


   Japanese sake is an alcoholic beverage made from rice, koji 
mold and water as its major ingredients, with brewing 
techniques peculiar to Japan that involve fermentation and 
maturation. Although sake was traditionally drunk at room 
temperature, with the advancement of technology, it is enjoyed 
nowadays in more diverse ways, such as being heated in a 
tokkuri (jar) or chilled in a refrigerator.Further, sake is called 

















   Sakes with a fruity and deep flavor elicit their features when 
drunk cold. Generally, the optimal temperature is considered 






