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Unpasteruized when storing
to mature but pasteurized
before bottling.

Unpasteurized Sake

Sake containing Cri (sediments

FILTERING S e URIZING

a | = ity

Fresh Sake

Tends to hawve fresh sroma
end flavor expressing the
essence of Mama Zake.

Enzymes and Bacteria

are still alive.
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Tends to hawve more complexity

terms of aroma and flavor.
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Sparkling Sake

Preceed Sake is collected

and matured in a 18L bottle. Undiluted Sake
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Dioes it use the natural lactic acid? s distilled alcochol added? Are the Sake lees removed? s it pasteurized before maturing?
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