
OTOKOYAMA SAKE

From Jamie Conkleton, a recent graduate from University College Falmouth in the UK, 
website:
"The aim of this project was to produce a simple range of sake aimed at a western 
audience. By limiting the range to the three basic varieties and eliminating the confusing 
Japanese terminology my intention was to make it as clear as possible. To produce the 
different grades of sakes the rice grain is polished to remove the proteins and oils from its 
exterior. The more the rice is polished the better the outcome. This process of refinement is 
high-lighted through the decreasing opacity of the bottles."

Properties list:
information about content
information accessibility
end-user packaging
range of products
concept
bottle
alcohols and spirits
glass and ceramics
minimal
transparent
opaque
identity by typography

Reference: http://www.conkleton.co.uk/ 
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