Kojibuta ({3

As the Koji mold
grows, the process
produces heat. In
order to control the
temperature of the
Kaoji Rice, the Kojibuta \
are rotated from top to
bottom.
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STEAMING RICE

After steaming for
50-60 minutes, the
rice is removed
from the Koshiki.

@ Kyudai

Hasuoke R

Rice is washed in tubs,
by foot stomping.

NOVEMBER B

The polishing process after
milling rice is important for
producing different types of sake.

Sho Chiku Bai Sho Chiku Bai

Classic Extra Dry

Junmai Type: Junmai

Type: Junmai Alcohol: 15%
i,

Alcohol: 15% Sake Meter: +7
Sake Meter: +3

Serve Warm. [
Serve Warm. 0)
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Soaking helps heat penetrate
rice in the steaming process,
‘/ and accelerates the speed of
4 starch-glucose conversion.
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WASHING - SOAKING

Ittomasu

Komebitsu

Steamed rice is divided in

W) Kaiwari

Koji Rice,
steamed rice
and water
are mixed

Rice is cooled, and mixed
with Koji. The Koji mold
grows in the wooden trays

Mixing of the mash
‘Yamaoroshi)
continues until the
mixture reaches a
paste-like
consistency.

The use of a
sealed hot

water bucket
(Dakidaru) to

4 warm the mixture
accelerates the

fermentation
process.

t4) Motooke

The final mash, with a

alcohol, is taken out

high concentration of PRESSING - FILTERING

NOTE: Numbered items 1 through 37 are owned by

The Takara Sake Museum (some not currently on exhibit).
Item numbers match numbers on the exhibit pieces.

This illustration shows the sake making process up to the
early 20th century. Actual pieces on display date 1900-1940.

Otokobashira

poured into long
sacks made of heavy
cotton cloth.
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@ Sakafune

Kitsune
The press

is called a
Sakafune,
meaning
"sake boat."

Kakariishi
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SETTLING - PASTEURIZING )i
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More steamed

rice, Koji Rice
and water are After settling
added. about 10 days,

the sake is
t1) Kamajaku pasteurized
at65°-70°C.

Further
mixing
accelerates
brewing.
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MOROMI (FINAL) MASH

¢1) Hanyaku The lid is
sealed airtight
for aging.
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The filtered sake is
called "Raw sake"
or "New sake."

By T8

AGING - BOTTLING

&)) Komodaru

Yontodaru The sake is ready to be shipped.

B The process of sake making for a single batch takes about 3 months. Production for the entire season lasts about 5 months. e

KOJI SPORES (MOYASHI)
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three parts for Koji Rice Making,
Moto Making and Moromi Making.

Sho Chiku Bai

Tokubetsu
Junmai
Type: Junmai
Alcohol: 15%
Sake Meter: +5

Serve Warm.

ShirakabeGura

Tokubetsu
Junmai
Type: Junmai
Alcohol: 15%
Sake Meter: +2

Serve Warm.
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KOJI RICE

Koji Rice Making
takes 2 days.

Starch & Glucose

STEAMED RICE*

Sho Chiku Bai Sicrta Cold

Junmai Ginjo _

Type: Ginjo
Alcohol: 12%
Sake Meter: +5

Serve Chilled.
©
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Final fermentation takes
about 20 days.
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Glucose » Alcohol ’ ’

Sho Chiku Bai Ginjo

Premium
Junmai Ginjo
Type: Ginjo
Alcohol: 15%
Sake Meter: +3
Serve Chilled.
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*Steamed rice, Koji Rice and water are
added 3 times over 4 days during the
main fermentation process.

Sho Chiku Bai Rei Sho Chiku Bai Organic Nama
Junmai : Unpasteurized

Ginjo Draft Junmai

Type: GinjoNama Chozo Type: Nama

Alcohol: 15% Alcohol: 15%

Sake Meter: +3 / @ \ Sake Meter: +5

Serve Chilled. | Serve Chilled.
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Settling takes 10 days. Aging takes 4-6 months.

STORING

Pasteurizing is done in an iron
pot which is lacquer-coated.

Sho Chiku Bai Nama  Sho Chiku Bai Nigori  Sho Chiku Bai Cremé de sake 3'1;;’,5‘;’;;“@‘3% MIO

Unpasteurized Unfiltered Unfiltered —  Sparkling
Junmai Junmai Junmai = Type: Junmai
Type: Nama Type: Junmai Nigori Type: Junmai Nigori Alcohol: 5%
Alcohol: 15% Alcohol: 15% Alcohol: 15% Sake Meter: -0
Sake Meter: +5 - Sake Meter: -20 Sake Meter:-15 Serve Chilled.
Serve Chilled. ServeChilled. S Serve Chilled.

o © - © 0‘:’ H

TAKARA SAKE USA INC. 708 Addison St., Berkeley, CA 94710 (510)540-8250 www.takarasake.com

Ilustration reference: “Kikan Obayashi” NO.37—Nada Gogou 1994 {Obayashigumi)
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