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MIYOSHINO JŌZŌ 
都美人酒造 

 
Fourth-generation kuramoto Hashimoto 
Teruaki became the tōji at Miyoshino 
Jōzō in 2008, and has since turned it 
into one of Japan’s most innovative and 
creative breweries. Hashimoto sees 
sake brewing as part of the local 
agriculture, working closely with nearby 
farmers and adjusting his sake to the 
rice they grow, not the other way 
around, as it is in most breweries. 
Brewing methods are very creative and 
rely entirely on natural yeast, with an 
ethos of “helping” nature do its work. 
The resulting sake is full-bodied, 
layered, rich in umami and acidity. 

 
 

‘Hanatomoe Mizumoto’                
 
Region: Nara 
Rice Variety: Gin no Sato 
Type: Mizumoto Junmai Namagenshu 
Polishing Rate: 70% 
ABV: 16% 
Ingredients: rice, water, yeast, kōji 
Brewing: Mizumoto, unpasteurized, undiluted, unfiltered 
Serving Temperature: lightly chilled 
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‘Hanatomoe Usunigori’                

 
Region: Nara 
Rice Variety: Gin no Sato, Gohyakumangoku, Hitogokochi 
Type: Usunigori, Junmai Namagenshu 
Polishing Rate: 60% 
ABV: 17% 
Ingredients: rice, water, yeast, kōji 
Brewing: yamahai slow ferment, unpasteurized, undiluted, 
unfiltered 
Serving Temperature: lightly chilled to lightly warmed 
 

 



What is Pure Sake?
‘Pure sake’ (junmai or junmaishu) is a modern, postwar term, and in many ways, 
connects to the term ‘natural wine’. In both cases, they are terms that advocate 
limited /minimal intervention beverages. Just like ‘natural wine’, ‘pure sake’ is a 
term that arose as a reaction against postwar industrial and chemical practices in 
sake brewing. The addition of sulfites and commercial yeast in wine is paralleled in 
sake by the addition of distilled alcohol. The addition of distilled alcohol during the 
brewing process is a wartime invention at the command of the Japanese Army – 
during the occupation of Northeast China in the 1930’s, colder temperatures would 
freeze the sake. When the war in the 1940’s escalated to a world war and the 
supply chain was disrupted, rice became a scarce commodity. The sake industry 
was instructed to produce as much sake out of as few grains of rice as possible – 
hence the addition of distilled alcohol. Adding distilled alcohol makes the product 
cheaper to produce and allows the brewer to further expand the volume by adding 
large amounts of water. In turn, the final drink is very dry, harsh, and basically 
tasteless, which prompts the addition of sugar and monosodium glutamate to make 
it more palatable. After a complete absence from the 1940’s to the 1970’s, a 
resurgence of pure sake began to take shape, and a small but steady infrastructure 
of  producers, retailers, restaurants, and bars came into place. The market share of 
junmai sake versus alcohol-added sake (honjozo) remained very low until a boom 
in the 2010’s where it now makes up 30% of the entire market. Sake producers and 
consumers alike have made a definite shift and grown more akin to pure sake.

Bodaimoto medieval starter method developed by Buddhist Monks – rice is soaked in water 
before being steamed, a portion inoculated with kōji, and added to the moto

rice polished to 60% or less

rice polished to 50% or less

undiluted sake

100% pure rice sake

ancient starter method in which steamed rice, water, and kōji is mashed into a puree 
with long wooden poles and fermented for 30-40 days until the moto is ready

rice mold used to convert starch into sugar

sake brewery

brewery owner

no carbon filtration

unpasteurized sake

yeast starter comprised of rice, water, yeast, and native or added lactic acid

master brewer of a kura

slow starter method consisting of kōji rice, water, and yeast. Similar to kimoto, but 
without the laborious mashing
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