
Japan’s earliest written history, the Kojiki, traces sake’s
origin back two millennia to the Age of the Gods, the
Kamiyo. The Kami, the deities of the Shinto faith, gathered
to eat, drink, and be merry at what is now revered as the
sakamizuiki, a gathering after which sake was named.

The sake we revere today made from rice, water, and koji
mold took shape during the Nara period of the 8th

century. By the 16th century Dutch traders were the first
westerners to taste this national drink and during the 19th

century it was brought to the United States.

Chris Johnson, also known as The Sake Ninja, is here to
guide you through four selections deeply rooted in history
and tradition. Chris is a certified Sake Sommelier, WSET
Sake educator, and has earned the distinguished title of
Sake Samurai.

This kit will explore four different Prefectures and some of
the styles they’re known for, with varying levels of polish,
rice, and koji that will show the potential that sake has to
offer as both a beverage and food companion.
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Place Matters

Although there are exceptions to every rule, regional
styles do exist. While wine tends to be more defined by
the slope and soil, differences in sake are attributed to the
water, rice, regional cuisine, and the local guild of toji, or
master brewers, who share insights and methods.

Similar to wine, sake from the north are focused, compact,
and nimble, whereas those further south are wider and
softer in their expression.

This kit starts in Akita where the sake is known for being
tight, compact, and balanced with fine lines of distinction.
Masuri’s brewery in Nagano will open your eyes to their
signature fragrant and approachable style. Ishikawa has
been defined by a deep and complex structure of flavors
that are distinct and memorable. Finally, Tamagawa’s red
label in Kyoto expresses umami unlike the others, offering
a savory and unique finish.
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Wine Rice(s) Place Polish Sight Smell Sip Cheese Pairings

Akitabare
Koshiki
Northn

Skies Gin no Sei Akita 65% clear plum, grass, 
lemon

grape skin, 
lemon, hay

morbier, 
ashbrook, 

percorino sardo

Masumi 
Mirror 

of Truth Hitogokochi, 
Miyamanishiki Nagano 60% clear honeydew, dried 

berries, wet earth

subtle melon, 
steamed rice, 

banana

aged gouda, 
cheese curds, hard 

cheddar

Tedorigawa
Silver 

Mountain Yamadanishiki, 
500 Mangoku Ishikawa 60% clear

maple syrup, 
hazelnut, sweet 

rice

cashew, yogurt, 
citrus peel

raclette, 
emmenthaler, 

semi-hard 
sheep’s milk
parmesan

Tamagawa
Red 

Label Kitanishiki Kyoto 66% clear honey tea, citrus 
peel, wet cedar

dandelion 
greens, porcini, 

honey

epoisses, aged 
goat,

funky aromatic 
cheeses
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