Tezukuri ( 手造り )
Hand-crafted
Junmai-shu or honjozo-shu is
brewed in a traditional method.
Namazake ( 生酒生酒 )
Nama-chozo-shu ( 生貯蔵酒 )
Namazume-shu ( 生詰酒 )
Sake is usually pasteurized twice
before being marketed (before
and after bottling). Namazake is
not pasteurized. Nama-chozoshu and namazume-shu are only
pasteurized once either after or
before maturation, respectively.
These 3 types of sake have a fresh
aroma and are best served chilled.
Type

Kijo-shu ( 貴醸酒 )
This sake was invented by the
National Research Institute of
Brewing. This term was derived
from an ancient Japanese book,
Engishiki, in which they recorded
a unique mixing process, Shiori,
using sake instead of water. There
are different varieties, such as aged
sake, namazake, etc.
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Ki-ippon ( 生一本 )
This term refers to junmai-shu that
is brewed at only one brewery.
Taruzake
Cask sake
When sake is stored in a cedar
cask, it develops its own special
aroma. This improves the sake’s
flavor.
( 樽酒 )

Hiya-oroshi ( 冷やおろし )
This is an old way of selling
namazume-shu. It refers to sake
that was pasteurized once (after
brewing), matured until the following
autumn, then bottled without
pasteurization. This type of sake is
usually stored in a refrigerator at the
shop to preserve its quality, but it is
best served at room temperature.
Nigorizake ( にごり酒 )
Nigorizake is a cloudy sake
produced by moromi (page 13)
filtered through a coarse cloth. In
the past, it was not pasteurized and
contained living yeast but recently
it has come to be pasteurized to
preserve its quality.

Tokutei meisho and their specifications
Other features, including
flavor *4
Ginjo-zukuri method,
characteristic flavor, high
clarity
Ginjo-zukuri method,
characteristic flavor, best
clarity

Materials used

Seimai-buai *3

% koji rice

Ginjo-shu
( 吟醸酒 )

Rice, koji,
Jozo-alcohol

Up to 60%

15% or more

Daiginjo-shu
( 大吟醸酒 )

Rice, koji,
Jozo-alcohol

Up to 50%

15% or more

Rice, koji

--

15% or more

Rice, koji

Up to 60%

15% or more

Rice, koji

Up to 50%

15% or more

Rice, koji

Up to 60%, or
specially
processed

15% or more

Good flavor, best clarity

Rice, koji,
Jozo-alcohol

Up to 70%

15% or more

Good flavor, high clarity

Rice, koji,
Jozo-alcohol

Up to 60%, or
specially
processed

15% or more

Good flavor, best clarity

Designation

Junmai-shu
( 純米酒 )
Junmai-ginjoshu
( 純米吟醸酒 )
Junmaidaiginjo-shu
( 純米大吟醸酒 )
Tokubetsujunmai-shu
( 特別純米酒 )
Honjozo-shu
( 本醸造酒 )
Tokubetsuhonjyozo-shu
( 特別本醸造酒 )

*1, *2

Good flavor, high clarity
Ginjo-zukuri method,
characteristic flavor, high
clarity
Ginjo-zukuri method,
characteristic flavor, best
clarity

*1. The rice quality should be level 3 or better as determined during the agricultural produce
inspection.
*2. There should be no more than 10% jozo-alcohol relative to the rice by weight.
*3. Label must indicate seimai-buai, according to the sake regulations.
*4. There is no clear definition of the ginjo-zukuri method. However, it usually means the
process of using low seimai-buai rice and fermenting at a low temperature to create the
characteristic fragrance.

Why is jozo-alcohol ever blended
Q into
premium daiginjo-shu?
A The jozo-alcohol is added to enhance
the flavor. In particular, when jozo-alcohol
is added to ginjo-shu, it heightens the
flavor. In the National New Sake Awards
in 2009, approximately 92% of the 920
entries contained jozo-alcohol.
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