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Yamadanishiki “The Imperial” 
Tokubetsu Junmai 

Yamadanishiki is the best sake rice in Japan.  
This lush, charming sake boasts light fruit and 
floral flavors with a hint of rice and a dry finish. 

Polishing Rate: 60% 

Sake Meter Value: +3 

Acidity: 1.8 

Alcohol: 14% 

Serving Temperature: Chilled 

Formats: 20/300ml, 6/720ml, 6/1.8L  

JFC#: 06178, 05366, 17097  

Karatamba “Dry Wave” 
Honjozo 

This crisp, dry, medium bodied sake has a 
light vanilla flavor and slight nuttiness. 

Polishing Rate: 70% 

Sake Meter Value: +7 

Acidity: 1.5 

Alcohol: 15% 

Serving Temperature: Chilled, Warm 

Formats: 12/300ml, 6/720ml, 6/1.8L 
JFC#:  87337,  05365, 49408           

Osakaya Chobei “First Boss” 
 Daiginjo 

This refined sake has an elegant, fruity 
aroma and round, lush body with a silky 
smooth texture.  

Polishing Rate: 50% 

Sake Meter Value: +4 

Acidity: 1.3 

Alcohol: 15% 

Serving Temperature: Chilled 

Formats: 12/300ml, 6/720ml, 6/1.8L 
JFC#: 02223, 49582, 29136 

Hana Awaka “Sparkling Flower” 

Sparkling Sake 

This refreshing sake brings your taste buds 
alive with a cheerful balance of bright fruit 
flavors, bursting sweetness, and tangy 
bubbles.  

Polishing Rate: 75% 

Sake Meter Value: -60 

Acidity: 2.9 

Alcohol: 7% 

Serving Temperature: Chilled 

Format: 20/250ml 
JFC#: 11078     

Hyorei “Ice Cold” 
Junmai Genshu 

Most sake is diluted with water prior to bottling.   
Genshu-style sake is not, yielding a rich sake with a 
higher alcohol content.  Hyorei is velvety smooth and 
full-bodied with an inviting aroma of dried fruits.  

Polishing Rate: 65% 

Sake Meter Value: +4 

Acidity: 1.9 

Alcohol: 17.5% 

Serving Temperature: Chilled, on the rocks 

Format: 12/300ml 

JFC#: 06982      

One Cup 
Junmai  

Enjoy the most popular cup sake in Japan!  This 
well balanced, fruity sake is perfect for take out, 
picnics and parties.    

Polishing Rate: 65%  

Sake Meter Value: +3 

Acidity: 1.5 

Alcohol: 15.8% 

Serving Temperature: Chilled, Warm, Room 

Temperature 

Format: 30/180ml (divided into 5-packs) 

JFC#: 06054      

Taruzake “Cask Sake” 
Honjozo Taru 

Ozeki Taruzake is aged in cedar casks to 
produce a smooth sake with a unique, spicy 
character.  Cask sake is traditionally reserved 
for weddings and special celebrations; now it 
can be enjoyed anytime! 

Polishing Rate: 75% 

Sake Meter Value: ± 0 

Acidity: 1.3 

Alcohol: 14.8% 

Serving Temperature: Chilled 

Format: 12/300ml 

JFC#: 13907 

Samurai Sake 
Junmai 

This pristine sake has a creamy aroma, 
soft, smooth texture and delicate floral 
flavor with hints of minerals.   

Polishing Rate: 73% 

Sake Meter Value: +5 

Acidity: 1.4 

Alcohol: 13% 

Serving Temperature: Chilled 
Formats: 12/300ml, 6/1.8L         

JFC#: 17543, 17542   
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Komatsu Tatewaki “Samurai Hero” 

Junmai Taru 

Komatsu Tatewaki is named for the leader who 
brought the Samurai into the modern age.  
Refined Junmai sake is aged in cedar casks to 
produce a remarkably smooth sake with an 
ethereal cedar aroma.  

Polishing Rate: 73% 

Sake Meter Value: +5 

Acidity: 1.6 

Alcohol: 15% 

Serving Temperature: Chilled 

Format: 6/720ml  

JFC#: 13908 
          

Hana Fuga “Peach Blossom” 

Sparkling Peach Sake 

Hana Fuga’s bright peach and floral flavors 
are perfectly balanced by it’s light 
sweetness and delicate bubbles. 

Polishing Rate: 73% 

Sake Meter Value: -60 

Acidity: 2.9 

Alcohol: 7% 

Serving Temperature: Chilled 

Format: 12/500ml 

JFC#: 18629 
 

Fukiage “Strong Wind”  

Barley Shochu 

Kaikouzo is a tasty, light spirit that goes down 
easy.  

Distillation: Single 

Alcohol: 20% 

Serving Temperature: Chilled, on the rocks, 

with warm water 
Format: 12/750ml  

JFC# 09841          

Kaikozo “Ancient Tree”  

Sweet Potato Shochu 

Made from the famous Kurikogane sweet 
potato,  this  distinctive shochu is full-bodied  
and smooth with a light sweetness. 

Distillation: Single 

Alcohol: 24% 

Serving Temperature: Chilled, on the 

rocks, with warm water 
Format: 12/750ml  

JFC#: 06809 

For more information visit www.tmarchettico.com or contact Tim Hallett at (216) 321-4162 
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Hana Bonbori “Flower Lantern” 

Daiginjo 

A sophisticated sake with an opulent floral 
fragrance, Hana Bonbori has a  balanced and 
clean fruity flavor. 

Polishing Rate: 50% 

Sake Meter Value: +5 

Acidity: 1.2 

Alcohol: 15.5% 

Serving Temperature: Chilled 

Format: 12/500ml  

JFC#: 07229   
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SAKE 101
What is Sake?
Sake is an alcoholic beverage that is brewed from rice and has been produced in Japan for over 2000 years.

Sake Making – The Short Course
•	 Sake is a brewed fermented beverage consisting of:  Rice  |  Koji  |  Water  |  Yeast
•	 Brown rice is polished to remove fats and proteins, minerals and other compounds that would contribute off flavors to 	
	 the final product. Higher quality sake is brewed from rice that is polished at least 30%. Many brewers remove up to 		
	 50% or more.
•	 Polished rice is then rinsed, soaked, steamed and cooled.
•	 20% of the steamed rice is inoculated with a special mold. This rice is then called Koji-Rice.
•	 Fermentation:  Rice, Koji-Rice, Yeast and Water are combined. The Koji-Rice gradually converts the rice starches in 	
	 the whole batch into fermentable sugars which are converted to alcohol by the yeast. This natural process lasts 20 		
	 days until the mixture reaches 20% alcohol.
•	 The fresh sake is then filtered, pasteurized and aged for six months to mature.
•	 After aging, the sake is blended, filtered, diluted with water to about 15% alcohol, and bottled.

Types of Sake
Junmai – Junmai sake is made from rice that has been polished at least 30%, thereby removing most of the fats and 
proteins to yield a full, rich flavor. The addition of grain alcohol is not permitted. Junmai sake can also be of Ginjo or 
Daiginjo quality. 
Honjozo – Honjozo sakes also have at least 30% of the rice removed by polishing, but a small amount of grain alcohol is 
added to smooth and lighten their flavor. Honjozo sake can also be of Ginjo or Daiginjo quality. 
Ginjo – Sake classified as Ginjo must be made from rice that has been polished at least 40%. Ginjo sakes are usually 
brewed longer and at lower temperatures than other sake in order to maximize the flavor of the rice. Ginjo sake can range 
from dry to slightly sweet and are usually light, fruity and refined. 
Daiginjo – These sakes are made from rice that has been polished at least 50%. Most quality producers exceed that and 
polish at least 65%. Daiginjo sake is usually light, complex and fragrant. 
Nigori – Rice particles remaining in this unfiltered sake give it a milky appearance. Most are slightly sweet. 
Genshu – Undiluted sake. Before bottling, pure water is added to most sake to adjust the alcohol content from the 
naturally occurring 20% down to about 16%. Genshu is sake to which water has not been added. 
Tokubetsu – A term reserved by brewers to indicate the sake is special in some way – often by the use of a particular 
brewing technique or specially designated rice. 
Nama – Nama sake are unpasteurized and are usually light and fruity. 

Drinking Sake
•	 Sake may be enjoyed slightly warmed, chilled or at room temperature. The appropriate serving temperature for sake is 	
	 dependent on the type of sake, the occasion, the food and ultimately personal preference.
•	 Higher quality sake should be served chilled, as warming may mask delicate flavors. However, there are some high 	
	 end sake whose flavors are enhanced when warmed and basic sake can be very enjoyable when served this way. 
•	 Warm sake is traditionally served in small ceramic cups. Chilled sake may be served in a clear glass vessel such as a 	
	 white wine glass.
•	 Sake is best consumed within one year of release in order to enjoy the sake as the brewer intended. Sake will not “go 	
	 bad” after this time; it generally becomes more intense and concentrated in flavor.





Selling Points 
 
 

Ozeki 19L 
 

● Ozeki 19L Box is identical to what comes in the bottle.  
Gekkeikan’s 18L box is a different sake than what is in the 
bottle – and it is lower in alcohol. 

 
● Ozeki 19L has 5% more sake than 18L formats. 
 
● Ozeki Sake has a higher polishing rate than other domestic 

sake.  This gives it a richer, smoother flavor. 
 

● Ozeki Sake was awarded a silver medal at the 2008 National 
Sake Appraisal.  Ozeki is the only sake made in the United 
States to receive this prestigious award.  The professionals 
agree – Ozeki Sake is the highest quality sake made in the 
USA!  

 
 

Kikkoman Plum Wine 
 

● Kikkoman Plum Wine is made with real plums and plum 
essence imported from Japan.  Fuki, Kinsen, Kobai, Takara 
and Akadama are plum flavored imitations – they are not 
made with real plums. 

 
● Price – Kikkoman is less expensive than other plum wines, 

but it tastes better! 
 

● Kikkoman Plum Wine is naturally colored.  Kinsen and 
Takara are caramel colored! 

 
 



Red Sun
Mix 1oz. Ozeki sake to 2 oz. tomato juice.
Stir; serve over ice with a garnish of parsley.

Sake Screwdriver
Place two or three ice cubes in a glass. Cover with Ozeki sake.
Fill to top with orange juice. Stir well and serve.

Sake Manhatten
Mix 1 part Ozeki dry sake with 2 parts rye whiskey. Add ice. Stir.
Strain and serve with a cherry in cocktail glass.

Saketini
Mix 1 part Ozeki dry sake with 1 part dry gin. Pour over cracked ice.
Shake. Strain and serve with olive.

Sake Sour
Place two or three ice cubes in a glass. Cover with Ozeki sake.
Fill to top with soda water. Serve with a cherry and sliced lemon.

Melon Sake Cocktail
1 oz. honeydew melon juice, a splash of Midori, 3 oz. Ozeki Ginjo Premier sake. Stir all ingredi-
ents over ice, pour into a martini glass and garnish with three melon balls on a skewer.

Sake Nirvana
Splash of rose water, 2 oz. Ozeki Karatamba sake, 3 oz. Ozeki Ginjo Premier sake. Shake all
ingredients and serve in a martini glass garnished with rose petals.

One Night in Bangkok
1 oz. Chambord, 1 oz. Grand Mariner, 4 oz. Ozeki sake, cherry and orange flag garnish. Pour
the spirits into a pilsner glass filled with ice. Garnish with a cherry and orange flag.

Sakepolitan
1-1/2 oz. Ozeki sake, 1/2 oz. orange liqueur, 1 oz cranberry juice, 1/2 oz. lime juice. Combine
the sake, liqueur, and the juices in a cocktail shaker half filled with ice. Shake and strain into a
chilled martini glass.

Osakaya Cocktail
4 oz. Ozeki Osakaya Chobei, 4 oz. apple juice.
Combine the two and serve over ice in 
a rocks glass.

Karatamba Cocktail
8 oz. Karatamba, 1 tsp. of lemon juice, splash 
of grated Ginger juice. Mix the ingredients 
together and serve over ice in a rocks glass.

Sake Recipes
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