Traditional Awamori

that has been preserved for over

a century
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In the midst of i b
Onna Vlllage Onna Village
with the charms of nature...

i

...lies a breathtakingly beautiful, crystal-clear ocean and

forests that carry pure water. To this day, Onna Village retains ﬁ:%

a rich and natural environment. This has made for an excellent i{ﬁ
location for Sakimoto Awamori Distillery, founded in Shuri in
1902, to transfer it’s production operations to the picturesque Okinawa
Onna Village in 2020. Being proud of the history we had built, Map

we are now taking a step forward as the brand new Sakimoto.
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Traditional
Culture

{2 # 3C AL
ZLT. #HEDY

MHEC . FERTERA Y G kA LZUMPNT 8 12
EfiEhe. T25 5%, a3bi & ME oEs st
AHYET., BTHEESH B, 2) LIk
BT &5 [HEki] op, mEL 6 TROMEYH A
Y. RILBRO KR HE 2 5d 2 WO FUE R % Bk
DEPLFMEHBLELOEEYZ LTV ET,

Traditional culture
and Awamor1 production

Okinawa has a unique historical culture, including traditional
arts, crafts, music and food culture, which has been handed
down from the Ryukyu Kingdom period. Sakimoto Awamori
Distillery is located inside the “Ryukyu Mura”, where you could
experience such diverse culture. We spare no effort in crafting
Awamori while surrounded by the original landscape of Okinawa,

with its lush tropical vegetation and red-tiled roof houses.



Awamorl
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As the official hiquor
of the Ryukyus,
Awamor1 was highly prized

Awamori was first produced in the Ryukyus around the 15th
century, when the Ryukyus participated in a thriving trade
network with neighbouring countries. It is said that distilled
liquor and its production techniques were brought back from
South East Asia and Awamori production began. In the 17th
century, the production of Awamori was controlled by the
government and it was treated as an “ Imperial Liquor” to
entertain guests from overseas, such as Sappou-shi envoys,

also as gifts to be presented to them.
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. upirﬂerrupled because ‘Seiryou Sakumeto, econd geni
Y miraculously discovered the black kai fungus inithe ruins €
area, where Awamori production.had floutished until it was elsa e
during the battles of World War Ik Du"qg the pos;-wa&ra, Sakumg
refocused his efforts into cultivating the bl.aﬂ( koji fungus ﬁain. His}

[ . enthusiasm for making Awamori led him to distribute the black koji fungus
; to other distilleries free of charge, which resulted to the;evival of the® =
Awamori today. 1 A - -
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Sakimoto
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From Sakumoto
to SAKIMOTO

with a blooming smile

During the Ryukyu Kingdom period, Awamori was called “ Saki” . Also,
liquors in general are called “ Saki” in Okinawan dialect. We were founded
as Sakumoto Shuzojo (Sakumoto Awamori Distillery), and the name was
then changed to Sakimoto in 1961 when Seiryou Sakumoto, our second
generation owner, incorporated the company. With the name
"Sakimoto", we have the desire to produce Awamori which represents

Okinawa and to bring smiles to the faces of those who drink it.
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Distillery
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Believe 1n the power of
ingredients and
nurture with time

The key to Sakimoto's making process is “slow nurturing” .
The characteristic of Sakimoto's Awamori is to refine the liquor,
that is called “Genshu (undiluted liquor)” after fermentation has
finished. We do this by using a coarse filtration method which
allows the unique aroma and taste of Awamori to remain
strong, and the slow maturation process results the finest

Awamori.
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Rice preparation

washing, soaking, steaming, koji
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fungus spreading and koji making
Awamori is made from rice, we mainly
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use hard, long-grain Thai rice (indica
rice).

After washing, soaking and draining
the rice, we steam them evenly. Then
spreading the black koji fungus over
the steamed rice and making rice koji.
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Awamori is made from rice and fermented with water and yeast using black koji fungus..One |
the charms of Awamori is its mellow aroma. Additionally, the longer it is aged, the richer and *

of
-

milder the taste becomes. Despite of the simple production process, it is considered a liquor that

matures over time.
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Brewing and fermentation
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Under the seasonal quality control, water,
rice koji and yeast are added to the brewing
tank and fermenting the Moromi mash.
Black koji fungus produce large amounts of
citric acids during the fermentation process,
which has the effect of reducing the
spoilage of the Moromi mash caused by
bacteria. It also gives Umami and richness
to the Awamori (Fermentation period:
approximately 20 days).
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Awamori is said to be the oldest
distilled spirits in Japan. It's also
unique that is brewed once with all
koji rice and using single pot still
distillation.



Sakimoto Awamori Distillery
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a reliable quality

Before bottling, we always check the color, clarity, aroma
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and taste to ensure that we can confidently deliver the
best quality Awamori to our customers. We place great
importance on preserving the taste and aroma that can
only be produced by Sakimoto, which has been handed
down for over 100 years. In addition, we also take on
the challenge of developing Awamori with new styles.

Thus, the brand-new Sakimoto Awamori Distillery will

never stop evolving.
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SAKI MOTO
Sakimoto Awamori Distillery
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TEL : 098-963-0208 .~ FAX : 098-963-0207
https://www.sakimoto-awamori.com/

1437-1 Yamada, Onna-son, Kunigami-gun, Okinawa 904-0416 (in Ryukyu Mura facility)
TEL: 098-963-0208 / FAX: 098-963-0207
https://www.sakimoto-awamori.com/





