URASHKE - Variations On

Sake Pasteurization

Twice Pasteurized (the standard production flow)
Pasteurized twice: both after pressing/before storage and after storage/before bottling.
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Nama Chozo

Not Pasteurized after pressing, but pasteurized once after storage and before bottling.
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Nama Zume
Pasteurized once after pressing and before storage, but not again before bottling.
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Nama (Fully unpasteurized or sometimes called "nama-nama”)
Not pasteurized at all.
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