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« BBZE# (Single Fermentation)
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« BBITEA#F (Single Parallel Fermentation)
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+» FF1ITELAEE (Multiple Parallel Fermentation)
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THE MAKING OF SAKE

BB &R
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pOLLISHING
THE RICE
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STEAMLNG @ COOLING T4

vHE RICE The streamed rice cooled in step 3 will later be
S s used in steps &, 5 and 6.
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FILTERATION
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A K

* @EV’T v _7|<( [BEIER | (Shuzo-Koteki-Mai)/ [ B (Sakamai))
+ RRIELBR XK
« A — B8, ANFEBB ([ H J (Shinpaku))
« ELB fKQ\/E\Eg JRFOH #0IR

26.5 g/ 1000%i 22.3 g /1000%i

LIFER (Yamadanishiki) HZAE (Nihonbare)
(BRBERX) (aR¥)
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X K

+ WRAR (Polishing rice; #FHseimaiy )
+ BIRZEEh. ERRNMEFIIEEEND —
THRIRESHLEENEEN S E.
« SR KB SR BREAEES T,
« WRIKLLE ( THEAREEseimai-buaiy )
x B AKNINELER T ERTHIB 77EE (%),
+ IEOKEUERHE, A RO R R,
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X K

TEKELEE 40% 100% J9HEAIAK EAGHRAKLLER

80% 70% 40%
0
60% / @ Shinpaku

‘o 00

TRAKLLZE 100% 90% 80% 70%  60% 50% 35%
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iBEAY80% 27K,

ARBAD - k. &

BB B R EERYERE,
« STIMESE.

REFpkfn — 7. WREREL. #%

« (BB NEEREE.

T

« (BIHREE,

FE7K vs. a“wk

« FEIK — FENY VIR > FEEEETLA. FEE.
> EELJEEET GHRY. EEsaZUAY. EEEFREHYXIER,

« PUK — KEJ[EIARZ > BEHRY. EARAERHY. BHRFTAIKR,
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YFERIR (Special Designation )

R # XK, B oK, B, *ERERA LIRS

TEREER (4K E51] [AERIE(Honjozo) &5!]
<50% AR ABER(Junmai Daiginjo) ABER(Daiginjo)
<60% KIS ER(Junmai Ginjo) BER(Ginjo)

By, i RIRIERE T2 | 458048k (Tokubetsu Junmai) | 45BIANERE (TokubetsuHonjozo)
<70% ANERE(Honjozo)
FoPR gk (Junmai)

* BRIERA LER(ZER) RIS EMSBILFERAKEER10%.
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for the world.

Bl TAeErEE] . (28] | REBEeERE
X 201345 [#18 ; BAANMEFRIRX] HWEXSEERISCRLS At FRIAMIBSULE.

O [fir] BpLEe ?

0 (S5FF ; umami) C HRESF SRR | e

LA [&IR)L] Bifp O amicEEEREE HAE R B HR.
- BRI TEREHIR. BRBR. BRER. TIRZINEE [ER/L] FEERER. ER).

O [fIR] MBHEEBIF | EHERFENRESL
BHERSEMOEANE, BEHEREIRUNRES, BEBHENHEETE,
SEBHRBHEE,

EHEN T RAETABEAERTOORY GBRD ZBNH0IER.
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1) RELBERBACERR
2) R BGRSLURIKE

REMNEREHMR—L , =& (8-18%)

RERRIEERER R, 55, REEESSBKRETIVNZ

| BRTGEHEH
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(45 ]
1) iEHERIRAVE &
2) IRERGER (BIAERIE) , DR ARBEIRR

RIEHNERE MR (5-10F)

. BRI E SR, .
(5]
1) BEHIE
2) REISHOEE , [BW)Lumami)) B8
SEAAEREE | IS ( 15-558)
SRR, P, HER. B
(5]
ve<Le 1) REFEHREZMIER (spice). £, RILMNEE
2B 2 rEErER BRI
o 3) BT RBTERIE | IR E— AR
iE B AR SR (15-256) , RATLUINE ( 355 )

EREBECRORIE: LigEeR. sk




SREZ IR

Brewers Info MER HFEER WEER NFER FiLEE IMEER EBR-EE
ey Asahi Dewazdura Yamanashi Hachinohe Tenzan Kabari Sata
il ¥ (IR () (AER (EER) (B (HERR)
e Nama Dassal Migahidh Junmaidaiginio Dewazakura Yukmanman § Year Dagnjo Shichiken Kins no Aj Jumai Daifio Mutzu Haszen Tohubetsu durmai Shichida Junma: Ginjyo Muroka Genshu Manzai rab Kaga Umeshu Kakutama Umashu
mEER ME WA ARAEE e SR8 AR R TR 0 Rk BEAU WRHEE TH EREN SRR LRy CE AEERE
Grade Junms Dageyyo Daigniyo Jurma Dageyyo Tokubetsu Jurmai Junma Ginjyo AE &
Lzl EANE b | B WABE L |
Fice Yamadanishiki Yumesansui Massigura
L weEg Bk Faldn
|Pofshing ratio 2
HEE EiY 5% L1y LY 55%
ERER 1588 16-17% 1 15 16.00% o 2
Acidty Light A4 Fich Light v Rich Light v Light Flich Light v Rich Light Rich Light
s o [ A o [ o [ | I o
+2
(Nihon Shuta Sweot () Dry (#) Swest () v Dry (+) Sweet (=) Dry (4) Sweet (-] v Dry () Sweet |-} Dry(+) Sweet () Drv {4} Sweet (=
BEEE ok - 200 #0f) I o woe - E=10) #aE I o #o - 3 #o-) e o #0-)
Aromas Low High Low High Low ¥ High Low High Low High Law v High Low
g s _ x & _ % & % £ _ & & _ ] £ [V - &
Taste Fruity Rieh Crisp/Dry. Wlow Fruy Rih
il SERE as LA | kL RE#E Ay
chiled, raom temperaturs chilled, room temperature chillsd rocen tempersture Fizam tamperature, Warm chilled, room temperaiure O the rocks, mex wih water
A, 5 A X3 3. @ At 58 B0 B
|Way of saring
A ool Chiled ¥ ¥ Hot codl Y Y hot oot TV Hat cod ¥ hot
%nfﬁmzd-m # [0 ] 20 ® % o [ = a0 [ = # ol 0 2 " 50 [l » » WIE
Kakutama Umeshu s the masterpisca of “Satsaoujl
| AT & BB MR OISR TAFASHD "RER, (LREDARANT, & Shouten” trewary! They have spent a lotaf tme and
A lsnd L o EIICRIELE. D8BED, FEOLIGRELOEAGSRAMTT)TSEM BADTEELS, v URPY, RETED effort to braw this plum wine, Pramiun Nankou plum
E-m;ma:rgsﬂg: ;g%%g‘i;n;m&l BUBHELL, BUREPELLTNRELE sf,-emt;sw;uw from Kagoshima was soaked in their 3 year aged
kR, L ). ok a -
[t gt #5 :rn_‘u. woCyBmALELE, HAT "Manzairah” usejuicy whhy Eenisashi plum’ o nomemad rice shochu and spend an additional 1 year
SRR TOSOE, EEEMACHAALBIEMKONETT, BR it i i it i = i vy rrke umeshis, Phums are marinated in aloohol for 10 to complete. 12% akohal content’s plum wine resuits in
;;E.E,;m" R LEEH, ’__’5;:;3'1&_‘1::““*' LH melcn. Sily and delicats in aroma ncthr sipnature sake o Nanbubfn, Richin 3y on e e, weeathed it superd and ":m ki mﬂ:‘&w&mﬁ resukein et v ko o, e fanc Ak ot
swee.fruty favor i your et 55, but by ives . . sizame roe and nuty aromas which goes well wih ilcae phie peich romes. HI NRE HER-EE BT ESHRALEFN
s & dry after taste with long lasting pear scent. REAREN  ENLEIRARY  REREH Japanese cuisine Very mild acidity. L ER=FE % BALER
Aged at -5°C for § years. [Mellow and long finish, g CIEEHRES - GRSEENE - EXE ENRE TERERRENSNARNALEA=FR
EROEE. ENSSE F-HERTIEHNE MR SRR - BEFRHNESUERL ANSENERNT HiN-SEREE. AT REE
R ERESREOPIRTEONEE, AEVRUEBNER  ESTRERESE, WF HISE  ROAZGRIE - BREh, RS, FHEM  BEEARSEETOREA, BesHE
ERASRORTER. R BaLE EECIEWE 1
(Phato
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i§}i8} , Have a nice day!




