SAKE BREWING PROCESS

BROWN RICE
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RICE MILLING
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| RICE BRAN
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RICE WASHING
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SOAKING
SHINSEKI ZE[LATE]
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STEAMING
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KOJI MOLD ———  KOJI MAKING «— STEAMED RICE
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i WATER
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FERMENTATION MASH
MOROMI B[t 3 M ]
PRESSING
JOSO LHE[ULLS%ZS]
| » SAKE LEES
l SAKE KASU B[S (T HhT]

FILTERING
ROKA B[ 3 h]
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PASTEURIZING
HIRE KA[DWN]

l

STORING
CHOZzO FFE[B £ Z3]

MATURING
JUKUSEI AR U <t W]

ADDING WATER
WARIMIZU El7K[10D & F]
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PASTEURIZING
HIIRE XA[OWh]

l

BOTTLING
BINZUME GCAFE[TAD O]
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