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In�a�small�tank,�the�brewers�add�the

koji� rice� to� the� mixture� of� warm

water,� steamed� rice,� yeast� and

lactic� acid� to� cultivate� a� robust

yeast�culture.�It�serves�as�the�yeast

starter�for�the�main�fermantation

In� a� big� tank,� the� brewers� carefully� and� gradually� add� in� Koji,

Steamed�Rice,�Water�into�the�ready�Shubo�for�the�main�fermentation.

Over�the�course�of�3-4�weeks,�the�enzymes

in�Koji�breaks�down�the�starch�in�the

steamed�rice�into�sugar;�while�at�the�same

time,�the�Yeast�in�the�Shubo�converts�the

sugar�into�alcohol-�Multiple�Parallel

Fermentation�

Unless�otherwise�stated,�most�sake�is�extracted�by

machine�pressing�to�assert�pressure�to�the�moromi.

Other�methods�are�employed�to�produce�the�more

premium�sake:

SAKE PRODUCTION

Some�sake�will�go�through�charcoal

filtration�to�remove�any�impurity�and

lighten�the�color�of�the�sake�to�a

transparent�form

After�fermentation,�conventional�sake

normally�go�through�dilution�by�water�to

bring�down�the�alcohol�level�to�around�15-

16%

To�separate�the�sake�liquid�from�the�sake�cake�(a.k.a.�Sakekasu-�the

undissolved�rice�and�yeast)

Charcoal�Filtration,

or�not?

Rice�Polishing

Rice

Washing�&

Soaking

Rice

Steaming
Steamed�rice�will�be

used�to�make�

1)�KOJI

�2)�SHUBO

3)�MOROMI

The�more�polished

the�rice,�the�less

time�required�for�the

rice�to�absorb�water

From the grain to the drink

Koji

Making
Koji�acts�as�the

enzymes�which

break�down�the

starch�in�the�rice

grain�to�sugar

Moromi,�The�Main�Fermentation

Pressing,�the�Mash�Filtration�Process

Water,�to�add�or

not�to�add?

Genshu,�the

undiluted�sake,

normally�has�a

higher�alcoholic

level�of�around

20%

⽇本四⼤酒⽶�
4�most�widely�planted�Sake�Rice�in�Japan
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Specified
50%60%70%

Honjozo-style

Ingredients:

Rice,�Koji,

Water,�jozo-

alcohol

Junmai-style

Ingredients:�Rice,

Koji,�Water

ONLY�(no

addition�of

alcohol)

to�remove�the�outer�layer�of

the�rice�grain
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Addition� of� artificial

lactic�acid�directly

Using�natural�lactic

acid�bacilli�to

derive�lactic�acid
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Dilution
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Bottling

MUROKA

Non-charcoal�-

filtered�sake


