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KOJI SHOYU

Soy sauce
sweetened by malted rice
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KOJI SHOYU is made from soybeans and wheat grown in Kumamoto without using any pesticides
or chemical fertilizers during the cultivation period. Over-one-year aged moromi is brewed with our
special rice malt made using rice from our own farm (no pesticides or chemical fertilizers used
during the cultivation period), meaning that it has been aged in two stages in total. The natural
sweetness of the rice malt gives soy sauce a mild taste with a good balance of flavor and
sweetness without adding any sugar or sweeteners.
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Its gentle sweetness makes it perfect for seasoning grilled rice balls and boiled eggs.
It also goes well with caprese salad, raw or grilled vegetables and roast beef.
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10-year-aged
Soy Sauce “AWAYA”
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Ten-year-aged Soy Sauce AWAYA is made from whole soybeans and wheat grown in Kumamoto
without using any pesticides or chemical fertilizers during the cultivation period. It is carefully
fermented and matured over ten years to bring out the mellow aroma and rich flavor.
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It is delicious with sea bream sashimi, scallop carpaccio, and beef tataki. This soy sauce
has a strong aroma, so it's best to use it as a finishing touch on grilled chicken or fish,
either by brushing it on or by adding a few drops.
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Five-year-aged
Soy Sauce Almonds
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Almonds rich in minerals and vitamins are coated with our premium five-year-aged soy sauce.
The five-year-aged soy sauce is made from rare Kumamoto soybeans and wheat grown without
using any pesticides or chemical fertilizers during the cultivation period, and matured for five years

using traditional brewing techniques.
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They are good as an appetizer with wine or sake, as a snack when you are a little hungry,
or as a snack for children. It’'s also delicious crushed and sprinkled on salads.
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Naturally Brewed
Marudaizu Soy Sauce
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The ingredients, whole soybeans and wheat, are grown in Kumamoto without using any pesticides
or chemical fertilizers during the cultivation period, and are carefully fermented and aged over a
year to bring out the mellow aroma and rich flavor.
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Ideal for putting on sashimi and steak. It can be used as a salad dressing with olive oil or
sesame oil, or as a secret ingredient in stew dishes. With vanilla ice cream, it gives a
buttery caramel-like flavor.
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