Sake Brewing from Ginginga

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

We brewed Ginjo-syu from Ginginga and 1S2. The properties of Ginginga harvested in Heisei
13 was very easy tobedissolved in moromi, it wasimportant of appropriatematerial processing and
Moromi control,overtheaverageyear.
keywords : Ginginga,lS2
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