As the quintessential origin of Japanese green tea, the
spirit of sadou (the teas ceremony) is an unbroken
tradition that is still very much a part of Japanese green
tea culture today. It calms the mind, emphasizes spiritual
richness rather than material wealth, and is the key to
enjoying interpersonal encounters and welcoming guests
with gracious hospitality. Japanese green tea culture has
a far more profound meaning than just quenching one’ s
thirst.

Japanese green tea contains many nutrients said to be
beneficial to the health of modern people, and in
combination with Japanese cuisine, which is currently
attracting worldwide attention, Japanese green tea can
help you lead a healthy lifestyle.

Grown with great care in tea fields situated amongst the
beautiful nature of Japan and developed using
sophisticated technology, Japanese green tea has a
subtle aroma and strong flavor that will relax and satisfy
you.

Store tea in a proper manner to maintain the best taste
To maintain the quality of tea,
it is important to protect it from
moisture, light, heat and odor.
Once the tea is opened, use it
up as soon as possible. When
the tea is stored, putitin a
sealable non-transparent
container and keep it in a cool
place.
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You can also enjoy Japanese tea in foods and sweets

Japan has a variety of foods using green tea, including cha
soba (tea buckwheat noodles), cha dango (dumpling with
green tea), matcha sponge cake and matcha chocolate.
You can enjoy the taste and aroma of tea and also benefit
from the ingredients in the tea.

Japanese tea can also be kneaded into bread or cake to
make them more delicious, or sprayed onto foods to add
flavor.
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Chamber of Tea Association of Shiga Prefecture
6750 Minakuchi, Minakuchicho, Kokashi, Shiga, 528-0005 Japan
Phone: +81-748-63-6960 FAX:+81-748-63-5204
E-mail : shigacha@ac-koka.jp

Ed JAPANESE GREEN TEA

High-quality Japanese green tea you can trust
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Japanese Green Tea —

the rich taste of Japanese culture

Characteristics of signature Japanese green teas
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both astringent.
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Sencha is the most popular variety of green tea in Japan.
The color is yellowish-green and its aroma and flavor are
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How to make Japanese tea
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<Matcha (powdered green tea) >

A fine powdered green tea commonly
used in sadou (the tea ceremony),
matcha has an elegant aroma and
concentrated sweetness that make it a
sheer pleasure to drink. Because the
powder is dissolved in hot water, all of
the tea’ s beneficial nutrients can be
taken in.

H Pour hot water into a Japanese teacup for
each person, and allow it to cool. The ideal
temperature of the water is 600°C to 700°C for
high-grade tea and around 800°C for
regular-grade tea.

B AT OEBCBEHEANTHELE S ElE TR
60-70°C. Mk Z T 80°CK S WDV Y,

A Put tea leaves in a kyusu (Japanese teapot):
3 g or 1.5 teaspoons per person.
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HE Pour the cooled hot water from the teacups
into the kyusu and wait for two minutes or so. If
steeping the leaves for a second time, wait just
10 seconds or so.

B s L BBE2BICEE 2 359, ZHHIZ 10
BIEERELET,

B Pour only a little tea into each cup and then
repeat a few times, to ensure that the extracted
flavor of the tea is evenly distributed.
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<Sencha>

Sencha is the most popular variety of
green tea in Japan. The color is
yellowish-green and its aroma and
flavor are both astringent.
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Use 50% more tea leaves than usual and extract the tea
flavor with ice in a small amount of water. When the ice is
almost melted, this is the best time to drink it.
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Ldeal water temperature for Japanese tea
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50°C 60°C 70°C

122°F 140°F 158°F
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<Bancha (whole leaf green tea) >

A Japanese green tea made from
mature leaves, the umami of bancha
is more delicate than that of Sencha
and has a moderately astringent,
fresh flavor. This tea is a common
preference among the Japanese
people as an everyday green tea.
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Bancha, Houjicha
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<Houjicha (roasted whole leaf green tea) >
A fragrant and refreshing Japanese
green tea made by roasting Sencha
or bancha over a high flame,
houjicha is a warm brown color. As it
has a somewhat mild flavor, it is
popular with children and the elderly.



