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Momokawa, another Japanese brewery, opened a
facility in Portland, OR, in 1997. The brewery was eventu-
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. widely recognized as the largest of America’s craft sake

brewers. In 2013, SakéOne bottled 75,000 cases of sake
under three different labels—Momokawa, Moonstone
«mr@ll  and G. The sake is made mostly from Calrose rice—the
only used rice variety in

existed, it does seem that a New World sake explo-
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Now a sake revolution seems
to be unfu rling coast to America's Premium Sake Company  jrrs—m
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Oregon, widely regarded as

the innovators. :
SakéOne—Forest Grove, OR

Nama, which refers to sake in its unpasteurized draft form, is usually

available for a limited time. Luckily, | got to try the Nama version of

Momakawa’s Ruby variety. The:bottled, pasteurized Ruby tends to

be on the fruitier side, but the Nama version brings some umami to

the equation—it reminded me a bit of a plate of assorted oshinko
(Japanese pickles), specifically shibazuke (eggplant and cucumberin

gk Rpelacios s g it : ume vinegar). It also has the faintest trace of effervescence, given some

et sl roweris . Consdrng st ngword s Y sight residual carbon dioxide from fermentation. It also pours a pale
straw color, thanks to the lack of additional fining agents that go into

the bottled version.

351A Awobr e —Jeff Cioletti

coast to coast, with Moto-1, along with a brewery called
1 SakéOne in Oregon, widely regarded as the innovators.
Newbies to the small but expanding community include
lue Kudzu and Ben's
”, and Blue Current

“Beer will supplemd

Sak rin Vancouver, BC;
MA; the Portland Sake Co. in Oregon; the
Co. in Austin; and the Ontario Spring Water Sake Co.
in Toronto.

Many of these sake breweries are still in the process




