Han beio (hvsessn) o Obais. Shion

BY PETER LIEM

In the world of sake, cne of the most signifi-
cant devalopmants ovar tha lasl Taw
decades has been an increasing inberest in
and awareaness alf regionallly. Among
today's sake consumers, a trend has
erarped toward iFare, amallerprodiaction
sakes with o more proncuncsd and Irdivig-
il charactarn, Whila tha parallals 1o wWing les
roir are not exact, the name jizake, which
can ba ravghly translaled 8% “local sake’
has come io mean sakas from specific loca-
tigna thal rellect specile charactarislics, a
trend someswhart analogouws to the interest in
}\"‘:- gredeir Champagrnes or microboew bears,

2 Jizake hails from all cormers of Japan, but

._. the NHiigala prefeciure, in parlicular, has
psitablished a distinct reputation for the
guahily and charsdler al its local sakes




Takeshi Hirazhimg
president of Obata Sh

v aned agimiliny, which
i sake ran be labeled

with the name N

The Japanese describe the sake o

“uri | i

ik like warer,” <iys Timken

ely clean, light in

el e 1hi

eliat sk on thin hesvy, aleholic, sverhis

beverige.”

Fhe purity

ri .|| alwdllashy

EWETY in wintag 5 mely bnlliant, The netorl soeetnss
ul fish ane shellfish roully |~||-1..| st i hese
berews. Huwpucss are gooas wich

Located on the northern coast o sake, and the MNiigam prefecnsre is rencwned
arity of its warer.

tiang off the

light, salty {lavors, ar

i Koshi no Kanbai Muku
myprhing an o stick.” Timken comipares. thy ¥ TDkI.I-bE'ISII II.II'I'I'I'IﬂI

delicare, clan sryle of Wil 1w white

nom blanc, noring chat

Japun's main islanel of Honshu, the Nijgar fuor the clear, pristir

Iaelared “Masr of our wager comes from melcing
by w,” says Kenji Ichishima of the Niigao
o mowntaing, Nijgaa's 97 sake brew-

led anel relarive

CRT T
h than

7 willeys

wines such s sy

c Mrewers’ Assocansan, who makes sk

light bodky o

i the elegance
ey, A& rimof]

cight percent of Im family's lchishin
it the distinctive I
mibe Mingita che

ericd dcigiaint for lesa

L TETl PESITICTS B0 I £Tim

Japan's ool producs s, the warer doesn't trave|

fonds, “Someni wirh this

0 arhier

chamcter of ity sake s it o 1
il the rock w i d ryle you Buse sime funcesnal

n Farmas aend arsst |CiHal '\-"\.I"|T"|""'I|.' I WEEET 18 VETY

th balder {oods,
awerhl dishes 3

AN Shimeharitsuru Junmai Ginjo &

a lirck: mnre
ot o Fowery and fragrant, this

regioa o the 1 how

WNEry saft,” says Ichishir

Histoneally, Miigam s extremely smpar- pribmires b the Clarscersec moutly-

aire flavor dhan o Joe of

tint,” says Beau Timken, owmer of Tree Sake feel ol Miigaa sake, o cleanly supple texure finee
i " b i el B ’ 4 .
in San Francisoo, o store with o selecrion of thar adds to che sense of delicicy and puricy y precluis experimentation,
i i ; P
miare than X0 sakes, aboar 30 of which are The Milgnrn prefecrure is also famoms for wer, worsicle of o rradivional Tapaness
| the Miigan prefecoure. “Sake used oo be che quality of irs rice, and Japan's mos: edinrces: =1 CTimeS en
W, [HE, SUTETIMES YEry SWeeT, Smerimes soaght-afrer mble rice, Koshihikarn, & grown s it s Frers
oy sour, [t was buile amond all these very hiere, For sake, a special srmin of rice s cult-
heavy compoanents, L a they samed witedd, culbed Gohiyakumangaku, which is sad .
*L / o | e b anel dry : Hakkaisan Junmai Ginjo $7
a sake thar was lighrer, crigper e gave & onispand refreshing Bawor, 1o 30 h with v 6 eypes ol fels,” | 3 : F cher in body han many Mg

wer Faeres sake rice. I was relewsed foe
% agn 1 Wil hrewers, whi say

d for sake rends o be o

“In i, the
: of

[

ani
ise Wi

wis surprised when the head brewer ar

lel e pha

pekiaheed rhan it & elsewher

| ke haas be 1 e of the coarse, cuter | thar it i lor ol promise and can be paol- i
: _ e 1 wp with mild cheeses
ot the conint iy expuse the pare sarch an the cenrer, As g jshed woa very high de “Kemhi-Tanre x
: ¥ L w0 t o he says thar the salviness of rhe
I Iuis Sabe World e-pewslerver, musthior amd i techimigies have b ot srrhisicat- sake has rhe spoth, clean angd dry nise of P
plays off of the s

kui, " sayps Rumiko s

m Liauntner writes: "W hat od, r
ownert of the Obaa Shuzo brewery, “bur ilsa

! T 5 kil w1 - o be milled
ke [Miigata sake] so pood m the minds of gradin e be milled mway, ; amisas for its cuksine
s ey Crooed water Howing down from the that Gohyakumangoku i suscept ||-.- ] the chogant Ravar o Yamada Mashiki | h
Miigaiu 15 home to Jopan's most b

sk expere

A the snmie Do

The bold, axtr

ha ambnation are alrer

rencwned guild of sake brewers, the Ed
One of the strengths of Niigata sakes is that they drink like water, Taji; membens of the guild are sosghe after o 5
says Timken. “They're absolutely clean, light in body, with this locully and by brewerees cheoughoot Japan ted shirienbs abawwsin, a0 snamul-Brown
phantom finish—you don't remember swallowing. Their high level af mechnicl proficiency, = ! aF A

h i r saphisti .
well & their pursiic af incret v sophisti veyetiblee. *1F 1 have

caand (1 ehie s ol bl S|

i stew made Froem isdige-

cated |:.n.|:||||:;|.u-'.. has coneributed m che y [for pairiog M

s, good regional sake rice and grear cracking when highly pelished, rendering qualiry af Miig alie]” aoys Obatd, Pit's M i
it hiighly rhe rice unusable. The pre cLuE’s goivern , the Sake Brewens' Asso ool 1 v el mmateriabs: 1w
meeneal research insri has since beed & ared ar n system for mally like prople to come tn che Miigats

cr, Kashi-
Cinhyakumangoky wirh Ya

by erossing 1 Appella-

profectune b enpay this marrage ]

ada Mishiki, vion d Originge Con de wparem in boeh

WINE & SPIRITS FEOMUARY H0389 F
20 WIHNE &4 SPIRITS FEBRUARY ZooOOD



