottom of the still pot
=1 [ . roast,
EFIELL kobashi toasted good roasted aroma
smell of the first fraction of
MBER shoryu-shu distillation,
head distillate odor
smell of the final fraction of . .
RELERE suedare—shu distillation, S.me.” O].c the final fraction of
g distillation
tail distillate odor
HRE nikko—shu light—struck
AL E ryukabutsu—yo sulfury eggy
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Terms (in Japanese)

O—<FExRE
AR H*

Roman character
notation called
Hepburn Romanization

BENEEZONDEERE
(fFEEsn TV DL DT R EFE)

English expression considered as
standard
(synonym written together)

ZOMICERASND
RERR

other English expression

EEVCRALGE

Definition and Description

Reference

#RE kami—shu papery (EIRR)
BIER jushi-shu ﬁﬁﬁ:c' (EIR8)
IEihEE R shibosan—shu fatty acid
Jz/—I)LR fenoru—shu phenolic
HE abura—ko Z:Tfrance of oil, FF) fragrance of rice oil or barley oil
R abura-shu f:r']‘(":'lzded oil odor, smell of oxidized oil
_ acetic smell, volatile acids (VA),
BR san-shu vinaigrette sour acid smell VAISERB.
Shochu that is atmospherically
a5 odor distilled still includes gases

HAR gasu—shu gass ’ (sulfurous and acetaldehyde

gassy odors) immediately after

distillation.

acid 2 & & (Xacidic, sour, )

Bk sanmi sour’ness acid[XE2AEELR sourl T L IELI-BRELVSEREH
o

Hk amami sweetness F B & (L sweet,

pungent,
Eok karami pungent taste,

pungency
Tk nigami bitterness F2 B &R (Lbitter,
LR shibumi astringency T2 & 5d [Lastringent,
HEBK ato—aji aftertaste finish aftertaste
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O—<FExRE
AR H*

Roman character
notation called
Hepburn Romanization

BENEEZONDEERE
(fFEEsn TV DL DT R EFE)

English expression considered as
standard
(synonym written together)

ZOMICERASND
RERR

other English expression

EEVCRALGE

Definition and Description

Reference

sharpness in taste,

EhixlL) kire aftertaste
£EMk kinzoku—mi metallic taste fe(:n?nrtdasmyt,aust,ef :Feig;e” that 55 I metallic,,
HE amakara sweetness/dryness F 55l Esweet/dry,
rich/light,
=i notan heavy/light,
full/light
KR tanrei I!ght and delicate taste, elegant, dry, subtle, fine,
light body very clean
e Es noiun rich and full taste,
Kt ) full body
F5L marui mellow, rounded well-rounded, round F5HE(£5) [Lroundness
THBM nameraka smooth velvety, silky, smooth LS (£ EA) [Esmoothness,
Holy arai coarse rough H5E (45 [Lcoarseness,
52K zaratsuku harsh granular 5 DE(LEH)) IXharshness,
[ f==p52 kouchu—kan texture, mouthfeel mouthwariming, astringency and

mouthcoating

7ILO—ILE

alcohol dosu

alcohol content

alcohol percentage,
ABYV (Alcohol by Volume)

iBE [Xconcentration, & & ldcontent =A%, —fiBIZIEH
FYSRITSNAELY,
ABVIZEED—fEFKE,

BRFE (SR EREE)

san—do

acidity,
titratable acidity

total acid

an index for the acidity of
shochu

PR (L, EEAY0. INKERIE NI DLTHEET S
0)(:;}& REIEEEE(X0. OINKERIE TR I LZEALS
DTEE,

(Fa—nNAD)N—X
AT Y]

besu to naru sake

base spirit
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Roman character
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Hepburn Romanization
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RERR

other English expression

EEVCRALGE

Definition and Description

Reference

ZRL—h

sutore—to

straight

A48y

on—za—rokku

on the rocks

BimEY

with hot water,

oyu—wari,

oyuwarl mixed with hot water dilute with hot water
mizu—wari,
1, . . with water, dilute with water
KEY mizuwari mixed with water with water and ice,
mixed with water and ice
y—5E|) sodawari mixed with soda water

* AR KO- FREE/AAR—FAREHRAIAK = (B, M, PORID A" [IMEE) A, —BBREBEREE (CIL. L&DE3. Lo EIREICEFNIRBERL T HLD)RELHEL TS, 1=

L, BREBIELTWAHEE (FILI—IL, HRE) [FEEREELT=.
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