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SAKE QUALITY

Decreasing generally
in price, fragrance &
level of complexity.

. chilled.
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Sea Air (briny freshness)
piney freshness)

CHARACTER

Note that these 3 “characters”
(presence & impact, mouthfeel,
sweetness) are independent

of one another, but each is an
important component of a
saké’s character.

AROMAS &
FLAVORS

Tangerine

CITRUS FRUITS
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SWEETNESS SCALE
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Mushroom

| PRESENCE & IMPACT

* MOUTHFEEL (TEXTURE]
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