
Seasonal aging (6-9 months)
1. Tamanohikari Junmai Ginjo Hiyaoroshi 2022  [$25 w/ class credit ($30)- 10 available]

● Fushimi, Kyoto: home to the famous gokosui water (nansui)
● Slightly dry (+3 SMV) with Kyoto grown Iwai & table rice polished to 60%, yeast #901, 

namazume aged over the Summer  (hiyaoroshi)

Light aging (2-4 years)
2. Yuho Junmai “Eternal Embers”   2019 & 2021 [$26 w/ class credit ($31)- 3 available]

● Noto peninsula, Ishikawa Prefecture: home to Noto Toji guild
● Miho Fujita: Noto via Tokyo & Toshiaki Yoshomiki: Noto via Osaka
● Local Gohyakumangoku & Notohikari rice polished to 55 & 60%, yeast #901, 

namazume aged 1y in bottle before release.
● “As sake ages, it increases in subtlety and mellowness. That's what makes junmai perfect for 

warming when drinking. I think sake reaches its prime through aging. The kinds of sake I make 
at Mioya Brewery are characterized by their rich flavor with dense umami and acidity.”

Cold aging (3 years)
3. Joyo Tokubetsu Junmai MG Iwai “60,” 2019  [$38 w/ class credit ($43)- 7 available]

● Yamashiro, Kyoto: agricultural & Kizu River very soft well water
● Dry (+5 SMV), with Kyoto grown Iwai rice polished to 60%, yeast #1001, namazume aged 

3 years at freezing temperatures before release.
● “We want our sake to mature, because our goal is to make sake that you never tire of drinking. 

Immediately after brewing, it’s fresh in its acidity with a quick finish and sharp aftertaste. With 
maturation, the sake will mellow.
To preserve the freshness through years of maturation,  we age at -5C to +5C, and our sake are 
all muroka (unfined) and pasteurized in very small batches by submerging bottles in hot water. 
Due to this delicate handling there is a little CO2 gas present in the bottle.”

Extended aging (6-15 years) 
4. Tamagawa Tokubetsu Junmai “Heart of Oak” 2016  [$23 w/ class credit ($28)- 5 available]

              Magnum (1800)--$53 ($58)- 2 available
● Kyotango, Kyoto: medium hard water, a process-driven, distinct brewery style
● Gohyakumangoku polished to 60%, yeast #7, dry (+4 SMV)

Optional bonus pour: Kawashiri Shuzo Hida Masamune Honjozo “Ten On” 2007 $6
Takayama, Gifu. Hand-carried from Japan in 2020

“Our sake is generally characterized as having a rich, strong taste. It has a rather coarse flavor when 
fresh and thus requires a longer maturation period before it mellows to perfection. My father and I (I'm the 7th 
generation of my family to own and manage the brewery) established this style and today we specialize in 
Jukusei koshu made from only locally grown rice and aged several years before it is ready to drink.

Sometimes a sake label will list the vintage of the koshu. However, we are not particular about the 
number of years our koshu has been aged. We do not believe that a higher number of years of aging and better 
quality go hand in hand. We do believe there is an ideal peak of maturation for each sake but this varies every 
year and with each type of sake. Our experience allows us to determine the best time to consume a particular 
sake. This pinnacle of flavour can be maintained for a certain period but eventually will decrease little by little 
over time. “



Celebrating impermanence: Tamagawa’s product philosophy.
Tamagawa sake is a work in progress.
It is often said that sake is at its peak when, and best drunk, young. However, we at Tamagawa think of 
freshly pressed sake, fun though it can be, as simply the starting point of each sake’s journey. 
We showcase the newborn form of every Tamagawa product as unpasteurized, unfiltered, undiluted 
(“3U”) limited editions, shipped throughout the winter brewing season as they are pressed. From this 
starting point, we make a wide range of product styles to express the huge potential of sake, and time 
is a crucial ingredient in the Tamagawa mix. Each moment in the life of a Tamagawa product has its 
own unique balance of flavour and aroma, awaiting the participation of an attentive drinker to give it 
meaning.

Temperature control: low intervention
If two bottles of the same sake are stored at different temperatures, they develop quite different 
flavour and aromatic profiles over time -a phenomenon that is easily enjoyed at home with one bottle 
in the fridge and another in the cupboard.
Refrigerated and even sub-zero storage and transportation have become buzzwords recently, but this 
theory of handling comes from the notion that “sake is delicate” and so that “change=deterioration”. 
Tamagawa is far from “delicate”, and we think of time as our friend, and the changes in flavour and 
colour it brings as a prime attraction. Consequently, a large proportion of our sake is deliberately 
stored at room temperature in all seasons. (Ageing at low temperatures is fun as a genre, too, and we 
do have some products in our fridges, but this, for us, is a style decision rather than a quality control 
issue.)

Beyond brewing: regional identity and life in the bottle
If sake is stored refrigerated at a fixed temperature, its environment is the same regardless of 
geographical location. By ageing at room temperature, we create an interpretation of Tamagawa sake 
that is only possible in our warehouses in our little corner of rural Kyoto Prefecture.
Conventionally, sake-making is considered to be completed in the brewery, with a “finished” product 
in peak condition at the point of shipping. However, the evolution of Tamagawa sake does not stop 
when it leaves the brewery.
Even after it has left us, it continues to develop in the hands of customers who can hold off drinking it 
for a while - weeks, months or years. There is no need to rush to finish a bottle of our sake when it is 
opened, either. True Tamagawa fans agree that the last glass from a bottle of Tamagawa is almost 
always better than the first, and the evolution of flavour during the lifetime of a single bottle is its own 
engaging story, written by the drinker.

Low-impact ageing.
A side-benefit of our storing most of our sake without resorting to refrigeration is a reduced impact on 
the environment.

Tamagawa labeling protocol
Japanese law requires all sake to carry a “Production Date”. This is the bottling date, or, in the case of 
bottle-aged products, the shipping date. In addition to this, most Tamagawa products also show the 
“Brewing Year”. Exactly the same product will show different characteristics depending on its age and 
its storage environment, so we would urge you to be aware of this information to best enjoy your 
particular Tamagawa.
* The “Brewing Year” runs from July through to the end of June. We brew from autumn until spring, so a 
product labelled as having being made in 2018 BY will have been brewed between November 2018 and 
April 2019.

Bottles marked “W” in store are $5 off with tasting / total discount = up to ticket price


