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Renowned for its Exquisite Taste and Flavor
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KONISHI SAKE’S
CHARACTERISTICS

o lasteful
«Good nutritional balance
Stress relief =%

«Beauty effects




nirayuki Brewery Village Muscum

The Making of Sake

Japanese sake is brewed in this manner using water, rice, and koiji.
This traditional method has been passed down throughout the ages and is still followed today.
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Whole grain rice
Ihe best rice for
brewing sake is selected
and purchased in the
form of whole grain rice.

Refining

The husk of the rice,

which contains protein
and fat that degrades

the taste and flavor of sake,
is removed. “d,

Uppolished | 7 Whita
! ﬂ(g“ i 2 rice

" Protein Fat

Vv

Washing

Rice is washed in water Lo remove bran

from the surface.

Soaking

Rice is soaked in water to allow it Lo gbsorb

water.
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Steaming
Rice is steamed with a high temperature.
The degree to which the rice is steamed
affects the resulting sake.
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Preparing koji Preparing yeast starter £33 =
Starch from rice is allowed to Koji, steamed rice, and water are g_ :ﬁ 8 E‘; 11 . . E
decompose inte sugars. Ko, mixed at a determined ratio to =3 5 ’U"_ ) PrESS]ng :jx:: )
assential for this decomposition, make sake yeast. O The mash is prassed
Koji fungus permeates into o ZZ =h & Masniop Moromi mash
K5 sStearoed i ke koii Steamed  Koji 332 0O using a compressor oromi mas|
the steamed rice to make Xoji. rice  (ricemalt] Yeast Water 3 N 10 separate PERERERCNINE
; “,,‘. X) / :‘"b: (_ p 2 the refined sake from  popiod sake
. o . a2 ™ the sake lees.
! =1 g 8 Sake lees
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\ M7, Yeast rapidly £8 @
R AL ) > Zpropagates 22 8
e o8 W
Koji o R g I >
(rice malt] g, . A \ g
fungus’, 15307 : S Aa | BT p—
o Filtration
z g The sake's bitterness and colar are fitered
2 ?’ using carban filtration,
2e l
Processin 150 = T
o 2 Sugars " Pasteurization
Koji, yeast starter, Koji (rice malt) & Original
steamed rice, and water enzymes E 2 Y{?ﬁ‘ The filtered refined sake is pasteurized to
are mixed, the starch 2 E S remove bacteria. Enzymes remaining in the
changes to sugars, and sake are stopped Lo stabilize quality.
the yeast that was
cultured with the yeast
starteris allowed to ‘.
fermentinto alcohol. Rice starch Alcohol ~ 14§ S .
Th : Storage and maturation
—af o oaQ
9 ree bt‘t'p prOLCSS}‘ng The sake s lelt Lo rest in a sealed tank after
Sake processing (preparing mash) is split into 3 steps sa that the yeast whichitis blended.
smocthly ferments into alcohol.
> The mixing of the koji, yeast, steamed rice, ¢
First step and water is the first step in the process, 15
Fot . 1] -
Incubate; | frmsislshtatis lovios i Bottling
- - : after tasting for the sake's color, aroma, and
e The addition of more koji, steamed rice, o a i i *
Second step [riuetsreliiiy stepin the process. ﬂ:wor. itis bottled -;«gn!_e(t:eatlng -
a lemperature of 65°C to remove bacteri.
Thi ﬂd st Processing that takes place 7 adlepperature 2 e 4
SIS on the fourth day is the last. o — -
The mash procuced ir he tank is aliowed te f2iment for three weeks, comp eling the process. e & TR
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Inspection
Afingl check is performed and the bottle is
B labeled.
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Genroku




HISTORY OF EDO .
GENROKU SAKE |

Edo Genroku period  _5a% £
o <12 :

Year 1688-1/04 3

An authentic reproduction

of a traditional recipe




(1688-1704) In 1702 The palace of versailes was built

GENROKU CULTURE

A beauty looking

et back —
Vs '(Hishikawa Moronobu)

|Red and white plum blossoms
screens (Korin Ogata)

TAeolus Thor screens

(Soutatsu Tawaraya)
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EDO GENROKU SAKE

CHARACTERISTICS
Rich taste L
Amber color e L™

Acidity

Alcohol content 17.8%



LAYOUT OF THE BOOTHS

Straight Rocks

tPlease vote Water
con acqua

the best one!




