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. \RRES . The complex flavours of Sake can be classified
| aroMaTic | | AGED | into four basic types, +1

eI e Sake basically comes in four types -
T LT one a deeply fragrant and slightly citrus-tasting ‘aromatic’, another
/ Y / being ‘smooth and refreshing’ with a clean aroma, then there’s a ‘rich’
nESFh:zgg::LG RICH type with a strong, full umami, and lastly an ‘aged’ type characterised
' J N J by its dry, grassy, nutty fragrance and lingering umami. But the
e ‘sparkling’, a dazzlingly refreshing carbonated addition to the above
S types shouldn’t be overlooked either. In more recent years a naturally
sparkling type has also been developed and which is growing in
popularity. Utilising secondary fermentation that takes place within
the bottle itself, the Sake’s umami can be more directly savoured.
Selecting the Sake that best suits your meal will further heighten the
delicious synergy between food and drink.

| SPARKLING |
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Discover Sake.

Sake’s diverse flavours, textures and temperatures
work perfectly with any dish.

Its rich umami notes, complements and enhances
the flavour of food thanks to

a superior concentration of amino acids.

Simply put, food tastes better with Sake.

(HARMONIES)

6RBDF—T 1V 10BN
BTy 129 ISS
&
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BABEOI(TERR (BRANDS)

NS
N

Sushi employs a variety of fish, covering everything from the light to the richly flavoured,
so suits pairing with a richly fragrant Sake of just the right level of sweetness.
It also harmonises with the vinegar-flavoured umami of the sushi rice

to create flavours that complement and overlap in a deeply satisfying way.
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BF Ty 1L BABEOARM,
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