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ffervescence has long been the
hallmark of celebrations, from the

delicate perlage of Champagne to
the lively fizz of Prosecco, and the crisp
bite of Cava. Now, an equally compelling
contender has emerged in the sparkling
drinks category: sparkling sake. This
effervescent expression of Japan’s national
drink brings a new dimension to sake
appreciation, merging tradition with
modern palates.

Globally, sparkling beverages have carved
out their place in a variety of drinking
cultures. France boasts Champagne and
Crémant, Spain prides itself on Cava,
Italy offers Prosecco and Franciacorta,
while Germany’s Sekt and South Africa’s
Methode Cap Classique provide further
variety. Even Japan has made strides in
producing award-winning sparkling Koshu
wines. Amidst this sparkling revolution,
AWA SAKE*, regarded as an exceptional
category within Japanese sparkling sake, has
positioned itself as a premium expression
of Japan’s craftsmanship.
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Looking to enhance dining services with a sparkle that’s memorable? Sparkling Sake can upgrade dlnlng experience
for guests and profits for restauranteurs.They have a soft fizz and umami for an excellent pairing with seafood.
from left: Hakkaisan Clear Sparkling Awa, Niigata Prefecture, #9381: 360ml, #9800: 720ml /

Nanbu Bijin Awa Sparkling Junmai Ginjo, Iwate Prefecture, #470: 720ml
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EFFECTIVE STRATEGIES
FOR JAPANESE RESTAURANTS | B

Learn to maximize the appeal of sparkling
sake and enhance the dining experience.

Scan & Leawn!

SAKE SCHOOL OF AMERICA

sakeschoolofamerica.com
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=525 MUTUAL TRADING

*AWA SAKE is an exceptional subset within the sparkling sake category, with
with natural carbonation obtained after secondary fermentation. Established in
2016, the AWA Sake Association with its current 33 producer member roster has
established a set of rigid regulations to ensure the highest quality for the category.

* Contains only naturally produced carbon dioxide
from secondary fermentation during brewing

* Gas pressure of at least 3.5 bar (at 68°F)

* Alcohol content of 10% or higher

* Clear and transparent appearance

In addition, from outside of the organization, there many brewers that also craft
exceptional sparkling sakes using different fermentation techniques. Some undergo
secondary fermentation in the bottle, akin to Champagne, while others utilize tank
carbonation or natural bottle conditioning. The range of styles available today is
broader than ever.
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Japan Awasake Association: awasake.or.jp/en

Become a Sake Expert

Sake Adviser, Sake Sommelier,
Shochu Adviser, WSET1 & 2& 3

Virtual and in-person courses
English and Japanese language instructions

Dallas + New York <+ Boston < Washington DC <+ Miami

The Premier Japanese Food, Alcoholic Beverages,
& Restaurant Supply Specialist

KEY CHARACTERISTICS:
SPARKLING SAKE VS SPARKLING WINE
* Diverse alcohol content
o Wider range of ABV (10-18%), compared to sparkling wines (which typically range
11.5-12.5% ABYV).
* Effervescence & Mouthfeel
o Softer, more delicate bubbles compared to Champagne.
o Provides a smoother, less astringent texture, enhancing drinkability.
* Natural Fermentation & Varied Flavor Profile
o Unlike wine, has no added sugar - flavors develop naturally through fermentation.
o Offers a broad spectrum of styles, from bone-dry and crisp, to creamy and sweet.
* Umami-Rich Composition
oMade from rice, koji, yeast, and water, thus highlights umami and depth in flavor.
o Is lower in acidity than sparkling wine, thus is highly food-friendly.
* Visual & Textural Diversity
o Available in clear, crisp styles or cloudy nigori versions, which have a richer, creamier
mouthfeel.
o Nigori sparkling sakes contain fine rice sediment, adding complexity and texture.

HURDLES & IDEAS IN ADDING SPARKLING SAKE
TO THE BEVERAGE MENU

|. Low Consumer Awareness

Unlike Champagne, sparkling wine, or even conventional sake, sparkling sake is still

relatively unknown among many consumers.This lack of familiarity can lead to hesitation

in ordering.

Solution:

* Create a Independent Section on Menu: Give the category high visibility by creating an

independent
“Sparkling Sake” separate from “Sake”.

* Menu Descriptions Matter: Use concise, engaging descriptions that highlight its unique
qualities - lower alcohol content, softer bubbles, and umami-rich taste.

« Staff Education & Recommendations:Train servers to proactively introduce sparkling
sake as alternative to sparkling wine or as a unique aperitif.

* Tasting Flights & Promotions: Offer tasting flights or promotions that encourage
customers a taste without committing to a full bottle.

2. Higher Pricing Compared to Standard Sake and Sparkling Wine
Premium sparkling sakes, particularly AWA SAKE*, tend to be priced higher than many still

sakes and even some sparkling wines.This can be a barrier for price-conscious consumers.

Solution:

* Positioning & Upselling: Train staff to position sparkling sake as a premium experience,
much like Champagne, emphasizing quality, craftsmanship, and exclusivity.

* Glass & Bottle Options: Offer sparkling sake by the glass in addition to full bottles to
make it more accessible.

* Cocktail Integration: Incorporate sparkling sake into signature cocktails, creating a more
approachable entry point for customers hesitant to pay for a full pour. A spritz-style
drink with yuzu or shiso syrup can appeal to customers seeking refreshing, low-ABV
options.

DELIGHTFUL SPARKLING SAKE COLLECTION

from left: Shichiken Sparkling Yamano Kasumi,Yamanashi Prefecture, #40793: 360ml, 65284: 720m|
Shichiken Sparkling Morino Kanade, Yamanashi Prefecture, #63260: 720ml / Haneya Sparkling, Toyama Prefecture, #82468: 360ml, #75042: 720ml
Izumibashi Tonbo Sparkling Junmai, Kanagawa Prefecture, #10285: 250ml / Kikuizumi Hitosuji Rose Sparkling, Saitama Prefecture, #10462: 720ml|
Kikuizumi Hitosuji Sparkling, Saitama Prefecture, #10463: 720ml / Dewatsuru Awasake Ashitahe, Akita Prefecture, #10433: 720ml
Hakkaisan Sparkling Nigori, Niigata Prefecture, #4543: 360ml
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As champagne symbolizes special moments and
occasions, sparkling Sake as well.

Usually at a low ABV, sparkling Sake can be a friendly-
casual drink, as well as uplift memorable celebrations.
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Chicago - Yamasho + Atlanta - Yamasho Atlanta * Austin - Minamoto * Honolulu - The Cherry Co. * Lima - Super Nikkei * Tokyo
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Bringing the Flavors of Japan

@mutualtrading

to the People of the World





