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Production Process of “Imotan”

Imotan

Imonyan 22°

Imotan�~ HIKO

EjIngredients>ÿ?#?�?�? >Ì?�?�? ?
? ?�>Ô?�?
?�?�?�>Ø>÷?%?�? ?�>Ì?�?�?�?�>Ú>ÕF¸
rice koji(White)

EjAlcohol >Þ>áH�

EjDistillation ?�?
?�?!?!?�F¸ >í? ?�?�?�?�?�?�?�?�?�

EjSize >ß>Ü>Ü?�?� G‰>ã>Þ>Ü?�?� G‰ >Ý>ä>Ü>Ü?�?�

EjIngredients>ÿ?#?�?�? >Ì?�?�? ?
? ?�>Ô?�?
?�?�?�>Ø>÷?%?�? ?�>Ì?�?�?�?�>Ú>ÕF¸
rice koji(White)

EjAlcohol >Þ>ÞH�

EjDistillation ?�?
?�?!?!?�F¸ >í? ?�?�?�?�?�?�?�?�?�

EjSize 500ml

D�>ÿ?#?�?�? >Ì?�?�? ?
? ?�>Ì?�?�?�?�?�?�>Ì
in the Tango area
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D$>ò?�?�?�? >Ì?�? ?
?�?�>Ì?�?�?�?�?�?�>Ì
(koji, yeast and water)
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?�?�?�?�?�

D%>ÿ?�?�?�?�?�>Ì?�? ?
?�?�>Ì?�?�?�?�?�?�>Ì
(steamed ingredients and water)
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EjIngredients>ÿ?#?�?�? >Ì?�?�? ?
? ?�>Ô?�?
?�?�?�>Ø>÷?%?�? ?�>Ì?�?�?�?�>Ú>ÕF¸
rice koji(White)

EjAlcohol >Þ>áH�

EjDistillation Atmospheric

EjSize >ß>Ü>Ü?�?� G‰>ã>Þ>Ü?�?� G‰ >Ý>ä>Ü>Ü?�?�

By blending base spirits distilled 
under vacuum and at atmospheric 
pressure, we produced a 
Kyoto-style shochu characterized 
by its delicate fragrance and 
smooth, refreshing palate.

This light shochu is characterized by 

its clean, refreshing taste, achieved 

by fully peeling the sweet potato and 

fermenting it with two different types 

of yeast. 

Enjoy it mixed with fruit juice or soda.

This shochu is made from the Kintoki 
�V�Z�H�H�W���S�R�W�D�W�R���Y�D�U�L�H�W�\�����.�\�À�N�D�Q�V�K�R�����D�Q�G��
distilled at atmospheric pressure. Its 
gentle aroma pairs beautifully with 
Japanese cuisine. 
Named "HIKO" in reference to its robust 
aroma and flavour. (Hiko = a kanji 
�F�K�D�U�D�F�W�H�U���R�I�W�H�Q���X�V�H�G���L�Q���P�D�O�H���Q�D�P�H�V��


