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• SSI International Official Sake Lecturer, 2023, Sake Service Institute, Tokyo, 
Japan 

• Diploma in Sake, November 2018, Japan Sommelier Association (JSA), Japan 
• Advanced Sake Professional (ASP), March 2019, Sake Education Council with 

John Gauntner
• WSET Level 3 Certified Sake Educator, January 2017, Wine & Spirits Education 

Trust 
• Kikisake-Shi/International Sake Sommelier (ISS), August 2014, Sake Service 

Institute, Tokyo, Japan 
• Level 4 Diploma in Wine & Spirits (DipWSET), Sept. 2012, Wine & Spirits 

Education Trust 
• WSET Level 3 Certified Wine Educator, April 2019, Wine and Spirits Education 

Trust 
• Certified Wine Educator (CWE), May 2016, Society of Wine Educators 
• Certified Sommelier (CS), May 2010, Court of Master Sommeliers 
• Certified Beer Server (CBS), December 2014, Cicerone Certification Program 
• Numerous additional prerequisite certifications, including WSET Level 3 

Advanced Certificate in Wine, WSET Level 3 Advanced Certificate in Sake, 
Certified Specialist of Wine (CSW), Certified Sake & Certified Shochu Adviser 
(CS&SA), etc.

sara@mutual.us |     @sake_sara

SARA E. GUTERBOCK
Sake School of America | New York Mutual 
Trading

mailto:sara@mutual.us


Main Sake Flavor Spectrums

• About 70% of Sakes in Japan are Light & Crisp!

Light & Crisp Fruity & Floral Rich & Savory



SAKE SPECTRUM FACTORS:

• Regional Style
• Water Source
• Rice Selection
•Rice Polish Ratio 
• Yeast Selection
•Brewery Style
• Local or International 
Cuisine

• Trends & Consumer 
Preferences



Let’s Taste!



Sake 1 vs Sake 2

Fruity & 
Floral

Rich & 
Savory



Mutsu Hassen Ginjo | PINK 
LABEL | Aomori
Rice:  Local Aomori rice to 
60% for Kakemai & 55% for 
Kojimai
ABV:  16% • SMV:  -2 • Yeast: 
Aomori Yeast • Koji: White & 
Yellow Koji

Mutsu Hassen Ginjo vs. Izumibashi Junmai Kimoto

Izumibashi Junmai Kimoto 
| BLACK DRAGONFLY | 

Kanagawa
Rice:  Yamadanishiki 

polished to 65%
SMV: +7 (quite dry!!) • 

Yeast: 901
ABV: 16% • Aged: 2 years



(Optional) 

(Variable)

SIMPLE SAKE 101

Pressing



Main Sake Ingredients

▪There are 4 main sake ingredients:
◦RICE – How much the rice is POLISHED makes a big impact on the 
AROMA and FLAVOR of the sake.  The amount of polishing also 
helps determine the sake GRADE.

◦WATER – Regional water sources have a big impact on the 
flavor and TEXTURE of the sake.

◦YEAST – Highly specialized!  Creates ALCOHOL & has a big 
impact on AROMA.

◦KOJI – Breaks down the starch in the rice to a FERMENTABLE 
form of sugar, glucose.  
▪The Yeast & Koji work together in the tank to ferment the rice 
through multiple parallel fermentation!  
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Rice Koji

Brewing Tank containing Rice, Rice Koji,
Water & Yeast!

Multiple Parallel 
Fermentation

• Water  as solution for 
fermentation

• Rice contains starch
• Rice Koji  contains enzymes to 

break down the starch into 
fermentable glucose

• Yeasts  consume the glucose to 
create alcohol!

• Semi-symbiotic relationship
• Koji enzymes continuously 

provide nutrients for yeast
• Yeasts can ferment up to & over 

20% ABV!!



The TWO most important label terms:
▪ About 30% of sakes are classified based on 

rice polishing & whether brewers-alcohol is 
added.  
▪ Sake grades indicate STYLE, not always 

quality
▪ Junmai = Pure Rice / No alcohol added

◦ Junmai is a category
◦ Junmai is an adjective
◦ If you don’t see Junmai, the Sake has added 

alcohol! Many are the FINEST quality!

▪ Ginjo = Specialized Brewing
◦Daiginjo = Highly Specialized  Brewing
◦…GINJO = Floral & Fruity Aromas!



Differentiating Ginjo & Daiginjo Sakes from the Rest...

• Sakes that have GINJO on the 
label have aromas of 
Flowers, tropical fruit & 
spice!

• Daiginjo sakes are typically 
more aromatic than Ginjo.

• These sakes have low 
umami.

• If you like fruitier beverages, 
look for GINJO & serve 
chilled!!!

• Sake that do not have GINJO 
on the label will typically 
have more rice flavor, with 
subdued fruit aromas & 
some savory character.

• These sake can often be 
warmed and have higher 
UMAMI.



The more you polish, starch (sugar) concentration 
increases! 

The more you polish, protein (umami) &
yeast nutrients decrease! 

Ginjo GradesNon-Ginjo Grades

Rice Polishing & Sake Style



The Quick Sip on Niigata
► Niigata is famous for rice growing, heavy snowfall, 

koi breeding, seafood, tulip festivals & SAKE!!!
► Niigata became a GI in 2022!

► GI Niigata Sake Must be made with Rice & Koji from Japan 
& brewed with Niigata Water

► Home to 98 Breweries, the highest concentration of 
any prefecture!

► Japan’s 2nd largest producer of Sake Rice & 3rd 
largest producer of sake

► Lead the Ginjo Boom & modernization of Sake in 
the Heisei era (1989-2019)

► Famed for Tanrei-Karakuchi -  light bodied, dry & 
crisp sake made from melted snow! 
► Like Magical Water with Alcohol in it!!

Yukiguni – Snow Country – Niigata, 
Japan



Sake 3

Light & Crisp
Shimeharitsuru Tsuki 

Honjozo | LUNAR LIGHT 
| Niigata

Rice: Gohyakumangoku 
polished to 55%

ABV: 15% • SMV: +4



Mystery Sake!

Light & Crisp Fruity & Floral Rich & Savory

Kikusui Sakamai Junmai Daiginjo Genshu 
| ETERNAL LIFE | Niigata   
Brewery: Kikusui Sake Co. LTD., Est. 1881  
Rice: Kikusui polished to 40%
SMV: +3 • Yeast: 1901 • ABV: 17%



           GRATUITOUS COMMERCIAL BREAK

▪ YOU TOO can become a SAKE EXPERT!

▪ Amaze your friends!

▪WOW them at your next Dinner Party!

▪ Receive a pretty paper & flashy PIN!

▪ Get extra letters after your name!!

▪ Join us: Twitter, Instagram, Facebook & YouTube!

▪ Contact: info@sakeschoolofamerica.com 

▪Upcoming: Sake Adviser Online Oct. 26th, 2026
▪ https://www.sakeschoolofamerica.com/
▪ @sakeschoolofamerica

mailto:info@sakeschoolofamerica.com
https://www.sakeschoolofamerica.com/


Questions?
? 


