
		
			[image: Everyday Sake: The Go-To Guide for Choosing, Pairing + Serving by Yoko Kumano and Kayoko Akabori. Book cover illustration showing a minimalist black sake bottle pouring a white stream into a small red cup floating on stylized white waves against a blue background, with the title in large white letters at the top and the authors’ names in black near the bottom left.]
		

	
		
			
				
				[image: Book Title, Everyday Sake: The Go-To Guide for Choosing, Pairing, and Serving, Author, Yoko Kumano and Kayoko Akabori, Imprint, Clarkson Potter]
			

		

	
		
			Contents

			Dedication

			Introduction

			
				
					[image: A drawing showing a black sake bottle holding three curved black stems, with one stem bearing a cluster of small red rice grains near the top opening.]
				

			
			1. Understand

			What Is Sake?

			How Sake Is Made

			Determining Sake Types

			7 Classic Sake Types

			Sake Styles

			Japan’s Eight Regions

			
				
					[image: Drawing showing a wide-open pink mouth with a long yellow tongue extending toward a tilted pink-outlined glass that is partly filled with pink liquid.]
				

			
			2. Taste

			The Main Flavors of Sake

			How to Taste Sake

			How to Build a Sake Flight

			
				
					[image: Drawing of a tall teal sake bottle standing inside a brown wire shopping basket, with the bottle’s neck extending above the rim.]
				

			
			3. Choose

			10 Rules for Choosing Sake like a Somm (aka Kikizakeshi)

			Let’s Order Sake!

			Put a Sake in Your Cart

			A Sake for Every Drink Lover

			

			
				
					[image: Drawing showing a green pedestal bowl holding a mound of white noodles outlined with looping orange lines, with several simple green leaf shapes rising behind the noodles.]
				

			
			4. Pair

			Sake + Food

			How Sake Interacts with Flavors

			Food Pairings

			Sake for Any Occasion

			
				
					[image: Drawing showing three stylized sake vessels: on the left, a purple-outlined stemmed wineglass half-filled with bright yellow liquid, in the center a solid purple rounded sake cup, and on the right a tall, narrow yellow tumbler with a white interior.]
				

			
			5. Serve

			Temperature

			Serveware

			Storing

			
				
					[image: A drawing of a simple blue bird with a red beak and a round black-and-white eye standing on top of a large, uneven red circle on a white background.]
				

			
			6. Afterword

			Start Your Everyday Sake Journey

			Further Learning and Reading

			Glossary

			Acknowledgments

			Index

			About the Author

		

	_156225009_

	
		
			
				
					
						[image: Drawing of two simplified sake cups clinking together on a blue background, one solid white and one outlined in white, with short red lines above them suggesting impact.]
					

				
				To all of our customers past and present, who keep us going

			

		

	
		
			
				
				[image: Drawing showing a stylized blue bird standing on the red outline of a simple roof, from which a round black sugidama ball is hanging, decorated with a red band and three red-and-white paper streamers, with a small blue tag dangling below on a red string.]
			

			
				
				[image: Drawing showing a large red spiky fish in stylized wavy water, spouting a tall blue fountain that is tossing a black bottle with a red label and white heart, with a smaller red fish bobbing in the waves to the right.]
			

		

	
		
			Introduction

			Welcome to Everyday Sake, a handbook for answering all your burning questions about sake. Whether you are just embarking upon your sake journey or are already in it at full throttle, we hope this book will become your go-to guide on everything about this Japanese drink, from choosing and serving sake to enjoying, pairing, and storing it. Perhaps you are a wine lover or a gourmand looking to expand your palate and beverage horizons; maybe you are a beer brewer; or perhaps you have traveled to Japan and enjoyed sake there. No matter what your own experience has been, we wrote this book to meet you where you are, with real-life scenarios that we hear about every day in our sake shop in Oakland, California.

			It is always our aim to get people to consider sake as an accompaniment for anything that they might be having for dinner, not just for sushi—from pasta and pizza to burgers and taco night. Thus spawned the idea for Everyday Sake, a book that invites sake into your life as an option alongside wine or beer. We consider sake to be an approachable, fuss-free drink that should not be reserved for special occasions or break the bank. As a bonus, premium sake is a nearly additive-free beverage—it is strictly regulated and can be made only with water, yeast, koji, and rice (read on, if you dare, for a possible fifth ingredient). Stabilizers or sulfites cannot be added for longer shelf life, like some wines, which makes sake an extremely transparent beverage. Although that may seem to mean sake is uncomplicated, the fact that you can extract such a wide range of flavors from so few ingredients is astonishing and thrilling.

			We started selling sake in 2015, three years after opening our shop, Umami Mart, in downtown Oakland. At first, we specialized in Japanese barware, with the dream of eventually selling sake and other drinks from Japan. Once we obtained the necessary licenses for selling alcohol, we were off and running—and we have never looked back. We’ve become a sake destination for the Bay Area and beyond, and we have helped thousands of customers find bottles to enjoy at home or at a restaurant. Our sake club, Sake Gumi, has expanded our own knowledge of sake thanks to our monthly outreach and interviews with brewers and professionals in Japan. In 2019, we opened a bar inside the shop, where guests can unwind and learn more about sake. We take our role as stewards of sake culture seriously and are grateful for how much sake has enriched our own lives.

			Just like wine and beer, sake is a fermented beverage meant to be paired with food or enjoyed on its own. It is highly aromatic, drinks wonderfully in a wine glass, and complements a variety of cuisines. It boasts a wide range of flavors and expressions: from extra dry to lusciously sweet, from crisp to as viscous as porridge, from transparent in hue to golden, which makes it pairable with all types of cuisines, from pizza and burgers to roasted chicken and pasta Bolognese.

			So, think of Everyday Sake as a book that will act as a sake concierge for you: helping you choose the best sake for any dinner, gift, or special occasion, all while equipping you with some basic knowledge so you can confidently talk the sake talk.

			How to Use This Book

			This book was created not as an intimidating tome, but as a way to help make serving and enjoying sake more practical in your daily life. With many years of selling sake under our belt, online and in real life, we are here to answer the questions you may have, like: Can I use a wine glass for sake? Is hot sake bad? Can I have cheese with sake? How long can I keep an opened bottle? You’ll find the answers to all these questions and more here.

			We reeled in our longtime friend and collaborator Anders Arhoj of Copenhagen to take you visually through the book in an imaginative yet relatable way. We hope that, as with any treasured cookbook or guidebook, you open this book often—go ahead and dog-ear it and make notes on its pages! Whether you are a novice or longtime sake lover, we want this book to be a trusty resource.

			The book is organized into simple chapters that start with the fundamentals, then go on to practical tips and advice on how to taste, choose, pair, and serve sake. If you want to read the book from cover to cover, knock yourself out! We’ve peppered in some sidebars and other sections with extra information, tips, and how-tos. And charts! Boy, we’ve got charts. These are meant to make more complex information crystal clear and easy to digest. Let’s do this!

			About Us

			Hello! We’re Yoko and Kayoko, founders of Umami Mart, a Japanese drinks store in Oakland, California. We were childhood friends growing up in Cupertino, and we reconnected through our love of food in our twenties when we were living on opposite sides of the globe (Yoko in Tokyo and Kayoko in Brooklyn). From our cramped cubicles, we started a food blog together (yup, called Umami Mart on Blogspot!), and from there, we both moved back to the Bay Area, where we dreamed of leaving our jobs and running Umami Mart full-time.
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			Through our visits to countless sake breweries all over Japan and the U.S., hundreds of tastings with importers and distributors, and daily conversations with our customers, we were able to collectively curate what is now one of the best sake selections in the country. More importantly, we are able to talk about every bottle on our shelves, and to make pairing and temperature suggestions according to our customers’ own preferences. Umami Mart has become a destination for sake and tastings, where customers visit from far and wide to discover their next favorite bottle while chatting about their favorite places for ramen. (We have opinions: Perhaps try soba or udon instead!)

			
				
					[image: Stylized drawing of a blue bust of Yoko Kumano with a rectangular head, large almond-shaped eyes with black pupils, a small black nose, a thin red smile, black hair with a round topknot, and the handwritten name “Yoko” below.]
				

			
			As a certified kikizakeshi (sake sommelier), Yoko has been the director of Umami Mart’s sake program since 2015, meticulously stocking the shelves and leading our monthly Sake Gumi club with creative tasting notes, videos, and interviews with brewers. Yoko’s sake journey began in Tokyo in 2006, when she had her first sip of Shinkame junmai. But it wasn’t until 2010, when she took a job behind the sake-tasting counter at Takara Sake in Berkeley, that her love of sake blossomed. There she worked with Izumi Motai, whose infectious passion for everything sake, from izakaya history to koji, showed her that there was a whole wide world of sake out there for her to learn about. Her journey as a sake student continues as she follows the makers who inspire her, including Miho Imada of Imada Shuzo and Keizo Ishida of Matsuse Shuzo.

			Kayoko’s deep appreciation of sake is thanks to her dad, who is a self-proclaimed “Junmai Guy” and arbiter of all things sake. After spending the 2000s in New York, eating and drinking her way through the city and blogging about it, she returned to the Bay Area to bartend at Camino, a restaurant in Oakland. While Kayoko is Umami Mart’s shochu director, she regularly tags along with Yoko to visit sake breweries in Japan, edits all the club tasting notes, and writes about aruten sake and aged sakes for the club. Honjozos are her jam.
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			What Is Sake?

			Sake is a fermented alcoholic beverage made from rice. Native to Japan, it was first made roughly 1,700 years ago in the fourth century, when rice cultivation (introduced to Japan from China) was in full swing.

			Sake is made with rice, water, yeast, and koji (a type of mold), but it may also have distilled alcohol added to it. It has a slightly higher alcohol level than wine, at about 15%. Like wine, it’s best sipped or paired with food. However, since sake is made from a grain, it also shares some characteristics with beer.

			Yet, although it shares some characteristics with other beverages, sake is sake. It is unique and in its own category.

			
				Sake is not wine.

				Wine is an alcoholic beverage fermented from fruit. Because sake is fermented from a grain (rice), it is not wine. You may see it mislabeled as “rice wine.” But wine can technically be made only from fruit, and therefore, the name “rice wine” is misleading.

				Sake is not a spirit. Spirits are made by distilling fermented beverages. As sake is not distilled, it is not a spirit.

				Sake is not beer. Beer is a fermented beverage that can be made from different types of grain. It typically uses the malting process for germination and subsequent saccharification (turning grain starch into usable sugars for the yeast’s consumption). Although you can make a beer with rice, you cannot make sake with any grain other than rice. Additionally, you must use koji when making sake.

			

			
				If you ever have trouble remembering how to pronounce sake, just think of Everyday Sake! Sake is pronounced “sa-kay,” not “sa-kee.”

			

			How Sake Is Made

			Since sake is made with only up to five ingredients, great care goes into preparing each one.

			Before we go deep into exploring those five ingredients, let’s talk about alcohol fermentation. For wine, beer, and sake, fermentation is the process of turning an organic grain or fruit into alcohol by using the power of microorganisms. All three require yeast, a microorganism to convert the sugars from the grain or fruit into alcohol. The grain used for beer (most commonly barley) and sake (rice) must undergo a process called saccharification. This is the conversion of grain starches into usuable sugars, which the yeast can then use as food to create alcohol. To saccharify grains for beer, brewers must malt (germinate) the grains and then mash them in hot water to make wort. To saccharify rice for sake, brewers use another microorganism called koji to convert rice starch into usable sugars for the yeast (please refer to this page for more on koji).

			Alcohol fermentation for sake is especially unique because koji can saccharify rice at the same time as the yeast is converting sugars into alcohol. The chart on this page shows the three distinct fermentation processes for each beverage.

			Fermentation Method Comparison

			
				
					[image: Diagram titled “Simple Fermentation (Wine)” showing a bunch of purple grapes labeled “Grapes” on the left, a green arrow in the center labeled “Fermentation with yeast,” and a green wineglass filled with purple liquid on the right labeled “Wine.”]
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				Rice Type

				Rice varieties for sake are considered in a different way from grape varieties for wine. While the variety of rice is important, the rice-polishing ratio is often more important, because that is what determines the type of sake. That said, one should not dismiss the rice varietal completely, as it can offer hints about the sake’s characteristics and flavor profile. Although it’s not a requirement, most breweries state the type of rice used on the label. Here are the top five sake rice varieties used today.

				
					
						[image: Drawing showing many white rice grains scattered and overlapping in a loose pile on a black background, with a few grains floating above the main cluster.]
					

				
				
					
						
								
								Rice variety

							
								
								Prefecture where it is commonly grown

							
								
								Sake types

							
								
								Sake tasting notes

							
								
								Other characteristics

							
						

						
								
								Yamada Nishiki

							
								
								Hyogo

							
								
								Junmai daiginjo, daiginjo

							
								
								Soft, round, floral, light fruit

							
								
								Compact shinpaku (the concentrated starch in the center of the rice grain); ideal for polishing

							
						

						
								
								Gohyakumangoku

							
								
								Niigata

							
								
								All premium grades, futsushu

							
								
								Dry, refreshing, crisp

							
								
								Larger shinpaku; harder to polish

							
						

						
								
								Miyama Nishiki

							
								
								Nagano

							
								
								All premium grades, futsushu

							
								
								Clean, light, sharp

							
								
								Thrives in cold temperatures and high altitude

							
						

						
								
								Omachi

							
								
								Okayama

							
								
								All premium grades

							
								
								Herbal, earthy, layered

							
								
								Oldest known sake rice variety; not crossbred

							
						

						
								
								Akita Sake Komachi

							
								
								Akita

							
								
								All premium grades, futsushu

							
								
								Elegant, soft, slight sweetness

							
								
								Akita Prefecture’s alternative to Yamada Nishiki

							
						

					
				

			

			Ingredients

			Water

			A sake brewer must first choose a site for their brewery that has access to water suitable for the type of sake they wish to make. Water with a high mineral content of magnesium, potassium, and phosphorus will provide more nutrients for the yeast, which can result in a livelier fermentation for strong, bold styles of sake. However, some brewers prefer low levels of these minerals for a slow and low temperature fermentation, resulting in a more delicate sake. Iron is undesirable in water used for making sake—it can result in colors and aromas that are off.

			Rice

			Then the brewer must choose the best variety of rice and the optimal polish for the type of sake they want to produce. The type of sake they are making may determine the variety they use. For example, many daiginjos are made with Yamada Nishiki because the rice is suited for polishing. The region where the sake is made can also influence the sake rice chosen. Brewers in Nagano are known to use Miyama Nishiki because it grows well in its cold climate. The rice variety can also affect the flavor of the sake. This is often demonstrated in sakes made with Omachi, which express herbal characteristics.

			Yeast

			Yeast selection is important in sake-making because when the koji converts rice starches into sugars, the yeast converts those sugars into alcohol. In the process, the yeast produces carbon dioxide, amino acids, and esters. Brewers choose different types of yeasts for their stamina, behaviors at different temperatures, aroma, and types of acids they produce.

			Most sakes are made using yeast purchased from the Nihon Jozo Kyoukai (Brewing Society of Japan). The Brewing Society of Japan produces and sells yeast to sake-makers in Japan and around the world. The yeasts that have been isolated and cultivated by this society are numbered.

			But some brewers use yeasts that are proprietary, prefectural, ambient (yeasts living in the brewery), associated with a particular region, or uniquely their own. For example, some breweries isolate yeasts from flowers or fruit. Using proprietary yeasts can set a sake apart from any other sakes on the market. These sakes may also express flavors and aromas most people have never experienced before. We are seeing more breweries using unique yeasts, including yeasts from olives, honey, and wine, to stand out from the rest.

			
				Rice You Eat Versus Sake Rice

				The rice we eat at the dinner table differs from the rice used for sake-making. The grains of sake rice are about 30% bigger than the rice we buy in the store. Sake rice is also softer than table rice so that it can absorb more water during soaking and steaming. And while the rice we eat has a mix of proteins, lipids, minerals, and starch distributed throughout the grain, the makeup of a grain of sake rice is unique. Ideally, the grain has a well-defined starch center (shinpaku), with the proteins, lipids, and minerals surrounding it. That allows you to control the amount of proteins, lipids, and minerals that are polished off, which will affect the flavor of the sake. Generally speaking, the more of the outer layers you retain, the bolder or richer the sake will taste. During the fermentation process, the starchy center is broken down into usable sugars for the yeast to convert into alcohol.

				While people have been making sake since the fourth century, cultivating sake rice didn’t come onto the scene until the early 1900s. The most popular sake rice used today, Yamada Nishiki, was produced in 1936 at the Hyogo Prefectural Agricultural Research Center, where they crossbred Yamadaho and Tankan Wataribune, two heirloom sake rice types. Yamada Nishiki is prized for having a well-defined starch ball and low protein content.

				
					
						[image: Diagram illustrating sake rice structure, with two stylized rice grains at the top, the right grain labeled “Shinpaku” and an arrow pointing to its solid white center, and two containers below: a pink-outlined bowl on the left holding plain white rice grains, and a green-outlined box on the right holding rice grains that each have a distinct white center.]
					

				
			

			
				Koji Chronicles

				Koji rice is rice inoculated with koji spores, which are used to make sake, shochu, soy sauce, mirin, and miso. There are three main types of koji spores used in Japan—yellow, white, and black. For sake-making, the most common spores used are yellow koji (Aspergillus oryzae). The two other types are white (Aspergillus Kawachii) and black (Aspergillus awamori), which are used for shochu and awamori (distilled spirits from mainlaind Japan and Okinawa, respectively). However, in recent years, more sake brewers have been brewing with white and black koji, which express different acidity profiles in sake.

				During the moto (fermentation starter) process, the koji develops enzymes that break starches into sugars. Then yeast is added to the moto to ferment the sugars into alcohol. The use of koji is what sets sake apart from other fermented beverages. When we ask various brewers about koji, their demeanor always softens, as though they are talking about their children. To brewers, koji is a living, breathing organism with unique characteristics that define the essence of their sake. While the yeast has an influence on the aroma of the sake, koji affects the core flavor of the sake—so much so that many brewers consider koji-making the most important part of sake-making, because it affects how umami is perceived in the final product.

				Umami is a prized type of taste in sake, setting it apart from other alcoholic beverages that may exhibit more sweetness or acidity. And while beverages higher in acidity, like wine, can help “reset” your palate, umami is said to enhance the flavors of different ingredients. One of our greatest memories is visiting Kita Shuzo in Shiga to help make the koji used for our Umami Mart junmai. This koji is cultivated for fifty hours instead of the usual forty-eight, which contributes more depth of flavor—yes, more umami!

				
					
						[image: Diagram of three types of koji molds for sake, with white koji on the left drawn as a white spoked blob above a row of white oval grains labeled “White,” yellow koji in the center drawn as a yellow sun-like circle surrounded by dots above yellow oval grains labeled “Yellow,” and black koji on the right drawn as a branching brown blob above brown oval grains labeled “Black,” all on a black background.]
					

				
			

			Koji

			Finally, the brewer must select the kind of koji they will use. Yellow koji is the most common type used for sake-brewing. More rarely, some sake brewers may use white or black koji, which result in higher levels of citric acid. Because most brewers use yellow koji, it is the way they grow the koji spores on the rice grains that is the most significant factor here. This process involves sprinkling koji spores over steamed rice and then precisely controlling the temperature about forty-eight hours to minimize or maximize amino acid conversion. The careful adjustments the brewer makes to this process are how they dial in the final product.

			Distilled Alcohol

			An optional fifth ingredient in sake-making is a neutral spirit. For futsushu (ordinary) sakes, alcohol is added to increase yield. For premium sakes, it is added to enhance aroma or texture. In the latter case, brewers are limited to using a maximum of 10% of the weight of the rice used. It is speculated that shochu was traditionally used for this practice in the old days, but there is no restriction on what the alcohol is or where it comes from. Today most brewers use neutral spirits imported from South America.

			
				
					[image: Drawing showing a low brown wooden tub wrapped with two yellow bands and filled with a mound of white steamed rice, with pale wavy lines rising above it to indicate steam.]
				

			
			Production

			Now that we’ve reviewed the main ingredients for sake, let’s discuss how sake is made.

			Rice Preparation

			Sake-making starts with the rice. First, it must be polished, washed, soaked, and steamed. Painstaking care goes into each step, especially if the brewer is making an ultrarefined sake such as a daiginjo. While many of the steps are mechanized today, some smaller-batch brewers opt to do everything by hand for more control.

			Koji Preparation

			Every brewer has their own way of making koji—the main difference is whether they choose to make it by hand or with a machine. While most of the breweries we visit make their koji by hand, larger brewers use automated processes: Pipes and conveyer belts transfer the koji from one step to the next, and temperature control is regulated. Because we’ve more often seen koji made by hand, we describe the handmade process in this section. But the following steps must occur whether by hand or automated.

			Koji-making starts after the rice has been freshly steamed in the morning. The steamed rice is first cooled and then taken into a humid enclosed space called a koji muro (koji room). The rice is spread out on a platform (a low wooden or steel “bed” with a large
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			Moromi (Main Fermentation)
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				Rice Polishing

				
				
				
				
				
					
				
				
			

			
				Typicity of Sake: An Evolving History

				
				
				
				
				
				
				
				
				
					
				
				
					
						
								
								
							
								
								
							
								
								
							
								
								
							
						

						
								
								
							
								
								
							
								
								
							
								
								
							
						

						
								
								
							
								
								
							
								
								
							
								
								
							
						

						
								
								
							
								
								
							
								
								
							
								
								
							
						

					
				

			

			
				The History of Aruten (Alcohol-Added) Sakes
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				Tokubetsu Junmai and Honjozo

				
				
				
					
				
				
			

			
				Why Are There No Tokubetsu Ginjos or Daiginjos?
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			Unpasteurized Sake
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			Muroka

			Noncharcoal-Filtered Sake

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Bodaimoto

			Sake Made with an Ancient, High-Temperature Starter
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			Naturally Sparkling or Force-Carbonated Sake

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Type + style in action

			
			
				
			
			
				
				
			

			
				
				
					
				
				
			

			
				
				
					
				
				
			

			
				
				
					
				
				
			

			
				
			
			Japan’s Eight Regions

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

	

OEBPS/images/9780593799741_title_page.jpg
EVERYDAY

SAKE\\/

e

THE GO-TO GUIDE TO
CHOOSING, PAIRING
SER\II G

Illustrations by Anders Arhoj








OEBPS/images/page_16.jpg





OEBPS/images/page_20.png






OEBPS/images/page_4_2.jpg







OEBPS/images/page_19_3.jpg
MULTIPLE PARALLEL FERMENTATION (SAKE)

O )
OQ (P  SACCHARIFICATION WITH KOJI

g O =
O FERMENTATION WITH YEAST

STEAMED RICE SAKE






OEBPS/images/page_19_2.jpg
MULTIPLE SEQUENTIAL FERMENTATION (BEER)

v

GRAINS WORT BEER

MALTING FOR SACCHARIFICATION FERMENTATION WITH YEAST





OEBPS/images/page_25.png
Yellow







OEBPS/images/9780593799741_cover.jpg
EVERYDAY
SAKE

THE GO-TO GUIDE FOR
CHOOSING, PAIRING
+ SERVING






OEBPS/images/page_8.jpg





OEBPS/images/page_12_2.jpg






OEBPS/images/page_19.jpg
SIMPLE FERMENTATION (WINE)

N

=)

FERMENTATION WITH YEAST

GRAPES WINE





OEBPS/images/page_23.png
Shinpaku







OEBPS/images/page_5_3.jpg






OEBPS/images/page_7.jpg





OEBPS/images/page_6.jpg







OEBPS/images/page_12.jpg





OEBPS/images/page_5.jpg





OEBPS/images/page_25.jpg






OEBPS/images/page_4_3.jpg







OEBPS/images/page_13.jpg





OEBPS/images/page_5_2.jpg







OEBPS/images/page_4.jpg






