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The Age of Gastronomic Sake
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When brewing and commercializing
Sake, the Sake maker first decides on
the direction or on how the prod-
uct will be consumed by the drink-
ers. Then at the actual brewing stage,
the Sake maker follows along the set
direction to decide the ingredients,
brewing method, and packaging. Since
there are countless of options, there’s
no limit to the quality and style of
Sake that will finally be produced.

Among the general liquor industry,
the quality of liquor is generally divid-
ed into two main categories. One is
designed to be paired with the food,
and the other emphasizes the flavor
of the liquor, more as a stand-alone
beverage.

Until very recently, world-renowned

wine critics such as Robert Parker
gave higher evaluation to the latter

On Gastronomic Wine

type. However, in the last five years
or so, the idea of enjoying drinks as an
in-meal liquor has received reconsid-
eration, thus the term “Gastronomic
Wine” was born and adopted into the
trade.

Gastronomic Wine refers to wine
made with an emphasis on acidity and
Umami that pairs well with food. This
style of wine often has a beautiful fla-
vor, richness, and a long finish.

In Japan, Sake and Shochu have tra-
ditionally been enjoyed as in-meal
liquors, but in recent decades, highly
fragrant and beautiful flavored Sake

have come to dominate the market.

This is starting to change, as con-
sumers’ preference is shifting back to
Gastronomic Sake and Shochu, to be
enjoyed along with a meal.

Gastronomy is the knowledge about food and eating. Gastronomy is a study

of what we eat and why.

The scope of this topic encompasses scientific analysis of the senses, as well
as taste perceptions depending on regional cultures and savoring memories,
all of which contribute to the overall tasting experience.

Gastronomic Wines refer to wines made to pair well with foods, emphasiz-

ing acidity and Umami.

BABEZEELERELT IR, HEE
CEOHRBETETOEERATE L
Wh, BEYFOA—H—IRERHOLHEH
HEROBRTRERLHEL, LT, B
BEEICZOAAE~NA> TERE - BEA
E RN =SV T EESTENRDT
w<,

BREBRENHZDT, BRILIND
BE - RAAIICRBY |, fhA. B
XEROFTC—RICEEERESCZDIZH
T2 &0Hd, TOBBERBLE I
MO ELSICFZFFTH20N, £ LLITHE
LOBRELDTEHEYERET. BO
RAKETEELOEIZTDION, THD,

DWRIEET, BLAABBETIREO/N— b
NR=—A—KIZLEDIFMHOETVNEEDED
BEKEZFTTCELOEAFENTE,
LAL, BIZZZCHEBRTIA VIFER

BELTELENDIRNETHDEWLSE
AANERESINTERTHEY., LELEIC
I 5 &5I2H > TEEDMGastronomic
Winek WS RETH D, FELEK. &
EE. RUVRBEZzEEIT IND. HEL
HEEORVBKOLCERZERLTELN
=D Z & & Gastronomic Wine & LR
DTH5,

BARBCEEREEEIYVEBRBEEL L TR
FhTWEON, STA+TERFEFEYELC
HELENMFEADIBERICH 7=, & C
A, BETIEHADR LIk 5 ISBERE S HE
BELRELOHEMEDER L Gastronomic
BEWIFH#DOOHDH, RVELEZFDOHRK
BORBTHIEFEBEL VWS HERRE

(BHERZER)ICABLTVDIDTHD,

2021 SAKE COMPETITION AWARD WINNERS (Part 1)

Amabuki Shuzo Co., Ltd.

Amabuki Nama Ichigo Junmai Ginjo — TEXSOM International Wine Awards — GOLD
Amabuki Kimoto Junmai Daiginjo — TEXSOM International Wine Awards — GOLD

Hakkaisan Brewery Co., Ltd.

Hakkaisan Daiginjo 45 — TEXSOM International Wine Awards — GOLD
Hakkaisan Junmai Daiginjo 45 — TEXSOM International Wine Awards — SILVER

Hakkaisan Snow Aged 3 Years Junmai Daiginjo — TEXSOM International Wine Awards — SILVER

Hakkaisan Clear Sparkling Awa — TEXSOM International Wine Awards — SILVER

Izumibashi Sake Brewery Co., Ltd.

Izumibashi Junmai Daiginjo Umeshu "Yamada Juro" — San Francisco International Wine Competition — DOUBLE GOLD
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Izumibashi Junmai Kimoto "Black Dragonfly 2 Year Aged" — San Francisco International Wine Competition — GOLD

Izumibashi Junmai Daiginjo "Gold Dragonfly Kimoto 35" — San Francisco International Wine Competition — SILVER
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Born Gold Junmai Daiginjo - Las Vegas Global Wine Awards — PLATINUM & BEST SAKE — TEXSOM International Wine Awards — GOLD CLASS — SAKE AWARD

Born Muroka Nama Genshu Junmai Daiginjo — Las Vegas Global Wine Awards — GOLD — TEXSOM International Wine Awards — SILVER

Born Tokusen Junmai Daiginjo — Las Vegas Global Wine Awards — SILVER — TEXSOM International Wine Awards — BRONZE

Born Dreams Come True Junmai Daiginjo — TEXSOM International Wine Awards — GOLD; Las Vegas Global Wine Awards — SILVER
Born Wing of Japan Junmai Daiginjo — TEXSOM International Wine Awards — GOLD; Las Vegas Global Wine Awards — SILVER

Born Nama Premium Sparkling Junmai Daiginjo — TEXSOM International Wine Awards — SILVER
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Shiromi Sashimi

Akami Sashimi
Emishiki World Peace Junmai Ginjo, Shiga

Elegant aroma of pear, lychee,
and honeydew melon. Soft and
pure mouthfeel on entrance,
developing a curvaceous figure
midway, but finishes lean and
smooth with a balanced ele-
gant finish. A sake meant to be
_._ served along with food, rather
-1 than a beverage alone.

Hikarimono

Izumibashi Tonbo Sparkling Junmai, Kanagawa Mutsu Hassen Isaribi Tokubetsu Junmai, Aomori

This sparkling Nigori is wrapped
in aromas of yellow peach, ly-
chee, pineapple, and yogurt. The
naturally made bubbles are fine
and gentle, leaving a clean, soft
finish that melts onto the pal-
ate. Smooth acidity balances the
slight sweetness from the rice
particles. Chill this sake well for
the best experience!

Yakitori
Takashimizu Muroka Junmai, Akita

This Sake holds rich flavors and
Umami that make for a fantas-
tic Yakitori pairing. The slightly
sweet aromas match well with
Tare sauces, and the slightly dry
finish invites an appetite for
more skewers!

Tempura
Tamano Hikari Junmai Daiginjo
Bizen Omachi, Kyoto
phicy

A delightfully fruity and floral
aroma keeps the mood of the
pairing light, just like the ten-
der-crisp Tempura. On the pal-
ate are flavors from the Bizen
Omachi rice that highlight soft
Umami and herbaceous hints,
often found in Tempura dishes.

This is a dry Sake with solid
Umami, strong acidity, and less
focus on fruitiness.When chilled,
this Sake matches perfectly with
grilled and Sashimi mackerel, as
well as squid sashimi and soy
sauce flavored foods.

Fried Dishes
Kokonoe Saika Yamahai Junmai, Wakayama
Oze no Yukldoke Ohkarakuchi Junmai, Gunma

Elevated acidity and Umami in
Saika Yamahai pair perfectly with
fried foods like Karaage and
Katsu, especially with the sauc-
es that are often served with
these dishes. Classic pairing of
a dry Sake like Oze no Yukidoke
Ohkarakuchi Junmai with fried
foods can’t be beat! The dry
finish cleanses the palate and
whisks away oils to refresh, and
readies the diner to enjoy the
flavors on the next bite.

Oysters, Raw Shellfish
Kubota Junmai Daiginjo, Niigata
Senkin Classic Kamenoo, Tochigi

The uplifting fruitiness of these
Sake complements the flavor of
oysters perfectly. Kubota offers
a slightly brighter, fresher ap-
proach, while Senkin's high acid-
ity and qualities of the Kamenoo
rice deliver a richer experience
with oysters.
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