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Higashuzo

1948
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Manufacture and sale of Rynkyn awamaori {otsu-type shochu )

iH

Ryukyn awamori, Zanpa Ryukyo awamori, Kusu Limi no lro

Toyn Saleerun Hanbas Tad., R}'u |-;,1_.'|.|. Shuhan Ca., Lid., others

Bank of The Ryubyus, Okinawa Bank, Kaiho Bank

Inside and ontside Okinawa Prefecture

The history of awamori

At the start of the 13th century, alcohol distilling technology developed in western Asia is said to have
arrived in Ryukyn via China and Siam { Thailand ). Awamori was presented as a tribute gift in trade with
various Asian countries, Afterwards, in the Ryokyu Kingdom period, production was only permitted
under strict management in three locations in Shoricdn the Meiji period, Ryukyu was renamed Okinawa
Prefecture and licensed production of awamori became possible. It's said that there were about 760
private producers. The awamori industry sutfered 51ﬁ:|'.i.ﬁ?:aul danwge'[."u tlie t'm,‘i't.i.} War, but thanks to the

determination of the Okinawan people, it made a recovery and is now enjoying a boom.

The origins of awamori’s name

There are several explanations for the OTigin of awamari's name. One comes ffom the fact that beverages
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5-Year Old Kusu
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Just add ice to pnjoy the
aroma of straight, cold !
Ao |

okinawa.com
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