An Introduction to

SAKE

Basic knowledge about sake
that will help you enjoy your
drink even more!

A pocket-sized pamphlet that briefly summarizes
—\ knowledge about sake is being distributed to
sake brewery tour participants. This book
expands the way you can enjoy sake, including
history, ingredients, manufacturing process, rice
polishing rate, types of taste and aroma, and
recommended dishes. Please try to get it.
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Sake brewery tour page—



https://global.iinumahonke.com/sakagura/tour

