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Brewed using Rice, Water, Koji Mold Brewed using Rice, Water and Koji Rice
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brewed using even more painstaking,
labor intensive methods. The pinnacle of

in which, like junmai-shu below, only
rice, water and koji have been used.

often as much
as 65%

the sake brewer's art. Generally light, removed
complex, and fragrant.
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Brewed with labor intensive steps, A subclass of ginjo described at left, in 6(3 Yo
eschewing machinery, and fermented at which, like junmai-shu below, only rice, ;n‘i‘l?eﬁ g\rlv';?re
colder temperatures for longer periods. water and koji have been used.
Flavor is light and delicate, often with fruity
or flowery touches to the flavor and
fragrance.
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Brewed using a very small amount of pure
distilled alcohol. Lighter and often more
fragrant than Junmai-shu.

(Note also Tokubetsu Honjozo, or
"Special" Honjozo, a vague definition
indicating Honjozo-shu made with either
special rice or more highly milled rice.)

Made with nothing but rice, water and
koji mold. Usually a bit fuller than other
types, often with a good acidity.

(Note also Tokubetsu Junmai, or
"Special" Junmai, a vague definition
indicating Junmai-shu made with either
special rice or more highly milled rice.)
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must be listed]
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Sake above this line is collectively referred to as “tokutei meishoushu” (574 #ril)
or “special designation sake,” and can be considered “premium sake,” but constitutes
only about 20% of the entire market, with sake below this line, “futsu-shu” or “normal

sake” constituting the remaining 80% or so.

Futsu-shu
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( Normal Sake : “Table Sake”)
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- Confusing though it may be, the top four grades are collectively referred to as “ginjo-shu.”

- Pure, distilled alcohol is added in copious amounts to cheap sake to increase yields. However, in the
brewing of premium sake it is used in very small amounts to enhance the fragrance and flavor.

- Keep in mind that very often the differences between the sake of these various grades is subtle.

- Generally the more the rice has been milled, the cleaner, lighter and more delicate the flavor.

- Junmai-shu may now be made with any milling rate, but it must be listed on the label.
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| Increasing Quality, Price, & Complexity. More Highly Milled Rice, Lower Temperature, Longer Fermrmentation. Premium Sake.
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ﬂ DAIGINJO-SHU. XexE . Extension of Ginjo-shu below that is Pinnacle B
E‘_brewed using even mare painstaking, labar-intensiv e methods. of Sake Subclass of Daiging
g Generally light, complex, and fragrant. Small armount of pure
W] | distiled alcohol is added. Just 3.6% of market along with Ginjo-shu
—1 et
GINJO-SHLL. r5Eif. Labor-intensive brewing, eschewing machinery;
;s.-._fermented at colder temperatures for longer periods. Light & delicate
B flavar, often with fruity floweery touches. Small amount of pure distilled
alcohol is added. Jug 3.6% of manket alohg with Daiginjo-shu above.
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JAPANESE SAKE TYPES AT A GLANCE
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0 described at left, as only rice,
water and koji are used. Along with Junmai Ginjo
helowy, accounts for just 3.3% of the market.

JUHNMALGINJO-SHU. flHos B8 Subclass of
Ginjo-shu described at left, as onby rice, water and
koji are used. Along with Junmai Daiginjo above,
accounts for just 3.3% of the market.
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HONJOFO-SHU, F8EEHE. Brewed using & very small amournt
of pure distilled alcohol. Lighter and often more fragrant than
Junmai-shu. This category includes Tokubetsu Honjozo, or
"Special' Honjozo, a vadue definition indicating Honjozo made
with special rice or mare highl milled rice.

SAKE RICE
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JUNMALSHLU, Bl 4378 Made with nothing bot
rice, water and koji maold. Lsually & hit fuller than
other types, often with a good acidity. Includes
Tokubetsu Junmai, or "Special’ Junmai, a vague
definition indicating Junmaishu made with either
special rice ar more highly milled ric e.

B color Code = Brewed using anly rice, water, and kaoji mold. All ather categories are brewwed using some distilled al: ohal.
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the mare the rice is milled, the cleaner, ) ] \
lighter and mare delicate the fiavar, This sake cateoory constitutes neary 74% , PREMIUM
of the entire market. Pure, digtiled alcohol is ' SAKE k
added in copious amounts to increase yields. | ~BA% \\
Frermium sake is bresed with special rce, There are no special miling requirements, and \ o £
not normal table rice. There are perhaps a the rice used is typicaly of lower grades or | b
hundred types, with a dozen or so being nomal table rice. | \
impartant. Each type leads to a different |
flawor profie. f you remember one, let that !
he Yamada Mishiki "the king of sake fice If you remember \1
one word from this char, ﬁ\ %
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Pure, distiled doohol iz added in
Copious amourts to cheap sake to
incresse yidds. Howewer, in the
bressdng of premium sske, it iz used in
ety smal amounts to erhance the
fragrance and flaswor.

The differences among the premium
grades can be subtle - eq., Junmai
Draiginjo & Junmai Ginjo are *not*
Lnecuivocaly superior to their non-
jurtnai courterparts, Dagino & Ginjo.

Mioori-zake (-6 is cloudy sake,
and i= made by dlowing zome of the
fice leez through into the final
product. Migori can ke any one of the
categories liged herein.

Mama-zake (2£EH} iz ur-pasteunzed
zake, and while it can taste fresher, i
must be kept refigerated and is hard
to care for and transport. Nama-zske,
of which very little iz made, iz *not*
unecuivocally better than its
padewized countenpart.

Sake iz gererally not aged, atthouch
there are exceptions, especially
ldely. Less important tenns relaed 1o
zake have been omitted for simplicity.
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Sake Industry News

Know more. Appreciate more.
www.sakeindustrynews.com

Sake news and content you cannot get elsewhere!

/‘K Sake popularity is growing all around the world. Yet most information on sake is
limited to the grades, production methods, and how to enjoy it. This is of course
important, and there is still much work to do on this front!

SAKE
IN}QE‘%FSRY But there is very little information presented in a structured format on what is

happening in the industry itself. Those promoting sake overseas have almost no

channels of information on the producers of significance, the state of the
industry, new products, changes, trends and directions within the production industry and the consumer
world, or major events.

If you were to ask someone that is knowledgeable about the adult beverage of any significant region of
the world the names of the top ten brands or producers, they would rattle them off without hesitation.
That familiarity and affinity with the industry helps them talk about it and sell it more enjoyably and
effectively. This kind of a connection, this flow of information from the industry in Japan, does not yet
exist. Sake Industry News will fill that gap.

Sake Industry News will strive to be more of a source of information for getting to know the industry. It will
also tackle technical topics from time to time, and will present them assuming that the readership is up to
speed on the basics.

Publication Details

On the first and 15 of each month, get news from the sake industry in Japan - including trends, business
news, changes and developments, and technical information on sake types and production methods that
are well beyond the basics — sent right to your inbox or phone.

Each issue will consist of four or five short stories culled from public news sources about the sake industry
in Japan, as well as one or more slightly longer stories and observations by John Gauntner on trends, new
developments, or changes within the sake industry in Japan. In time, reports on breweries with interesting
and unique aspects will become a part of the content as well.

Want to see more?

Interested in seeing what the actual newsletters might look like, and what kind of content they might
cover? Go to sakeindustrynews.substack.com to access sample issues, the first four issues we published,
and subscribe as well. Subscribe now and you'll receive the first two issues for free. Your credit card will
not be charged until just before the third issue is sent to you. You can check out the content first and
decide before committing!

The cost for a one-year subscription (24 issues, delivered to your email inbox on the 15t and 15™ of each
month) is US$100, or if you prefer to go month to month, US$10 a month.

www.sakeindustrynews.com






