
Fusion Sake Cup Creative Use Guide

The Fusion Sake Cup honors the timeless tradition of Japanese sake service through refined
minimalism and contemporary craftsmanship. Featuring a classic cylindrical form with gentle curves
and a compact 1-7/8 inch diameter, this 2-ounce cup embodies the essential principles of sake
culture—simplicity, proportion, and respect for the beverage. The handleless design and intimate
scale create an authentic connection between drinker and drink, while the smooth white vitrified
china construction brings modern durability to traditional service. Crafted from premium vitrified
china with a brilliant white glaze, the Sake Cup serves as both functional vessel and cultural
ambassador. The gently tapered profile and curved walls create visual harmony while providing
comfortable handling and optimal temperature retention for both hot and cold sake service. The
2-ounce capacity represents the traditional serving size that encourages social interaction and
mindful consumption—central tenets of sake culture. Whether presenting premium junmai daiginjo,
warm honjozo, or creative sake-based cocktails, this cup provides an authentic foundation for sake
service while offering versatility for contemporary beverage applications. This piece is essential for
establishments seeking to honor Japanese culinary traditions while embracing the flexibility
required for modern dining contexts.

Product Overview

• Item Number: 710-69

• Classic Cylindrical Form: Traditional sake cup shape with gentle curves and tapered profile
that honors Japanese design principles and cultural heritage.

• Compact Intimate Proportions: 1-7/8 inch diameter and 2-inch height create the perfect
scale for sake service, encouraging mindful consumption and social sharing.

• Traditional 2 oz Capacity: Authentic serving size that aligns with sake culture traditions and
facilitates proper temperature maintenance throughout service.

• Handleless Design: Following traditional sake cup aesthetics, the handleless form creates
direct connection between hand and vessel, enhancing the sensory experience.

• Gently Tapered Profile: Subtle inward curve at the base provides stability while the smooth
walls facilitate comfortable handling and elegant drinking experience.

• Premium Vitrified China: High-temperature firing creates dense, non-porous body with
exceptional thermal properties for both hot and cold sake service.

• Brilliant White Glaze: Pure white finish provides neutral backdrop that showcases sake
clarity and color while maintaining professional appearance through repeated use.

• Versatile Temperature Range: Suitable for both warm sake (atsukan) and chilled sake
(reishu) service, with excellent thermal retention properties.

• Fusion Collection Excellence: Part of Cameo's innovative Fusion line, combining traditional
forms with contemporary performance and design refinement.

Features and Benefits

• Authentic 2 oz Serving Size: The traditional capacity encourages proper sake service
rituals, facilitates temperature control, and promotes social interaction through frequent pouring
and sharing.



• Compact Intimate Scale: The small diameter and height create personal connection with the
beverage while the proportions fit comfortably in hand for traditional sake drinking posture.

• Handleless Traditional Form: The absence of a handle honors Japanese aesthetic
principles while allowing the hand to warm or cool the sake naturally, enhancing the sensory
experience.

• Smooth Curved Walls: The gentle taper and flowing curves provide comfortable lip contact
for drinking while creating visual elegance that complements the sake's refined character.

• Excellent Thermal Properties: Superior heat retention keeps warm sake at optimal
temperature while the vitrified body maintains chill for cold sake service without excessive
condensation.

• Stable Footprint: The tapered base creates secure placement on tables and trays, reducing
spill risk during service and traditional sake pouring rituals.

• Commercial-Grade Durability: Premium vitrified construction withstands the demands of
professional service while maintaining aesthetic integrity through thousands of service cycles.

• Microwave and Dishwasher Safe: Practical functionality meets traditional aesthetics,
ensuring efficient kitchen operations without compromising cultural authenticity.

• Stackable Efficiency: Classic cylindrical shape allows for secure nesting and space-saving
storage while facilitating streamlined service preparation.

Traditional Applications

Authentic Sake Service

The Fusion Sake Cup excels in traditional sake service across all sake types and temperatures. For
warm sake (atsukan or nurukan), the cup's thermal properties maintain optimal serving temperature
while the handleless design allows the hand to sense and appreciate the warmth. For chilled sake
(reishu or yukihie), the vitrified body keeps the sake cool without creating excessive condensation.
The 2-ounce capacity aligns with traditional serving rituals where sake is poured frequently,
creating opportunities for social interaction and demonstrating hospitality through attentive service.

Japanese Restaurant and Izakaya Service

For Japanese restaurants, izakayas, and Asian fusion concepts, the Sake Cup provides authentic
service that honors cultural traditions while maintaining the durability required for commercial
operations. Use for premium sake flights where multiple cups allow comparison of different sake
styles, or for traditional table service where sake is poured from tokkuri (sake bottles) into individual
cups. The white surface allows appreciation of sake clarity and color—important visual cues for
sake quality and style.

Sake Tasting and Educational Experiences

For sake tastings, educational events, and sommelier-led experiences, the Sake Cup provides
consistent, neutral vessels that allow participants to focus on the sake's aroma, flavor, and texture
without distraction. The compact size facilitates multiple tastings without overwhelming participants,
while the traditional form creates authentic context for learning about sake culture and service
traditions.

Pairing Dinners and Kaiseki Service



In kaiseki dining and sake pairing experiences, the Sake Cup serves as an essential element of the
progression, with different sakes served throughout the meal to complement each course. The
2-ounce capacity ensures appropriate portion sizes that enhance rather than overwhelm the food,
while the refined form maintains visual harmony with the carefully composed dishes.

Creative Applications

Sake-Based Cocktails and Modern Mixology

Extend the cup's utility beyond traditional sake service by using it for sake-based cocktails, creative
fusion beverages, or contemporary interpretations of Japanese drinking culture. Present sake
mojitos, yuzu sake spritzers, or innovative sake-spirit combinations that honor the base ingredient
while embracing modern mixology techniques. The compact size makes it ideal for tasting portions
of creative beverages.

Amuse-Bouche and Small Bite Presentations

Reimagine the Sake Cup as a vessel for amuse-bouche, small bites, or tasting portions of
liquid-based dishes. Present chilled soups, savory custards, sake-infused desserts, or creative
small courses where the cup's intimate scale creates focused, concentrated flavor experiences.
The cylindrical form naturally frames vertical presentations.

Dessert and Sweet Applications

Use the Sake Cup for dessert service—sake-infused panna cotta, matcha mousse, mochi ice
cream presentations, or traditional Japanese sweets served with sweet sake or dessert wine. The
white surface provides clean backdrop for colorful desserts while the compact size ensures
appropriate portion control for rich, concentrated flavors.

Condiment and Sauce Service

Employ the Sake Cup as an elegant vessel for individual portions of sauces, condiments, or flavor
enhancers that accompany Japanese dishes. Present ponzu, soy sauce with wasabi, sesame
dipping sauce, or specialty preparations where the refined form elevates functional service into
intentional design element.

Signature Service Techniques

Traditional Sake Pouring Rituals

Honor traditional sake service by pouring from a tokkuri (sake bottle) into the Sake Cup, filling it to
just below the rim to demonstrate generosity while avoiding spills. Practice the two-handed pouring
technique where the server holds the tokkuri with both hands as a sign of respect, and encourage
guests to hold their cups with both hands when receiving sake—traditional gestures that enhance
the cultural experience.



Temperature-Specific Service

Optimize sake service by matching cup temperature to sake style. For warm sake, preheat cups
with hot water before service to maintain optimal temperature. For chilled sake, chill cups in
refrigerator before service to enhance the cooling effect. This attention to temperature
demonstrates expertise and respect for sake traditions.

Sake Flight Presentations

Create sake tasting flights by arranging multiple Sake Cups on a serving tray or wooden board,
each containing a different sake style. Provide tasting notes or descriptions for each sake,
encouraging exploration and comparison. The consistent cup design ensures fair evaluation while
the compact size facilitates multiple tastings.

Overflow Pouring Tradition

Practice the traditional "masu" service technique by placing the Sake Cup inside a small square
wooden box (masu) and pouring sake until it overflows from the cup into the box. This gesture
symbolizes generosity and abundance, creating a memorable service moment that honors
Japanese hospitality traditions.

Professional Applications

Japanese Restaurants and Izakayas

The Fusion Sake Cup is ideally suited for Japanese restaurants, izakayas, and sake bars where
authentic sake service is central to the dining experience. The traditional form honors cultural
heritage while the commercial-grade construction ensures lasting performance through
high-volume service. Use for premium sake service, sake flights, or traditional table service that
demonstrates cultural knowledge and respect.

Asian Fusion and Contemporary Concepts

For Asian fusion restaurants and contemporary dining concepts, the Sake Cup provides authentic
foundation for creative beverage service. Use for sake-based cocktails, innovative fusion drinks, or
modern interpretations of traditional service that bridge cultural traditions with contemporary
culinary innovation.

Fine Dining and Tasting Menu Service

In fine dining environments, the Sake Cup serves as an elegant vessel for sake pairings, beverage
flights, or small-format courses where the refined proportions and cultural authenticity enhance the
overall experience. The minimalist form complements sophisticated plating while the traditional
associations add depth and cultural context.

Hotel and Event Service



For hotels, banquet operations, and special events, the Sake Cup provides versatile service for
sake presentations, welcome drinks, or cultural dining experiences. The stackable design facilitates
efficient storage and service preparation, while the durable construction ensures consistent
performance through large-scale operations.

Seasonal Applications

Spring Cherry Blossom Season

During spring months, the Sake Cup is perfect for hanami (cherry blossom viewing) celebrations
and seasonal sake service. Present light, floral sake styles that complement spring ingredients,
using the white cup as a neutral canvas that allows the sake's delicate character to shine. Pair with
seasonal Japanese dishes that celebrate spring's renewal.

Summer Festival and Celebration Service

In warmer months, use the Sake Cup for chilled sake service—crisp, refreshing styles served cold
that provide cooling refreshment. Present summer sake varieties (natsu-zake) or sparkling sake
that align with seasonal preferences, with the cup's thermal properties maintaining optimal serving
temperature.

Fall Harvest and Moon Viewing

During autumn, the Sake Cup serves warming sake styles that complement harvest ingredients and
cooler weather. Present rich, full-bodied sake varieties that pair with fall flavors—mushrooms,
chestnuts, and seasonal fish. Use for tsukimi (moon viewing) celebrations where sake service
honors traditional autumn customs.

Winter Warming and New Year Service

In winter months, the Sake Cup excels in warm sake service—comforting, warming presentations
that provide seasonal comfort. Present atsukan (hot sake) or nurukan (warm sake) that pairs with
winter dishes and holiday celebrations. Use for New Year (oshogatsu) service where sake plays a
central role in traditional celebrations.

Care and Maintenance

• Dishwasher Safety: Fully dishwasher safe for efficient cleaning in commercial operations.
The smooth interior and lack of handle ensure thorough cleaning without trapped residue.

• Microwave Compatibility: Safe for microwave heating, ideal for warming sake to optimal
serving temperature immediately before service.

• Sake Residue Removal: Rinse cups promptly after sake service to prevent residue buildup.
The non-porous glaze releases sake easily without staining or odor retention.



• Aroma Preservation: Store clean, dry cups in odor-free environments to prevent aroma
contamination that might affect sake appreciation during service.

• Chip Resistance: While premium construction provides excellent durability, inspect cups
regularly for rim chips that might affect drinking comfort or sake flow.

• Metal Mark Removal: Remove metal marks from tray contact using a mild abrasive cleaner
or baking soda paste. The durable glaze withstands gentle scrubbing without damage.

Storage Recommendations

Proper Stacking: Sake Cups are designed to nest efficiently for space-saving storage. Stack cups
carefully, ensuring stable alignment to prevent shifting.

Stack Height Limits: Limit stacks to 15-20 cups to prevent excessive weight on bottom cups and
facilitate safe handling during service preparation.

Shelf Placement: Store on stable, level shelving in areas easily accessible for service staff. The
compact size allows for efficient use of storage space.

Temperature Considerations: Store in climate-controlled environments. For establishments serving
both warm and cold sake, consider separate storage areas for pre-chilled and room-temperature
cups.

Separation from Strong Odors: Avoid storing near strongly scented items that might transfer
aromas to the porous china, potentially affecting sake appreciation.

Service Station Organization: Consider storing near sake preparation and service areas for efficient
workflow, with separate stations for warm and cold sake service.

Conclusion

The Fusion Sake Cup represents the perfect balance between cultural authenticity and
contemporary performance, where traditional Japanese aesthetics meet modern commercial
durability. Its classic cylindrical form and intimate 2-ounce capacity honor centuries of sake culture
while the premium vitrified construction ensures reliable service in demanding professional
environments. Whether presenting rare daiginjo in fine dining settings, serving warm sake in
traditional izakayas, or creating innovative sake cocktails in contemporary fusion concepts, this cup
provides an authentic foundation that respects tradition while embracing versatility. The Fusion
Sake Cup is an essential tool for establishments seeking to demonstrate cultural knowledge and
culinary sophistication through every aspect of beverage service, proving that even the smallest
vessels can carry profound meaning and create memorable experiences.


