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E3 E% S Genryomai

Rice used to make sake. As well as ordi-
nary eating rice, various types of rice are
used including a special type particularly
suited to brewing called /Ex&4FEXK shu-
zokotekimai.

TEIEIFIE K GEX) Shuzokotekimai (Sakamai)

The names given to varieties of rice par-
ticularly suited to sake brewing. It is also
called sake specific rice. It tends to be
much larger than ordinary rice and con-
tains a shinpaku. Famous varieties include
YAMADANISHIKI. The recent development
of new varieties all over Japan and revival
of old ones is enriching the diversity of
sake. Over 100 varieties are grown across
Japan.

=] Shinpaku

A term given to the (f i
starchy core in the rice
and or its opaque white

appearance. The pres- 8
ence of a shinpaku is a
desirable feature of rice

for sake brewing.

LSS YAMADANISHIKI

Representative variety of sake specific
rice grown throughout Japan. A favorite
among tojis (brew masters) not only for
its ease of brewing, but also its taste.

A BT A GOHYAKUMANGOKU

A variety of sake specific rice grown mainly
in the north of Japan and Niigata Prefec-
ture.

ZELUER MIYAMANISHIKI

A variety of sake specific rice grown mainly
in the northeast of Japan and Nagano
Prefecture due to its cold resistance.

i#HBT omAcHI

The oldest variety of sake specific rice
grown mainly in Okayama Prefecture. Its
unique depth of flavor has earned it a cult
following.

¥EKREE seimai buai

A number that shows how much of each
rice grain has been removed during the
polishing process, expressed as a percent-
age of the weight of white rice relative to
that of the original brown rice. It is also
called the rice-polishing ratio. For exam-
ple: a 40% seimai buai means that 100kg
of brown rice was polished down to leave
40kg of white rice.

Seimai buai

Degree of polishing

White rice Rice bran
Brown — =
rice [ Low seimai buai

Highly polished ]

From left to right: brown rice, seimai buai 70%,
seimai buai 40% white rice

YAMADANISHIKI, GOHYAKUMANGOKU and
MIYAMANISHIKI are particularly representative varieties.

I5E GINPU

Hokkaido
2

(ﬁ(mﬁ: 3 AKlTASAKEKOMACHl\ L

\

Akita Iwate

% KOSHITANREI
HEHE GOHYAKUMANGOKU -

]

Niigata ‘ Fukushima

(Gunm:

/ _ [Nagano| saitama
S Ya;manas‘hiTokyo —
[T ] \" IRENEE |  |lshizuoka
NagasakiSa93Fuk f t Nara Aichi
¢ '—LMle
Kumamoto| A i kayama
.

Kagoshima

AT OMACHI [%Iﬂﬁ MIYAMANISHIKI ]

V& &5 HITOGOKOCHI

Okinawa

A\R# 15 HATTANNISHIKI 1GO)

Source: Specifications of Agricultural Products (Ministry of Agriculture, Forestry and Fisheries)
*Top 10 varieties by inspection volume

What precautions should be taken with storage after purchasing?

Take care with temperature, light and
contact with oxygen. It is recommended
to keep nama-zake, sparkling sake, and
ginjo-shu refrigerated. For these and all
other types of sake, a dark cool place
is best. Oxygen effects the quality, so
after opening the bottle, close it tightly
and consume as soon as possible.
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K Kojimai

Rice used to make the koji.

#XK Kakemai

Steamed white rice that is added directly
to the fermentation mash.

K
Steamed white rice inoc-
ulated with a mold called
B|E kojikin. Kome koji is
also called rice koji. The
mold secretes enzymes
which break down the
starch in the rice into glu- A}
cose that the yeast can then eat and turn
into alcohol.

f#3&77)V2—JV Jozo arukoru

Brewers alcohol made by fermenting sug-
arcane molasses or grain and then dis-
tilling. Used to adjust the flavors of sake.

CComponentsj

FI3A=IV5 Arukoru-bun

Amount of alcohol (ml) contained in 100ml
of sake displayed with a % or the Japa-
nese kanji & (do).

BABEE Nihonshu-do

A measure of the specific gravity of sake
which provides an indication of how sweet
or dry the sake is. A number higher than 0
indicates less residual sugar while a num-
ber lower than 0 indicates more.

EZEE san-do

A measure of how much acid the sake
contains. Sake with a higher acidity will
taste richer. As acidity masks sweetness,
sake with a high acidity will feel drier.

T73/BEE Aminosan-do

A measure of how many amino acids the
sake contains. More amino acids create
a more robust profile, while fewer create
a lighter one.

CTokutei meishoj
HE %ﬁ Tokutei meisho

A grading system included in the Sake
Manufacturing Process Quality Labeling
Standards set out by National Tax Agency.
Sake must fulfill certain conditions to dis-
play a grade as shown on page 10.

IS BESE Ginjo-shu

Sake made by slowly fermenting polished
rice at low temperatures, a process called
KSR ginjo-zukuri. In the old days, tojis
(brew masters) would use all their skill to
make ginjo-shu for competitions, and it
was considered an art form that was rarely
marketed. One of the biggest character-
istics of ginjo-shu is its subtle, fruity aro-
ma called B ginjo-ka. As warming
highly aromatic ginjo-shu damages its aro-
mas, it is often drunk chilled or at room
temperature.

Nihonshu-do & H 3 Amakara (sweet/dry)

The nihonshu-do is a unique scale that displays the specific gravity of
sake. Measured at 15°C, the nihonshu-do of sake weighing the same
as water at 4°C is 0. Sake that is lighter reads higher than 0 (+) while
sake that is heavier reads lower (-).

The specific gravity of sake varies with its components: more
alcohol reduces its gravity and increases its nihonshu-do, while more
sugar increases its gravity and decreases the nihonshu-do.

As the number changes with sugar levels, the nihonshu-do was
adopted as a yardstick to measure a sake's sweetness/dryness. How-
ever, to compare the specific gravity of the sugar content of sake using
the nihonshu-do, all sake must have the same ABV. Also, as acidity
masks sweetness, when comparing sake with identical sugar content,
those with higher acidity will feel drier. In other words, it is difficult to
accurately measure the sweetness/
dryness of sake with the nihonshu-do
alone. In recent years, a new indicator

has been proposed, which is a calcu-

lation of both sugar levels and acidity.
+20
+10
+to

A floating scale (B#i&EFzt nihonshudokei
(sake meter)) as shown in the figure on
the right is floated in sake adjusted to
15°C and a reading taken. The nihonshu-do
can also be calculated from the sake’s
specific gravity.

AR A LA L A LA L) Ll U M L D))

Nihonshu-do =(1/specific gravity — 1)x1443 U
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Sake made with just rice and rice koji. It
often has both volume and umami. Due
to its robustness, it can be enjoyed at a
range of temperatures: from warm to
chilled, on the rocks, and even mixed with
hot water.

AEREE Honjozo-shu

There are many types, but all have had
a small amount of brewers alcohol added
before pressing the fermentation mash
(separating the liquid from the lees) to
adjust the taste, which means that this
grade is often drunk warm or hot.

CProduction periodj

As a rule, a term indicating production pe-
riod such as #i&EFA seizonengetsu fol-
lowed by the date (£ year and B month)
the sake was packaged is displayed. Ex-
ample, 8&EFAXEXA.

COrganic display]

The Japanese words for organic, B4 yuki
and #—#4 =7 organic can be displayed
on the label if the sake meets JAS (Japa-
nese Agricultural Standards), such as
passing grading according to JAS ACT for
95% of the weight of ingredients, and by
obtaining organic JAS certification. This
labelling also requires the affixing of the
“HH#EJAS” mark.

CGeographicaI indicationj

A Geographical Indication (Gl) is a sys-
tem promoting appropriate use of a geo-
graphical origin as a shared property on
labels and indicates that production area
is correct and quality standards have been
adhered to. For alcoholic beverages in
Japan, the Director-General of the Nation-
al Tax Agency designates them based on
the “Labeling Standards for Gl on Alco-
holic Beverages” established by the Na-
tional Tax Agency, and in principle, they
are labeled with an indication that clearly
indicates that it is a GI: #32#9FRR chiriteki
hyoji, Geographical Indication, Gl.

CTypes or Denominationsj

#iB shinshu
Sake made in the current brewing year
(from July 1 to June 30 following year).

Shinshu has a lovely fresh taste and aro-
mas.

w38 Koshu

Sake made in the previous year or even
earlier. The type is smoother with mature
aromas.

REARTEE chokichozoshu

Sake stored and matured for long peri-
ods. In the old days, sake was thought
to be unsuitable for long-term matura-
tion, but thanks to advances in manufac-
turing methods and other factors, deli-
cious long-term matured sake is becom-
ing more commonplace. There is a wide
variety, from ginjo-shu types to richer
types. It is sold under the names X g7
BB Xnenchozoshu (Xyr matured sake),
TBELE hizoshu, KB daikoshu.

Designation status of geographical indications for sake
— Only sake made exclusively from domestic rice and produced in
Japan can be labelled BZs7& nihonshu.

fRF3 Hami
&7 Aomori

#AHM Nadagogo

Wi Yamagata

I¥D % Harima

@
#¥ Shiga

* The coloring on the map is done by prefecture and does not necessarily correspond to the area of origin.

Hil Hakusan

E%7 Kitakata

FUIRBE Tone Numata

W% Yamanashi

{SIRXHT Shinano Omachi

##M Shizuoka

Does the production date on the label mean it is
best to select the newest sake?

No, you don't have to worry about the date that
much. As with beer, unpasteurized sake labelled
as 4& nama-zake should be as new as possi-
ble, but pasteurized sake should not deterio-
rate for 2-3 months unless storage conditions
are poor.
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58 Genshu

Sake that has not had water added to it
after pressing. The omission of water
means the sake has a higher ABV and
is also richer. Cutting with water or hot
water is a tasty way to enjoy it.

458 Nama-zake or Nama-shu
£ d)iﬁ Namazume-shu
4 BF &R E Namachozo-shu

After pressing, sake is pasteurized to halt
the activity of leftover microorganisms and
enzymes, a process called KA hi-ire.
Generally, there are two pasteurizations:
one before storage, and one after storage
before bottling. As unpasteurized sake
avoids the component changes associat-
ed with heating, it has fresher flavors and
aromas that are suited to drinking chilled.
4 & :unpasteurized

4 5EiBE pasteurized only once, before
storage

4 BriEliBE pasteurized only once, after
storage and before bottling

BEGE kjoshu
A unique syrupy, sweet sake devised at
National Research Institute of Brewing.
The unique thing about kijo-shu is that it
is made by replacing some of the water
that is added to the fermentation with
sake. This method was partly inspired by
a recipe for brewing with old sake called
L&) shiori, which was found in the engi-
shiki — an ancient book about laws and
customs from 794-1185.

£—%K Ki-ippon

A junmai-shu that is the product of a sin-
gle production facility, similar to single
malt whisky.

{E77)Va—=IVill Tei-arukorushu

Sake with a low ABV. Many products have
been released in response to consumer
preference for lighter sake. There is a wide
variety available including sparkling, sweet
and or sour sake, and nigorizake.

1858 Taruzake

Sake with woody aromas from storage in
wooden casks.

;‘%’(” 5L Hiyaoroshi

In the old days, sake brewed in the win-
ter was pasteurized once and stored un-
til the autumn to achieve a more round-
ed taste, an improvement called #_E»'V)
akiagari. It was then put in casks and
shipped. The name hiyaoroshi comes from
the fact it was shipped cool without any
further pasteurization. As it is namazume
and fragile, many shops refrigerate it, but
many people enjoy its flavors and aromas
at room temperature or lukewarm.

sEMEIEIE (122vWiB) Kassei seishu (nigorizake)

A sake that is opaque and cloudy in ap-
pearance because it was lightly filtered
through a coarse mesh. This type can be
pasteurized to stabilize quality or released
as a nama-zake. Fresh kassei seishu should
be handled with care because the yeast
is alive and may ferment at ambient tem-
peratures creating CO2 gas.

AN=GY LY

There are mainly two ways to produce
gas in sake: naturally through the activi-
ty of the yeast, and by adding carbonat-
ed gas.

N

Tokutei meisho (premium grade) and conditions

Tokutei P . Rice-polishing Ratio of Typical flavors
meisho Ingredients} ratio™ koji used and aromas™
. . " Unique fruity aroma
Ginjo-shu kF; ice, rice Ik O/A’ | 60% or less 15% from ginjo-zukuri,
rewers alcohol Ormore | pleasant appearance.
. . " Unique fruity aroma
Daiginjo-shu E'Ce’ rioe kKofl: " 50% or less 15% from ginjo-zukuri,
rewers aiconol Ormore : pleasant appearance.
i . . " 15% Pleasant flavors,
Junmai-shu - Rice, rice koji - ormore | aromas, appearance.
. Unique fruity aroma from
JL[.’:.?_Z;W Rice, rice koji  : 60% o less 18% ginjo-zukuri,
giny Ormore : pleasant appearance.
. Unique fruity aroma from
:/127,7::7 oy | Rice,tice koji - 50% or less 15% ginjo-zukuri, and particularly
ginj Ormoré : pleasant appearance.
o
Tokubetsu Rice, rice koji ﬁ(s)e/oocf)!ess or 15% Pleasant flavors,
junmai-shu ) special technique or more : aromas, appearance.
i Rice, rice koji, 15% Pleasant flavors,
H - h ) ’ 0,
onjozo-shu - -t ere alcohol 70% or less ormore | aromas, appearance.
o
Tokubetsu  : Rice, rice koji, ﬁgéoo?;less or 15% Pleasant flavors,
honjozo-shu - brewers alcohol ormore : aromas, appearance.

special technique

*1 Must be made with rice that passed an inspection grade 3 or higher or equivalent quality.

*2 Amount of brewers alcohol must not exceed 10% of the weight of polished rice.

*3 When displaying a grade on the label, rice-polishing ratio must also be displayed.

*4 While ginjo-zukuri lacks a clear definition, it generally refers to a brewing process which ferments highly polished
rice at low temperatures to create unique aromas.

Why is brewers alcohol used as a raw ingredient? Q’

WP

v

Brewers alcohol is generally added to balance
flavors and aromas, to enhance aromas and
create a lighter sake. Alcohol-added ginjo-shu
is well known for having enhanced aromas.




The generic name given to the Saccharomy-
ces cerevisiae strain of yeast and related fun-
gi which produce alcohol from sugar. It is a
milky, oval-shaped fungus about the size of
a red blood cell in the human body (5-10
um). In the food industry, such as in the pro-
duction of alcohol and bread, strains with
properties suited to each have been select-
ed or improved over a long history of use.
The yeast used in sake brewing is called
EBER seishu kobo.

& (iﬁ) TEEEE e (kura) tsuki kobo

An ambient sake yeast inhabiting the sake
brewery. In the old days, this yeast naturally
reproduced inside the shubo (starter), so its
quality was often directly connected to the
quality of the sake. Nowadays, it is common
to isolate yeast from famous breweries or to
use superior yeast bred by researchers,
and some breweries even isolate and pre-
serve their own to use.

LD WVEER Kkyokai kobo

Yeast which the Brewing Society of Japan
distributes. When distribution began in the
1868-1912, breweries who were not bless-

B shubo

Sometimes called &t moto, the purpose of
this starter is to grow the yeast into a healthy
population. The starter is made from steamed
white rice, rice koji, water, and yeast (often
added). The starter is made very acidic (con-
ventionally by adding lactic acid), because
almost all bacteria and microbes are weak
to acid. Only the yeast which is strong to
acid can grow.

BT Kimoto

A traditional starter-making method. Requir-
ing both labor and time, in this starter, lac-
tic acid produced by lactic acid bacteria that
grow inside the tank keeps other wild bac-
teria and microbes at bay while the yeast
grows. Yeast cultured this way is robust and
often creates dry sake with lots of flavors.

WEEER vamahaimoto

Developed in 1868-1912 at National Re-
search Institute of Brewing, it is an upgrade
of kimoto. With higher polished rice dissolv-
ing more easier, the most laborious stage
of kimoto called LI} yamaoroshi could be
abolished.

What is LUE) yamaoroshi?

The first stage of kimoto is to divide up the mix-
ture of steamed white rice, rice koji, and water
into 6-8 shallow tubs called ¥41")4§ hangiri-oke.
Next, the mixture is naturally cooled, and occa-
sionally mixed. Then, about 15-20 hours since
building the starter, teams of 2-3 brewers use
a long wooden pole called »&5#2 kaburakai
to grind the mixture about 3 times every 3 hours
until the water-soaked rice becomes a smooth
paste. This grinding is called L yamaoroshi
or Ex#8') motosuri, and it was a very tiring task
for brewers because it required a lot of patience
and hard labor often in the late, cold hours.

kaburakai

wood or
bamboo




SRR Sokujomoto

The most popular conventional starter meth-
od which was devised at National Research
Institute of Brewing. Due to the addition of
lactic acid before the yeast, the method is
faster than kimoto and yamahaimoto.

A% Moromi

The fermentation mash containing the start-
er, steamed white rice, rice koji, and water.
The process of adding the ingredients to the
tank is called f£iA# shikomi. Inside the tank,
saccharification of steamed white rice by koji
enzymes and alcohol fermentation by yeast
takes place simultaneously, a cycle called
multiple parallel fermentation. After around
20 days of fermentation, it becomes sake.

bz 5 & Kasubuai

Indicates the amount of %3 kasu (lees) re-
maining from the mash after fermentation
and pressing as a weight ratio of lees to
mass of rice used. For example, a 100kg
batch of rice that leaves 25kg lees after
pressing has a 25% kasubuai. The kasubuai
for most sake is generally 30% or less, but
for daiginjo-shu it can be 50-60%.

ET (74 Orisage

Brewers use persimmon juice to make the
proteins sink to the bottom and rack them
off, a process called ¥\ orisage. During

~storage, proteins dissolved in the sake

change and become insoluble making the
sake cloudy.

Other terms

EMER Kasseitan

Powdered active carbon that brewers add
to stabilize the quality of sake. Generally,
brewers disperse a small amount in the
sake to absorb off-flavors, etc. before filter-
ing. However, as it can be a way of impart-
ing individuality, each brewery has its own
unique way of using it.

H5IELY) Arabashiri

The first pressing of sake. The next is called
hEh nakadare and the final pressing is
called & seme. Freshly pressed sake con-
tains a little CO2 gas, and a rich fruity aro-
ma produced by the yeast during fermen-
tation and the aroma of rice koji.

ﬁ ESF '%' Kanpyokai

Conducted by a public organization for the
purpose of improving the skills of brewers.
Following a judging by experts, feedback is
shared to the producers and superior quali-
ty sake is announced as £ & kinshoshu
(gold-award winning sake).

é@*ﬁ :g?qzﬁ Zenkoku shinshu kanpyokai

A sake competition co-sponsored by the
Japan Sake and Shochu Makers Associa-
tion and National Research Institute of Brew-
ing with a focus on ginjo-shu made during
the current brewing year. Every year since
it began in 1911, breweries enter many sake
to try and win gold.

Types
Characteristics
Foaming Non Foaming

No.6 No.601 Robust fermenter with modest aroma, suitable for light sake.
No.7  No.701 Gorgeous aroma suitable for both ginjo-shu and regular sake.
No.9  No.901 Short fermentation yielding a pronounced fruity aroma.

No.10  No.1001  Long low temp fermentation yielding pronounced fruity aroma

with low acidity.

No.11 No.1101  Yields sake with clean finish and few amino acids, even in

long fermentations.

(£'RE4E Kanazawa kobo) Low acidity. Suitable for making
premium grades of sake through a low temp medium-length
fermentation.

No.14  No.1401

—  No.1501 (®Hit Akitaryu / TEB¥EAK-1 Hana kobo (AK-1)) Suitable for
making premium grades sake with pronounced fruity aroma
and low acidity through a low temp long fermentation.

- No.1801  Gorgeous aroma and mild taste.

— No.1901  Yields sake with suppressed ethyl caproate aromas, slightly
higher acidity but richer than with No.1801.

- mde-D1  Itis possible to suppress the stale smell component DMTS

(Dimethyl Trisulfide) that forms during storage.

This space can be filled with ingredients.
G it @D
t

A normal sake yeast
fermentation mash

An awanashi kobo
fermentation mash

“;ﬂt bE!ﬂ Awanashi kobo

From about day 4 to day 10 of the fermentation, sake yeast covers the fer-
mentation mash in a layer of foam. Awanashi kobo is a yeast that was modi-
fied to not produce this foam. The absence of foam has several advan-
tages. Firstly, the tank requires less cleaning. Secondly, with no risk of the
tank overflowing due to the foam, the tank can be filled to the top which
means the same tank yields more sake. Awanashi kobo was developed and
realized at National Research Institute of Brewing.



