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What Is Japanese KojiWhat Is Japanese Koji
Whisky?Whisky?

A Unique Hybrid Spirit Blending Japanese Tradition with
Western Whisky-Making

  Where East Meets West in Distillation





The Hybrid Spirit


Definition: A unique spirit that fuses Japan's traditional

koji culture with Western whisky-making techniques


Key Feature: Uses koji mold for saccharification instead of

malted barley enzymes


Distinction: Employs whisky-style barrel aging unlike

traditional shochu


Our Mission: Explore the essence of koji whisky and its

position in the spirits world

Fusion Fusion

Japanese Koji Culture

Koji Whisky

Western Whisky-Making

Uses koji for 

saccharification

Parallel multiple 

fermentation
Extended barrel aging

Introduction to Japanese Koji Whisky

麹



Manufacturing Process of Koji Whisky

 Koji Whisky Process
Parallel Multiple Fermentation







  Koji Whisky

 Traditional Whisky Process
Sequential Single-Stage Fermentation







  Traditional Whisky

 Enzymes

Koji mold vs. Malt
 Fermentation

Parallel vs. Sequential
 Flavor

Umami + barrel notes

1 Rice/Barley + Koji Mold

2
Parallel Fermentation
Starch→sugar + fermentation happens together

3 Double Pot Distillation

4 Long Barrel Aging

1 Malted Barley

2
Complete Saccharification First
Full starch→sugar conversion

3
Separate Fermentation
Yeast added after sugar conversion

4 Distillation & Aging



Legal Status and Classification

 Legal Position in Japan

Under Japanese law, malt is mandatory for whisky classification. Without malted barley, koji whisky is rarely recognized as "whisky" domestically,

despite its whisky-style aging process.

Spirit Classification Comparison



Koji Whisky

 Saccharification

Uses koji mold enzymes

 Fermentation

Parallel multiple fermentation

 Aging

Long-term barrel aging

 Distillation

Double pot distillation

 Appearance

Amber color from aging



Traditional Whisky

 Saccharification

Uses malted barley enzymes

 Fermentation

Single-stage fermentation

 Aging

Long-term barrel aging

 Distillation

Double/triple/column distillation

 Legal Status

Legally regulated category



Japanese Shochu

 Saccharification

Uses koji mold enzymes

 Fermentation

Parallel multiple fermentation

 Aging

Limited cask aging (color restrictions)

 Distillation

Typically single distillation

 Appearance

Clear appearance (usually)



Flavor Profile of Koji Whisky

Distinctive Flavor Harmony


Barrel-Driven Notes

Classic whisky characteristics including vanilla, caramel, and

oak tannins from barrel aging


Koji-Derived Umami

Distinctive savory depth, gentle grain tones, and rice-like

sweetness from koji fermentation


Unique Character

Earthy, funky notes reminiscent of rhum agricole, with salty

or umami finishes beyond typical whisky profiles


Texture & Mouthfeel

Smooth, silky texture with exceptional mellowness

attributed to the koji fermentation process

Tasting Vocabulary

 Vanilla  Caramel  Oak  Umami  Rice  Green Apple

 Earthy  Smoky  Raisin  Silky Saline

The Hybrid Profile

Koji whisky creates a truly unique sensory experience where traditional whisky

characteristics and Japanese koji culture meet. The result is a spirit with exceptional

complexity and depth—familiar yet distinctively different.



Variations in Japanese Koji Whisky

The versatility of koji whisky comes from its various combinations of ingredients and production methods.

Base Ingredients

 Rice- Lighter, more delicate profile

 Barley- Fuller, more robust character

 Mixed Grains- Complex, layered profile

Sweet Floral Grainy

 Koji Types

 Yellow Koji- Traditional, versatile

 White Koji- Delicate, citrus notes

 Black Koji- Bold, intensely aromatic

Fruity Earthy Umami

 Cask Types

 Sherry Casks- Rich, dried fruit notes

 Mizunara Oak- Incense, sandalwood

 New Oak- Vanilla, coconut, spice

Raisin Caramel Smoky

 Expressive Combinations

These variations combine to create a remarkable range of expressions. From rice-based whisky aged in sherry casks offering sweet raisin notes, to barley-based whisky

with black koji in mizunara casks yielding complex smoky flavors. Some expressions even feature green apple aromas reminiscent of certain white koji fermentations

combined with new American oak.

Rice + White Koji + Sherry Cask = Sweet & Fruity Barley + Black Koji + Mizunara = Rich & Complex Mixed Grain + Yellow Koji + New Oak = Balanced & Spicy



Notable Japanese Koji Whisky Brands

Several distilleries across Japan have embraced koji whisky production, each with unique approaches.

 Limited Availability: Small batch production makes these brands increasingly sought after by collectors globally, earning them growing recognition for their unique character and quality.


Takamine Whisky

 Shinozaki, Fukuoka

Named after Dr. Jokichi Takamine, a pioneer in enzyme science.

 Base: Rice  Koji: White Koji

 Aging: American oak/sherry  Flavor: Vanilla, umami


Fukano Whisky

 Kumamoto

Highly regarded overseas with acclaimed limited releases.

 Base: Rice  Koji: Yellow Koji

 Aging: Various casks  Flavor: Raisin, caramel


Oishi Whisky

 Oishi Shuzo, Kumamoto

Rice-shochu based whisky exemplifying traditional Kumamoto techniques.

 Base: Rice  Koji: Multiple strains

 Aging: Sherry & brandy  Flavor: Dark fruits, spice


Sugawara Suikyō

 Master Brewer Sugawara, Miyagi

Rising domestic star known for exceptional aged expressions.

 Base: Barley  Koji: Proprietary strains

 Aging: Mizunara & ex-bourbon  Flavor: Incense, green apple



Market Positioning of Koji Whisky

A notable contrast exists between domestic Japanese perception and international reception of koji whisky.

 Domestic Market (Japan)

 Regulatory Constraints

Cannot be legally labeled as "whisky" due to lack of malted barley

 Niche Position

Remains a specialty product with limited market presence

 Growing Interest

Rising domestic attention, especially among spirit enthusiasts

 International Market

 Emerging Category

Recognized as its own distinct category of Japanese whisky

 Critical Acclaim

High ratings from critics and enthusiasts, especially in the U.S.

 Limited Supply

Popular labels reported as scarce, driving collector interest

VS



Potential in Thai Market

Market Opportunities

 Existing Whisky Culture

Established local spirits like Mekhong indicate consumer familiarity with whisky category

 Premium Japanese Appeal

Japanese whisky enjoys high prestige in Thailand's premium spirits market

% Favorable Trade Environment

Expected tariff reductions could improve pricing competitiveness

 Food Pairing Potential

Koji whisky's umami profile complements Thai cuisine's complex flavors

Target Consumers

 Whisky Enthusiasts

Experienced drinkers seeking novel spirits and rare collectibles


Japanese Culture Admirers

Consumers drawn to authentic Japanese craftsmanship


Premium Spirit Beginners

New drinkers attracted to koji whisky's mellow profile

Key Sales Channels

 High-End Hotels
Luxury accommodations with international clientele

 Craft Cocktail Bars
Upscale venues for adventurous drinkers

 Luxury Liquor Shops
Specialty retailers for premium spirits

 Duty-Free & Tourism
For travelers seeking unique souvenirs



Summary and Conclusion

Koji whisky represents the perfect marriage between Japan's ancient koji

fermentation craft and Western whisky aging techniques, creating a spirit with

distinctive character and global appeal.

The Future of Koji Whisky

As markets continue to embrace diverse and innovative spirits, koji whisky is uniquely positioned to

thrive. Its ability to bridge Eastern tradition with Western appreciation, coupled with its exceptional

food-pairing versatility, creates significant growth potential in premium spirits markets worldwide. By

effectively communicating its hybrid charm and distinctive character, koji whisky can carve out its own

respected niche in the global spirits landscape.

 A New Chapter in Japan's Spirits Legacy

 A Unique Hybrid Born from Tradition & Innovation  



Unique Identity

A distinctive category with

parallel fermentation and

koji-derived umami

complexity



Regulatory

Challenges

Faces legal hurdles in Japan

due to malted barley

requirements in whisky

classification



Global Recognition

Growing international

audience appreciating its

novel flavors and cultural

heritage

 +


