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Sake brings the cool
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Here's a refreshing suggestion
for a hot summer day: sake on the
rocks. It' s a crisp, fresh drinking
sensation that will help you beat
the heat.

1,/ HAWEML A2 WITH THE COOPERATION OF THE JAPAN SAKE AND SHOCHU MAKERS ASSOCIATION

HAH x
2993 aTAA

Sake x Crushed ice
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Crushed ice---a lot

« HAIE---60m1 1
Sake---about 60ml

(EONEY -7 5 A Ty aT AR
ZlzoBhANT, HA
Wiz

CHAT Ky HER WG )

HAS
L1y

Sake samurai on the rock
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Ice---a lot
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Sake---about 60ml
A Lo
Lime---halves
@Dy o7kEE 5
DANT, HAWEZIEE,
FALEFESTAND,

HA x kiR

Sake x Green tea
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Sake highball
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Sake---about 60ml
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Soda---about 60ml
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Sake x Milk
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Sake---about 60ml
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Sake x Cassis
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Creme de cassis
-+about one teespoon
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there are many festive events, i
cludmg Christmas and the New‘}{ear Sparklmg sakes, gm
joshu and aged sakes with big personallty suit the season.
This is also the busiest ‘part of the year for sake brewing.
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KASUMITSURU SHIBORITATE YAMAHAI NAMAZAKE DAISHICHI JUNMAI KIMOTO YAMADANISHIKI

A fresh bouquet with a touch of dryness wrapped up in A superlative kimoto-brewed sake that brings the hidden
sweetness. depths out of top-grade Yamada Nishiki rice.

Boiled snow crab Cheese fondue
The acidity of kimoto sake highlights the delicate savory-  Gathering around a pot of silky melted cheese with warmed
sweetness of snow crab. kimoto sake brings comfort and cheer to body and soul.
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A new way to enjoy sake: with cheese!
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Because sake is brewed with koji mold, it goes well with aged cheeses—both sake and cheese are the products of microbial
activity. The savory flavors of the two balance and enhance each other. Here are seven types of cheese that match up with sake.

71,/ HA Y — & AWFE2 - WIEpFJE2xilify 2 WITH THE COOPERATION OF THE SAKE SERVICE INSTITUTE

VA ?‘/ly/{ 70 Fresh

Sx—=INZLT Chevre

(FU—LF—R, EyYrLS, TUV-HI75Y)
(Cream cheese, Mozzarella,Brillat-Savarin)
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(Sainte-Maure, Crottin de Chavignol, Valencay)

FEIEWE &I E O Uf
k. ks 47
DHAEMED B
Do

TRINANR—=2Y v

%7!7 1:9 /f 70 Blue mold

(A=), TU—-R-F— N\TH)
(Camembert, Brie de Meaux, Baraka)
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(Roquefort, Gorgonzola, Stilton)
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Semi-hard / Hard
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(Gouda, Comté, Emmental, Parmigiano)
ek %54 7D LIRS FHLA
fabEsi, BLEEID,

i e e
B AR



HONF\NIATDIHH  Fragrant type

FREHIABE

Ark shell clams with ponzu
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Squid sashimi with yuzu
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Spaghetti in basilico sauce
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Oyster gratin
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YAMADANISHIKI JUNMAI DAIGINJO URAKASUMI JUNMAI DAIGINJO GOKUJO KYOKUSEN

Rice used: Yamadanishiki Rice used: Yamadanshiki

Pollshlng ratio: 45% Sake meter value: + 2 Pollshlng ratio: 40% Sake meter value: + 1

The sake plays off the delicate umami of ark shell clams, With this fresh-tasting sake, pair sweet yet lightly savory
making them even more delicious. squid noodles.

JUNMAI DAIGINJO CHOKAISAN JUNMAI DAIGINJO HOYO

Rice used: Miyamanishiki Rice used: Kuranohana
Pollshmg ratio: 50% Sake meter value: = 0-+ 2 Pollshmg ratio: 45% Sake meter value: + 2
The gorgeous freshness of a junmai daiginjo pairs perfectly With a sake offering a pleasant sweetness and richness, try a

with basilico sauce. gratin of oysters with their fresh-from-the-sea aroma.
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(NAGAI SHUZO)
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Kokonoe-beya chanko Soft-shelled turtle hotpot Three kinds of prime grilled fugu
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Author: Akiko Tomoda

A native of Fukui Prefecture, a famous rice and sake
producing region, Tomoda is a "Total Alcoholic
Beverage Coordinator" and is a qualified Sommelier,
Sake sommelier, Shochu Advisor and Cheese
Professional. IN1990, she set up her own company,
Alcoholic Beverage Consulting Co., Ltd. A sought-
after presenter on the lecturing circuit, she acts as a
consultant for importers, retailers, hotels, Japanese
inns and establishments that serve alcoholic
beverages. She's also a popular essayist. She serve
as "Internatiinal SAKE challenge JUDGES". Among
her publications are: When a Woman Selects a Drink
(Wave Publishing), The compatibility between
Women and alcohol (Shogakukan Bunko), Wines
Available at Supermarkets and a revised edition of
the same title (Magazine House), Somewhere along
the Line, | found Myself Dedicated to Wine
(Shinchosha), The Sake Selection (Gap japan CO.,)
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