HAKUTSURU SAKE BREWING CO.,, LTD.
KOBE , JAPAN

Rice,Water and Craftsmanship are Sakes Origins

Founded in 1743akutsuru is one of the oldest Saproducers in Jaan.“Hakutsuru” means white crana graceful bat
which symbolicallrepresents Hakutsuru sals long histoy of quality and excellent tast&ade in Kbe,in the heat of the
Nada aeaHakutsuru iSjammaishu’i.e.a puee rice sak,with no added alcohol or sugar

Brewing

Sale is pioduced ly the nrultiple parallelérmentation of polished ricél'he process of
milling emoves the potein and oils fom the exterior of the rice grairigaving behind
starch.A more thorough milling leads t@iver congeners and genenalh moe desirable
product. Multiple fermentation means that there are multiple steps in the fermentation
process - the starch is converted to sugar by

enzyme action, and then the sugar is
converted to alcohol ly yeast.This is typical
of beverages oeated fom starchy sources,
such as beersiowever, sale brewing diférs
from beer bewing in 2 signi¢ant wgs.In
sake brewing, enzymes for the starch
conversion in sake come from the action o
mold called koji, butin beer brewing the n-L :

enzymes come from the malt itself. In sake - :
brewing, the multiple processes of fermentation occur S|multaneously in the same step,
while in beer these processes occur in different, serial steps.

P

After fermentationthe product is heaily clouded with grain solids and is generall
filtered,except in the case of mgi sale. Generaly,the product is not aged because
consumers pefer the flavor of the fresh poduct,which degrades quigkin the
presence of lighgir,and heat-However,a ew varieties of aged salsee a niche mandt.

There are five basic types of sakThey require diferent brewing methods and a
different percentage of rice millingunmai-shu is pure rice wine with nothing added.
There are no milling requirementslonjozo-shu has at least 30% of the rice polished
avay and some alcohol is ddd.Ginjo-shu has at least 40% of the rice polisheds and
the addition of alchol is an option. If the wordenmai Ginjoare added it mean no
alcohol is aded Daiginjo-shu has at least 50% of the rice polishedsg and the
addition of alcohol is an option. If the wordanmai Daiginjoare added it mean no
alcohol is addedNamazake is unpasteurized sake.

In Japanese, a sake brewery is called a kura (“warehousai)pai!
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Hakutsuru Excellent Sak e
Hakutsu Hakutsuru Excellent Sakhas been l@wed with a 250-garold traditional techniqueOur main
Excellent Sake product has a good reputation from our loyal customers. It is characterized by its well-maturec
is Junmai Sake  f,,|_,odied taste and mellow reverberation.

(Junmai-shu).

No alcohol
I: added. With food: Matches almost any dish. If served hot, has a good affinity with dishes with a salty

taste or a s¢ sauce taste and dishes with boynpura (with salt or dipped in sauc&ykiyaki,
Tofu dishesand Pt dishes (eg.,Shabu-shabu).
Temperatur e: Enjoy/ this Sak either warm or cold.

Superior Junmai Ginjo
Using ory the inest rice and Nad& famed natural spring watévliyamizu” inmai Ginjo has
Junmai Ginjo een bewed with meticulous car and in the traditional metho@his flavery fragrant Sakwith

i';:f'd “";‘F' silky well-balanced smoothness can be gajbchilled or at pom temperatue.
of the rice polished

and no With food: Matches dishes with a slightly salty taste or a slightly soy sauce taste. Sauteed
is added. \egetableBaly clams steamed in Sa@anese pickle§ashim¥akitori (chiclen cooled over
charcoal,salt flaored or soy sauce fiered).
Temperatur e: Enjo/ this Sa&
chilled or at room temperature. i Wine Excellent Sake

Premium Junmai
Dai Ginjo SHO-UNE
Junmai Daiginjo Using only the finest rice
Isa “Yamada-Nishiki"and Nada
%‘:'f'mlg famed r_latural spring Wgter_ .
polishedaway  “Miyamizu”, Junmai Dai Ginjo
andnoalcohol o5 heen brewed as the Supret
is added. .
of Japanese Sake. Itis
characterized by its smooth, medium-bodied taste

and fruity aroma.

Superior
Junmai Ginjo

With food: Matches dishes with a salty taste or a
rich taste. Baby clams steamed in Sake, Sashimi,
Japanese stew (vegetables or fish stewed with s¢
saucefish broth, Sale, etc.),Broiled ish or pravn
with a salty taste.

Temperatur e: Enjoy/ this Sak chilled or at bom
temperature.

Hakutsuru Draft Sak e
Nama-zake “Sake” stored in its fresh form
Not pasteurized. for one month at approximately
It should be stored 5 o ree05 C (41 degrees F).
cold. Namazake ) .
has a fresh, Being aged after brewing for or
livelytouchte  month in its fresh state around
the flavor. .
41F before bottling, Draft Sake
has a refined freshness. Itis

characterized by a light, fresh and smooth taste.

Junmai Gy

BREWED AND
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With f ood: A good match with not ony J@anesedod,but alsdWestern cuisine using a variety of sauces and
mayonnaiseYakitori, Croquette, Salad€Roast beektc.
Temperatur e: Enjo/ this Jpans #1 Draft Sak chilled.

Nigori-sake SAYURI Nig ori Sake
Nigori -"Cloudy™ sake Concept - Demand ér Sale inAmerica is risingand curently, with thinking in egad to sale
:m:‘mm also becoming ever more diversified, Nigori Sake, the difference of which is recognisable at a
Moromi in the glance, is being enjoyed at many Japanese restaurants.
tank make it into the bottle.
This sake is a milky white

appesrance Migorks#  SAYURI meana little lily”, which reminds us of the delicate image gfalaese cultie. In
actualitythe word “yuri”, or “lily”, has the meaning in floral terms*“chastity” and‘innocence”,
and“SAYURI” is also used as a nanoe Jgpanese girls andamenWe created SXURI as an embodied
gracefulness of Japan. Using only selected rice and rice koji, this is pure Nigori sake brewed up carefully with
natural water of Rokko

With f ood: A good match not orny with Jpanesedod like Yakitori or Sukiyaki but also wittWestern cuisine
Temperatur e: Enjo/ chilledShak well bebre sewing.

Hakutsuru Plum Wine
Using selected panese Plurfime”, Hakutsuru Plum
Wine has been brewed with highly developed
Premium fermentation skills and technique. It is characterized by
Junmal Dal Ginjo . . -
SHO-UNE its refreshing semi-sweet, sour taste and well-matured
aroma from plum fruit.

With food: For aperitif or dessert wine.
Temperatur e: Enjo this real PlunWine chilled.

Other wa ys to consume Plum Wine ...

SAYURI
Migori Sake . . .
e = PIumW|ne and Soda -Fill a gl.ass up to one tlrwith
s, ~t= PlumWine, add soda and garnish with a slice of lemon.
- -

PlumWine Fappe - Pour some PlunwWine on pounded
ice and it becomes a slightsour refreshing frape

PlumWine Jelly

Ingredients
-1 tablespoonful gelatin
- 3 tablespoonful water
1.5 cups PluiVine lemon juicecreamcherries
T = _
Preparation
DRAFT SAKE

“\! 1. Soak the gelatin in water in a small bowl. Dissolve it
y @ . by putting the small bol in a pot with boiling water
;J 2. Mix PlumWine and lemon juiceadd the dissoled
gelatin andilf the mixture in glasse&eep in the

u' refrigerator until the jelly becomes solid. Garnish with
fresh ceam and a chey.
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NEW! Hakutsuru Plum Wine “SLIM”

Hakutsuru Plunwine “SLIM” is poduced fom selected Jmnese Pluniyme, using higlyl developed &rmentation
techniques. Characterized by smoothly sweet and refreshingly tangy taste.

ALC.10.5% BYOL.INGREDIENTSPlum FruitSugefAntioxidantWater

This is Sweet and Light. Suggested foods: For aperitif or dessert wine. Good match with spicy foods such as spicy tur
salmonpPoke,Thai bods,Korean bods,and Chinesedods.SewvingTemperatue: Enjgy this nev styled Plum wine chilled

or on the rocks.

How to Ser ve Sake: Perhgos there is no other alcoholic beerage other tharisake” that can be enjged in a wide
range of temperatwesThat range is im 5 degees C (41 degres F) to 55 degres C (131 degres F)enabling one to
drink it hot or cold,and sometimes toen enjq it on the rocks or frozen.lt is said that the taste dkake” changes
subtly by increases or de@ases in the temperatarof cold“sake” or hot “sake”, and een at mom temperatue, one can
discover the unnoticed charm that is Janesésale”.

Enjoying Warm or Hot “Sake”: It is said that warm or hotsake” was enjged in the old dgs among the noblesdm
as far back as the Heian emaade its wg to the ordinary citizens of jpan in the midle Edo period(Geroku period)
with the general sgrad of‘Seto style” smallsake” cups (“guinomi”) and largésake” jars (“tokkuri”) and became a
nationwide custom from the Meiji period.

When Jpanesésale” is made warm or hotthe taste of theé'sake” becomes deepeand it is possible toekel the flaor

which diférs from that of“sake” consumed atoom temperatue. In adlition,as the temperatur is inceased the effct
of the alcohol also ineasesand the taste becomes sonvhat dry. Even in taste caiied out at hakutsururesults shaved about a 2-
degee geater drynessdr the value of thé'sake meter value (‘Nihonshu-do’)Lets sy that warm or hot“sake” is ideal ér food flavored
with soy sauce such dsushi” and rav fish (“sashimi”)Generaly speakingyvarm*“sale” is suited to cold and plairéds,and hot“sale”
is suited to hot pot (“nabe”) dishes and foods made with a lot of oil and fat.

How to mak e Delicious Warm or Hot “Sake”: There are various wgs to malke warm or hot“sake”, but the best w is in hot
water. It has been said that theumber one wg to enjoy warm or hot“sake” is to put“sake” into a“sake” jar (“tokkuri”), place the
“sake” jar into a pot of hot water (of about 98 deges C (208 degres F)) and then to heat thieake” to the desied temperatue (never
boil“sake”). The standad is to look into the“sake” vessel and if ther are small bubblesselling upthen the“salke” is consideed warm
(about 40 degees C (104 degres F))or if the bubbles immediatglrise to the surfacghen the“sake” is consideed hot (50 degees C
(122 degees F))The standad time r leaving the'sake” vessel in the hot water is about 2 to 2.5 noites br 180ml (“ichig”). The
“sake” is poured into a small sake cup (“ochoko”) or a larger sized cup (“guinomi”) and consumed.

Enjoying Chilled “Sake”: The temperatue at which to drink coldsale” is about 8 degzes C (46 degres F)In the midile of
summerhowever, some people pefer to drink “sake” below 5 degees C (41 degres F)When the temperatue is highcold products ae
felt to be deliciousand in this lighthe subtle aoma of Jpanesésalke” gives a richness to the tasteén paticular because the smell of
fresh"sake” and a sharp taste archaracteristic of delicious drafalke”, it harmonizes wnderfuly when adjusting to ligheet and
sour fods.In addtion,cold“sake” will even wash way the lingering afteaste of oil foods.

We recommend'sale” be consumed in a small wae.,in mouthful unitssuch as with a small elegant glagag glass or ofstal.

Glossary

joukan hot “sake” (around 50 degees C (122 degres F))

nurukan Warm“sake” (around 40 degees C (104 degres F))

hitohadakan lukewarm*“salke” (around 35 degees C (95 degres F))

jouon “sake” served at mom temperatue

reishu chilled“sake” (5 degees C (41 degres F) toanund 8 degees C (46 degres F))
kanzake hot or warm*“salke”

nihonshudo “sake” meter valuea \ery general eference to the sveetness or dyness ofsake”
tokkuri the small jars used to hold and polsake”

choko/ochoko the tiny cups useddr drinking“sake”

guinomi the larger sized cups usedrfdrinking“sake”
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