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How is the starch broke
down into sugars?

When is the starch broke
down into sugar?

Main raw materials

Are the grains polished?

Are other raw materials
added?

~ 7/

Malted grains

Before fermentation

Various grains

No. They are kept as
whole, unpolished grains

Almost always hops
Somet imes other flavouring

9 ()7

SN
[ |
el

Koji mould (3K : mold)

At the same time as

i)

fermentation

Rice only

Yes

Never
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What can the raw material -Colour (from black grapes, *No colour

contribute to the final i f used) ‘Very little flavour
- product? -Intense, distinct aromas +No tannins -
and flavours ‘Very little acids
-Tannins(from black grapes,
if used)

‘High levels of acids

Does the raw material
contain fermentable Yes No
sugars?

|s the raw material a

solid or a liquid? Liquid Solid




3.2 brown rice

faK polishing

ﬁ

faHK polished rice

kK. iRE. %L washing,
soaking, steaming
B Koji

#

%K steamed rice

#

Bt  Fermentation starter

ﬁ

£ AH& main fermentation

¢

¥ Filtration

Finishing (pasteurisation,charcoal fining,
dilution)OPTIONAL

ﬁ

JB8%H  Sake lees &8 Sake
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Sake
hnduﬂiﬂﬂm Alcohal fermentatic
==
Sake rice Sugar O
(Starch) (Glucese) Yiast
[L]'laz.ta.uc mq.-mc',‘l
Wine

‘ Alcohol ferman@ticn

Vime
[-"l.lv:-l:lhl:ﬂ carbon dioxide)

{Fﬂusar ghicose)

-

Sake

(Alcahol, carbon diowxide)

Multiple Parallel
Fermentation
W1 THE FH 2

—Higher alcohol than

More sweetness from rice
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(5)Change of Sake Taste
by the Temperature

decreases Sweetness Increases

refreshing Sourness enriched
decreases Umami(flavour increases

of glutamates)

refreshing, like Bitterness becomes full-bodied
water cress

decreases Volume of Flavour Increases
decreases Increases

decreases in

refreshing Fruitiness

aromatic sake




Rice Milling Percentage

50% at least

At least 60% remaining

At least 70% remaining

No minimum
milling requirement

General Grouping of Sake

Fortified Style
+ distilled alcohol

Pure Rice Style

Rice, water, yeast,
Koiji

Junmai Daiginjo Daiginjo

Junmai Ginjo, Ginjo

Tokubetsu Junmai

Junmai Honjozo
Futsu-shu




Sake Rice & Table Rice

Sake Rice | Food Rice

2 }"’ ‘\3"{\« |

Sake rice is greater
in grains than
 table rice




50% or Less
Remaining
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c
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Q
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o

Pure Rice Style

Rice, Water, Yeant, Koyl

Junmai
Daiginjo

Junmai

Fermentation at I
Slower
Use special yeas




Impor tant Categories

Non-pasteurized | _
psake Non-diluted sake

(Nama-zake Z:{#) (Gen-shu Jiif)

Non-filtrated sake
(Mu-roka &)
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What do you
think about
this sake?




el s sVl I 5
5 L

Full-bodied, robust, Refreshing, have a

rich—flavoured A (qu.lck) Ll

DEZLAHALIWY
ZRZE75LVAY) eminently drinkable, quench
thirst Z£ & (very easy to drink T%H)
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&5 goes very well with ~

E*
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pairs very well with~

2 be best with ~

be the best match with ~
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[ a5 —>— T HARA]
—Fruity

FEZRIEATOVEBIFILNESE B, melony (AR
EJRY)

HHEREL citrus
INAF YT ILOTT—>2IF LV E Spineapple—like . mango—like

- DESICERMERENOLHMEEFTEATAS




HANRICAST=IEE

° Awesome! Great! Amazing!
* |t ‘s very well-balanced. /NZ > AANNBH
e [ s niee and sheoths HES M= E &)
¢ bt s piice and erisps SR EORENE Y GE & RS e S
e R s rich and Frollhd SR @ 5 Rk
* |t" s full of UIMMMI. BAPHH D (BETCEEL D)
Umami-ridden 2 X A2 23U D
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e [his is foo big for me o 2 g & @0FA L ol

* This is feo perfums BYI A 27 2l dE @lr= wil
* This is too gamey. HEERA'ZZ()

* Off-flavour ¥k A2 20 L /N—

* This sake is a bit off. COHBAIIZBRIFIUHTS

* This is dull. (uninteresting, tasteless)EIkEZIE CEHHA < /&
[N
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