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PREMIUM SAKE
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SPECIAL MAKING PROCESS
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On the Rocks ; : s . : : : : -
K, Junmai i Junmai Tokubetsu ; Tokubetsu ; S xH X K . Natural
Daiginjo Daiginjo Ginjo Ginio Honjozo Honjozo oirpenetet Junmai  Pasteurization  Dilution Filtration Aging Bubbles R
Marma Ganshu Nigori Koshu Sparking Kimoto
MHama Aume Ori Garami Yarrainai
Nama Choeo Shizuku Zake
hurcka
Best Temperature for Multiple Types [ egend
Example: Add up the scales to
Ginjo Nama Genshu E = = find the best temperature. Eﬂ&'ﬁéiﬂfgﬂﬂﬂl&ﬂ c A points
Pastsurization Dilution g FTOCEss
15 - 95°C/50 - TT°F ‘ : . C; Vo gt S For Sake with multiple types
. . Perfect = - = - - ===~ 3 nointe (e.g. Ginjo Mama Genshu),
10°C/50°F 4. '—.— 83+4+4=11 . 5 the temperature for Special Popular Temperalures
. Making Process has a priority
On the Bocks ._.__‘ 0+3+4= 7 . B SR - 2 points over that for Premium Sake.
. ; Thus, 1 exira point has been
/ . added to each scale in Special
h ‘ o Yeah, youcantry ---- 1 point Making Process.
Mama Senshu
Temperature Names
Yuki Hie Hana Hie Suzu Hie Hiya Hinata Kan Hitohada Kan MNuru Kan Jou Kan Atsu Kan Tobikir Kan
5°C/41°F 10°C/60°F 16°C/58°F 15 - 25°C/69 - T7°F 30°C/BB°F 35°C/O5°F 40°C/104°F 45°C/113°F 50°C/122°F 55°C/131°F
Rocks Glass ‘
COLD ROOM TEMPERBATURE HOT
Temperature Effects When it gets too cold, Temperature Effects This is a popular temperiLre with Temperature Effects When it gets too hot,
Makes fiavers more refined Flavors become unbalanced, Original aroma & flaver of Sake Sake erhusiasts. Increases swestness & urmari Increasas ntensity of alcchal
Reduce swesness & of-favor Characternstics of Sake dis out. Off-flavors can be detectsd dearty Also called Jouor, iterally meaning Raducss bitemess and off-flavor Biminates deficats aroma & fiaver
Fragrant fruity aroma gets most prominant if it is bad Sake. OO temparaire. Opans up Svory aroma Alcohal stans evaporating
Suitable Sake Vessels
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Ochoko Guinomi Sakazuki Masu Wine Glass Tokkuri Katakuchi Any Sake Vessels
Most Standard Sake Cup Sightty Larger than Ochoko Ofen Usad in Carsmonias Criginally a Measuring Tool Graat for Ginjo Type Most Common Sake Server \Wide-mouthed Saning Bowl
Materials of Sake Vessels Rule of Thumb for Hot Sake How to Make Hot Sake

Traditional crafts of Japan whose

GE ramics appearanca varies with wares and
when it's mada.

Tin and brorze ans the main matsrials.
Metal High heat-conducivity to retain tamp.
. . Graat for both hot and cold Sake.

Gives a minimalism traditional ook,

_ Wood Adds subtle aromas of wood or

bamboo to Sake.

Traditional Japanesse coating that
' LECCILI'EI' gives smooth, (ustrous ook,

Graat for cold Sakse.
! G |355 Thin rim gives smoother texiurs.

Hot Sake should be heated below 55°C/131°F

If heated up further, the flaveor and aroma will be lost.

Drink little by little.

Use small cups such as ochoko to enjoy hot Sake as
voll can finish a cup before it cools down.

The best materials for hot Sake are:

Ceramics  Uneven surface matches savory shile.

A i
Py Metal Great heat conductivity.

Sake will increase in volume when heated up.

Some Sake experts can tell how hot the Sake s just
by locking at how much volume the Sake increased.

Below 55°C/131°F

it's bast o koep hot Sakg in Tokkun as it
has a namow meck and retans hoat bettar
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This is only an indication. There are many exoeptions. THY and EXPLORE mors yoursslf!

Immerse in Hot Water

2-3minzin
80°C/176°F water

Put in Microwave
500 W - 40 =ec

Electric Sake Warmer

ﬂutumaﬁcally heat UBEE:IJ{E
to selected femperature
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