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Alcohol content: 17% ● Seimaibuai (rice milling percentage): 70%
Nihonshu-do (Sake Meter Value + dry, -sweet): +2
Acidity: 1.7 ● Rice: Yoneshiro, Shirakaba-nishiki (grown under contract)
Volume: 720ml
Price: 1,155 yen (tax inclusive)

Hoka Junmai Genshu Nama-Ippon
Text/ Kaori Haishi (sake sommelier) Photography/ Susumu Nagao

The next issue will be
released on Monday May 7, 2012.
Sake suffused with the vitality
of its youthful brewers
Continuing on from last month we
introduce Hoka, another label from the
highly esteemed Toshimaya brewery.
The main Toshimaya brand used to be
Miwatari, but in recent years the brewery
has introduced the limited release
“Hoka” brand. Brewed with a youthful
approach that combines a lowtemperature fermentation method that
draws out the flavor of the rice, and
brewing techniques based on the
brewer's own original data, Hoka was an
instant hit with younger drinkers and has
since grown to rival Miwatari in
popularity. Hoka's plain label, devoid of
excess ornamentation, illustrates
Toshimaya's unshakeable confidence in
its product.
The brewery selected the Hoka Junmai
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