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Light, Italic & Bold 8/10

The rice used for brewing sake is called shuzo
kotekimai (sake rice). The grain is larger, stronger,
and contains less protein and lipid than the
ordinary rice eaten by Japanese. The rice has a
starch component called shinpaku in the center
of the grains. Since sake made from rice
containing purely starch has a superior taste, the
rice is polished to remove the bran. If a grain is
small or weak, it will break in the process of
polishing. This rice is used only for making sake,
because it is unpalatable for eating. There are at
least 80 types of sake rice in Japan. Among these,
Yamada nishiki, Gohyaku mangoku, Miyama nishiki
and Omachi rice are very popular.

While the rest of the world may be drinking more
sake and the quality of sake has been increasing,
sake production in Japan has been declining since
the mid 1970s.° The number of sake breweries is
also declining. While there were 3,229 breweries
nationwide in fiscal 1975, the number had fallen
to 1,845 in 2007.
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The rice used for brewing sake is called shuzo
kotekimai (the sake rice). The grain is larger,
stronger, and contains less protein and lipid
than the ordinary rice eaten by Japanese. The
rice has a starch component called shinpaku in
the center of the grains. Since sake made from
rice containing purely starch has a superior
taste, the rice is polished to remove the bran. If
a grain is small or weak, it will break in the
process of polishing. This rice is used only for
making sake, because it is unpalatable for
eating. There are at least 80 types of sake rice in
Japan. Among these, Yamada nishiki, Gohyaku
mangoku, Miyama nishiki and Omachi rice are
very popular.

While the rest of the world may be drinking
more sake and the quality of sake has been
increasing, sake production in Japan has been
declining since the mid 1970s.° The number of
sake breweries is also declining. While there
were 3,229 breweries nationwide in fiscal 1975,
the number had fallen to 1,845 in 2007.
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The rice used for brewing sake is called shuzo
kotekimai (sake rice). The grain is larger, stronger,
and contains less protein and lipid than the
ordinary rice eaten by Japanese. The rice has a
starch component called shinpaku in the center
of the grains. Since sake made from rice
containing purely starch has a superior taste, the
rice is polished to remove the bran. If a grain is
small or weak, it will break in the process of
polishing. This rice is used only for making sake,
because it is unpalatable for eating. There are at
least 80 types of sake rice in Japan. Among these,
Yamada nishiki, Gohyaku mangoku, Miyama
nishiki and Omachi rice are very popular.

While the rest of the world may be drinking more
sake and the quality of sake has been increasing,
sake production in Japan has been declining
since the mid 1970s° The number of sake
breweries is also declining. While there were
3,229 breweries nationwide in fiscal 1975, the
number had fallen to 1,845 in 2007.
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There are two basic types of sake

Futsi-shu, or Ordinary sake &
Tokutei meisho-shu
Junmai & Daiginjo-shu

Nigorizake

Sake Meter Value, or smv
SMV = (|1/specific gravity| ) x 1443

Rice, Kgji rice, Distilled alcohol(note 1)
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Black 30/32; Book, Italic & Bold 9/11

The rice used for brewing sake is called shuzo kotekimai (sake rice). The grain is
larger, stronger, and contains less protein and lipid than the ordinary rice eaten
by Japanese. The rice has a starch component called shinpaku in the center of
the grains. Since sake made from rice containing purely starch has a superior
taste, the rice is polished to remove the bran. If a grain is small or weak, it will
break in the process of polishing. This rice is used only for making sake, because
it is unpalatable for eating. There are at least 80 types of sake rice in Japan. Among
these, Yamadanishiki, Gohyakumangoku, Miyamanishiki and Omachi rice are very
popular. While the rest of the world may be drinking more sake and the quality
of sake has been increasing, sake production in Japan has been declining since
the mid 1970s.° The number of sake breweries is also declining. While there were
3,229 breweries nationwide in fiscal 1975, the number had fallen to 1,845 in 2007.

Ultra 30/32; Book, Italic & Bold 10/12

The rice used for brewing sake is called shuzo kotekimai (sake rice). The
grain is larger, stronger, and contains less protein and lipid than the
ordinary rice eaten by Japanese. The rice has a starch component called
shinpaku in the center of the grains. Since sake made from rice
containing purely starch has a superior taste, the rice is polished to
remove the bran. If a grain is small or weak, it will break in the process of
polishing. This rice is used only for making sake, because it is unpalatable
for eating. There are at least 80 types of sake rice in Japan. Among these,
Yamadanishiki, Gohyakumangoku, Miyamanishiki and Omachi rice are
very popular. While the rest of the world may be drinking more sake and
the quality of sake has been increasing, sake production in Japan has
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The rice used for brewing sake is called shuzo kotekimai (sake
rice). The grain is larger, stronger, and contains less protein
and lipid than the ordinary rice eaten by Japanese. The rice
has a starch component called shinpaku in the center of the
grains. Since sake made from rice containing purely starch
has a superior taste, the rice is polished to remove the bran.
If a grain is small or weak, it will break in the process of
polishing. This rice is used only for making sake, because it is
unpalatable for eating. There are at least 80 types of sake rice
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