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COMPANY PROFILE

WASHU Trading LLC is a wholesale exporter specializing in Japanese
alcoholic beverages, based in Kumamoto Prefecture. We primarily handle
authentic shochu, renowned for its deep-rooted traditions and regional
heritage, with a particular focus on Kuma Shochu from our local area and
Satsuma Shochu from the neighboring region. Currently, we are expanding
our export of single-distilled shochu to Texas, USA, steadily building a solid
track record in the local market. Additionally, since last year, we have been
actively participating in trade fairs and business meetings to expand our
distribution channels in Europe and Asia, aiming to showcase the profound
appeal of Japanese shochu to a global audience. Kuma Shochu and Satsuma
Shochu, both recognized with Geographical Indications (Gl), each boast a
500-year history, representing Japan'’s rich sake culture—Kuma Shochu as a
traditional rice shochu and Satsuma Shochu as an iconic sweet potato
shochu. We are committed to enhancing global recognition of these
prestigious shochu brands while preserving their quality and tradition,
contributing to the elevated global status of Japanese alcoholic beverages.

Date of establishment

November 14, 2022

Head office location

3103-1 Amaemachi, Yatsushiro Kumamoto, Japan 866-0893

Phone +81-90-2031-7806

Email sakesolutionsjapan@gmail.com

Capital 3 million yen

Permission Export liquor wholesale business license

Nonresident seller’s permit (Texas)




£ MOTO LIGHT

Kome Shochu
(Spirits distilled from rice)
720ml ,40% ALC by vol

Matsunoizumi Shuzo
Kumamoto Japan
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MOTO LIGHT is a rice shochu made using white
koji malt and shochu yeast, fermented at low
temperature for a long time, and then purified
using vacuum distillation technology. We use the
distillery's own natural spring water, resulting in a
pure rice shochu with a smooth, refreshing, and
pleasant taste. "MOTO" means the root or
beginning of things, and was named in hopes of
marking the beginning of a new era for shochu
overseas.



£ MOTO RICH T

Kome Shochu
(Spirits distilled from rice)

720ml ,40% ALC by vol .

Matsunoizumi Shuzo
Kumamoto Japan o
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MOTO RICH is refined using atmospheric
distillation technology, a traditional method for
producing Kuma shochu with a 500-year history,
allowing you to enjoy the rich aroma and flavor of
rice shochu. In addition, we use carefully selected
local rice, and the distillery's natural spring water,
which highlights the taste and quality. MOTO
RICH is a brand filled with local pride.



£ MOTO SAKURA q

Kome Shochu
(Spirits distilled from rice)
720ml ,40% ALC by vol P

Matsunoizumi Shuzo
Kumamoto Japan —

ESAKURAIZ, LLHEERAK. BEESL K UOEHEZHL.
ThZzEaRE, BEZXEZE IS EICED, BEED
£ S BARRERICE LN > TWET, BEPHLRED &
FETITIL—T 1B WHAEEORERETT, D E
KEPHIGOHCD ODBFRBEZHFOAICET T HDXK
BERT, ANL—MFIZOY I THRDOS ERWT
U4&So

MOTO SAKURA uses Yamada Nishiki rice, Ginjo
yeast, and yellow koji, fermented at low
temperature, and distilled under reduced
pressure to create an authentic shochu similar
to Ginjo sake. This product is characterized by
its floral aroma and high-quality, fruity taste. This
rice shochu is recommended for those who
prefer aromatic and refreshing sake and is best
enjoyed straight or on the rocks.
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Imo Shochu

(Spirits distilled from rice
and sweet potatoes)
720ml ,38% ALC by vol

Okuchi Shuzo CO., LTD.
Kagoshima Japan
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CHUGEN is a sweet potato shochu made using
carefully selected sweet potatoes and black rice
malt. Chugen is characterized by the black malt
which gives it a mellow sweetness and earthy
aroma. In Japan, Chugen is often mixed with hot
water in the winter and with ice in summer. We
recommended using Chugen to make cocktails
that take advantage of the spirit’'s sweetness.
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TEPPEN SINGLE BARREL

Rice Whisky
720ml ,40% ALC by vol

Fukuda Shuzo
Kumamoto Japan
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TEPPEN Single Barrel uses only two main
ingredients: rice and water. The first step in the
distillation process is similar to saké brewing as
distillers use koji mold to ferment the rice. After
distillation, Teppen Single Barrel is aged in a
white oak cask for three years and bottled
directly from the cask upon opening. Whisky
fans will enjoy the unique taste and scent that is
imparted from the rice.



X34 TEPPEN

Rice Whisky
720ml 40% ALC by vol ﬁ

Matsunoizumi Shuzo
Kumamoto Japan
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Rice whisky uses only two main ingredients: rice
and water. The first step in the distillation
process is similar to saké brewing as distillers
use koji mold to ferment the rice. After
distillation, Teppen is aged in a white oak cask
for five years. We use carefully selected local
rice, and the distillery's natural water used as
brewing water highlights the taste and quality,
resulting in a rice-derived aroma and rich taste.



SHOGUN

Sake
720ml ,15% ALC by vol
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Hamamatsu Shuzo .

Shizuoka Japan ;;/@@ua
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This is a classic sake made with rice from
Shizuoka Prefecture, featuring a light and
refreshing taste with low acidity. It has been a
long-time favorite as a companion for evening
meals, especially among the locals near the
brewery. While it is delightful when chilled,
warming it enhances its umami flavor, giving it a
softer and richer profile, making it an excellent
choice as a meal accompaniment. Enjoy pairing
it with various dishes at different temperatures.
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SUIKYOUMUSHI

Kome Shochu
(Spirits distilled from rice)
720ml ,25% ALC by vol
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It is made using white koji and shochu yeast,
which are fermented at low temperatures over a
long period of time. The brewing water is high-
quality natural water, specially refined to have
finer molecules. This pure rice shochu has a
gorgeous aroma and a refreshing taste.
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TOKUN UMESHU

Umeshu (Plum Wine)
500ml ,8% ALC by vol

Tokun Shuzo
Chiba Japan
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This plum-flavored liqueur is a drink that has
been loved and enjoyed for generations in
Sawara, Katori City, a town famous for its
shipping routes and waterways. Enjoy its rich
flavor and taste on the rocks or with carbonated
water.
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TOKUN YUZUSHU

Yuzushu (Yuzu Ligueur)
500ml ,8% ALC by vol

Tokun Shuzo :
Chiba Japan 4@
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This drink, which has been loved and enjoyed for
generations in Sawara, Katori City, a town of
ships and riverside towns, has been transformed
into a refreshingly sour yuzu liqueur. Enjoy its
rich flavor and taste on the rocks or with
carbonated water.
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Umeshu (Plum Wine)
500ml ,10% ALC by vol

Sawada Shuzo
Aichi Japan

TR OEY "AEBERE OEED ZzHEEUEF
EDBH, DoRICKB T IVIRE. —D VO EDFEZE
TAYEDZITIRE, TERWEZ U AL EES
BiDEZROIC, fRBEDEICEITAAILBAET
9, WO RBEBEBORKZRIFAELEIZHL, BXEAE
EBBOREZFRNBEATVWET,

This handmade plum wine recreates the plum
wine making method described in the Edo period
book "Honcho Shokkan.” This plum wine is made
from Chita-grown Saburi plums, which have been
carefully processed, including removing the
bitterness with straw ash and removing the
stems by hand one by one, and is steeped In
aged pure rice ginjo sake. It brings out the full
refreshing flavor of the plum, combining the
best of sake and plum wine.



Rincha I3k x #D A
Rincha Black Tea x Mirin

Liqueur
300ml ,13% ALC by vol

KOKONOEMIRIN
Aichi Japan
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This simple yet innovative liqueur is made by
steeping black tea in authentic mirin. The black
tea is sourced from Eikokuya, a long-established
tea specialty store in Nagoya, Aichi Prefecture. It
uses Darjeeling tea, which has an elegant aroma
that enhances the flavor of authentic mirin. This
liqueur can be used for both drinking and
making sweets. Enjoy it cold in the summer and
hot in the winter.



Rincha d—kb— x #D A
Rincha Coffee x Mirin

Liqueur
300ml ,13% ALC by vol

KOKONOEMIRIN
Aichi Japan
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This simple and innovative liqueur is made by
steeping carefully selected coffee beans that are
perfectly matched with Hon Mirin. The coffee beans
are from Garage Coffee Company (Gamagori City,
Aichi Prefecture). The beans are from Brazil, which
are dark roasted and have a soft bitterness,
allowing you to enjoy the gentle taste of Hon Mirin
and the slight bitterness of coffee.



Rincha (5 U%& x #D A
Rincha Hojicha x Mirin

Liqueur
300ml ,13% ALC by vol

KOKONOEMIRIN
Aichi Japan
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This simple yet innovative liqueur is made by
steeping Nishio-produced hojicha tea in
authentic mirin. The hojicha tea is from Binsuien
(Nishio City, Aichi Prefecture). This liqueur can
be used for both drinking and making sweets.
Hojicha tea also has a relaxing effect, so it's
recommended to drink it before bed. Enjoy it
cold in the summer and hot in the winter.
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KOKONOEZAKURA

Mirin (Japanese Sweet
Cooking Rice Wine)
500ml ,13.5~14.5% ALC by vol

KOKONOEMIRIN

Aichi Japan
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Made exclusively from carefully selected
Japanese glutinous rice, rice malt, and authentic
rice shochu. This traditional mirin is crafted with
great care using time-honored methods that have
been passed down since the brewery’s founding.
lts natural sweetness—derived solely from
glutinous rice—and its rich umami create
exceptional depth of flavor, enhancing the taste
of any dish. It is a trusted choice among
professional chefs and high-end restaurants.
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Sake
720ml ,15.5% ALC by vol

Kankyou Shuzo
Aichi Japan
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Made with 100% Yumeginka rice grown in Aichi
Prefecture.

Polished to 60%, this sake is crafted from high-
quality ingredients and time-honored brewing
techniques.

It features a rich depth of flavor balanced by a
refreshing, smooth finish—a pleasantly rounded
sake enjoyed by many.
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KURO MIRIN (Black Mirin)

Mirin (Japanese Sweet
Cooking Rice Wine)
180ml ,14% ALC by vol

Kankyou Shuzo
Aichi Japan
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This authentic mirin is aged slowly inside the
brewery for over 18 years after pressing.

During this long maturation, the natural sugars and
amino acids from glutinous rice bond together,
creating an elegant sweetness and mellow umami
reminiscent of black sugar syrup or dark molasses.
Made from 100% Japanese glutinous rice, it is
delicious even when consumed as a beverage. Its
deep, dark color makes it ideal for premium sauces,
glazes, and signhature house blends.
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Japanese Junmai Hon Mirin

(Made from 100%
Domestic Ingredients)

Mirin (Japanese Sweet
Cooking Rice Wine)
500ml ,14% ALC by vol

Kankyou Shuzo
Aichi Japan
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Made entirely from the natural umami
components of glutinous rice, with no added
sugars.

All of its sweetness and richness come solely
from the rice itself.

This mirin offers a deep, full-bodied flavor and a
robust finish that enhances the taste of any dish.



