| e Completely handmade
Passions process |

Dewazakura uses “Kos- Carrying steamed rige
hiki” to steam rice. Koshiki ~ by hand
is a large steamer which is

used exclusively for traditi-
onal handmade Sake.

After soaking rice in water,
it is steamed for about 1 ho-
ur.

Steamed rice is then car-
ried by hand and the quality

” 'ﬂg 1s checked by brewers.

Every morning, Kouji mold is
shaken over steamed rice by ha-
nd.

It takes 2 days to complete the
Kouji process, and several brew-
ers need to monitor the Kouji all
the time to do many tasks assoc-
iated with the Kouji process.

It is similar to taking care of a
baby.

used for brewi‘ng,




Traditions

Sake yeast produces a
fruity Ginjo bouquet.
We prepare Shubo
(Yeast starter) by hand.
It takes about 2 weeks
to cultivate required am-
ount of Sake yeast.
Dewazakura has a gre-
at reputation in Japan
for its wonderful boug-

uet.

That’s the most important thing
All processes are completed by hand

To complete the br- Mixing he
ewing process, there fermenting mixture
is 1 final stage after ' ith Kai
the Kouji & Shubo st- [N g
ages. i ’

The final stage invo-
lves mixing the Kouji
and-Shubo with Stea-
med rice & water in a
tank small enough to
mix the fermenting
mixture by hand.

It takes about 1 mo-
nth to get to the pres-
sing process.

Here the Alcohol pe-
rcentage raches about
18%.

Sake has the highest
alcohol content in the
world out of all
alcoholic beverages
which is brewed.



All Unpasteurized Sake
has its Oxygen removed

The enzyme contained in unpasteurized Sake can have a bad influ-
ence on its flavor.

We remove the oxygen from it with our unique oxygen remover
machine, which was developed together with Mitsubishi Rayon Inc,
to prevent oxidation.

We pride ourselves on delivering the utmost quality Sake. So we
believe it is our responsibility to deliver Sake to customers with the
same quality and taste as when it is first produced.

Our Determination to keep the flavor & the bouquet
Of All our Ginjo Sake, Pasteurized by hot water

Dewazakura has a good reputation for fruity Sake. This is mainl-

Pasteurization by hot water y due to the storage, bottling, and pasteurization process. All Ginjo
' T Sake is first stored at —5°C. It is then bottled at this temperature to
prevent the loss of its fruity bouquet which can be lost in the paste-
urization. Next the capped bottles are put in hot water at 63°C to
be pasteurized for keeping the fruity bouquet inside the bottle.

This method is recognized as the best way to pasteurize Sake.The
process is more time consuming and other Sake companies adopt
this method only with Daiginjo Sake for National Sake Contest
which is not available to the public, whereas Dewazakura uses this
method for all its Ginjo Sake which is sold to customers.

Shumin ?tekehouse NoJ
For unpast sl

5C 2,000 Koku

These are pictures of Dewa-
zakura’s low-temperature sto-
rehouses for maturing.

All of Dewazakura’s Sake is
stored here before shipping.

5C 1,000 Koku 5C 1,000 Koku



Dewazakura brewing echnique

Dewazakura Brewery was established Tenku storehouse is used for
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There are 3 rice-polishing mach-
ines in Dewazakura which can p-
olish up to 6 tonnes of rice at one
time.

Lower quality rice is removed
from the brown rice by a rice sor-
ter.

The rest of the high quality rice
is polished carefully to prevent
cracking for 50 to100 hours.

Special rice, exclusively used for Sake brewing

Brown rice Brown rice
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polishing rice and for the
refrigeration of Sake (-5°C)

Average rice polishing

2%

Lower quality rice,
removed by sorter

tcaze

Rice sorter

ilated sacks to ab-

sorb lost water.

Polished rice is

put into well vent-




Welcome to Dewazakura

“It all started from a small brewery”

Dewazakura started brewing Sake in 1892 (Meiji 25). It was over 110 years ago.
Dewa is the old name of Yamagata and Sakura means cherry blossoms. It came
from beautiful cherry blossoms of the Maizuru mountain near Dewazakura. The
cherry blossoms are National flower and the most popular in Japan. The Nakanos
(the founder of Dewazakura) was a large landlord living in Tendo. First of all,
Dewazakura started as a small brewery which brewed only 54,000 L ( = 300 Koku,
1 Koku 1s 180 liter) a year, but now it has become one of the most famous and
popular Sake breweries which now brews about 1,440,000 L ( = 8,000 Koku) a
year.

“QOur determination in spreading Ginjo Sake”

About 30 years ago, Dewazakura started selling Ginjo Sake faster than any other
breweries. That was when no one else understood the meaning of Ginjo Sake. It
wasn’t easy to convince people of its marvelous flavor. But due to the dedication of
Dewazakura past and present employees, it has become more and more respected
as one of the finest Ginjo Sake in Japan. ( Ginjo Sake means Premium Sake)

“Looking to the future” |

We’re really proud that we are the pioneers of creating Ginjo Sake, but we aren’t
satisfied with standing still. As a company we want to make Sake more and more
popular not only in Japan but abroad too. And to do that we believe it’s important to
constantly deliver high quality Sake to all our customers.

“Dewazakura’s 5 Policies”

1. Maintaining a overwhelming high popularity among the locals.

2. A simple flavor which can be enjoyed by everyone, not only by Sake experts.
3. A reasonable price which everyone can afford.

4. Not to be solely concerned with Ginjo Sake at the expense of normal Sake.
5. Giving something back to the public through the Dewazakura Art Museum.

Dewazakura Sake brewery Inc.
1-4-6, Hitoichimachi, Tendo, Yamagata, Japan Zip 994-0044
Tel 81(23)653-5121 Fax 81(23)653-0600
HP: www.dewazakura.co.jp  E-mail: dwz@dewazakura.co.jp
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