
“SHINRIKI 85”
Kimoto Junmai Genshu
Hiroshima 
($38/ 720ml) YPR 68

Junmai Kimoto R4BY
Tottori 
NFS

Junmai
Hyogo 
(NFS- $3 at H-Mart)

Tokubetsu Honjozo
Shizuoka 
($30/ 720ml) YPR 60.5

One Cup Ozeki was launched in 
1964, the year that Tokyo hosted the 
Olympics and commercial operations 
of the Shinkansen (bullet train) began.  
In 1884, the brewery changed its brand 
name to Ozeki in homage to sumo. 
Ozeki is the term for the rank of sumo 
just below the top dog, Yokozuna, and 
signals the hard work implied in both.

With Shinriki 85, Sempuku brews a 
style that is true to the late 1800s when 
they produced sake for the Hiroshima 
Navy. It’s based on techniques that 
were used throughout the Edo period 
(~1650-1850) when sumo reached 
its peak. The bold enormity of it: 
structured, forceful, thoughtful.

Sunflower Sake is a retail shop, tasting room, and educational center in Portland, Oregon, 
focusing on craft sake from around the world. Sunflower ships year-round and offers 
affordable, biweekly Wednesday sake classes. Thank you so much for joining us tonight!

107 SE Washington St. #121, PDX, OR 97214
web: www.sunflowersake.com
IG: @sunflowersake
email: hello@sunflowersake.com
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Rice: Nakate-shinsenbon
Polishing: 78%
SMV: +3, ABV: 13.5%, Acidity 1.3
yeast: #901, Moto: Kimoto
Temperatures: chill,room, warm,hot

Rice: Yamadanishiki, Haenuki
Polishing: 60% 
SMV: +4, ABV: 15.5%, Acidity 1.3
yeast: HD-1, Moto: Sokujo
Temperatures:chill,room, warm, hot

Rice: Gohyakumangoku (he grew)
Polishing: 80%
ABV: 15%, Acidity 3.0
yeast: ambient, Moto: kimoto
Temperatures:chill,room, warm, hot

Rice: Shinriki
Polishing: 85%
SMV: +5, ABV: 18.5%, Acidity 2.3
yeast: , Moto: Kimoto
Temperatures: chill, room, warm,hot

“80”
Junmai 
Yamaguchi
($36/ 720ml) YPR 64.58
Rice: Yamadanishiki (local) 
Polishing: 80%
SMV: +3, ABV: 16%, Acidity 1.5
yeast: #601, Moto: sokujo 
Temperatures: chill,room, warm, hot

“This is a sake that is close to the land.
If you have evil thoughts or are 
greedy, you will not be able to see the 
goodness of this sake. It has nothing 
to do with the idea that sake has to be 
like this, or that this kind of thing is 
good.This is the current expression of 
Kumezakura.”

Using locally grown Yamadanishiki rice 
and keeping the rice polishing ratio at 
80% was important for this product, so 
President Harada said they honestly 
didn’t know what the outcome would be 
at first. The first iteration was nutty and 
savory, but the reformulation is much 
fruitier, yet textural and tea-like.

John Gauntner, a lifelong sumo lover 
and Sake Samurai, is too diplomatic 
to recommend the sake he exports (or 
any for that matter). But he does export 
this honjozo from Shizuoka and called 
it “a perfect choice” for sumo. He’s 
endlessly advocating for the shrinking 
categories of Dad Sake: honjozo and 
futsushu.

OZEKI SEMPUKU	TAKATENJIN	 	

KUMEZAKURAHARADA
“ISN’T THE MOON BEAUTIFUL?”

HARADA

OZEKI

KUMEZAKURA

“ONE CUP” “SWORD OF THE SUN”

SEMPUKU

TAKATENJIN

YPR is the ratio that compares the US wholesale price to the Japan retail yen price. It is 
a rough measure to gauge the margins taken by import/distribution. A higher number 
suggests a lower margin: a ‘good deal’ relative to its yen price. 65 is about average.




