
Why is Kimoto?
The yeast starter 
formerly known as 
kanmoto



Symbiotic Relationships

Last Year: 
Aspergillus - Yeastcidin - Sake Yeast 

This Year: 
Yeast - Lactic Acid Bacteria







A global community of craft sake producers.

We believe that learning to make high-quality sake 

should be open and accessible to everyone.









Just shout it out.



How Are Lambic 
Beers Made? 



Why is Kimoto Yeast said to be Strong?



Why is Kimoto Flavor Said to be Rich and Funky?

"Sake made with the kimoto method tends to have a richer and more mellow profile, often exhibiting 
elevated umami and complexity. In contrast, sokujo-moto sake is comparatively milder and cleaner in 
flavor."

"Many kimoto and yamahai-brewed sake feature powerful and complex flavors because they are made 
using natural bacteria. Such characteristics also make these sake more attractive when served warm."

"Kimoto method is an ancient method to produce shubo... The taste is complex and wild. High acidity 
influenced by lactic acid is the most remarkable feature. It’s very heavy and rich type, but there is 
clearness in aftertaste at the same time."

"The lactic acid bacteria give sake made in this kimoto style a richer taste with some acidity compared 
to the sokujo-kei."

"The yamahai method, much like the kimoto method, is known for producing a deeper and richer, even 
earthier sake. In the sokujo method, lactic acid is added at the beginning, resulting in a lighter and 
cleaner flavor profile.



Simple Fermentations:

“Cultivate” 
  Yeast



“Condition”
  Yeast

Sake Fermentations:



Conditioning: Yeast Stress Defense
Legend



Aramasa’s Kimoto Blog Article





Kimoto Process 1
Day 1
Soak/Steam/Cooling Rice 
Mix Koji, Water, Rice together
Hand-mashing (2-3 times every 2 hours)

Day 2
3 x mixes (stomp, poles, paint mixer)
(Separating isn’t technically necessary)

Day 3
Combine tubs into single tank (utase)

Day 5-6
Start Warming Process 
*when Nitrite reaction ends



Kimoto Process 2
Day 13
Add yeast. 

Day 14
Let it rest for a few days.
Fermentation heat only.

Day 17
Vigorously stir the shubo with the water jug
Warm that baby up to saccharify the rice
Spike the temperature all the way to 30°C



Kimoto Process 3
Day 19
Observe the baume drop
Cool it down to avoid excessive alcohol 
(previously “wake”)
You can just use glycol these days.

Day 21
Keep cold (10°C)
Maturation (5-15 days)

The standard baumé content is 5 to 8, 
alcohol 10 to 13%, acidity 10 to 11, 
and amino acidity 6 to 7

Use within 2-30 days



Time to Lose 80% 
of viable yeast cells
at 10°C:

Sokujo: 2-3 weeks

Kimoto: 8-10 weeks



Changes in 
Microbial
Population
Over Time

Nitrate Reducing:
● Pseudomonas
● Enterobacter
● Staphylococcus

Lactococcus:
● Leuconostoc mesenteroides
● Lactococcus lactis 

Lati-lactobacillus
● Lactobacillus Sakei
● Lactobacillus curvatus
● Lactobacillus plantarum







Same Same.
But Different.

Take a guess…
What style is this?



What Makes Kimoto 
Yeast Stronger?



“genes express themselves in environments”



Glucose Repression

● Prioritize Alcohol Production
● Stockpile Glucose as Alcohol
● Poison Competitors







Glycolysis Koji Produced 
(indirectly)



(ary)



Non-Genetic 
Inheritance



Time to Lose 80% 
of viable yeast cells
at 10°C:

Sokujo: 2-3 weeks

Kimoto: 8-10 weeks



What Makes Kimoto 
Taste Smooth/Rich/etc..?



Kimoto is……

“rich, mellow, rough, gamey, funky, fine-grained, 
complex, mild acidity, high acidity, wild, rustic, 
savory, etc”



The existence of the 
tongue map has long 
been discredited.

Taste receptors in the oral 
cavity respond to all 
tastes regardless of their 
location.





How Amino Acids Taste in 
Sokujo Moto
(vast majority)

L-Amino Acids are the 
most commonly occurring
form in Nature.

Produced by Koji Enzymes + Yeast



How Amino Acids Taste in 
Kimoto Moto
(vast majority)



Creates Stereo Enantiomers
(mirror image amino acids)

Lactic Acid Bacteria Enzymatic
Amino Acid Racemization

Each play a different “chord” on
taste buds and present with
a different texture and body feel



Peptides
Kimoto (lower peptides)

Sokujo (higher peptides)

Kimoto (higher amino acids)

Sokujo (lower amino acids)

Kimoto (slightly higher peptides)

Same amino acids



Kimoto is about a
Symbiotic Relationship between
Yeast and Lactic Acid Bacteria

LAB helps Yeast
Yeast + LAB make 

us happy! 🥴Yeast helps LAB

LAB Racemization



Thank You

@junmai_gaijinjoBrewSake.org


