BREWING JUNMAI SAKE ONE-OI

(—\ r----  Wash, Steep, Steam & Cool Rice

! All'in order to help
steav Tacilitate the growth
of the Koji Mold.
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Koji mold is applied to the freshly steamed %
rice carefully and evenly and cultivated in a . e m
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warm, humid environment.
= A¢T6|D: :CEDAQ‘ Cedar rooms are often used during Koji cultivation for their aroma and antimicrobial properties.
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All ingredients come together to Crisp, lively flavors mellow

8 XX 8 nurture a dense yeast culture. to earthier, deeper flavors.
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Pasteurization

Stops fermentation &
inhibits spoiling.
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- FACTOID: YEAST

Yeast = Flavor!

Enjoy

Fermentation
process grows
the batch size

There are a vast
array of yeasts
that can be used
singularly or mixed
to deliver flavor
characteristics such
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aroma, fruityness Fermented saké is pushed through filter and aging. !
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FACTOID: NIGORI VS CLEAR SAKE -
Coarse pressing creates a nigori (creamy/cloudy) style Sa Ke

e e while fine pressing results in clear saké. 0 N E



