Chapter 9.3 — Sake
Multiple Choice Questions
1. Which of the following is a characteristic of Junmai sake?
a) Light and aromatic with floral notes
b) Rich and full-bodied with umami flavors
c) Highly refined and delicate
d) Cloudy and sweet
2. Daiginjo sake pairs best with:
a) Grilled meats and soy-based dishes
b) Spicy foods and rich desserts
c) White fish and steamed vegetables
d) Ramen and yakitori
3. What distinguishes Honjozo sake from Junmai?
a) Honjozo has a higher polishing ratio
b) Honjozo contains added distilled alcohol
c) Honjozo is always aged longer
d) Honjozo is unfiltered
4. Which of the following foods pairs best with Nigori sake?
a) Lightly salted vegetables
b) Coconut-based curries
c) Grilled steak
d) Ceviche
5. What is the primary principle of pairing sake with food?
a) Always pair sweet sake with light foods
b) Balance umami flavors
c) Only drink sake warm
d) Match sake by color intensity
6. What is the ideal serving temperature for Ginjo sake?
a) Room temperature (68–77°F)
b) Warm (104–131°F)
c) Chilled (41–59°F)
d) Boiling hot
7. Why is sake traditionally poured for others rather than oneself?
a) To allow the sake to aerate properly
b) As a sign of respect and hospitality
c) To prevent oxidation
d) Because it improves taste
8. Which vessel is commonly used for serving premium sake?
a) Large ceramic bowls
b) Bamboo cups
c) Wine glasses
d) Wooden barrels
9. Which sake category is known for being light, aromatic, and fruity?
a) Nigori
b) Junmai
c) Ginjo
d) Honjozo
10. Which of the following best describes Kan-zake?
a) Sake served chilled
b) Sake served at room temperature
c) Sake served warm
d) Sake that is unpasteurized
11. What effect does warming have on Junmai sake?
a) Enhances umami flavors
b) Reduces acidity
c) Makes it more floral
d) Destroys its structure
12. Which modern pairing trend matches sake with ceviche?
a) Junmai
b) Ginjo
c) Honjozo
d) Nigori
13. Which of the following is NOT a recommended sake pairing principle?
a) Balance umami flavors
b) Consider sweetness and acidity
c) Pair sake solely based on alcohol content
d) Match sake intensity with food intensity
14. Which sake style has the highest rice polishing ratio?
a) Junmai
b) Ginjo
c) Daiginjo
d) Honjozo
15. What is the key feature of Jouon temperature sake service?
a) Served at room temperature
b) Chilled below 40°F
c) Heated above 140°F
d) Always served in a bamboo flask
16. What is a common pairing for Junmai sake?
a) Fresh seafood
b) Lightly salted vegetables
c) Grilled steak
d) Ceviche
17. Which modern cuisine is most commonly paired with Nigori sake?
a) Sushi
b) Tacos
c) Roasted duck
d) Goat cheese salad
18. What role does acidity play in sake pairing?
a) It enhances bold flavors
b) It reduces umami intensity
c) It balances sweetness and light foods
d) It has no impact on pairing
19. How does serving sake in a wine glass affect the drinking experience?
a) It enhances aromatic expression
b) It decreases the alcohol perception
c) It makes the sake taste drier
d) It is purely aesthetic
20. Which organization provides official sake education for sommeliers?
a) The Wine Institute
b) The Sake Brewers Association of Japan
c) The World Beer Cup
d) The International Spirits Board
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