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Food and sake, blossom in your mouth
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RERMAKE

Sokujo Junmai Shu
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This a sake of fast brewing
without additional yeast. With
time, mountain temperature. it
does not promote breeding of
lactobacillus, it is a liquor that
shows the characteristics living
yeast, aged well.

T—RRFULTHAK :
Food pairing guide:
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-y DHZDBRHEEHEDETL
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As this sake acidity varies, you
should pair higher acidic sake with
oilier foods while lower acidic
sake pairs better with rich or salty
foods.
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BABEEHEZZIZO

Sake does not get into fights with food.
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Many people still consider Sake as something to pair only with sushi,
tempura and other Japanese cuisine. Few non-Japanese restaurants
carry Sake, which further perpetuates the mistaken belief that Sake is
only for Japanese food. In actuality, Sake makes a fine accompaniment
to many different cuisines and sometimes is even a better pairing than
wine. You can enjoy Sake with dishes such as mushroom risotto, pork
tenderloin, roast chicken, barbecued ribs or even pizza.

It is important to understand that Sake does not possess a single flavor
profile but rather has an incredibly diverse range, from sweet to dry,
fruity to floral, bold to elegant, earthy to herbal, and much more. There
are many different types of Sake, such as Junmai, Nigori, Koshu, Honjozo,
Ginjo and more. Sake has at least as much complexity as wine, and more
in some respects, possessing twice as many aromatic esters as wine. That
means Sake has the potential for twice as many aromas than wine, and
aroma plays a significant role in flavor.

www.hanatomoe.com
webinfo@hanatomoe.com
0746-32-3639
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Sake does not get into fights with food.
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Mizumoto Junmai Shu
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Using “bamboo water”; extracting
acid using raw rice; created in the
Muromachi period in the temple
of Nara. Brewing is possible
anytime of the season. While it

is a classic method, this unique
sake developed a new taste, both a
balance of sweet and sour.

.1

T—RRFULTHAK :
Food pairing guide:
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Junmai Sake, which often has a
rich, heavy body, is sometimes
considered the “red wine” of Sake
and thus can pair with stronger
flavors including beef, fried foods
and rich sauces.

\ I I —sweet
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Yamahai Junmai Shu

BOHERMLIAHICLDIER
BRENRODFOILERETE
ZZRERERRE, M5
CEZNRVERICETSIL
WTE, BEKRHINDE
EBRELANVEEITBZEEIC
TEBUET, BEBKRON
SUREELUTEEDERE
<7,

The balance between koji and cold
temperature creates a powerful
yeast, creating an acid full of wild
taste. This sake is for those who
enjoys a balance taste of acidity
and umami.

)
e

T—RRFUDTHAR:
Food pairing guide:

JA4DEDIC, BlFEHWLD
DIPSBNEZRLEZBDET
HY. HBERZZA A RD
Hh—BEDRNA > —Tak
BLESHMLUES, Yama-
hai SakeslsE#DTO7 7 4
IVEHFDZIENTESDT.
FOLSBIAVICELER
mEK<HAMULET.

Like wine, sake can range from
sweet to bone-dry, and a sweet
sake can pair very well with spicy
dishes, such as Thai or Indian
curry. Yamahai Sakes can have a
similar profile, so they will pair
well with foods appropriate for
such wines.

I ‘ ‘ \Swee
I acidic
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Yamahai Junmai Ginjo

AULERROKRLE Y 21— —
BRERDPHHTT. U7 A
SEBRESIEH TR, BIH
B<BZ&EO5KDEZE LT
TULo<VUELELE,

This sake highlights its juicy
flavor imitating ripe fruit. In order
to bring out umami, the rice is
polish carefully so that it blends
better.

T—RRZUSTHAK :
Food pairing guide:

g4 0&D (12, BIFHEOD
DPSBHEZRLIEZBDET
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HU—EDRNA > —H
BLELSHAMLET, Yama-
hai SakeslzR#D 7O 7 7 4
IVEFDIEMTEBNDT,
TOLOBIAVICELER
REL<HAFMULET.

Like wine, sake can range from
sweet to bone-dry, and a sweet
sake can pair very well with spicy
dishes, such as Thai or Indian
curry. Yamahai Sakes can have a
similar profile, so they will pair
well with foods appropriate for
such wines.

I ‘ ‘ ‘ 7sweet
laeldzc
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Yamahai Honzoso
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The advantage located in the
mountains, our brewery was able
to make this special sake without
adding yeast. This is our most
natural fermentation, creating one
that is crisp and dry yet very floral.

T—RRFZUVTHAR :
Food pairing guide:

BOBRENEDD &, BEEM

1 BEaMAREELE DY,

J BB I RS & 7= (IR

= DHBIEREHEBEDETL
=&,

As this sake acidity varies, you
should pair higher acidic sake with
oilier foods while lower acidic
sake pairs better with rich or salty
foods.

‘ ‘ ‘ 75wee‘
I —acidic
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Yamahai Junmai Daiginjo

TEE BRERMS Y —XDF
TRHBBHOEVWEETT,
LhrLians, FYIEFPa—
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ICCYD TIR7Syval b
BBTTHTT,

This sake, unlike the usual
Yamabhai, is a complex and elegant
example of yamahai style. The
acidity is strong but very pleasing
and moreish. Sweetness not
overwhelming. Full of umami.

T—RRFUVTHAR:
Food pairing guide:

BORESEDD & SR

» BEEHAERSEHESEDYE,
BEMBETREE/ILIEK

— DHZEHEBEBEDETL
=0

As this sake acidity varies, you
should pair higher acidic sake with
oilier foods while lower acidic
sake pairs better with rich or salty

foods.
‘ ‘ \Swee
I acidic
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T—RRZUTHAR
Food pairing guide:

d4DESIC, BEIEHWSD
DPSBDERLEDHDET
HY., HBEIEIFAPLCAVERED
HhU—IEDRINA o —T75
BEL<HAMLEY. Yama-
hai SakeslZRE#ED7FO7 7 A
IVEEBDIEMTESDT,
ZTDEOIBIVAVICELUER
mEXSHAMULET.

Like wine, sake can range from
sweet to bone-dry, and a sweet
sake can pair very well with spicy
dishes, such as Thai or Indian
curry. Yamahai Sakes can have a
similar profile, so they will pair
well with foods appropriate for
such wines.

I | ‘ |Swee
I acidic

T—RRT7UTHAR
Food pairing guide:

J4>DESIC, BIEFEHWD
DPSEDPEZRLZHDET
Hhy., HBEZIZARA 2 RD
AU —BEDRINA o —1#
HBEEHAMULEY., Yama-
hai SakeslZR#ND 7O 7 7 4
IWEEBDZENTESRDT,
FDLOBIAVICELUER
mEL<SHAMULET.

Like wine, sake can range from
sweet to bone-dry, and a sweet
sake can pair very well with spicy
dishes, such as Thai or Indian
curry. Yamahai Sakes can have a
similar profile, so they will pair
well with foods appropriate for
such wines.

I | | ‘ 7sweet
lamdlc
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pairing guide
EE Hanatomoe Sake e Like Page
WERARD AOTRLS, LUYBMRED L —=/i= té Sponsored '
Yamahal Jutsnal Shu rich, deed, more promounced flavor
Like wine, sake can range from swwet to booe-dry, and ﬁq’(?_ﬂ < 335@0)72
& vwoet sake can pair vy well with spicy diskes, such i
SEm - sy Food and sake, blossom in your mouth
simidar profile, 5o they will pair well with foods sgpro- M
priste for such winea
—-DNOHEMIE —onEaE ~2DNEMIC
—ooOETELEIANE —onEREHLESRBS B
PR ESESBLLREN ESTFHEMLEEL
LTRVEY ““‘n:.b'.“” NARR:SOCEELTUVRY
recipe of the month
Recommonded Sake: Ingredivnts
LR RNR
Spaghests 120 ¢
¥ v Oyatec 200 ¢
Clasn 100 ¢
This make baghlighte its juicy flavor Cuarot 25¢
imitating ripe frult 1n ceder 1o bring out Bell pepper 1/2 po
umarnl, the rioe is polash carefully so Egtipe
that it blends better Oyxter Ssuce 3 thap
Pucw Semarne O8] 2 tap 5]
Sake 100 ml o g
« Pandfry oy in ol 1o form o thin sheet. AT B 1= F
Shired finely and set anide
Ooolcpdhmmbmhuwulummub RADEANLRE lll.l:"l‘!..\::, »19380
pocket instructions or wntil tender Drain and iy i e £ S

put on a serving plate
« Add sl ingredients and seasoning mix to

spaghotti. Miv well snd serve hot. ,\071) ~/7'/\°___5-.4
—DOBME—DOHBEBLEIRBALSTHHLLILEZWL

Learn More
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