History

JORAKU is the premium rice “Shochu”
(Japanese traditional spirit) brand which
Joraku Distillery has been producing for more
than 100 years in the Kuma area located in
Kyushu.

“Shochu” traditionally produced in the Kuma
area is called “Kuma Shochu”, which is
approved as a Geographical Indicati ]
by WTO togethe deotch whiskey,

Bore and Cognac brandy.

hu” was first brought to the Kuma area
Asian Continent during the Warring
od in the 16th century. Since then
[0ji” (master distillers) have
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