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YK-45
Sake Brewing from Ginginga

TAKAHASHI Tohru, NAKAYAMA Shigeki, HATAKEYAMA Makoto
YONEKURA Yuichi and SAKURAI Hiroshi

We made Ginjo-syu and Junmai-Ginjo-syu from Ginginga. Yeasts used were 1S2 and YK-45
developed in Iwate Prefecture. The Ginginga harvested in Heisei 12 was minor cracked ricethanin
lastyear,andthematerialtreatmentwasgood. Thequalityof Junmai-ginjo-syu wereevaluatedheavy
andover-agedofflavorandtaste.While,thequalityof Ginjo-syu wasevaluatedlightandtheharmony
offlavorandtaste.
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Brix 11.6 10.8
(ml) 0.7 0.6
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(%) 2.7 0.8
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13.0 165 8.7 315 42.4
140 145 75 29.2 39.8
140 145 8.3 32.4 43.9
13.0 150 75 29.5 39.8
140 140 75 26.2 37.2
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3.3 5.5 4.3
7.3 3.0 6.6
415 70.6 50.2
485 76.0 52.1
i- 445 47.3 415
i- 130.0 145.1 118.0
ppm
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