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lichiko

The shochu category h:
momentum for sevi years now
thanks not least to the tireless efforts

of Japanese producer iichiko, which
has aimed to preserve the traditions
that have existed for centuries on the

island of Kyushu, the spirit’s birthplace.

Its 85-proof Saiten expression is ma
with 100% barley koji, a proprietary
version of the sweet and fra
that iichiko specially developed to

parent company, Sanwa Shurui Ltd.

heighten the inherent umami character

of its shochu; both Saiten and the
50-proof Silhouette, which is made
with a percentage of barley koji, are

full-bodied flavor
To summarize both their approach

as been gaining

grant mold

distilled just once to preserve that rich,

to production and their goal of sharing
shochu with a global audience, iichiko’s

leadership conceptualized the acronym
CCRN, which stands for Craft, Culture,
Region, and Nature. " refers

to the technical aspects of shochu

making that have
five centuries, while
specifically to umami’s prevalent role

loped over
‘culture” applies

in Japanese food and drink. “Region”
denotes how iichiko’s location in the
Oita prefecture of Kyushu is expressed
through its products, as does “nature,”
which refers to not only Japan’s
longtime fascination with the
shochu fermentation process
but also the pristine environ:
ment surrounding the distillery
itself, including the geothermal
springs from which iichiko
sources the water that it uses to
steep its barley.

According to Masahiko
Shimoda, President of iichiko
parent company Sanwa Shurui
Ltd,, thi

“overarching concept”™

is the ' of iichiko's  serves to “disseminate the

appeal of koji culture, which is

familiar among Japanese people
but has not often been talked about”
overseas. “We have been continuing
our efforts for many years to facilitate
and deepen the understanding of
iichiko among people around the world
by allowing them to try the flavor by
tasting it straight and by introducing
the traditional ways of drinking shochu,
such as on the rocks and with

Japanese producer iichiko produces its Saiten and Silhouette expressions
on'the lush island of Kyushu, the birthplace of shochu.

2021.3 Tasting PanelzE (k)

water,” Shimoda explains. “However,
we did not have any communication
tools with which to foster understand
ing of the intrinsic appeal, potential,
and unique cultural traits of iichiko
and its differences from other spirits.
Upon the recent launch of iichiko
Saiten, we deemed it indispensable
to solve the issue” through a cohesive
message like CCRN

The brand’s growing presence on
cocktail lists is -aising shochu’s
e by showcasing one of its primary
strengths: its versatility, which iichiko
Saiten has in spades thanks to its higher
ABV. According to Shimoda, that asset
has been a selling point from the begin-
ning: “iichiko has always had an impact
on the spirits market in Japan and
around the world through its efforts [to
showcase] the diversity and possibilities
that shochu has to offer.”

prof

iichiko Silhouette ($23) At 50
proof, this light, ethereal shochu
is a graceful spirit with soft notes
of marshmallow and subtle white
pepper as well as floral-tinged
tones of white rice. It's a wonder
ful addition to low-alcohol cocktails
or oolong tea; pairing with
shelifish or salads works perfectly
as well. 93 —MM.

fichiko Saiten ($30) A most com-
plex 86-proof shochu with inviting
aromas of beechwood, vanilla
bean, and wet stone. Flavors of
brown rice, spiced cashew, and
cocoa lie delicately on the palate,
which boasts a pillowy mouthfeel
94 —MM.
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In Time For The Tokyo
Olympics, Shochu
Looks To Become The
Next Big Name In
Japanese Spirits

@ Bradd Japhe ' m
Serine

It's nearly iImpossible to Imagine now, but there was
i tiene in the not-so-distunt post when teguila wa
kanown to lew drinkers outside of Mexico, The 1068
Sumvmer Ofvimpies, Tiedd b et netson's api ]

belped catapult the agave spirit to intemational
superstardom. To a smaller degree, the 2016

suenmer ganses brought a spotlighting effoct to
Beazil's native eachaga. With the 2020 Tokyo

games now within reach, the Japanese are hoping

hochu will get its turn on the global stage.
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SPIRITS DISTILLED FROM 100% BARLEY
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