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‘ (Dseimaibuai percentage of rice left after milling.
(@nihonshudo Sake Meter Value, from sweet to

=B drY; +3 is rr.lobre or les§ neutral. . '
W @dﬂzglnjou ginjou sake is made with a particularly
labor-intensive process, for a more refined
MAE flavor; dai-ginjou is made with more finely
) milled rice than regular ginjou.
BN @honjouzou blended with a small amount of grain
//\ & alcohol during brewing.

A V) (®junmai made without any additives.
(®&nama-zake unpasteurized sake.
(Dnigori unfiltered.
() genshu “cask-strength” sake.
©yjizake “craft-brewed” sake.
(Okimoto original fermentation process.
N (Dyamahai like kimoto, but with less effort.

@tokubetsu a marketing term used to imply that
there’s something “special" about this sake.
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)FEE@L The highest legal
. ¥ Seimaibuai for a
J:':\w premium sake:
70% junmai
//\ff 70% honjouzou
60% ginjou
50% daiginjou
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jéfziA% Sfutsuushu “table sake”
% 3 (anything that’s not

5
L junmai, (dai-)ginjou,
»

or honjouzou). S ake
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