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Soju

Hyunhee Park offers the first global historical study of soju, the distinct-
ive distilled drink of Korea. Searching for soju’s origins, Park leads us
into the vast, complex world of premodern Eurasia. She demonstrates
how the Mongol conquests of the thirteenth and fourteenth centuries
wove together hemispheric flows of trade, empire, and scientific and
technological transfer and created the conditions for the development of
a singularly Korean drink. Soju’s rise in Korea marked the evolution of
a new material culture through ongoing interactions between the global
and local and between tradition and innovation in the adaptation and
localization of new technologies. Park’s vivid new history shows how
these cross-cultural encounters laid the foundations for the creation of
a globally connected world.

Hyunhee Park is Associate Professor of History at the City University of
New York, John Jay College of Criminal Justice, and the CUNY
Graduate Center.
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Asian Connections is a major series of ambitious works that look beyond the
traditional templates of area, regional or national studies to consider the trans-
regional phenomena which have connected and influenced various parts of Asia
through time. The series will focus on empirically grounded work exploring
circulations, connections, convergences and comparisons within and beyond Asia.
Themes of particular interest include transport and communication, mercantile
networks and trade, migration, religious connections, urban history, environmental
history, oceanic history, the spread of language and ideas, and political alliances.
The series aims to build newways of understanding fundamental concepts, such as
modernity, pluralism or capitalism, from the experience of Asian societies. It is
hoped that this conceptual framework will facilitate connections across fields of
knowledge and bridge historical perspectives with contemporary concerns.
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4 Distilling Soju at Court and Home in Chosŏn Korea 127
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Note on Transliteration and Other
Conventions

In citing English-language materials, I copy titles and the names of
authors as published. When transliterating Asian-language names and
titles, I use the McCune–Reischauer system of romanization for Korean,
the Pinyin system for Chinese, the modified Hepburn system employed
by the Library of Congress for Japanese, and the Library of Congress
system for Arabic. As for Korean authors’ names, I give their preferred
English spellings in the body text; however, for the notes and Works
Cited, I use the McCune–Reischauer romanization for primary spellings
and provide their preferred English spellings in parentheses. I have also
treated terms of Persian and Turkish origin as if they were Arabic.
Common words and place names, such as arak and “Ryukyu,” appear
in the generally accepted English form without diacritics. Unlike Korean
and Arabic, Chinese writing consists of morphosyllabic characters, there-
fore the book includes characters in the cases of important words not
easily found in the book’s bibliography. Names and terms of Mongolian
origin have been transliterated according to Antoine Mostaert’s scheme
as modified by F.W. Cleaves, except for these deviations: č is rendered as
ch; š as sh; γ is gh, q is kh, and ǰ is j.

Citations from some Korean official sources such as the Chosŏn wangjo

sillok include a source’s date (presented as reign year, lunar month,
and day) and relevant document numbers in the online database (see
the Works Cited for a web address).
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