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Sho Chiku Bai 
Junmai DaiGinjo
Limited Release

Personality: Tropical fruit with a savory finish

Description: This Junmai DaiGinjo is exceptionally smooth and 
well-balanced with a bright ginjo bouquet, rich fruity taste and an 
elegant finish. When served chilled, it has a fragrant nose with 
complex, fruity aromas and flavors of honeydew melon, canta-
loupe, watermelon, Asian pear, and banana. Pale gold and bright 
in the glass, it is full-bodied in the mouth with a fine, silky tex-
ture, and a lasting, lightly juicy finish with building savoriness.

Recommended Temperature: When served chilled, at around 
50˚ to 60˚ F, Junmai DaiGinjo’s fresh, fruity complexity and rich 
body is maximized.  

Food Pairing Suggestions: Serve with shellfish, sushi or white 
rind cheeses such as brie or cambozola.Size: 720 ML

Introduced in 2013, Sho Chiku Bai Junmai 
DaiGinjo is the first American daiginjo sake 
made with American-harvested Yamadani-
shiki rice. This special sake-making rice was 
developed through years of collaboration 
with American rice farmers. The sake is care-
fully handcrafted in small batches with a long 
chilled fermentation period. This is followed 
by fune-shibori, a traditional, gentle pressing 
of the moromi mash. The raw sake is bot-
tled unfined and undiluted. Each bottle is 
then carefully pasteurized, using the bin-kan 
method (pasteurizing in the bottle). This tra-
ditionally crafted sake reflects the effort and 
passion put into creating it. Since its incep-
tion, Sho Chiku Bai Junmai DaiGinjo has re-
ceived many accolades and won numerous 
national and international awards.

Brewed in: Berkeley, CA
Type: Junmai Daiginjo
 (muroka genshu)
Rice: Yamadanishiki
Rice Polishing Ratio: 45%
SMV: -2
Alcohol: 15.5%

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Junmai DaiGinjo

Wine Comparisons: Clean, fruity white wines with richness in 
the mouth, such as Albariño and Vermentino.

Taste Profile, 8/27/2019 —
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Daiginjo is made from rice that has been 
highly polished (to 50% or less of its orig-
inal weight). This rice is then combined 
with a special yeast, to produce the clean, 
fruity aromas and flavors.
   Shirakabegura Junmai Daiginjo is 
made with Yamadanishiki rice from Hyo-
go Prefecture, the region from which the 
varietal originates. Known as “the king 
of sake rice,” Yamadanishiki is prized for 
the high degree to which it can be pol-
ished in order to reach the delicate range 
of starchy quality—crucial for Daiginjo 
sake—and for the fragrant, well-blended 
complexity it imparts. Made with Miya-
mizu, a highly recognized groundwater 
for sake brewing.

Size: 300 ML  / 640 ML

SHO CHIKU BAI SHIRAKABEGURA 
Junmai Daiginjo
Personality: Full-bodied and delicately fruity

Description: Traditionally served chilled, Shirakabegura Junmai Daiginjo 
has a full-bodied palate with a hint of sweetness and a smooth, velvety 
feel in the mouth. Clear and bright in the glass, it has subtle aromas of 
pear, melon, banana and petrichor. The flavors of vanilla, melon, banana 
and white mushroom are enhanced by a hint of sweetness. 
       Though traditionally chilled, this junmai daiginjo can also be 
warmed, retaining its balance and heightened creaminess, and gaining 
a stronger umami profile. Savory notes of rice, cream of wheat, and ripe 
banana also emerge.

Recommended Temperature: Serve chilled, around 50º F., at room 
temperature (72º F), or warmed (to 104º F).

Food Pairing Suggestions: Served cold, this sake sets off lightly 
flavored foods that have a subtle, savory edge, including steamed 
fish, poached chicken breast, scallops and warm mushroom 
quiche. Served warm, this sake suits somewhat more robustly 
flavored foods, including sea urchin, salmon (raw or poached), 
and eel, as well as mild Korean soft tofu soup.

Brewed in Nada, Japan 
Type: Junmai Daiginjo 
Rice: Yamadanishiki 
Rice Polishing Ratio: 45%
SMV: ±0
Alcohol: 15.5%
Acidity: 1.5
Amino Acid: 1.0

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Shirakabegura Junmai Daiginjo

Wine Comparisons: Fruity, full-bodied white wines with a trace of 
sweetness, such as Vouvray and Alsace Pinot Blanc.

Taste Profile, 8/26/2019 —
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Sho Chiku Bai 
PREMIUM Ginjo
Personality: Delicately fruity and dry

Description: This dry, delicate and fruity sake features a smooth, 
silky texture, tinged with aromas and flavors of pear, melon, hon-
eysuckle, custard and nutmeg. The finish is clean and refreshing 
with an emerging taste of lightly salted fruit.

Recommended Temperature: Serve chilled, at around 50º F.

Food Pairing Suggestions: This sake is good on its own, as an 
aperitif, or paired with delicate foods such as white tuna, scallops, 
steamed cod, fresh Kumamoto oysters or amaebi sushi. It is also 
a good accompaniment to brie and other mild, white, creamy 
cheeses.

In 1992, Takara Sake produced the first ginjo 
sake made in the U.S.A., Sho Chiku Bai Pre-
mium Ginjo. This sake has been delighting 
American consumers for decades. It is made 
from Calrose rice carefully polished to 50% 
to ensure pure flavors, and then fermented 
slowly, at low temperatures, to maximize its 
fresh, fruity elements. Sho Chiku Bai Premi-
um Ginjo has been one of the best-selling sake 
in the U.S. and has received many accolades 
and won numerous international and nation-
al awards. 

Brewed in: Berkeley, CA
Type: Junmai Ginjo
Rice: Calrose
Rice Polishing Ratio: 50%
SMV: +3
Alcohol: 15%

Size: 300 ML Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Premium Ginjo

Wine Comparisons: Medium-bodied, fruity, soft white wines 
such as Pinot Blanc.

Taste Profile, 2/21/2018 —
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Sho Chiku Bai  
REI Junmai DaiGinjo
Personality: Soft, full and floral

Description: REI presents with a hint of white flowers, canta-
loupe, and honeydew melon. In the mouth, this sake is smooth 
and lightly creamy—its savoriness increasing as the sake warms 
gradually in the glass. Delightful fruit and floral notes of this 
daiginjo make it a delicious all-occasion drink. More so than a 
typical daiginjo sake, the soft and full body character of REI Jun-
mai DaiGinjo opens it to a wider variety of food pairing.

Recommended Temperature: Serve chilled, around 50° F.

Food Pairing Suggestions: Pair widely with lightly to richly 
flavored foods, such as sushi, fresh crab, and more fully flavored 
tempura, sukiyaki, yakitori (tare), meat dishes, as well as savory 
desserts. Its melon flavors pair well with thinly sliced prosciutto 
and with mild cheese, both firm and soft, such as manchego and 
camembert. Enjoy it with grilled cheese sandwiches, too.

REI Junmai DaiGinjo is the second daiginjo 
type sake from Sho Chiku Bai at Berkeley, in-
troduced in 2017, following the introduction 
of Sho Chiku Bai Junmai DaiGinjo in 2013. 
REI is the first daiginjo sake created with Cal-
rose rice. With Takara’s masterful technique 
the sake undergoes the same traditional bin-
kan method (pasteurizing in bottle) as Sho 
Chiku Bai Junmai DaiGinjo. Unlike conven-
tional daiginjo sake, REI is created with food 
pairing in mind. Its harmonious and fresh 
flavors complement many food types. 

Brewed in: Berkeley, CA
Type: Junmai Daiginjo
Rice: Calrose
Rice Polishing Ratio: 50%
SMV: +3
Alcohol: 15%

Size: 300 ML

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai REI Junmai DaiGinjo

Wine Comparisons: Smooth, fruity and floral white wines such 
as Chardonnay and Viognier.

Taste Profile, 2/21/2018 —
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Sho Chiku Bai 
TAKARA SIERRA COLD
Personality: Light-bodied, fruity, refreshing

Description: Sierra Cold offers rounded flavors of melon, Asian 
pear and a hint of cherry or strawberry. At just 12% alcohol, it 
has a smooth, medium body with a clean and fruity finish. 

Recommended Temperature: Serve chilled, at around 50º F.

Food Pairing Suggestions: On its own, this sake makes for a 
refreshing warm-weather drink. It couples well with light chicken 
and seafood dishes.

Sierra Cold was developed to produce to 
a full ginjo experience with a lower alcohol 
content. The result is a refreshing, light sake, 
with fewer calories than higher-alcohol sake 
types, well suited to serving at events and for 
outdoor entertainment.

Brewed in: Berkeley, CA
Type: Junmai Ginjo
Rice: Calrose
Rice Polishing Ratio: 50%
SMV: +3
Alcohol: 12%

Size: 300 ML

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai TAKARA Sierra Cold

Wine Comparisons: Light, dry to semi-dry wines such as Cali-
fornia Rosé and Pinot Grigio.

Taste Profile, 2/21/2018 —
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Sho Chiku Bai 
ORGANIC Nama
Personality: Organic, savory, mellow

Description: Unlike other sake types, Organic Nama is micro-fil-
tered rather than being pasteurized by heat. While high tempera-
tures can change the subtle flavors of sake, the micro-filtration 
process retains the original nama (young and fresh) flavors.  It is 
rich and savory with comforting aromas and the flavors of corn 
flakes, banana bread, macadamia nuts and mild spices. On the 
palate, a hint of cocoa lingers.

Recommended Temperature: Serve chilled, at around 50º F.

Food Pairing Suggestions: This sake is enjoyable on its own or 
with dishes such as cold buckwheat noodles, sushi (including 
mackerel), broiled lobster (without butter), or cold, thinly sliced 
smoked duck. It’s also a versatile sake for cheese pairing, taking 
on the character of a wheat biscuit when served with brie, man-
chego, Gruyère or cambozola.

Sho Chiku Bai Organic Nama is 
brewed using rice certified organic by US-
DA-accredited CCOF and harvested in 
California’s Sacramento Valley. It is brewed 
combining traditional methods with mod-
ern technology to arrive at its refined, ginjo 
grade. Organic Nama is rich and complex with 
a delicate ginjo texture. Nama means a draft-
style that is purified not by heat pasteuriza-
tion but through micro-filtration. While high 
temperatures can change the subtle flavors of 
sake, the micro-filtration process allows sake 
to retain many of the original flavors. Rather 
than maturing for several months like other 
sakes, this sake is young and fresh. To main-
tain the freshness of Organic Nama, it should 
be stored in a cool place and consumed with-
in a few weeks of purchase.

Brewed in: Berkeley, CA
Type: Junmai (Nama)
Rice: Calrose (Organic)
Rice Polishing Ratio: 60%
SMV: +3
Alcohol: 15%

Size: 300 ML

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Organic Nama

Wine Comparisons: Full-bodied red wines such as French Merlot.

Taste Profile, 2/21/2018 —
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A newly crafted style of sake, MIO is 
brewed in Japan using traditional sake 
ingredients and techniques. Its soft and 
delicate sweetness is derived from only 
rice, water, koji, and yeast. Efferves-
cence is added to the taste and fashions 
a versatile, celebratory sake for all oc-
casions. MIO has received numerous in-
ternational and national accolades and 
awards. 

Size: 300 ML  / 750 ML

SHO CHIKU BAI SHIRAKABEGURA 
MIO Sparkling Sake
Personality: Sparkling, lively, sweet, and fruity

Description: MIO is a festive, sparkling sake, bright with aromas 
of peach, ripe persimmon, freesia, and fresh bread. Its gentle ef-
fervescence creates a refreshing piquancy in the mouth, and sets 
off the flavors of pear and peach, with accents of yellow rose and 
baking spice. 

Recommended Temperature: Serve chilled, at 50º F or lower, in a 
white wine glass or sparkling wine flute. 

Food Pairing Suggestions: MIO can be enjoyed on its own or as 
a celebratory toast on special occasions. It is well-suited to hors 
d’oeuvres and many cheeses, particularly creamy cheese, white 
cheddar, chevre and blue cheese. It complements light meat and 
lightly sweet main courses. It is also great with creamy white 
sauces, as well as spicy dishes. With dessert, it can be poured over 
fresh fruit.

Brewed in Nada, Japan 
Type: Sparkling Sake
SMV: -70
Alcohol: 5%
Acidity: 4.0
Amino Acid: 0.6

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHIRAKABEGURA MIO Sparkling Sake

Wine Comparisons: Sweet, fruity and/or floral sparkling wines, such 
as Asti, demi-sec Champagne, and some Prosecco.

Taste Profile, 8/27/2019 —
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Sho Chiku Bai 
Nigori CRÈME DE SAKE
Personality: Bold and textured with sweet, creamy flavors  

Description: Milky-white Nigori Crème de Sake radiates aromas 
of melon, marshmallow and cream, with a slightly smooth, ful-
some texture and flavors of melon and vanilla ice cream. Slight-
ly less sweet than Takara’s Nigori Silky Mild, its finish is lightly 
savory, with hints of salt and spice.

Recommended Temperature: Serve chilled, at around 50º F.

Food Pairing Suggestions: The sweet, creamy flavors pair well 
with foods that have similar texture, such as spicy Indian curries 
and Thai soup with coconut. This sake also complements fish 
dishes such as macadamia nut-crusted Mahi Mahi and steamed 
cod with a miso glaze. Nigori Crème de Sake makes an enjoyable 
after-dinner drink as well.

Crème de Sake is lightly filtered, giving it a 
milky appearance and a creamy mouthfeel. 
Shake the bottle each time before pouring 
to ensure that every sip is full of flavor and 
texture. Nigori Crème de Sake is slightly less 
sweet but has a longer finish than Takara’s 
Nigori Silky Mild.
   To ensure that every sip is full of flavor and 
texture, shake the Nigori Crème de Sake bottle 
each time before pouring.

Brewed in: Berkeley, CA
Type: Nigori
Rice: Calrose
Rice Polishing Ratio: 70%
SMV: -15
Alcohol: 15%

Size: 300 ML

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Nigori Crème de Sake

Wine Comparisons: Lightly oaky and sweet, and full-bodied 
white wines, such as California Chardonnay.

Taste Profile, 2/21/2018 —
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Sho Chiku Bai 
Nigori SILKY MILD
Personality: Bold and textured; sweet, fruity, creamy 

Description: Nigori Silky Mild emits the fruity aromas and fla-
vors of ripe banana, vanilla, melon, strawberry, and creamy sweet 
rice custard. Slightly sweeter than Sho Chiku Bai Nigori Crème de 
Sake, its milky-white appearance previews the characteristically 
full, smooth palate of the nigori sake type.

Recommended Temperature: Serve chilled, at around 50º F.

Food Pairing Suggestions: Nigori Silky Mild is great on its own 
or as a softly sweet after-dinner drink: Its bold, sweet, fruity 
flavors balance spicy and salty foods and can serve as a coun-
terpoint to grilled cuisine. Good choices include Unagi, grilled 
chicken and pork (for example, sweet and tangy BBQ sauce), as 
well as hot Thai, Chinese, or Indian dishes. At breakfast it can 
also accompany unsweetened, savory waffles. 

Nigori is a traditional product, created in 
the way sake has been crafted for most of its 
2,000-year history. Nigori is lightly-filtered, 
giving it a milky appearance and lightly-tex-
tured mouthfeel. Shake the bottle each time 
before pouring to ensure consistently full fla-
vor and texture. Sho Chiku Bai Nigori Silky 
Mild is slightly sweeter and bolder, but has a 
cleaner and shorter finish than Nigori Crème 
de Sake, which has a longer finish with a hon-
eydew melon note.

Brewed in: Berkeley, CA
Type: Nigori
Rice: Calrose
Rice Polishing Ratio: 70%
SMV: -20
Alcohol: 15%

Size: 375 ML / 750 ML / 1.5 L

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Nigori Silky Mild

Wine Comparisons: Fruity, very light textured, medium to 
full-bodied red and white wines such as California Chardonnay, 
Pinot Grigio, Albarino or Pinot Noir.

Taste Profile, 2/21/2018 —
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Sho Chiku Bai 
Classic Junmai
Personality: Round with savory complexity  

Description: Served chilled, this Classic Junmai offers a very fine 
texture with harmonious aromas and flavors of macadamia nuts, 
Chai spice (cardamom, nutmeg), vanilla, heavy cream and freshly 
sliced bread.
       Served at room temperature, notes of mineral, creme fraiche, 
sourdough bread, custard, umami and apples emerge. 
       When warmed to around 100º F., the texture and flavor build, 
bringing out more intense umami while still retaining softness 
of texture. Savory elements of salted custard, cocoa nib, banana 
bread, toasted nuts and mineral are evident.

Recommended Temperature: Excellent warm (100º-105º F), at 
room temperature, or chilled to 50º F.

Food Pairing Suggestions: On its own, the nuanced aromas 
and flavors of Classic Junmai are easily discerned and enjoyed.  
It is well-suited to lightly seasoned foods, including egg dishes, 
noodles, rice, sushi, and shrimp tempura. It also complements 
moderately flavored firm white cheeses, such as gruyere, manche-
go and cheddar, and young, very creamy cheeses such as Brillat 
Savarin and Saint Andre.

True to its name, Sho Chiku Bai Classic Jun-
mai is created in the long-tradition of Junmai 
sake-making style, and is Takara’s flagship 
sake. Junmai Classic is brewed in California 
with the exceptional local ingredients—Cal-
rose rice and water from the Sierra Nevada 
Mountains’ snow-melt. Sho Chiku Bai Clas-
sic Junmai is the top selling sake in U.S.A. It 
has received many accolades and consistently 
won international and national awards.. 

Brewed in: Berkeley, CA
Type: Junmai 
Rice: Calrose
Rice Polishing Ratio: 70%
SMV: +3
Alcohol: 15%

Size: 180 ML / 750 ML / 1.5 L / 18 L

Wine Comparisons: Similar to dry, medium-bodied white wines 
with oak-aging, such as white Burgundy (Chardonnay). When 
warmed it’s reminiscent of a Merlot with soft tannins and a 
soothing finish.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Classic Junmai

Taste Profile, 2/21/2018  —

(Room temperature     — Warm    )
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Sho Chiku Bai 
Extra Dry Junmai
Personality: Light, crisp, dry, savory, with focused minerality  
Description: Sho Chiku Bai Extra Dry Junmai is a traditional 
Jumai sake but with very little sweetness. This gives it a lighter, 
crisper mouthfeel and a clean finish. This, along with its gently 
savory palate, makes it a good food-pairing sake and also an ex-
cellent ingredient in cocktails.   
       At any temperature, this sake has a core of savory mineral. 
When warm, aromas and flavors include salted rice, bran, sour-
dough bread and parmesan cheese. The warmth also provides a 
rounder mouthfeel. 
       At room temperature or chilled, flavors of mineral and lightly 
toasted sourdough bread emerge, with a touch of salted butter, 
green almonds, spice, and warm rice.
Recommended Temperature: Best served warm at 100º -105º F or at 
room temperature. Chilled, at around 50º F,  is also suitable.
Food Pairing Suggestions: Extra Dry Junmai goes well with tradi-
tional Spanish tapas such as green olives, Marcona almonds, dry 
and mild white cheeses, thinly sliced ham, croquetas and fried 
potatoes. It also complements tempura, grilled calamari and chick-
en breast. In addition, Extra Dry Junmai works well as an appealing 
substitute for vermouth in a martini.Made in California with pure Sierra Nevada 

mountain water and Calrose rice, Sho Chiku 
Bai Extra Dry Junmai is a clean, dynamic sake 
that stimulates the appetite and complements 
a wide variety of foods. Extra Dry shares the 
depth of flavors and aroma with the Classic 
Junmai, but has the crisp finish of dry sake 
that serves as a wonderful supporting charac-
ter for any meal.

Brewed in: Berkeley, CA
Type: Junmai
Rice: Calrose
Rice Polishing Ratio: 70%
SMV: +7
Alcohol: 15%

Size: 1.5 L / 18 L

Wine Comparisons: Very dry, medium-bodied Italian red wines 
or Fino Sherry.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Extra Dry Junmai

Taste Profile, 2/21/2018 —

(Room temperature     — Warm    )
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Sho Chiku Bai 
Tokubetsu Junmai
Personality: Juicy, umami-rich, flavors of savory bread  
Description: It is rich in umami, particularly when served warm, with 
the GinJikomi production style providing subtle, fruity flavors. 
       Served warm, this premium Junmai sake presents with aromas 
of warmed buckwheat, spice, damp wood and hot, briny water. Fla-
vors of dried mushroom, spice and dashi prevail. As the sake cools, 
the flavor focus evolves toward a suggestion of wheat toast, accented 
by melon and salted Asian pear.
       Served chilled, aromas and flavors of less intensity and a differ-
ent character emerge; the sake becomes slightly fuller, with aromas 
and flavors of mineral, vanilla, custard, cinnamon, fresh dough and 
toasted rice.
Recommended Temperature: Serve warm, from 100º -105º F or at 
room temperature. Also suitable chilled; serve at around 50º F. 
Food Pairing Suggestions: Tokubetsu Junmai is very good on it’s 
own  —warmed or chilled. When warmed or served at room tem-
perature it pairs well with mildly seasoned, savory dishes such as 
mushroom quiche, grilled eel (without sauce), miso soup and roast 
chicken. Served at room temperature, it harmonizes well with blue 
cheese and moderately flavored, aged, white cheeses such as cheddar 
and gruyere. Served chilled, this sake complements delicate savory 
items, grilled chicken breast, sheep Gouda, young Gruyère cheese, 
and very creamy, mild cheeses such as Brillat Savarin.

While junmai-type sake is typically fermented 
at around 60˚F, Sho Chiku Bai Tokubetsu Jun-
mai is fermented at a cooler 50˚F. The cool-
er fermentation temperature is more com-
mon to ginjo type sake, so the technique is 
called “GinJikomi.” This gentler fermentation 
process, with junmai yeast, creates a softer 
mouthfeel and preserves more of the fruit 
flavor. 

Brewed in: Berkeley, CA
Type: Tokubetsu Junmai
Rice: Calrose
Rice Polishing Ratio: 60%
SMV: +3
Alcohol: 15%

Size: 300 ML / 720 ML / 1.8 L

Wine Comparisons: Dry, medium-bodied white, such as sur 
lie-aged whites from Burgundy and Chinon, or savory Pinot Noir 
from France and Germany.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai Tokubetsu Junmai 

Taste Profile, 2/21/2018 —

(Room temperature     — Warm    )
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SHIRAKABEGURA 
Tokubetsu Junmai
Personality: Complex, balanced and elegant with fine texture  
Description: The flavors and aromas of this sake change substan-
tially with temperature, but remain complex and nuanced. When 
warmed to 100º -105º F., it is savory and full-bodied, with aromas 
and flavors of white mushroom, bran, salted cucumber and uma-
mi, balanced by subtle hints of banana and white flowers.
       At room temperature, this sake’s fruity aspects become more 
pronounced, with notes of melon, cream and lightly salted cu-
cumber peel. When chilled, the aroma is fresh, with the scents 
of green apple and fennel joined on the palate by the flavors of 
watermelon rind, cucumber and mineral.
Recommended Temperature: Excellent served at warmed to 
100º -105º F or at room temperature.   
Food Pairing Suggestions: The complexity, full body and fine, 
silky texture of Tokubetsu Junmai sake make it enjoyable to drink 
on its own. It pairs very well with most mildly flavored foods, 
including steamed or grilled white fish, white pizza, sushi, lin-
guine with clams, savory custards, and snacks such as popcorn. A 
savory cheese, like Gouda, will also work very well.Shirakabegura Tokubetsu Junmai is made in 

Japan at the Shirakabegura brewery in Nada, 
near Kobe, in Hyogo Prefecture. This coast-
al region is the heartland of Japanese sake, 
due to its exceptionally pure but miner-
al-rich “Miyamizu” water. This very special 
well-water has been a key component of this 
sake for hundreds of years, and brings out 
the best in the carefully selected rice used in 
its production. 

Size: 300 ML / 720 ML / 1.8 L

Brewed in Nada, Japan 
Type: Tokubetsu Junmai 
Rice: Gohyakumangoku 
Rice Polishing Ratio:  60%
SMV: +2
Alcohol: 15.5%
Acidity: 1.6
Amino Acid: 1.6

Wine Comparisons: Minerally, lightly fruited white wines with 
medium body, or red Burgundy. 

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHIRAKABEGURA Tokubetsu Junmai 

Taste Profile, 2/21/2018  /2017 —

(Room temperature     — Warm    )
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This Shirakabegura Kimoto Junmai is 
made using a process known as kimo-
to, the most traditional and “hands-
on” process for creating a sake yeast 
starter. The process is complex, re-
quiring great care, and few brewers 
attempt it. High-quality kimoto sake 
delivers a rich, velvety mouthfeel and 
umami-rich sweetness. This sake uses 
Gohyakumangoku rice, which is gently 
aromatic with clean flavors, to create 
a unique, soft and superbly balanced 
beverage. Made with Miyamizu, a 
highly recognized groundwater for 
sake brewing.

Size: 300 ML  / 640 ML

SHO CHIKU BAI SHIRAKABEGURA 
KIMOTO Junmai 
Personality: Distinctive combination of umami and sweetness

Description: As a result of the mastery of the kimoto craft, Shirakabe-
gura Kimoto Junmai presents a robust body and has traditionally been 
served warm to bring out its earthy aromas and flavors of apple, creamy 
cheese, and spice.  Recently, chilling has equally become favored, creating 
lighter, delicately nuanced aromas of vanilla, flowers, stone fruit, melon, 
and sweet milk. 
       Clear and bright, as Shirakabegura Kimoto sake warms slightly in the 
glass, its round, smooth texture and savory aspects become more pro-
nounced.

Recommended Temperature: Temperature: Serve chilled, at around 
50˚ F and at room temperature.

Food Pairing Suggestions: This sake enhances gently-flavored 
items that match its smooth, velvety texture. Complementary 
foods include mild, triple-cream cheese, risotto, fatty meats such 
as Japanese wagyu beef, and fish such as toro. To match the tex-
ture but contrast the flavor, fresh uni is a good pairing choice.

Brewed in Nada, Japan 
Type: Junmai (kimoto)
Rice: Gohyakumangoku 
Rice Polishing Ratio: 70%
SMV: +2
Alcohol: 15.5%
Acidity: 1.2
Amino Acid: 1.2

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHIRAKABEGURA KIMOTO Junmai

Wine Comparisons: Soft, round white wines with flavors of tree fruit 
and flowers, such as Pinot Gris and Marsanne with no new oak.

Taste Profile, 8/27/2019 —
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Shirakabegura Yamahai Junmai: This 
type of sake is a result of the develop-
ment of the kimoto jikomi, most tradi-
tional method of sake making, estab-
lished in 17th century. The Yamahai 
system was developed in 1909. It is 
known for producing complex acid-
ity and deep umami equal to kimoto 
style, without kimoto’s extremely labo-
rious process called yamaoroshi. Made 
with Miyamizu, a highly recognized 
groundwater for sake brewing.

Size: 300 ML

SHO CHIKU BAI SHIRAKABEGURA 
YAMAHAI Junmai 
Personality: Elegant and vibrant

Description: This Junmai sake offers excellent balance between fruity 
and savory characteristics. The nuanced nose includes notes of salted 
Asian pear, sweet custard, orange creamsicle, subtle banana, and jasmine. 
The gently mouthwatering palate has a creamy mouthfeel and very fine, 
silky texture with flavors of melon, vanilla, banana and cream. The finish 
is very long and savory with a salty plantain flavor. At room temperature, 
this sake is a little more savory, but a minty flavor appears too. It is pure 
and well-balanced sake, which remains balanced and fruity even as the 
temperature changes. It’s only at 104° and above that it begins to take on 
the very savory character common to most sake.

Recommended Temperature: Serve chilled to 50º F in a sake or 
white wine glass. For slightly more savory flavors, serve at room 
temperature. It’s also very good served warm, at about 100°F. 
Then, the flavors take on notes of tropical fruit, pear, and mint.

Food Pairing Suggestions: Grilled shrimp, poached chicken, 
pale-colored sashimi, rice, steamed clams.

Brewed in Nada, Japan 
Type: Junmai (yamahai)
Rice: Gohyakumangoku 
Rice Polishing Ratio: 60%
SMV: +2
Alcohol: 15.5%
Acidity: 1.5
Amino Acid: 1.4

Taste Profile, 8/26/2019 —

Wine Comparisons: Chateauneuf-du-Pape blanc.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHIRAKABEGURA YAMAHAI Junmai

(Room temperature     — Warm    )
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SHO CHIKU BAI Kinpaku Tokubetsu Jun-
mai is a well-balanced premium Junmai 
sake with gold flakes. From traditional 
artisanal tea to premium sake, Japanese 
craftsmen have decorated their master-
pieces with gold leaf for festive occasions 
such as weddings, New Year’s, gradua-
tions, birthdays, and other celebrations. 
For centuries around the world, ingesting 
gold (Pure gold is clean and neutral.) was 
thought to improve health and well-being, 
and the practice of hammering thin layers 
of pure gold to decorate food and drinks 
continues today as a show of prosperity 
and merriment. Celebrate your life with 
Kinpaku. 

Size: 1.8 L

SHO CHIKU BAI 
KINPAKU Tokubetsu Junmai 
Personality: Complex and tangy with long-lasting flavors

Description: The pleasing aromas of buttermilk, hazelnut and light rye 
sourdough bread expand on the palate but are joined by surprising fruity 
and herbal notes. Flavors include buttermilk, tangy wheat bread, bub-
ble gum, salted brown pear, red berries, as well as rosemary and other 
savory herbs.

Recommended Temperature: Serve chilled, around 50º F. 

Food Pairing Suggestions: This sake will surprise and delight 
with when served with deviled eggs topped with crispy bacon, 
beef carpaccio with capers and Parmesan, risotto with sun-dried 
tomato and Italian sausage pizza.

Brewed in Kyoto, Japan 
Type: Tokubetsu Junmai 
Rice Polishing Ratio: 60%
SMV: +2
Alcohol: 15%
Acidity: 1.6
Amino Acid: 1.6

Wine Comparisons: With medium body, red fruit and balance of tangy 
and savory notes, this sake resembles a Chianti Classico.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHO CHIKU BAI Kinpaku Tokubetsu Junmai 

Taste Profile, 1/24/2018 —
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SHO CHIKU BAI, Kyoto Junmai is import-
ed from Fushimi, Kyoto, considered one of 
the most respected sake-making regions in 
Japan. Fushimi is famous for its soft water 
(Fushimizu) and rich sake-making histo-
ry. This Japan-crafted sake displays a soft, 
full, classic quality. Kyoto Junmai sake is 
made with a unique Yodan-jikomi (adding 
base mash over 4 times) which contributes 
to flavors of subtle sweetness and elegant 
umami from rice itself. This sake has a 
rich, complex acidity, smoothness, and 
umami with a clean finish and it is perfect 
to be enjoyed with a wide variety of food. 
The traditional Japanese kimono motifs 
with celebratory colors were used on the 
package.  

Size: 300 ML / 720 ML / 1.8 L

SHO CHIKU BAI 
KYOTO Junmai (Fushimizujitate) 
Personality: Subtle, elegant, and comforting

Description: This is a very refined sake with flavors and aromas that are 
subtle and soothing. It’s wonderful near a warm fireplace in the evening 
after a long day on the ski slopes. Subtle aromas reminiscent of French 
vanilla ice cream and cardamom lead into a soft, creamy palate with silky 
texture and flavors of lightly seasoned cream of wheat and honeydew. At 
room temperature, baking spice aromas and flavors become prominent 
and the palate is even creamier.

Recommended Temperature: Serve chilled to 50º F in a sake or 
white wine glass. For slightly more savory flavors, serve at room 
temperature. It’s also very good served warm, at about 100°F. 
Then, the flavors are stronger and fruitier, with more melon and 
some salty peach.

Food Pairing Suggestions: This sake is ideal for subtle, creamy 
foods such as chicken korma, squash blossom risotto, and Cali-
fornia rolls. It will also match with steamed white fish, a buttery 
lobster roll, or a bowl of popcorn.

Brewed in Kyoto, Japan 
Type: Junmai 
Rice Polishing Ratio: 78%
SMV: +2
Alcohol: 13.5%
Acidity: 1.3

Taste Profile, 8/26/2019 —

Wine Comparisons: Lightly oaked, white Burgundy.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHO CHIKU BAI  KYOTO Junmai

(Room temperature     — Warm    )
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Sho Chiku Bai 
SHO Junmai Ginjo
Personality: Friendly, balanced, and versatile  

Description: This is a delightful sake, equally good with or without 
food. Aromas include jasmine flowers, apple cider, strawberry, sweet 
Asian pear, sweet tea and baking spices. It has presence in the mouth 
with generous body and gentle texture. Flavors include apple cider, 
pear, sweet cream, baking spices, and white bread.

Recommended Temperature: Serve chilled at 50º F. 

Food Pairing Suggestions: Match this sake with delicately-flavored, 
but textured and slightly sweet sushi, such as white tuna, toro, ama-ebi 
and scallop. Also enjoy it with king crab legs (warm or cold, no butter) 
or unsalted popcorn. Or, try it with mild, white, creamy cheese such as 
Brie or St. Andre. 
       Cocktail Suggestion: Substitute this sake for dry vermouth in a 
vodka martini. Garnish with jasmine blossoms.

SHO Junmai Ginjo is crafted from select, high-
ly polished California rice and fermented at 
the very cool temperature of 50˚using ginjo 
yeast that imbues this sake with delicate flo-
ral fragrances and soft, fruity flavors. SHO 
Junmai Ginjo Sake is medium-dry and pairs 
wonderfully with delicately flavored dishes. 

Brewed in: Berkeley, CA
Type: Junmai Ginjo
Rice: Calrose
Rice Polishing Ratio:  50%
SMV: -1
Alcohol: 14%

Size: 720 ML

Wine Comparisons: Pinot Gris from Oregon, an approachable, 
food-friendly white wine with soft mouthfeel, generous body and 
a hint of sweetness.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai SHO Junmai Ginjo 

Taste Profile, 2/21/2018  —
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Sho Chiku Bai 
SHO Ginjo Nigori
Personality: Luscious with mouth-filling fruit  

Description: The nose of this fetching, Ginjo Nigori is soft, but filled 
with delectable fruit. Enjoy the flavors of cantaloupe, watermelon, 
banana and pineapple, accented by traces of vanilla and walnut. The 
palate is decadent, having a soft, grainy texture, and a delightful sweet-
ness. Flavors include marshmallow, vanilla, cardamom, sweetened 
milk, melon, ripe pear and strawberry.

Recommended Temperature: Serve chilled at 50º F. 

Food Pairing Suggestions: Enjoy this sake with crisp french fries, 
Kansas City-style barbecue, spicy Mexican food or creamy, hot, Thai 
curries.

SHO Ginjo Nigori is a captivatingly sweet 
nigori sake with the silky texture of ginjo 
sake. It is crafted from select, highly polished 
California rice fermented at low temperature 
using ginjo yeast. It is imbued with a soft, 
fruity fragrance. The body is smooth and rich.

Brewed in: Berkeley, CA
Type: Ginjo Nigori
Rice: Calrose
Rice Polishing Ratio: 50%
SMV: -14
Alcohol: 14%

Size: 720 ML

Wine Comparisons: The sweetness, full body and rich fruit are 
reminiscent of Alsace Pinot Gris or ripe, California Chardonnay 
and Pinot Noir.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai SHO Ginjo Nigori

Taste Profile, 8/27/2019  —
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Sho Chiku Bai 
SHO Junmai Organic
Personality: Silky, savory and mouthwatering  

Description: At room temperature, this sake offers a balance of subtle 
fruit and dry grains. Aromas include yellow apple, wheat bread, and 
dry oatmeal. Flavors are Asian pear, oatmeal, spice, and minerals. 
When warm, the savory attributes are amplified. Scents of buckwheat, 
mushroom, spice, and damp, forest floor lead into flavors of bran muf-
fin with walnuts, brown banana, and minerals.

Recommended Temperature: Serve at room temperature. Also 
suitable cool; serve at around 60º F. 

Food Pairing Suggestions: The savory and delicate salty flavors 
of this sake will match perfectly with lightly seared Japanese steak, 
roasted mushrooms, white miso soup, mushroom chawanmushi, 
Spanish cod fritters or truffled mac and cheese.

While junmai-type sake is typically fermented 
at around 60˚F, SHO Junmai Organic ferments 
at 50˚F. The cooler temperature is more com-
mon in “GinJikomi,” the method used for ginjo 
type sake. This gentler process, also used for 
our Sho Chiku Bai Tokubetsu Junmai, gives 
a softer mouthfeel and nuanced flavors. SHO 
Junmai Organic is brewed with premium 
OCIA-certified (USDA-certified) organic rice 
grown in the Sacramento Valley. 

Brewed in: Berkeley, CA
Type: Tokubetsu Junmai
Rice: Calrose (Organic)
Rice Polishing Ratio: 60%
SMV: +3
Alcohol: 14%

Size: 720 ML

Taste Profile, 2/21/2018 —

Wine Comparisons: Served warm, this sake is like a well-aged, 
red Bordeaux with satisfying body, very fine texture and complex, 
savory flavors. At room temperature, it’s like aged Champagne, 
without the bubbles.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: Sho Chiku Bai SHO Junmai Organic
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The SHO CHIKU BAI GOKAI brand was in-
troduced in 1995 in Japan. The GOKAI has 
been exclusively distributed in restaurants, 
and is popular with its full taste with uma-
mi, dry and clean quality that enhances the 
flavors of foods. Flavor profile is fit to the 
brand name GOKAI meaning “dynamic.” 
The cup-style sake that was popular in 
1980s, was reintroduced because its ease 
of drinking (chilled or warm) and storage, 
and moderate price. It is also convenient as 
a sampler.
    GOKAI cup sake is full-bodied with a 
smooth, clean, and memorable quality. It is 
ideal for ramen shops, izakaya style restau-
rants, and Asian delis.

Size: 120mL / 180mL

SHO CHIKU BAI 
GOKAI Junmai 
Personality: Balanced and satisfying

Description: This convenient, single-serve sake offers traditional Junmai 
aromas of Asian pear, salted melon, banana, and cream. The silky palate 
has a satisfying weight and is gently mouthwatering. Flavors include 
fruity notes from the nose—pear, melon and banana—but also wonder-
fully savory aspects, including custard, cocoa and mineral.
     Served warm, aromas emphasize cocoa, banana bread, and baking 
spices. The palate becomes more intense and rich in umami. Flavors 
include salty dried beef and banana bread with walnuts.

Recommended Temperature: Serve chilled to 50ºF in a sake or white 
wine glass. For slightly more savory flavors, serve at room temperature. 
This Sho Chiku Bai Junmai sake is also very good warm, at about 100°F.

Food Pairing Suggestions: This sake’s balance of fruit and savor-
iness makes it versatile with food. It will be very good with egg 
custards, soba noodles, chicken breast, or moderately flavored 
white fish, steamed shellfish. It has the intensity to hold up to filet 
mignon, yakitori, and the complexity to shine with a simple bowl 
of seasoned white rice.

Brewed in Kyoto, Japan 
Type: Junmai 
Rice Polishing Ratio: 70%
SMV: +4
Alcohol: 15%
Acidity: 1.4

Taste Profile, 12/12/2018 —

Wine Comparisons: White Burgundy (Chardonnay) or Soave (from the 
Veneto)

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHO CHIKU BAI GOKAI Junmai 

(Room temperature     — Warm    )
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SHO CHIKU BAI, TEN series are one of 
the top selling retail brands in Japan. SHO 
CHIKU BAI, TEN Junmai is made using a 
unique double-yeast fermentation system 
using the SHO CHIKU BAI’s tradition-
al Kuratsuki Kobo, (house yeast), called 
Hanbei kobo for a dry clean finish and a 
multiple acidity producing yeast for com-
plexity in flavors. The process produces a 
rich, soft, clean taste with complex acidity, 
smoothness, and umami. The sake should 
be enjoyed with wide variety of food. Car-
ton boxes are easy to store and use. This 
sake is enjoyed with a wide variety of food. 

Size: 900 mL / 2.0 L

SHO CHIKU BAI 
TEN Junmai 
Personality: Fresh, clean, and soothing

Description: This is a smooth, gentle sake with flavors and aromas that 
are fresh and easy to enjoy. The pretty aromas and flavors include vanilla 
custard, light caramel, honeydew, salted cantaloupe, cardamom, and 
sweet cream. The palate is soft and lightly creamy with satin-smooth tex-
ture. At room temperature and above, this sake becomes rounder in the 
mouth. The spice becomes more forward and toasty notes appear too.

Recommended Temperature: Serve chilled to 50° F in a sake or 
white wine glass. For slightly more savory flavors, serve at room 
temperature. It’s also very good served warm, at about 100°F. 
Then, the flavors are stronger and fruitier, and savory aspects 
emerge.

Food Pairing Suggestions: This sake is ideal for subtle, creamy 
foods such as steamed white rice, buttered pasta, sushi or sashimi 
of scallops, white shrimp or toro, poached chicken breast, and 
creamy cauliflower or potato soup. It will also be a refreshing 
counterpoint to more savory dishes, such as mushroom bisque, 
brown rice, lightly battered tempura, or scrambled eggs.

Brewed in Japan 
Type: Junmai 
Rice Polishing Ratio: 78%
SMV: +2
Alcohol: 13.5%
Acidity: 1.3

Taste Profile, 8/26/2019 —

Wine Comparisons: Lightly oaked, white Burgundy.

Dry to Sweet  
Acidity  
Aromatic Intensity  
Flavor Intensity
Length of Finish
Body
Fruitiness
Savoriness

Taste Profile: SHO CHIKU BAI  TEN

(Room temperature     — Warm    )


