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EEVCHARE
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prpii] seishu sake saké

seishu—iozo Brewingld— i [CE —LERE O HEFRFE G THLS
ESEEEE EEY (seishui'ézé) sake brewing, &, BRI [Tsake brewing TRV ENERA S
o H sake—qukuri ' sake making LAY, brewing [FEEE— RO EBRTIIAVIEITER,

A 2 EEi& [dwine making Ovinification,

EEIFE R, GEX, B

shuzo—kotekimai
(shuzo—kotekimai),
sakamai,

sake—brewing rice,

sake specific rice,
sake—making rice,

Sake—brewing rice means rice
cultivars suitable for sake

ERRXK ) . sake rice Lo :
ljozoyo—gemmai brewer’s rice making.
(jozoydo—gemmai)
zzk;:: rl:;z; rice to eat, For sake making, both cultivars
— sk iopammai rice ags A s:ca le diet cooking rice, of sake brewing rice and eating
™ PP rice of sta I:diet ’ ordinary rice, rice are used. Both cultivars are
diet—stapleprice ’ general rice non—glutinous japonica rice.
Tg gemmai brown rice unpolished rice, dehusked

rice
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A% hakumai white rice polished rice, milled rice
Rice polishing is a process that
e seimai rice polishing, scrapes off the outer layer of  [MillinglXA T LEIZT BT TIXAULND T, rice
R rice milling brown rice to reduce the milling TH &L,
contents of lipid, protein, etc.
rice—polishing rate, ercentage of rice
rice—polishing ratio, polishin g Rice—polishing rate is the weight
BASE seimai—buai polished rice ratio, P & . _ percentage of white rice to
. . ! degree of rice polishing, .
ratio of polished rice to brown > L. . . brown rice.
. polishing rice ratio
rice
shimpaku(shinpaku), Shimpaku is loose structure in
N . . white core, . the center of rice grain which
I ! . -, :
LB shimpaku(shinpaku) opaque white center (of rice) pearl of rice makes easy for koji to grow into
it. It is visually appeared white.
. . Since rice grains are dried
cooling period, during polishing, the polished
sz ~ ﬁ L e . . . . ,
(BXD)#5LEAM  |karashi—kikan cglr;:;]tilr:)r;mg period (after rice racking rice gains moisture to the
P g equilibrium during this period.
kXIS semmai—suru wash rice ek (4 E) (Lrice washing,
RETD shinseki—suru soak, steep
R k7K gentei—kyusui limited water absorption
LAk shikomi—sui water (for sake making)
PR S genryo—mai rice (for sake making)
b ] nuka rice bran, rice bran powder
o5 koshiki a traditional steamer,

a steaming vat
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Rice is steamed so that the rice

(K%E)%XT musu steam starch will be easily
decomposed by koji enzymes.

‘LK mushimai steamed rice
Kaji is culture of a special

ey e vy e species of mold on rice, barley

4

1 kojilkaji) kojitkayi) etc. which is used to make sake,
shochu etc.

L spores of koji mold, seed koji,

5 tane—koji koji spores starter koji
A kind of mold grown on rice. It

*58 kome—koji (rice) koji is often called simply as koji in
sake making.

(white) rice for making Ao/,
K koji-mai (white) rice to make ko7,
kaji rice
i Koii—Kin koji mold '::f::fgﬁllz oryzae Aspergillus oryzae,; mainly used [Mold (ZEEZFREE (Emould) ITHE . RIRE . fungi (B
) V! for koji making. fs: fungus) LB (HE-F/T),
sake fungus

T D seikiku—suru make koji propagate koji mold R (4 E) (X koji making,
enzymes for saccharification,

WELEEE toka—koso diastatic enzyme, amylases enzyme to digest starch into
sugar

M= koji-muro koji—-making room, koji room

S EEEe ginjo—koji(ginjo—kaji)  |kajitkaji) for ginjo(ginjo) making

B|=RAA hikikomi bringing steamed rice into kgji—

making room
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EmUYg3s tanekiri—suru inoculate koji spores
After inoculation of koji spores,
KtH tokomomi mixing (of koji rice) koji rice is kn(-?'aded and mixed
well to put kogji spores evenly
onto rice.
After 10-12 hr of the
inoculation of kogji spores, the
pile of koji is spread and piled
. . . kirikaeshi, up again to keep the even
TJL)iR . .. . .
J1Y5&L kirikaeshi re—breaking up (of koji) temperature. This step is often
taken place just before
transferring koji into shallow
trays.
transfer of kqji into shallow After first day, ko is
% mori trave Y transferred into shallow trays  |Trayl&i&\BREIEL ., BEL T THEFAEIEEDKE
moxllmydin for the second day of the STHEKLY,
g process.
. intermediate mixing (of Aaji), ‘ N These operations are carried
HhitE naka—shigoto middle—work first mixing out to control the temperature,
moisture and growth of koj.
final mixing (of koji) These operations are carried
TEALE shimai—shigoto final—workg Y, second mixing out to control the temperature,
moisture and growth of kogji.
BHEBEZ tsumikae restacking of kqgji trays to control kqji temperatures
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carry freshly made kqji out of

taking out of finished koqji
(from a koji room),
sending out of finished

2] i . . s ini i (L 1-%8
Hi38 dekoji koji~making room koji finished koji (2L 1-%8)
taking just finished koj/
out of koji room
(D) W50 karashi cool!ng of ko, . .. conditioning period
cooling and drying of koji
percentage of koji rice to total
BEE koji-buai rice weight, koji ratio
ratio of koji rice to total rice
seed mash = . I
— ’ =t N HE
BEE, B shubo, moto starter cullture, yeast starter, Shubo means mother of sake. WSETBA{%3E ORETTI fermentation starter AR
fermentation starter INTLD,
starter
=y seishu—kobo
ppi]iz25s (seishu-kobo) (sake) yeast
= . Kyokai yeast BSJ (Brewing Society of [sake yeast distributed by
N - ,
ELIDVER Kyokai~kobo association yeast Japan) yeast Brewing Society of Japan
Kimoto—stvle starter culture traditional starter cultures (with
HERER kimotokei—-shubo , Y . ' (natural) lactic acid
kimoto and yamahai .
fermentation)
a traditional starter culture (with
. (natural) lactic acid
. kimoto seed mash, .
- . kimoto starter culture, . fermentation). The process of
H B kimoto i Kimoto school yeast . .
kimoto kimoto making has a step of
starter . .
motosuri, grinding of rice and
koji.
B GER) . ILEE: yamahai(—shubo), yamahai starter culture, yvamahai seed mash a traditional sake starter (made

yamahai—moto

yamahai

without grinding process)
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sokujo(sokujo)(— sokujo(sokuo) starter culture sokujo seed mash, a modern method to make sake
REE CHE) . FREERT  [shubo), sokuJb(sokuj'é) " |starter culture of short— |starter (with addition of food
sokujo(sokujd)-moto Y 4 term—made grade lactic acid)
| . . grinding process (of grinding of rice and kqji in Mashingl:iﬁl,\k(,\5,i§fﬁb~ grindlZEULELDEHIBHA
B2 moto-suri motosuri starter culture) starter culture A= ELVSERELH S,
Taking out and pouring of
starter culture liquid during early
, stage of starter making to
f:géjlkaii’on of liquid in a starter |pumping over (for sake enhance the absorption of liquid
R AEMT kumikake a pumping by koji and steamed rice. Liquid
culture, making) ) )
ouring (of starter liquid) in starter culture is full of
P released enzyme from Koji.
Pouring this liquid to the rice
enhances saccharification.
Daki is a wooden or aluminum
oA . container filled with hot water. It
EX daki a warmer, a hot—water keg . .
is put into a starter culture to
warm it.
s . . commencement of fermentation
mEffe wakitsuki (of a starter culture)
resting period of starter culture,
e i = kA wakitsuki-yasumi cease warming (since o break time of warming continuous fermenting period of SMEY TRYEEAH TRBEEELEEDD rest,
spontaneous fermentation is a starter culture
achieved)
ol wake cooling down of a starter culture
CERD) &L karashi storage of a starter culture, period between completion of a
/|

conditioning of a starter culture

starter culture and use of it
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kake (rice),

sake rice used for fermentation

-+ | sl _ . . . .
B kake—mai sake rice except for koji making adding rice starter and fel:ment.atlon mash,
except for koji making
. . . Mash I$FEPIvHAEEFELIZYROFOLIZKEE(IS
2 moromi i::m::tatlon mash, (n;z:sege;n;:;tatlon mash, Fermentation mash contains L=3m*s, E—)bd)%)bl*é‘*%ﬁ:é‘t”é%%ﬁ’&?ﬁ?’
z ain feljmentation main mash ’ rice and koji. 128, ASHLLEL, ELWSERMNHD—A. mash¥e
fermentation mashZz {9 HEEZEELLD,
To prepare the fermentation
mash of sake, koj/, steamed rice
T _ . three—stage mashing and water are divided into three |[C DI & . three—step & three—stage [XIFEAERILE
SRR sandan—shikomi, three—step preparation for process, portions and added over four k.

sandan—jikomi

fermentation mash

mashing in three stages

days. This method is effective
to prevent microbial
contamination.

hatsu—zoe, soe—jikomi,

AH DAL R coe soe, first addition first stage
odori, the day after soe, rest period, On the second day, no rice is
i odori day 2 - resting day after 1st resting stage, added to enhance the growth of
addition rest day yeast.
3R hHSA L fh naka-zoe, naka—jikomi, n‘?ka, seco.n.d addition (day 3), second stage
naka middle addition
B BAEIA . B Tc.ome.—zoe, tome— t.ome, th.|r.d addition (day 4), third stage
liikomi, tome final addition
EBAN Kaiire mixing (stirring) of

fermentation mash

EE7ILa—IL

ljozo(j6z0) alcohol

alcohol,
brewers alcohol

neutral alcohol,
pure alcohol,
distilled alcohol
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filtration (of fermentation

Pressing is a process to

Eﬂtration’é‘ﬁﬁﬁ?é%ﬁ(i\ ABERRIEINGNKSFE

go |, . P R .
L. #Y ioso(joso), shibori pressing mash) separate sake cake and sake. 2o
, T —— . ,
prich =] sake—kasu sake kasu, (pressed) sake cake [spent rice %gi@g%ﬁﬁgbé;g%?*"niiﬁ’c%éwent grainZ
N " injo—shu—kasu, L L spent ginjo—riceld. E— )LD FEFERIF ThHBspent

EEER. 15 ginjo™s - . e
S BEERE . IS EERA ginjo—kasu ginjo sake cake spent ginjo-rice grainZ G ALI-REELTRE,

method for making ginjo(ginja)
SEEEY ginjo(ginjo)—zukuri sake,

ginjo(ginja) making
Ry sakabukuro cloth bags used at pressing sake bag for pressing

stage
£E L) . sake made through cloth bag sake dripped from hanged e _ .
=mYE fukurozuri-shu gravity drip process bags by gravity L mYIEbag-hanging,
=y arabashiri arabashiri, first run, first obtained sake when sake is

free run sake rough run pressed

percentage of water to total rice
RKSE kumimizu—buai weight, water ratio

ratio of water to rice
HES kasu—buai percentage of sake cake to total |ratio of sake lees,

rice weight

ratio of spent-rice to rice

M7 ILaI—LIRGE

ljun alcohol shutokuryo

volume of produced alcohol (L)
from 1,000 kg of rice

alcohol yield

Bi&

fuzo(fuzs)

spoilage of fermentation mash

LOAFRYRE. R

moromi shibori—ki,

assaku—ki

a filter press (for sake)

It is sometimes referred as
Yabuta, a brand name.
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fune, a traditional press (for

1 fune sake) a vertical press using bags J A > Tldvertical presshFBLILTLVS,
EE|E oribiki ;ZT:::;t?Insizg?nn;’ J 4> Tldrackingh\MEH 5,
FETITIX, BERDIV N\ VREBLEED-OIZRE
N . fining (clarification) of pressed . . ERBIVINDBEFEBRETAHIIE T 3E8LUL-BMNTIT
ETRIF orisage sake sedimentation BT 42D T fining,
IEER S B Eldsettling,
RERIEB tanso—roka charcoal filtration
BARK ljukusei aging, maturation
NAN hiire Ezzte:tzﬁitzlzrc]i’on HEERECIL pasteurisation,
ik EMY aki—agari (good) maturation in autumn
WiEL hiochi :sgﬁzgzl(z?r;t:kn:)natlon, ;::j:mg critical spoilage and W SEE B (3 hiochi lactobacillus .
regular sake, A2 Dtable wine&EW\SRZITIHEWLNEWNSER A,
table sake, mass—market saket®commercial sake (KEZ£FE 1.
standard sake non—premium sake, BLGWHAREIXRE) AWV, HERBLALTERLS
TEiH futsu—shu ordinary sake ' mass—market sake, 6\0 Ordinary li’}‘bfo[fb‘4;‘—°)&b‘\5%ﬁﬁ%%é
b commercial sake, H. IWC D sakeZBFq Tldordinary sake AMFERHAIN TLY
non—special-designation B,
sake
YBERLTE tokutei—-meisho—shu z‘::;lilrl:: :aeilegnated sake, special-designation sake
~ i i % SICHIEID B DD, —BH AL %
1 EEE ginjo(ginjo)-shu ginjoleinja)(~shu) sake made from highly polished |EMEEESIZHFINH LM, —BIMYOTNEHRE

rice using special technique

SEALT = LT BHER MBI DOV TR,
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super premium girjo made from

R EH daiginjo—shu daigirjo(~shu) highly—polished rice
. ., v . sake made only from rice and
b Y| ljummai(junmai)—-shu JSL;/:gva/Omea/)( shu), pure-rice rice kogji (without addition of
brewers alcohol)
sake made from quality rice with
AREEEH honjozo(honj6z6)-shu |Aonjozo(honjozo)(—shu) addition of limited volume of
brewers alcohol
Bl nama-shu, nama—zake PR sake without heat H [EFK iR [Fnon—pasteurised sake
/ ’ non—pasteurized sake sterilization | p °
= L. EHEAZHE B - S rth Y G
sake pasteurized prior to tank h%??%%ﬁé’;’fgﬁ%‘gwjfﬁgﬁ BIE2EXANS
H 3= GHE) namazume(—shu) namazume(—shu) live bottled sake storage but not at bottling, =& C LT a8 T °
. . Lo Usually, sake is heat sterilized twice, before tank
bottling without pasteurization .
storage and at bottling.
CNEDEEHRAT DRI, @EFBIF2ELANS
i ClAk 4L \
S 8TiE CH) nama—chozo(-shu) namachozo(-shu) live storage sake sake.pasteumzed only once at |11 t&uﬂﬂﬁﬁ'étn fJ. .)‘V-’?'l: °
bottling Usually, sake is heat sterilized twice, before tank
storage and at bottling.
[&if genshu genshu, undiluted sake
‘l:)v:’ct’jirngd((:zda;_?uz’?z(leczzf;)lre Undiluted sake contains up to
content) adding water, 20% of alcohol and is usually
FK warimizu addition Yof water diluting water, diluted to 14-16% alcohol before
dilution with wate;r alcohol—adjusting water |bottling. These alcohol contents
warimizy ' are easy to drink.
R s choki—chozo—shu,
REABARCE. &8 (long) aged sake old sake

koshu
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Cask sake has a specific flavor

KeglFE—ILFZAND/NELMELDO T, BEDZIC

185H tarusake tarusake, cask sake of cedar and is not aimed at [Tcask DADELY,
maturing. (L cedar cask,
IZC Yl nigori-zake nigorizake, cloudy sake
A E GE) muroka(—shu) unfiltered sak.e, IZZYiBEER BT BIZIE un—charcoal filtered sake,
un—charcoal filtered sake
RaFB happo-seishu sparkling sake
GEBED)EHEME  [tokushu—seihin specialty sake HhoE 2 MG A VRS S E OIS YERE,
LIXYf=T shiboritate freshly pressed sake,
fresh sake
il shinshu new sake, sake nouveau
Hiyaoroshi is sake made in
VP BEAL hiyaoroshi hiyaoroshi winter, matured during summer, |IAEFISE(X, BFREIOAIZKANT BIEEMR S,
and bottled in autumn.
Kijo(kio)-shu Kijo —shu is a special kind of
=131 kijoshu(kijoshu) youy ’ . noble brewed sake sake with sweet and rich taste |MHERIGFEIL, 8ERELHBAT S,
aged and sweet specialty sake
and often well aged.
EHEE kassei—seishu sparkling cloudy sake

FILO—ILEH

alcohol dosu

alcohol content

alcohol percentage,
ABV (Alcohol by Volume)

B (Xconcentration, = [&content =AY, —fi%IZIX
HEVYRIZSNALY,
ABVIZZEDO—fE &KL,
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nihonshu—do,

Nihonshu—do is an indicator of
sweetness of sake.
It is a specific gravity converted

BAREE nihonshu-do sake meter value (SMV) into sake meter scale which
indicates sweet or dry. + means
dry and — means sweet.
Tartaric acid (¢/100 mL) = 0.075| 7/ VRARACERBAT HLE (T ERMME (T5 R
B san—do acidity, total acid x acidity (mL) , TIRBREBIRE) LGRS Y PTVELSERLSD
= titratable acidity Sulfuric acid (g/100 mL) = 5, 2L, S AEDNEICE>TEHETELZDID T, H<
Tartaric acid (g/100 mL) x 0.653|FTHH =&,
formol nitrogen expressed as
TI/BE aminosan—do amino acid content volume (mL) of 0.1 mol/L NaOH
needed for 10 mL of sake
LEEEHE [0 ST Annual Japan Sake Awards LEFROEXEKRCHALTLSME
. kikichoko
| _ g
HHERE kiki—choko a (sake) tasting (porcelain) cup
a (sake) tasting cup with
" . _ concentric blue circles on It helps to see color and clarity
ENBHA janome-choko bottom (to see color and clarity of sake.
of sake)
BEEE ok ]trui:y ?lroma, Ginjo—ka (fruit, flower,
_' ginyo~xa rurty Tlavor, floral, blossom)
ginjo—aroma
e pE tanrei light and delicate taste, elegant, dry, subtle, fine,
K

light body

very clean
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=B

rich and full taste,

nojun full body
BER kajitsu—yo fruity, fruity note
{4k hana—yo floral, blossom
cedar like aroma,
XE kiga aroma of cut wood, wood smell
woody
BB R kusa-yo, ao—shu grassy, green herbaceous
ADEH kinomi—yo nutty
BFERK koshinryo—-yo spicy
FSE L kokurui—yo grainy cereal, wheaty, rice
HE ama-shu sweet aroma sweet smell aroma like cooked
koji (amazake)
HIAILER caramel-yo caramel
MHE ukusei-ko matured aroma (of long—aged
sake)
=R koge—shu burnt
It is smilar smell to rotten
== hine—ka hine—ka, off flavor of aged sake, cabbage, gas, or takuan, a
= oxidized or stale odor Japanese pickele, and different
from matured aroma.
$Z2F namahine—ka nama h/ne.—ka, off flavor of raw old stink
unpasteurized sake
BER nikko—shu light—struck smell
[EASY kobo-yo yeasty doughy, bread dough
—atinki : S )L ) HESE S
e Kasu—shu sake cake smell kasu—stinking, smell of spent riceld. E— LD EERIIKETHD

smell of spent rice

spent grainF i ALT=RITELTRE,
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Bt ¥k

H [F FK 52 Tldsulphur,

ryukabutsu—yo sulfur smell eggy smell LI smellZfU =40 AT,
JLERE gum-shu rubber smell, rubbery
N . moldy smell, mushroomy, o R
HER kabi—shu TCA mould smell E[EFREE Tldmouldy,
HME-IFCYR-T R t:ﬂ;is_}::]’uhc’ko”_sm’ papery/dusty/earthy smell paper smell
BIER ljushi—shu E(laas:lc smell, resin smell
i shibosan—shu fatty acid smell
i) san—shu acetic smell, vinaigrette volatile .a0|ds (VA), VAIZIEHEE,
sour acid smell
2 & & (Lacidic, sour,
BE R sanmi acid, sourness acid [ £ ERIR sourlX L IELI=ERRELVSEREH
Do
Hok amami sweetness R R & L sweet,
Bk sioaji, emmi saltiness e R & dsalty,
SFERBK umami umami, savory taste
Ek nigami bitterness R B &l T bitter,
P33 shibumi astringency % 25 5l [Fastringent,
AR hibumi i AT
. texture,
=0 kime flavor weave
=HDHA LN kime—no—komakai silky, fine, creamy
HEK ato—aji aftertaste, after
T . . carbonic acid gas|& Rl FERAFE T, CO, M —HZHI,
REEH R tansan gas CO,, gassy (natural/artificial) carbonation P fo kBT BEEEDH R Lspritz.
‘B kinzoku—mi metallic taste F2 R &l [Emetallic,
H¥E amakara sweetness/dryness Fe R & L sweet/dry,
e g rich/light, heavy/light,
R notan full light
F50LN marui mellow, rounded well-rounded, round
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FAZE (B AEE)

Terms (in Japanese)

A—VFR
AR Rk

Roman character
notation called
Hepburn Romanization

BENEEZAONDEERE
(frEEEn TV BH DT R EEE

English expression considered as
standard
(synonym written together)

ZOMIERASND
RIERE

other English expression

EEVCHARE

Definition and Description

Reference

THLM nameraka smooth velvety, silky EHBME (£ EA) [Esmoothness,
H5LY arai coarse rough HHE(4E) [Lcoarseness,
52K zaratsuku harsh granular EHDEF (F&E) [Xharshness,
+iaFEF uwadachika orthonallsal aroma, top note

aroma in glass
EHE fukumika retrona.sal aroma, flavor—in—the—mouth

aroma in mouth
Ok kouchu—kan texture, mouthfeel

_ sake brewery owner (A)

BT kuramoto a sake brewery Brewery[LBEE — LEES,
HEK toji(taji) toji(taji), a chief sake maker a brew master,

a master sake brewer

AEBERAEEE

shuzo(shuzo)-ginosha

a skilled sake brewer,
a skilled sake artisan

a sake craftsperson

BA kurabito a sake brewery worker
sake making in winter,
EiEY kan—zukuri sake making in the coldest cold—weather brewing
season
R tokkuri tokkuri, a small serving flask,
a small (porcelain) carafe
F masu wooden (box—shaped) sake cup
18 kan-zake warmed sake
enhancement of flavor by
1 _E MY kan—agari warming,

improved taste by warming
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ChaserlZ K ERETIXELEDRIZERDKEDEK

FMoEK yawaragi—mizu water (served with sake) =, EEEETIEBLEW :E—IL) D&IZERD R
LVE (B 20) DEKRIZEDD T, EE,
s ” . . sakabayashi, sugidama, a sphere—shaped ornament
BHROEE sakabayashi, sugidama | ~ . © = made with cedar leaves
Kagami—biraki is a ceremony to
kagami—biraki, kagami— | kagamibiraki, crack open a wooden (cedar)

REZ. REY

wari

ceremonial opening of sake cask

sake cask with wooden
hammers (at the beginning of a
party to toast with this sake).

process wherein
saccharification and

A ITIEEEEE heiko—fukuhakko multiple parallel fermentation )
fermentation occur
simultaneously

EEYR sake—zukuri-uta sake making songs, sake brewers work song

sake—brewing folksong

* AR HA—TFEREFNRR—FARLRAIH ST (B, M, PORTIDO“A"IMAE) A, —BBRBERIEL (CIL. L&3E3. Lo EIREITEFNSIREERIL T HLD) BELHEL TV S, 1=
L. BREBIELTWAEE (TILa—IL  ARE) FEERTBEL,
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