
the saké classifications in the above diagram [except for the fustsuu-shu] are collec-
tively referred to as “tokutei meishō-shu” or "special designation saké," and define 

"premium saké."  the premium saké constitute approximately 20% of the entire market. 
“futsuu-shu” [table saké], accounts for the remaining 80% of the market.

 

daiginjō-shu 大吟醸酒  is a most labor 
intensive category and requires rice that 
has been milled down to 50% or less of 
the original grain and is slightly fortified; 
50% or more of the grain must be milled 
away.  it is generally light, complex, and 
fragrant.  combined with ginjō-shu, the 
two categories constitute less than 4% of 
the market.

ginjō-shu 吟醸酒 requires rice that has 
been polished down to 60% or less and is 
slightly fortified; 40% or more of the 
grain must be milled away.  it is often 
described as being light and delicate in 
flavor and having an aromatic, fruity, 
flowery nose. combined with daiginjō-shu, 
the two categories constitute nearly 4% 
of the market.

tokubetsu honjōzō-shu 特別本醸造酒
is a sub-category of the honjōzō class.  
tokubetsu translates as special and 
could indicate that the tōji [master 
brewer] has given special attention to 
this particular brew, or possibly it has 
been made with special rice or more 
highly milled rice.

honjōzō-shu 本醸造酒 requires rice 
that has been polished down to 70% or 
less and is slightly fortified.  it is often 
characterized as being lighter and more 
fragrant than junmai-shu.  

junmai daiginjō-shu 純米大吟醸酒
requires rice that has been milled down 
to 50% or less of the original grain size; 
50% or more of the grain must be milled 
away.  it is a sub-category of daiginjōshu 

using only rice, water, yeast, and mold.  
along with the junmai ginjō grade sake, 

these two categories combined account 
for less than 4% of the market.

junmai ginjō-shu 純米吟醸酒 is a sub-
category of the ginjō class composed 

only of rice, water yeast, and mold.  like 
ginjō-shu, this saké requires rice that has 

been polished down to 60% or less; 40% 
or more of the grain must be milled away.

tokubetsu junmai-shu 特別純米酒 is a 
sub-category of the junmai class.  

tokubetsu translates as special and 
could indicate that the tōji [master 

brewer] has given special attention to 
this particular brew, or possibly that it 
has been made with special rice or more 

highly milled rice.

junmai-shu 純米酒 no longer requires a 
specified amount of milling; nevertheless, 

by law, the amount milled away must be 
listed somewhere on the label.  junmaishu 
is made with nothing but rice, water, yeast, 

and mold.  more often than not, this 
category can be characterized as being a 

bit fuller in body than other types and 
possibly may possess a shy nose.

futsuu-shu 普通酒
might best be described as table saké or bulk saké.  there are 
no milling requirements and pure, distilled alcohol is added in 
amounts amply exceeding specifications required to enter the 
tokutei meishō-shu “premium designation” category [one 
cannot add more brewer’s alcohol than the equivalent of 10% 
of the weight of the rice used in the fermentation].  often 
within this category, the rice used is of lower grade and/or 
common table rice is used.
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