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SAKE SPECTRUM FACTORS:

» Regional Style

* Water Source

* Rice Selection

* Rice Polish Ratio

* Yeast Selection

- Brewery Style

* Local or International
Cuisine

* Trends & Consumer
Preferences
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Sake 1 vs Sake 2




Mutsu Hassen Ginjo vsflzumibashi Junmai Kimoto

Mutsu Hassen Ginjo | PINK ><‘°'“°"

LABEL | Aomori

Rice: Local Aomoririce to RERY § fone

60% for Kakemai & 55% for

Kojimoi Yamagata Miyagi

%o]riéi ;S?\ATV@?V:/% lzumibashi Junmai Kimoto
' Fukushima | BLACK DRAGONFLY |

Yellow Koji Nigata

L Kanagawa

o Gunma Rice: Yamadanishiki
T N polished to 65%
Yam""%m SMV: +7 (quite dryll) e

Mo Snka | \p,, Yeast: 901
Kanagawa ABV: 16% » Aged: 2 years

/ Okiﬁ‘awa
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-~ wThere are 4 main sake ingredients:

oRICE — How much the rice is PoLisHep makes a big impact on the
AROMA and FLAVOR of the sake. The amount of polishing also
helps determine the sake GRADE.

oWATER — Regional water sources have a big impact on the
flavor and TEXTURE of the sake.

oYEAST — Highly specialized! Creates ALCOHOL & has a big
iImpact on AROMA.

oKOJI — 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

P N

through multiple parallel fermentation! e




Rice Koji

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!!
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The TWO most important label terms:

PREMIUM SAKE Tokuior Moichoshy About 30% of sakes are classified based on
oKuial ivelsno-anu
e i e gy i rice polishing & whether brewers-alcohol is

o e added.
= Sake grades indicate STYLE, not always
4 quality
= Junmai = Pure Rice / No alcohol added
°Junmai is a category
°Junmai is an adjective
°[f you don’t see Junmai, the Sake has added
alcohol! Many are the FINEST quality!
- ® Ginjo = Specialized Brewing
o Daiginjo = Highly Specialized Brewing
°...GINJO = Floral & Fruity Aromas!



Differentiating Ginjo & Daiginjo Sakes from the Rest...

- Sakes that have GINJO on the ° Sake that do not have GINJO

label have aromas of on the label will typically
Flowers, tropical fruit & have more rice flavor, with
spice! subdued fruit aromas &

» Daiginjo sakes are typically some savory character.
more gromatic than Ginjo. ~ * These sake can often be

- These sakes have low warmed and have higher

umami. UI\/IAI\/I‘I.




Rice Polishing & Sake Style

gy L

Non-Ginjo Grades Ginjo Grades

Brown Rice 70% (3104 o]0 )74

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




The Quick Sip on Niigata

Niigata is famous for rice growing, heavy snowfall,
koi breeding, seafood, tulip festivals & SAKE!!!

Niigata became a Gl in 2022!

~ Gl 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 2" largest producer of Sake Rice & 3™
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!!




Sake 3
Light & Crisp

floral/fruity aromatic

& 333

Shimeharitsuru Tsuki
Honjozo | LUNAR LIGHT

g | Niigata

: Rice: Gohyakumangoku
light o e

B A oolished to 55%

Yamagata Miyagi ABV: ]5% e SMV: +4

Fukushima




Mystery Sake!
Light & Crisp Fruity & Floral  Rich & Savory

floral/fruity aromatic foral/fuity a;cgrg’natic floral/fruity aromatic
= 333 L
light O W sweet light O
dry ¢ @ rich dy @
o ) 4 - ) 4
restrained savoury restrainec, sa;,bury restrained savoury
\ /
\\ / Kikusui Sakamai Junmai Daiginjo Genshu
\ . / | ETERNAL LIFE | Niigata

\i’,’/ - Brewery: Kikusui Sake Co. LTD., Est. 1881
//, Rice: Kikusui polished to 40%
// SMV: +3 ¢ Yeast: 1901 « ABV: 17%




« YOU TOO can bec¢s
= Amaze your friena
= WOW them at yol
= Receive a pretty p
= Get extra letters a
= Join us: Twitter, In
= Contact: info@sak

= Upcoming: Sake A
» https://www.sak
s @sakeschoolofamerica
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