
JAPANESE RICE WINE
Sake is a traditional Japanese liquor, made with rice through the process of 

fermentation. Sake is classified as below according to its ingredients and the 

milling ratio of the rice.

SAKE SAKE

*Junmai has no standard as for its miling ratio.

	 50% or below	 60% or below	 70% or below

Honjozo family	 Daiginjo	 Ginjo	 Honjozo

Junmai Family	 Junmai Daiginjo	 Junmai Ginjo	 Junmai

Mi l l ing rat io of  the r ice

Other varieties include; “Namasake,” 

which has never been added the process 

of heating to the finished sake until 

bottled; “Low-alcohol sake,” containing 

less than 13% alcohol, typically around 

8 %; “Koshu,” which has been matured 

for a long time.
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FRAGRANT TYPE AGED TYPE

SMOOTH TYPE RICH TYPE

Mostly Daiginjo & 
Ginjo

Plain, non-fatty dishes 
with the material’s 
natural flavor such as 
sashimi, Best served 
with apetizers.

Mostly Koshu

Strong and rich 
dishes. Great served 
with dessert such 
as chocolate and 
ice cream, or as a 
digestive.

Mostly Ginjo & Nama-
sake & Low alcohol drink

All dishes from appe-
tizers to main dishes, 
with milder flavor than 
fragrant type and 
lighter taste

Mostly Junmai & 
Honjozo

Rich and deep tasting 
dishes, with its distinct 
rice flavor. Best served 
with main dishes such 
as roast or deep fry.

All sake label includes the sake meter value (SMV), showing how dry it is. Usually, the drier sake indicates 
a higher positive number. The off dry sake indicates a high negative number.
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