Introduction to Japanese Sake

Sake, often referred to as "nihonshu" (B Z<7B) in Japan, is a traditional Japanese
alcoholic beverage made from fermented rice. With its unique flavors and cultural
significance, sake has become a symbol of Japanese heritage and craftsmanship.

What is Sake?

Sake is brewed through a process of multiple parallel
fermentation, where rice, water, yeast, and koji mold
work together to create a beverage that ranges from
sweet and fruity to dry and robust.

Unlike wine, which is fermented from sugars found in
fruit, sake is made from rice, and its starches are
converted to sugars before fermentation.
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Sake can be enjoyed at various temperatures, from chilled to warm,
and pairs well with a wide range of foods. Experiment with different
types to find your preferred taste and pairing combinations.
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Starch
Brown Rice Ingredient of Sake

One of the critical factors that influence sake's taste and
quality is the rice polishing ratio, which refers to the
percentage of the rice grain remaining after polishing.

The more the rice is polished, the more refined the sake's flavor.

Ingredients: Ingredients:
Rice, Water, Koji, Distilled Alcohol Rice, Water, Koji
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