Sake bottle label terminology

Raw ingredients

Raw ingredients

Shuzo kotekimai ( 酒造好適米 )
Types of rice that are very good for
brewing sake. These types have
larger grains than the ordinary rice
eaten by the Japanese. Normally,
rice has an internal core called
Shinpaku which contains lots of
starch.Among these varieties,
Yamadanishiki may be the most
popular. But these days, new types
of sake rice are being developed
and older types are being revived
in many areas of Japan. In 2010,
at least 95 different types of rice for
brewing sake were being grown in
Japan.
Shinpaku ( 心白 )
The opaque white
core of a rice grain.
Rice with a shinpaku
is preferable for
producing excellent
sake.

Yamadanishiki( 山田錦 )
The most popular sake rice.
Especially suitable for producing
delicious and very fragrant daiginjoshu. Designated in 1936.
Gohyakumangoku ( 五百万石 )
A famous sake rice from Niigata
prefecture and from the Hokuriku
districts. Designated in 1957.
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Miyamanishiki ( 美山錦 )
This rice is grown in the northern
part of Japan because it is hardy
and survives cold climates.
Designated in 1978.

The major sites where sake rice is grown
Ginpu

Yamadanishiki
is harvested
from 32 sites in
Japan

Omachi ( 雄町 )
One of the oldest sake rice varieties,
and still very popular, as it produces
a specific sake having a rounded
flavor. Designated In 1924.
Seimai-buai ( 精米歩合 )
Degree of polishing
A figure that express the percentage
of polished rice (in weight) relative
to the brown rice (unpolished). For
example, seimai-buai 40% means
40 kg of polished rice is derived
from 100 kg of brown rice.
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The top 3 sake rice varieties in 2012, by amount listed
during agricultural product inspections
Name

Main harvested site

1

Yamadanishiki

2

Gohyakumangoku

3

Miyamanishiki

Reported inspection amounts (tons)

Hyogo, Okayama, Fukuoka and elsewhere

21,158

Niigata, Toyama, Fukui and elsewhere

18,345

Nagano, Akita, Yamagata and elsewhere

6,049

Source: Agriculture, Forestry, and Fisheries Ministry: The results of agricultural product inspections of rice in
2012 (April 25, 2012 to March, 2013)

Q What is the best way to store sake at home?

From left to right, brown rice, polished
rice with a 70% seimai-buai and polished
rice with a 40% seimai-buai.

A Namazake (page 9) should be kept
in the refrigerator and consumed as
soon as possible. Heat-pasteurized
sake should be kept in a cool, dark
place. Once opened, sake will be
oxidized and its quality will be reduced.
We recommend storing a bottle of sake
in the refrigerator once it has been
opened.
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