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VNN THREE TIPS FOR
DRINKING SAKE THE
RIGHT WAY
1. Quality sake
should be served
chilled, not warm—
putitinthe fridge.
2. Ditch the ceramic
shot glass. Pour
sake into awine or
( : rocks glass.
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ATl it takes is a few
people to say, “We
can make good sake
right here in the
U.S.! and it will grow
the same way craft
beer did;’ he says.

That's good news
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Spirited Away

THE BIGGEST TREND IN AMERICAN
MICROBREWING IS HANGOVER—FREE,
ADVENTURE—FRIENDLY SAKE. KANPAI!

by Graham Averill
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v a Junmai: Pure rice sake, clear and earthy. Best for neophytes.

has doubled. The and other traditional Carolina. Nigori: Unfiltered, ‘“loudy. and bold. Best for |PA fovers. »
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